
a r t  a f t e r n o o n  t e a

…

as a pastry chef, i’m always curious and try to find inspiration  
in things that surround me. london is a vibrant city with an 

incredibly energetic art scene. rosewood london’s quirky interiors 
reflect the british capital’s history, culture and sensibilities, 

featuring the works of some of the world’s most renowned artists, 
with contemporary pieces complemented by more traditional art 

throughout the hotel. here are my latest creations inspired by five 
of the most iconic modern artists currently represented in london.

yayoi kusama 
looking at kusama’s style, best represented in her work  

“all the eternal love i have for pumpkins”,  i felt her bold play on 
colours is best translated in a striking balance between  

chocolate and passionfruit.

banksy 
as one of the most popular british street artist with an 

international reputation, banksy was a fun choice to create a 
contemporary pastry design. the alliance between chocolate and 

vanilla was the best reflection of this iconic piece. 

damien hirst 
in hirst’s works all colours find their places one beside each 

other, in a perfect equilibria. i created dessert where all tastes 
reveal each other, one by one. 

mark rothko 
looking at this oil on canvas in the tate modern,  

what hit me in rothko’s universe is the strength of the colours, 
especially the red. i imagined a layered inspired red raspberry  

and coconut cake. 

alexander calder 
calder’s mobiles are mesmerising with the movement of shapes 

suspended in the air. i recreated the same lightness and subtle 
movement through a chocolate structure. 
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m e n u
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. s e l e c t i o n  o f  t r a d i t i o n a l  s a n d w i c h e s .

Maldon smoked salmon, cream cheese and lemon 

Le Madru Ham, Comté and wholegrain mustard 

Coronation chicken, curry and sultanas 

Avocado, tomatoes and basil 

Egg mayonnaise and chives 

. a r t  i n s p i r e d  p a s t r i e s .

y a y o i  k u s a m a 
Milk chocolate mousse, passion fruit cremeux with chocolate set  

on chocolate sable biscuit

b a n k s y 
Chocolate cube filled with vanilla cream choux, salted caramel, chocolate cremeux

d a m i a n  h i r s t 
Cassis jelly, yuzu curd, white chocolate tart finished with Hirst dot decoration

m a r k  r o t h k o 
Layered coconut sponge, raspberry, coconut mousse, decorated with raspberry chocolate

a l e x a n d e r  c a l d e r 
Pistachio bavarois, cherry jelly, pistachio sponge sprayed with red chocolate decorated  

as a calder mobil

 

. p l a i n  &  r a i s i n s  s c o n e s .

Freshly baked every day in our pastry kitchen. 

Served with Cornish clotted cream, lemon curd and homemade strawberry jam

 

Art Afternoon Tea   45

R de Ruinart Art Afternoon Tea   55

R de Ruinart Rosé Art Afternoon Tea   57

A 12.5% discretionary service charge will be added to your final bill 

All prices are inclusive of VAT 

If you have a food allergy or intolerance, please inform your server upon placing your order



t e a  c e l l a r

…

. w h i t e .

s i l v e r  n e e d l e 
Light, delicate quenching flavours underpinned by  

cucumber and melon freshness. 
Full textured with a satisfying velvety finish.

…

. b l a c k .

e n g l i s h  b r e a k f a s t 
Statuesque and broad Assam Tea with plenty of structure and malty richness. 

A rousing breakfast tea, perfect with milk.

e a r l  g r e y 
Refreshing and bright with citrus freshness lifting the rich Ceylon Tea base.

d a r j e e l i n g 
A Single Estate 1st Flush Darjeeling from the Puttabong.  

This tea is very light and yet has a rich fruity character with a subtle hint of apples.

c h a i 
Exquisite Ceylon Black Tea carefully scented with the  

finest spices including cinnamon and anise.

k e e m u n  g o n g  f u 
Widely considered to be one of the finest Black Teas in the world,  

prepared in the small village of Keemun, China.  
Whole tea leaves are rolled into thin strips, taking care they do not crumble or break.  

It is an exquisite example of a clean and assertive tea.



…

. y e l l o w .

h u o  s h a n 
Huo Shan Yellow Buds is graceful and sappy  

with a distinctive cool finish.

…

. g r e e n .

j a d e  s w o r d 
Bright and fresh, picked from the Fengwukou village garden,  

Zhejiang Province in China. Clean and well rounded-tasting Green Tea.

d r a g o n  w e l l 
China’s most celebrated Green Tea: lively, high defined flavours,  

grassy freshness, underscored with soft hazel complexities.

m a t c h a  -  m a i  c h a  
Deliciously sweet and deep in flavour. Its vivid, bright green colour  

is typical of tea produced using the finest Tencha base leaves.

j a s m i n e 
Grown in the Fujian district of China.  

The night flowing Jasmine blossoms are layered between tea leaves  
resulting in a fragrant taste and smell to the tea. It is very light in cup  

with a refreshing taste and just a slight expression of Jasmine.



…

. o o l o n g .

a l i  s h a n 
One of Taiwan’s most celebrated Oolong teas.  

With its fresh, clean and creamy texture, it is extremely refreshing yet rich.

i r o n  b u d d h a 
Intensely floral with mineral complexities and crisp tart finish.

…

. p u - e r h .

v i n t a g e  c o o k e d  p u - e r h 
Harmonious, soothing and comforting richness with  

Japanese plum sweeteness.



…

. h e r b a l .

w h o l e  c h a m o m i l e  f l o w e r s 
Mellow floral depths with a gentle and cleansing bitter complexity in the finish.

l e m o n g r a s s  a n d  g i n g e r 
Extremely refreshing and aromatic lemongrass blended with  

whole ginger pieces for a gently spicy finish.

b l a c k c u r r a n t  a n d  h i b i s c u s 
A sweet spectrum of berry fruits, brightly supported by a tart finish.


