
 

 

Albert Adrià Unveils a Summer Collection of Savoury Ice Creams and Seasonal Desserts at 

Cakes & Bubbles at Hotel Café Royal  
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What happens when one of the world's most inventive pastry chefs reinterprets the flavours 

of summer? At Cakes & Bubbles, Hotel Café Royal’s champagne and dessert destination, Albert 

Adrià's answer comes in the form of savoury ice creams, unexpected combinations and a 

collection of vibrant new creations that showcase his signature creativity and technical 

precision. 

Inspired by long summer days, Mediterranean flavours and the abundance of seasonal fruit, 

the collection reflects Adrià's playful approach to dessert making, where familiar ingredients 

are transformed into something entirely unique. 

Among the highlights is Lemon & Olive Oil Sorbet, which combines whole Amalfi lemons 

with the richness of extra virgin olive oil, creating a refreshing balance of brightness and depth. 

Mango Green Curry Ice Cream brings together Alphonso mango, lime, tamarind, galangal, 

ginger, kaffir lime leaf, coriander and basil, while the Pineapple & Coconut Log layers coconut 

sponge with roasted pineapple and lime foam. 



Also joining the menu is the Hazelnut Passion Fruit Waffle, pairing crisp hazelnut waffle with 

hazelnut ice cream and a passion fruit reduction. Elsewhere, Strawberries & Cherries 

celebrates the British berry season through fresh English strawberries filled with strawberry 

jelly and cherries glazed with Cabernet Sauvignon vinegar. 

The collection also includes a selection of sweet treats to take away, including Lemon 

Madeleines filled with lemon jam and coated in 70% dark chocolate, alongside a seasonal 

interpretation of the signature Cakes & Bubbles cookie featuring dark chocolate and almond 

gianduja between buttery sablé biscuits. 

The new additions sit alongside some of Cakes & Bubbles' most celebrated creations, including 

The Cheese Cake, made with Baron Bigod cheese, hazelnut and white chocolate, first served 

at Adrià's legendary Tickets restaurant in Barcelona, and the Golden Egg Flan. 

Guests can also discover the Summer Sweet Bubbles Menu, a three-course tasting experience 

showcasing a selection of Adrià's desserts, including Strawberries & Cherries. Available 

throughout the day, the menu is priced at £60 per person, with the option to add a glass of 

Laurent-Perrier La Cuvée Brut for £75 per person. 

Located within Hotel Café Royal on Regent Street, Cakes & Bubbles is Albert Adrià's only 

restaurant in the UK, offering a dessert-led dining experience centred on creativity, 

craftsmanship and exceptional ingredients. 

Reservations are recommended and can be made at cakesandbubbles.co.uk  

Pricing 

Ice Creams & Sorbets – £7.50 each 

Sweet Bubbles Menu – £60 per person 

With a glass of Non-Alcoholic Wild Idol Rosé – £70 per person 

With a glass of Laurent-Perrier La Cuvée, Brut – £75 per person 

Notes to Editors 

Cakes & Bubbles is the dessert and Champagne concept by world-renowned pastry chef Albert Adrià, located 

within Hotel Café Royal on Regent Street, London. The restaurant offers an all-day menu of signature desserts 

alongside an extensive Champagne and wine list. The concept is led in-house by pastry chef Louis Hall. 

cakesandbubbles.co.uk | @cakesandbubbles  
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