
Cara Bara
Made with Passion Fruit, Mango Puree, Glucose Syrup and Dry Cream  

Made with Fresh Strawberry Puree, Pectin NH, Glucose Syrup and Frozen Raspberry   

Made with Mango Puree, Passion Fruit Puree, Butter and Gelatin

Made with Butter, Milk, Salt, Sugar, Milk Chocolate 

Italian Dessert made with Japanese Green Tea, Mascarpone Cheese, Dry Cream and Egg Yolk

Italian Dessert made with Mascarpone Cheese, Egg Yolk and Custard Sugar, layered with Sponge Cake. Shook with Coffee, Sugar Syrup. Dusted on top with Dark Cocoa Powder    

Made with Yoghurt, Vegetable Oil, Coffee Powder, Cocoa Powder. Layered with Raspberry Filling 

Made with Roasted Peanuts, Glucose Syrup, Honey and White Butter

Roasted Peanut Magnum

Made with Dark Chocolate, Cocoa Butter, Chocolate Nipes, 
Vegetable Oil and Flour 

Chocolate Lovers Cake

Made with Dark & Milk Chocolates, Coffee Beans, Flour, 
Brown Sugar and Brown Butter 

Coffee of the Day

Made with Almond Paste, Sugar, Oil, Corn & Potato Starch and 
Chocolate Sauce 

Almond and Milky Cake

Made with Dark Chocolate, Milk, Hazelnut, Cream, Lemon Juice 
and Almond Powder 

French Chocolate Crunchy Mousse

Made with Cream, Cheese, Caramel, Dairy Cream, Corn Starch 
and Brown Sugar

Caramel Baked Cheese Cake

Italian Dessert Made with Ricotta Cheese, Hung Curd, Orange Juice, 
Rose Water, Sugar, Brown Melted Butter and Pure Pistachio Paste

Ricotta Pistachio Cheese Cake

Made with Cream, Mascarpone Cheese, Cheese, Condensed Milk 
with Lady Finger Biscuit

Italian Traditional Tiramisu

Made with Ricotta Cheese, Pure Pistachio Paste, Goat’s Cheese 
and Snow Sugar 

Ricotta Pistachio Cold Cheese Cake

Made with Almond Powder, Flour, Butter, Glucose, Maple Syrup 
and Seasonal Fruit 

French Fruit Tart

180/-

180/-

180/-

180/-

175/-

175/-

175/-

175/-

170/-

170/-

170/-

BAKERY 
MENU



Made with fresh carrot, Vegetable Oil, Sultanas, Butter, Flour. 
Covered with Cream Cheese Frosting

Spicy Carrot Cake Fusion

Made with Soya Milk, Yoghurt Milk, Chocolate, Dry Cream, Butter
Coffee Milky Crunchy Mousse

Made with Flour, Honey, Butter and Maple Syrup. Covered with 
Cream Cheese

Russian Honey Cake

French Dessert Made with Mango Puree, Mascarpone Cheese, 
Cream, Whipped Cream, Gelatin and Fresh Fruit

Fruit Chorlate

Made with Flour, Yeast, Salt, Black Pepper, Sugar and Rum
Fruit Savoury

Made with Blueberry Puree, Liquid Glucose, Butter and 
Custard Sugar

Blueberry Trains

170/-

160/-

160/-

150/-

150/-

150/-

150/-

80/-

180/-

150/-

Made with Fresh Strawberry Puree, Pectin NH, Glucose Syrup and 
Frozen Raspberry   

Fresh Strawberry Mousse

Made with Mango Puree, Passion Fruit Puree, Butter and Gelatin
Mango & Passion Fruit Mousse

Made with Butter, Milk, Salt, Sugar, Milk Chocolate 
Chocolate Eclair 

Ramada Special Chocolate & Caramel Tart 

Ramada Special Chocolate Baked Tart 

Italian Dessert made with Japanese Green Tea, Mascarpone Cheese, 
Dry Cream and Egg Yolk

Matcha Green Tea Tiramisu



Pistachio Cookies 

COOKIES (250 GMS.)

Vanilla Cookies
Hazelnut Cookies
Dark Chocolate Cookies
Oats Cookies
Chocolate Chip Cookies
Salty Cookies
Pistachio & Cherry Biscotti

200/-
200/-
200/-
200/-
200/-
200/-
200/-
200/-

Italian Dessert made with Mascarpone Cheese, Egg Yolk and 
Custard Sugar, layered with Sponge Cake. Shook with Coffee, 
Sugar Syrup. Dusted on top with Dark Cocoa Powder    

Tiramisu

Made with Yoghurt, Vegetable Oil, Coffee Powder, Cocoa Powder. 
Layered with Raspberry Filling 

Chocolate & Raspberry Cake

175/-

150/-

Ragi Bread
Focaccia Bread
Multigrain Bread
Whole Wheat Bread
Garlic Bread
Sour Dough Bread

80/-

100/-

80/-

80/-
50/-

80/-

BREAD



Blue Berry Muffin
Sour Apple Muffin
Raspberry Muffin

Fruit Cake
Date & Walnut Cake

50/-
50/-

225/-
225/-

50/-

MUFFINS (100 GMS.)

Dutch Truffle 

Dark Raspberry

Lemon 

Pistachio 

Hazelnut Praline

Coffee 
Chocolate

Pineapple

Butterscotch
Mango

Fresh Fruit 
850/-

950/-

850/-

950/-

750/-

750/-

850/-

700/-

700/-
700/-

700/-

CHEF’S SPECIAL FLAVOURED CAKES (500 GMS.)

FOR ORDERS: 9153885893  /  0657-6605001

(500 GMS.)
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