
All prices include VAT. If you have a food allergy or a special dietary requirement,
please inform a member of the hospitality team prior to ordering.

1



All prices include VAT. If you have a food allergy or a special dietary requirement,
please inform a member of the hospitality team prior to ordering.

2

OUR STORY

You’re warmly invited to make yourself at home. They are, after all,  
the historic drawing rooms at The Grove, built in 1756. Today they fuse 
the spirit of this grand old country house with contemporary artisanal 
and urban style. Each space expresses its own personality, unified by 
the art of surprise, and paying homage to the gardens outside.

Everything you see is handmade by artists and craftsmen; most were 
created specifically for these spaces. The suspended gold bar and loom 
sculptures are by Umut Yamac. The bronze table is a recycled sculpture 
from our sister hotel, The Athenaeum. Hand-painted hessian, hemp 
and linen wall-coverings were designed by Martin Hulbert and made in 
Italy. The artisanal Scandinavian chest came from the south of France. 
The vintage Murano glass blue chandelier was sourced in a garage on 
Pimlico Road. Crockery is by celebrated ceramicist, Ali Miller.

Here, stars cluster, from football to film. It’s where Presidents and 
Prime Ministers come for world-gatherings and pots of loose-leaf tea. 
It’s where movies have been filmed. It was the secret HQ for Project X 
during WWII. Longer ago, it’s where Vita Sackville West found lovers.  
And where lavish house parties thrown by the Earl of Clarendon kept 
Queen Victoria amused.

 

                                                 MAKE YOUR OWN  
                                           HISTORY HERE TODAY.

 

WELCOME TO THE LOUNGES
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AFTERNOON TEA

TRADITIONAL AFTERNOON TEA  £45.00

CHAMPAGNE AFTERNOON TEA  £55.00 
with a glass of Ayala Brut NV

LOOSE LEAF TEA

BLACK TEAS

GOLDEN ASSAM 
Note of cocoa, malty sweetness

DARJEELING SUMMER 
Delicate and gentle with a long finish

JEWEL OF NUWARA ELIYA 
Medium strong with a touch of caramel

EARL GREY DARJEELING 
A slightly milder version of Earl Grey

ASSAM EARL GREY 
Malty with a fresh dash of bergamot

MASALA CHAI 
Strong, exotic and spicy

SUPERIOR OOLONG 
Rich aroma, fruit and nut character

WHITE TEA

WHITE YUNNAN SILVER TIPS 
Delicate, flowery and sweet aroma

FRUIT & HERBAL INFUSIONS

GRANNY’S GARDEN 
Rhubarb and genuine bourbon vanilla

SWEET NANA 
Delicious mint flavour

PURE CHAMOMILE 
Pleasant and mild herbal tea

GREEN TEA

JASMINE PEARLS 
Fresh, light and extravagant

MILKY OOLONG 
Creamy, fresh taste

FINEST SHIZUOKA SENCHA 
Rich, grassy and sweet

DRAGONWELL GREEN TEA 
Young leaves with chestnut notes

MORNING DEW 
Sencha with mango and lemon flavours



2(a) Alcohol, (d) Dairy, (e) Egg, (fi) Fish, (g) Gluten, (ge) Gelatine, (mu) Mustard,
(n) Nuts, (sd) Sulphur dioxide, (se) Sesame, (so) Soya, (v) Vegetarian

SANDWICH SELECTION

SALMON 
Open sandwich of smoked salmon on brioche, mascarpone cream (d, e, g, fi, sd)

CHICKEN 
Corn fed Chicken with truffle and tarragon crème fraiche on white bread (d, g, sd)

HAM 
Home cooked ham with grain mustard butter on wholemeal bread (d, g, mu, sd)

EGG 
Free range egg mayonnaise with land cress on wholemeal bread (d, e, g, sd, v)

CHEESE 
Classic cucumber and cream cheese with dill on white bread (g, d, sd)

SCONES

SELECTION OF FRUIT AND PLAIN SCONES 
Traditional British scones, seasonal jam, lemon curd and clotted cream (d, e, g, sd, v)

CAKE SELECTION

ALMOND AND CHERRY TART (n, g, d, so, e)

PASSION FRUIT MERINGUE CHOU (g, d, e)

GRUE DE CACOA CHOCOLATE BROWNIE (so, e, d)

CARAMEL AND APPLE PETIT GATEAUX (so, d, e, g)

CHOCOLATE AND CHERRY SLICE (g, d, e, so)

EARL GREY AND LEMON LOAF (g, d, e)


