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IMPORTANT

Before visiting anywhere without unrestricted access it’s advisable to
check the opening times, which are liable to change without notice.

Readers’ Guide
The notes below refer to the general information provided for each entry:
♦♦ Contact details: These include the telephone number and website (where applicable). You
can enter the postcode to display a map of the location on Google and other map sites. If
you’re driving you can enter the postcode into your satnav.
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♦♦ Opening hours (where applicable): These can change at short notice, so you should confirm
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by telephone or check the website before travelling. Note that the last entry to museums and
galleries is usually at least 30 minutes before the closing time.

♦♦ Cost: Prices are liable to change and are intended only as a guide. Many venues – such as
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national museums and galleries – offer free entry, while many restaurants (even the most
expensive) offer good value lunch or early-bird dinner menus. Note that there’s often little
difference between cafés and restaurants, and many self-styled cafés are in fact full service
restaurants. The criteria we have applied to ‘cafés’ is that they must open in the mornings and
serve coffee/tea and snacks.

♦♦ Transport: The nearest tube or rail station is listed, although in some cases it may involve
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a lengthy walk. You can also travel to most venues by bus and to some by river ferry. Many
venues are best reached by car, although parking can be difficult or impossible in many areas.
Most venues don’t provide parking, particularly in central London, and even parking nearby can
be a problem (and very expensive). If you need to travel by car, check the parking facilities in
advance.

Disabled Access

Many historic public and private buildings don’t provide wheelchair access, or
provide wheelchair access to the ground floor only. Wheelchairs are provided at
some venues, although users may need assistance. Most museums, galleries
and public buildings have a WC, although it may not be wheelchair accessible.
Contact venues directly if you have specific requirements. The Disabled Go website
(disabledgo.com) provides more in-depth access information for some destinations.
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ondon is one of the world’s most exciting cities, but it’s also one of the noisiest; a
bustling, chaotic, frenetic, over-crowded, manic metropolis of over 8 million people,
where it can be difficult to find somewhere to grab a little peace and quiet. Nevertheless,
if you know where to look London has a wealth of peaceful places – places to relax,
chill out, contemplate, meditate, sit, reflect, browse, read, chat, nap, walk, think, study
or even work (if you must) – where the city’s volume is muted or even switched off
completely.
Peaceful Places contains over 200 of the author’s and his friends’, colleagues’
and acquaintances’ favourite locations throughout the city, from restful gardens and
serene churches to silent libraries and inspiring galleries; intimate hotels to blissful spas
and cosy cafés; smart shops and atmospheric markets to appealing restaurants and
charming tea rooms; quiet museums and sweeping parks to relaxing walks and friendly
pubs – and much more. Moreover, these places haven’t just been selected for their
quietude but also for their excellence: every entry has something special to offer, be it
a warm welcome, excellent food/drink, fascinating history, attractive ambience, glorious
scenery or tempting goods for sale.
Peace is a relative term, however, and not all places are whisper-quiet all the time;
even churches have bell-ringing and organ practice, and many parks host noisy school
parties and sports events. You can, of course, expect bookshops, libraries, galleries,
museums and spas (and churches and parks!) to be tranquil most of the time, but even
cafés, restaurants, pubs and bars can be surprisingly quiet – although you may need to
time your visit a little more carefully. With regard to the latter, we have chosen venues
with gardens, terraces, panoramic views and cosy corners – places where you can find
a bit of personal space and grab some ‘me’ time along with your refreshments.
So whether you’re seeking a place to recharge your batteries, rest your head, revive
your spirits, restock your larder or refuel your body; somewhere to inspire, soothe or
uplift your mood; or you just wish to discover a part of London that’s a few steps further
off the beaten track, Peaceful Places will steer you in the right direction.

Silence is Golden!						
								

David Hampshire
March 2014
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1.
Afternoon Tea

C

here are few experiences more relaxing than the typically English
ode to self-indulgence known as afternoon tea. From the clink of
silver on china to the soft sighs as you succumb to yet another tasty
morsel, it’s a supremely soothing way to while away a few hours.
This chapter also offers some suggestions that take the experience
well beyond just a few scones and cucumber sandwiches.
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Blakes Hotel
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lakes – one of the London’s first luxury boutique hotels – opened in 1978, occupying a group of
Victorian houses in Kensington. Created by internationally renowned designer Anouska Hempel, it’s
noted for its super-chic design, service and privacy. Blakes manages to be both elegant and eclectic –
its unique and luxurious design encompasses an abundance of accessories, furnishings and artefacts
sourced from around the world.
Afternoon tea at Blakes is served in the sensuous splendour of the Chinese Room, a stunning
‘opium den’ adorned in luxurious soft furnishings and Chinese artefacts, the epitome of decadence and
comfort. Alternatively, weather permitting, you can sip your tea in the beautiful and soothing Japanese
Garden, a tranquil oasis.
The splendid afternoon tea is gratifying and inspiring, consisting of delicate finger sandwiches,
scrumptious scones served with fresh strawberries and cream, and a selection of indulgent cakes. You
can choose from a range of loose leaf teas such as English breakfast, lapsang souchong or freshlybrewed ginger tea or indulge yourself with a glass of champagne. Full afternoon tea is a bargain at £19
(£32 with a glass of champagne) – an experience not to be missed!
The hotel also has an acclaimed restaurant and bar.

Blakes Hotel, 33 Roland Gardens, SW7 3PF (020-7370 6701; blakeshotels.com; Gloucester Rd tube;
daily 3-5).

Grand Imperial
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or afternoon tea with a difference, i.e. nothing like a traditional afternoon tea, the Grand Imperial’s
Oriental afternoon tea is hard to beat. Served in the Grosvenor Hotel’s lovely, relaxing bar lounge
with plush décor (burnished gold on black and white), the Chinese tea comes with a variety of mouthwatering dim sum courses (best eaten with chopsticks) arrayed on a beautiful cake stand.
Offerings include Hong Kong Cantonese savoury delicacies such as wasabi prawn dumpling, crispy
aromatic duck roll, pumpkin and seafood dumpling, crispy soft shell crab, mixed vegetable lettuce wrap,
black cod rolls wrapped in Kataifi pastry and steamed barbecue pork buns, followed by a sweet treat
of crispy water chestnut roll, oven-baked egg tart and chocolate dim sum creations. Not surprisingly,
the highlight is the extensive selection of exotic Chinese teas which include classic Jasmine King Tea,
fermented tea from Yunnan, Oolong Cha Wang (with a delectable white-blossom scent) and one made
from Osmanthu flowers.
Oriental tea is served from noon until 5pm – so you can have it for lunch – and costs just £25 for two
(or £33 with a glass of champagne). Afternoon tea fit for an Empress!

Grand Imperial, Grosvenor Hotel, 101 Buckingham Palace Rd, SW1W 0SJ (020-7821 8898;
grandimperiallondon.com; Victoria tube/rail; daily 12-5).
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Mo Café
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o Café is the café part of the acclaimed Momo restaurant, a modern Moroccan souk offering
superb North African cooking and one of London’s most exotic interiors. The café specialises
in Moroccan afternoon tea – one of the city’s most unusual and tasty – served on the lovely inviting
terrace or in the chic café-souk next to the main restaurant.
Tea consists of a substantial selection of savoury and sweet bites served on a tall tiered stand – and
not a cucumber sandwich in sight! The savoury selection includes smoked salmon sandwiches with
cream cheese, chicken wraps filled with a classic Moroccan chermoula (a marinade), cheese briouats
(deep-fried puff pastry), and zaalouk and mechouia on toast (smoked aubergine and roast peppers).
The heavenly sweets include Maghrebine pastries (date, almond and sesame), lemon cream pain de
gene (almond cake) and pistachio macaroons, followed by a basket of scones with strawberry and fig
jam and clotted cream. Scrumptious!
The tea menu is divided into greens, blacks and caffeine-free, and includes exotic flavours such as
cardamom, concubines – a blend of Chinese green and black teas – orange blossom, rose petals and
many more – not forgetting refreshing mint – all served in lovely English teacups. Afternoon tea costs
£22 or £32 with a glass of champagne.
Mo Café, 25 Heddon St, W1B 4BH (020-7434 4040; momoresto.com; Oxford or Piccadilly Circus tube;
Mon-Sun 12.30-5.30).

Orange Pekoe
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range Pekoe is a temple to tea, offering loose leaf teas in their purest form – its owners (Marianna
and Achilleas) travel far and wide to find the world’s finest hand-picked tea leaves. Established in
2006, Orange Pekoe (the name describes a fine, large leaf tea of the highest quality) soon became
established as one of London’s best tea rooms. It’s a member of the Tea Council’s prestigious Tea
Guild, from whom it has received ‘Awards of Excellence’ since 2008.
Afternoon tea at OP is an informal affair and features the classic all-day cream tea (£8) of scones
with Cornish clotted cream and strawberry preserve. More traditional afternoon tea (£18.95) and
champagne afternoon tea (£23.95), which also include sandwiches and cake, are served from 2-5pm,
and OP also offers a selection of freshly cut finger sandwiches, hot crumpets, fruit bread and cakes –
plus coffee, breakfast and lunch.
All OP’s teas (some 60 loose leaf or flower teas) can be purchased in beautiful tea caddies or refill
pouches. A trained tea sommelier is on hand to help and advise you with your choice, and you’re
encouraged to open the caddies to smell the teas and admire their beautiful leaves.

Orange Pekoe, 3 White Hart Ln, SW13 0PX (020-8876 6070; orangepekoeteas.com; Barnes Br rail;
daily 2-5).
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The Orangery
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he Orangery in Kensington Gardens is one of the most idyllic and elegant settings for afternoon
tea in London, with a lovely outdoor terrace offering panoramic views of Kensington Palace and its
gardens. It was once the setting for Queen Anne’s glittering court entertainment and its soaring vaulted
ceilings, imposing Corinthian columns and classical 18th-century architecture offer a magnificent
backdrop for afternoon tea.
The Orangery English afternoon tea (£24 or £34 with a glass of champagne) consists of an
assortment of sandwiches, including smoked salmon and cream cheese, egg mayonnaise and cress,
honey roasted ham with English mustard, and cucumber and mint; orange-scented and currant scones
served with Cornish clotted cream and English strawberry jam; plus a variety of pastries. There’s also a
gluten-free option.
You can choose from a range of black and green leaf teas, including Royal London Blend (a blend
of the finest single estate Yunnan and Ceylon black teas), Palace Breakfast (an energising, full-bodied
aromatic blend of Assam and Ceylon black teas) and Afternoon at the Palace (a blend of the finest
single estate Darjeeling and China black teas). There are also herbal and fruit infusions.

The Orangery, Kensington Gardens, W8 4PX (020-3166 6112; hrp.org.uk/kensingtonpalace/
foodanddrink/orangery; High St Kensington or Queensway tube; daily 2-5 or 6).
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ust a stone’s throw from the gates of Kew Gardens, The Original Maids of Honour is a charming
tea shop (shoppe?) steeped in history. The lovely ’40s mock Tudor building (the original Victorian
building was destroyed during World War Two) houses a delightful old-fashioned tea room with china
knick-knacks, blue and white patterned plates, three-tier cake stands and doilies. Quintessentially
English, it’s named after the melt-in-the-mouth cake that allegedly took Henry VIII’s fancy when he
discovered Ann Boleyn and the other Maids of Honour scoffing them at Richmond Palace. The recipe is
a well-kept secret to this day, but they appear to have a puff pastry base, a layer of curd and a topping
of (cheddar?) cheese. Delicious and very moreish.
The Original Maids of Honour is first and foremost a traditional bakery, dating back to 1887, with
everything assembled and baked on the premises – including a mouth-watering selection of cakes
and pastries. The tea shop offers a range of set teas (best after 2pm) ranging from a simple cream tea
(£6.95 per person) through Maids of Honour afternoon tea, English afternoon tea and high tea, to the
pièce de résistance, champagne cream tea (£48.95 for two).
The Original Maids of Honour, 288 Kew Rd, TW9 3DU (020-8940 2752; theoriginalmaidsofhonour.co.uk;
Kew Gardens tube; daily 8.30-6).
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he OXO Tower is situated in Southwark on the south bank of the Thames. Originally constructed
as a power station, it was acquired by the manufacturers of OXO beef stock cubes and was largely
rebuilt to an Art Deco design in the ’20s. After falling into disrepair it was refurbished in the ’90s as
a mixed use development, with the OXO Tower restaurant, bar and brasserie (operated by Harvey
Nichols) at the top. The tower is a splendid sight and a prominent landmark, particularly at night when
the OXO letters are lit up in red, offering unparalleled panoramic views across the City’s skyline. The
wgrey-blue contemporary tables in the airy dining space add to the impression of dining in the sky.
You can enjoy afternoon tea with a difference at the OXO Tower Brasserie, confusingly called ‘Not
Afternoon Tea’ – the difference being that tea consists of four tasting dessert plates with a matching
bespoke cocktail (£24.50) or two cocktails (£34.50). A range of other, equally original ‘tea experiences’
are available (see website).
An adventure for the taste buds to rival Willy Wonka’s creations – with views to die for!

The OXO Tower Brasserie, OXO Tower Wharf, Barge House St, SE1 9PH (020-7803 3888;
harveynichols.com/restaurants/oxo-tower-london; Waterloo tube; Sun-Fri 3-5, Sat 2-4.30).
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he Tea Rooms in Stoke Newington is a sanctuary from the hustle and bustle of London life, and a
delightful venue for a luxurious but homely afternoon tea. The room is an oasis of calm; the décor
includes pastel shades, antique mirrors and vintage fashion prints, bunting, vintage china and bric-abrac, all designed to transport you back to a gentler bygone age.
Everything at the Tea Rooms is hand-made, home-made and locally sourced – with an emphasis
on quality and taste – by Isabelle Allfrey and Bethaney Rose, who between them have over 16 years’
experience as pastry chefs at Claridge’s, as well as in several Michelin-starred restaurants and private
royal households.
The star performer at the Tea Rooms is the all-day afternoon tea (£20 or £23 with a glass of prosecco
– booking essential) which includes tasty finger sandwiches, delicious scones with clotted cream and
jam, a wide variety of scrumptious cakes and pastries, and a fine selection of loose-leaf teas. There’s
also an array of home-made lunches and hot meals, with smaller portions for children.
The Tea Rooms also has a book club, where you can discuss your latest reads over a cuppa.

The Tea Rooms, 153-155 Stoke Newington Church St, N16 0UH (020-7923 1870; thetearooms.org;
Stoke Newington rail; Mon-Fri 11-6, Sat-Sun 11-6.30).
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Teanamu Chaya Teahouse
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he Teanamu Chaya Teahouse offers a unique afternoon tea with an Asian twist in a serene and
calm hideaway off bustling Portobello Road. Entering tea master Pei Wang’s quaint teahouse is
to be instantly soothed. Here, ‘taking tea’ is an intimate and ceremonial experience, and one which
provides a much healthier alternative to the traditional sugar and fat-laden English tea.
Afternoon tea is served only at weekends (booking essential) and is based on the Chinese gongfu
cha tea ceremony. There are two set menus: ichi-go ichi-e (‘one time, one meeting’ or ‘treasure the
moment’, £25) and wabi sabi (the Japanese aesthetic centred on the acceptance of transience and
imperfection, £20). Additional touches include a self-boiling kettle, which is essential considering the
tiny size of the traditional tea pots and cups.
Teatime treats include delicate, handmade patisserie and delectable Chinese dim sum – such as
kumquat ginger preserve and mature cheddar sandwiches, vegetarian dumplings with chilli oil, mango
seed cake and peanut sesame cookies, and olive oil lemon cake with mango curd – accompanied by
a choice of elegant handmade Chinese and Japanese teas (plus bespoke tisane infusions) such as
exotic black lychee, exquisitely fragrant tangerine sencha, lovely floral oolong or tasty, earthy puer.

Teanamu Chaya Teahouse, Coach House, 14a St Luke’s Rd, W11 1DP (020-7243 0374; teanamu.com/
teahouse; Westbourne Park tube; Sat-Sun 12-6).

Su
r

vi

va

lB
oo

ks

Afternoon Tea 19

Teasmith
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easmith is seriously serious about exceptional teas: its brews are made from artisan leaves
produced on a craft scale, grown in ideal conditions from authentic plants, with distinctive aromas,
tastes and effects – a world away from industrially-produced teas. Here you can explore some
exceptional teas: delicate whites, energising greens, aromatic and complex oolongs, and mysterious
aged puers.
The centrepiece of Teasmith is the unique tea bar, where you can experience the exquisite
aromas and ceremony as tea is prepared and brewed before you. Each tea is served at the optimum
temperature and infused in a specific way to get the best from the leaves, employing different pot
materials, shapes and water temperatures to enhance the flavour. Teas range in price from £3.50 to
£5 and can be accompanied by a selection of mouth-watering patisserie and chocolate confections to
make a delightful bespoke afternoon tea.
At weekends you can experience the tasting menu (£20, booking essential), a four-course menu of
exceptional teas paired with delicate biscuits, exquisite patisserie and contemporary chocolate from
William Curley. Teasmith also holds regular masterclasses (Thursday evenings), lunchtime tastings and
special tasting events.

Teasmith, 6 Lamb St, E1 6EA (020-7247 1333; teasmith.co.uk; Shoreditch High St rail; daily 11-6).
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The Wolseley
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he Wolseley is an elegant café-restaurant in the grand European tradition, occupying the former
car showroom of Wolseley Motors designed in the ’20s by William Curtis Green. The architect drew
on Venetian and Florentine influences with exotic Eastern touches to create a majestic interior with
Florentine marble floors, towering Corinthian pillars, grand arches and sweeping stairways – it’s one of
London’s most beautiful and atmospheric spaces.
Afternoon tea is served in the cosy café, where there’s a more casual atmosphere, although
service is as polished as in the main dining room. Afternoon tea (£23.75, or £33.50 with champagne)
effortlessly blends English tradition with the quintessentially European feel of the restaurant, and
manages to offer a more modern alternative to its chintzy neighbour, The Ritz.
Tea consists of lavish stacks of finger sandwiches, fruit scones and a selection of scrumptious cakes
(such as Battenberg or Sachertorte), accompanied by a pot of your choice of tea. Nice touches are
the hourglass timer (to time your tea), silver tea strainers and opulent linen napkins. Those wanting
a lighter option can choose the cream tea (£10.75). Go for the ambience and the fascinating peoplewatching opportunities!

The Wolseley, 160 Piccadilly, W1J 9EB (020-7499 6996; thewolseley.com; Green Park tube; Mon-Fri
3-6.30, Sat 3.30-5.30, Sun 3.30-6.30).
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2.
Bookshops

C

ne kind of shop where you can browse at length without
attracting the attention of an over-enthusiastic salesperson –
where, indeed, you’re positively encouraged to linger at your leisure
– is a bookshop. London has some of the best in the world, including
those listed here, offering seats and quiet corners, often with a cosy
café for good measure.

Books for Cooks
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ooks for Cooks is a draw for cooks, chefs, foodies, gourmets and gluttons – an entire bookshop
dedicated to cooking, cuisine and food. The shelves are crammed from floor to ceiling with over
8,000 tasty titles, while a comfy sofa is provided for browsers seeking inspiration. Once you discover
Books for Cooks, you’ll wonder how you ever survived without it.
The shop was founded by Heidi Lascelles in 1983, when a bookshop selling only cookery books
must have seemed a decidedly risky venture in Britain’s then culinary wasteland. Heidi quickly gained
an enviable reputation and a large international clientele for her willingness to track down books from
around the world and despatch them to foodies in far-flung corners.
The lovely shop also smells great, thanks to its talent for ‘cooking the books’: the staff put recipes
to the test in their kitchen at the back of the shop and sell the results in their charming, inexpensive
café. (Cookery classes also take place in the demonstration kitchen upstairs.) Today Books for Cooks
is much more than a bookshop – it’s an internationally renowned epicurean epicentre for food lovers
everywhere.

Books for Cooks, 4 Blenheim Crescent, W11 1NN (020-7221 1992; booksforcooks.com; Ladbroke
Grove tube; Tue-Sat 10-6).

Clerkenwell Tales
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lerkenwell Tales is that rare gem, a truly independent bookshop run by book lovers for book lovers.
It was founded in July 2009 by Peter Ho, who wished to create a real community bookshop (a goal
shared by all the best bookshops) catering to customers’ needs and engaging with them, rather than
selling books like tins of beans.
Located in Exmouth Market in Clerkenwell – an area with a long book-trade history – the shop has a
friendly and relaxed atmosphere, making it a great place to browse. If you need another excuse to visit,
the shop is surrounded by a wealth of excellent cafés and restaurants.
Books are beautifully and artfully displayed throughout the relatively small interior, highlighting their
decorative, tactile appeal as well as the contents. There are also regular events such as readings and
signings and a monthly book club. Mail order, book searches and ‘next day’ orders are also offered, with
customers informed by text, tweet or email when a book arrives.
As you’d expect from such dedicated book lovers, the folk at Clerkenwell Tales also stage special
events, including literary discussion evenings and quiz nights. See the website for info or sign up to
their mailing list.
Clerkenwell Tales, 30 Exmouth Market, Clerkenwell, EC1R 4QE (020-7713 8135; clerkenwell-tales.
co.uk; Farringdon tube; Mon-Fri 10-7, Sat 10-6, Sun 12-4).
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aunt Books was founded in 1990 by James Daunt, now also the MD of the Waterstones chain.
The Marylebone High Street ‘flagship’ store is housed in a beautiful Edwardian (1912) bookshop
– believed to be the first custom-built bookshop in the world – where the back room is particularly
impressive with its original oak mezzanine gallery, graceful skylights and stained-glass window.
Entering Daunts is like travelling back through time to a calmer, more graceful period, when people
had time to browse and customer service wasn’t just a cliché – staff are knowledgeable and books
beautifully and elegantly displayed.
Though not strictly a travel bookshop, this lovely outlet is seen first and foremost as a travel
specialist, thanks to its elegant three-level back room, which is home to row upon row of guide books,
maps, language reference, history, politics, travelogue and related fiction organised by country. Daunt is
also good for literary fiction, biography, gardening and much more.
In its relatively short life, Daunt has earned an enviable reputation as one of London’s most
treasured independent booksellers, where books are loved and cherished. A cosy café provides the
perfect opportunity to linger and savour your tomes over a warming cup of something.

Daunt Books, 83 Marylebone High St, W1U 4QW (020-7224 2295; dauntbooks.co.uk; Baker St tube;
Mon-Sat 9-7.30, Sun 11-6).

