
Cakes & Bubbles is a dessert and Champagne experience by Albert Adrià where
 diners are invited to enjoy a parade of exceptional desserts alongside a 

curated selection of champagnes and sparkling wines.

DAVID GIL
Spain’s Best Chocolate 

Pastry Chef 2015
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World’s Best 

Pastry Chef 2015

Sweet Afternoon Bubbles Menu
with a glass of Sophie Baron Brut

£32 pp

£42 pp

Set Menu for Two

First
Cakes & Bubbles Chocolate Cork, 1 unit 

Frozen Coconut & Chocolate Flower, 1 unit

Golden Egg Flan

The Lightest Carrot Cake

Second
Mango Lollipop Sorbet with Crispy Strawberry

Third
The Cheese Cake with Baron Bigod Cheese, 

Hazelnut and White Chocolate



Mango sorbet with crispy strawberry  £5

recommended paired with a glass of 2018 Moscato  
d’Asti, Cascinetta, Piedmont, ITA £13

Thai pomelo salad £8
papaya, orange and asian herbs 

recommended paired with a glass 2017 Albariño,  
Quinta de Coselo, Rias Baixas, SPA £11 

If you have a food allergy or intolerance, prior to placing your order, please highlight this with us and we can guide you  
through our menu.All prices are inclusive of VAT at 20%. A discretionary service charge of 12.5% will be added to your bill.

The lightest carrot cake  £6

recommended paired with a glass of N.V. Llopart, Rosé,  
Brut, Cava, SPA £10

“After Eight”: strawberry and chocolate marshmallow, 2 units  £7
recommended paired with a glass of 2015 Juve & Camps, 
Blanc de Noirs, Cava, SPA £12

The Rose: lychee, rapsberry & rosewater  £10

recommended paired with a glass of 2017 Antech, Cuvée Eugénie, 
Brut, Cremant de Limoux, FRA £11

Kiss and take away The Rose

DRINKS
Hot Chocolate   £8
Mango & orange juice  £8 
Pistachio agua fresca   £9 
ABC Juice: apple, beetroot, carrot   £8



Crispy ‘Air-Pancake’  £14
filled with yoghurt foam & maple syrup butter

Vegan warm chocolate cake £8
with almond and vanilla ice cream

Baklava pistachio pillows, 2 units  £10  
with Moroccan tea £18
recommended paired with a glass of So Jenny  
Non-Alcoholic Bubbles, Le Manoir des Sacres, FRA £13

recommended paired with a glass of N.V. Ruinart, Blanc de 
Blancs, Brut, Champagne £23 

recommended paired with a glass 2015  
Juve & Camps, Blanc de Noirs, Cava, SPA £12 

Golden egg flan  £5
recommended paired with a glass of N.V. Veuve Clicquot,  
Yellow Label, Brut, Champagne, FRA £15

The “Cheese Cake”   £12

for the adventurous: A new concept of the cheesecake,
with Baron Bigod cheese, hazelnut and white chocolate

Cakes & Bubbles chocolate cork, 2 units  £10
recommended paired with a glass of N.V. Gaston Chiquet,  
Tradition Brut, 1er Cru, Dizy, Champagne, FRA £16

recommended paired with a glass of 2016 Riesling, Spätlese, 
Graacher Himmelreich, JJ Prum, Mosel, GER £15

Frozen coconut and chocolate flower, 2 units  £10
recommended paired with a glass of N.V. Sophie Baron,  
Grande Réserve, Brut, Champagne FRA £12

Warm chocolate cake £8
with hazelnut and vanilla ice cream

recommended paired with a glass 2012  
L.B.V Port, Quinta do Noval, Douro Valley, POR £11 



Salmon Tartlet £16
brick tartlet, smoked salmon, avocado slices, dill and  
horseradish cream

Thin Pizza Crispy Bread & Jámon Ibérico £22
crispy parmesan pizza, tomato powder, oregano & the  
finest Jámon Ibérico 

Thin Pizza Stracciatella Cheese £16
crispy parmesan pizza, tomato powder, oregano & the finest 
Stracciatella cheese

Burrata and Avocado Toast £16
toasted ciabatta bread with avocado, broad beans, 
burrata, cherry tomatoes and olive oil

                       Tomato Tartare £14
our vegetarian version of steak tartare with crispy bread

King Crab Salad £32
yuzu mayonnaise, tobiko caviar

Club Sandwich £18
chicken, bacon, egg, lettuce, tomato, mayonnaise

Available all day

Available from 11am - 3pm

If you have a food allergy or intolerance, prior to placing your order, please highlight this with us and we can guide you  
through our menu.All prices are inclusive of VAT at 20%. A discretionary service charge of 12.5% will be added to your bill.


