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EUROPE

H ere in America, our roy-
al family is made up of  
the celebrities—actors, 
singers, c-list reality TV 
stars—who grace the cov-

ers of  gossip magazines.  We don’t have 
true royalty to look up to.  Yet, we look 
longingly at our cousins across the pond, 
and admire their rich, continuing tradi-
tion of  blue bloods and monarchs who are 
at once dignified and worthy of  respect.  
By taking a trip to the glorious city of  
London, we too, however briefly, can be-
come a part of  that noble, regal lifestyle, 
and for a moment pretend that we live 
in a kingdom.  With the recent nuptials 
of  Prince William and Kate Middleton, 
the world became even more focused on 
the British Royal family, making travel to 
London even more popular than in recent 
years.  I believe any time is a good time to 
visit one of  the world’s best cities, but in 
the spirit of  royalty, now really couldn’t be 
better.  Recently, I took a trip to London 
with the intention of  spending the most 

regal, decadent, fabulous four days pos-
sible, and my mission was a great success.

These days, getting from New York 
to London is easier than ever, especially 
if  you fly either American Airlines or 
its oneworld® partner British Airways.  
Through their enhanced relationship, 
American and BA have now aligned their 
schedules so that they offer a combined 
15 flights a day between New York and 
London.  And instead of  leaving at the 
same times, they are staggered, so you 
might select either a 6:20 p.m. flight on 
American, or a 6:40 or p.m. flight on 
BA, for example. Thirteen of  those 16 
flights depart from JFK International 
Airport and the other 3 from Newark 
Liberty Airport.  

The menu selections in Business 
Class for the outbound flight from JFK 
include a choice of  four entrees:  fillet of  
beef  accented by roasted shallot butter; 
sautéed breast of  chicken featured with a 
ratatouille sauce; orange barbecue chipotle 
shrimp served with sautéed haricots verts; 

or garden lasagna layered with a blend of  
cheeses, complemented by diced zucchini, 
carrots and broccoli topped with tomato 
basil sauce.  As always, American’s and 
BA’s award-winning wines are served.  

My ROyal HOME
Much like New York, London has a 

seemingly endless amount of  choices for 
luxurious accommodations, making the 
decision seem overwhelming at first.  I 
wanted my home away from home to 
be worthy of  my royal high hopes, and 
to be quintessentially London.  I did 
my research, and chose Dukes, which a 
guidebook listed as “Best for Pure British 
Ambience,” and London-dwelling friends 
recommended as their top choice.  

What first appealed to me about Dukes 
was its rich history that is steeped in 
London’s royal heritage.  Located within 
a small, private courtyard on a quiet 
street between Mayfair and Green Park in 
St. James’s Place, the hotel’s home dates 
back to the 1500’s when King Henry VIII 
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built St. James’s Palace, which served as 
a respite for the King, and the setting 
of  many a secret rendezvous with Anne 
Boleyn.  In the 1600’s, during King 
Charles II’s five year reign, the area 
became highly fashionable, and the 
courtyard that houses Dukes was home to 
Barbara Villiers, Duchess of  Cleveland 
and mistress to the King, who bore him 
three sons.  From 1885 until 1908, the 
buildings within the courtyard served 
as the London Chambers for the sons 
of  Britain’s aristocracy, and in 1908 
it became Dukes.  Lord Byron, Oscar 
Wilde, Chopin, and Sir Edward Elgar are 
just some of  the people who have lived 
and/or worked in St. James’s Place.  

From the moment my car pulled up 
to Dukes’ discreet, charming entrance, 
I knew I had chosen the perfect hotel.  
While it sits in the heart of  London, near 
every major attraction, guests who arrive 
at Dukes feel as if  they are arriving at 
their own private residence, where the 
noise of  the city feels miles away.  In 2007 
the hotel underwent a major renovation 
and restoration under the guidance of  
Gordon Campbell Gray, in collaboration 
with Mary Fox Linton.  The lobby is warm 
and welcoming, with dark woods, marble 
floors, wingback chairs, and fine art, and 
each of  the 90 rooms (including five suites 
and a penthouse with a terrace and private 
dining area) is simply lovely, exuding pure 
comfort, beauty, grace, and simple British 
elegance.  

Of  course my room was complete 
with Wi-Fi, a flat screen TV, plush 
bathrobes, a gorgeous bathroom, and all 
modern amenities, but what made me 
fall in love with it was the feeling of  its 
perfectly balanced aesthetics of  luxury 
and comfort.  Nothing is over-the-top 
or flashy, but everything that the most 

discerning traveler could possibly want 
is there.  Guests have access to 24 hour 
room service and a full-service gym with 
a hammam and marble steam room, also 
open 24 hours.  

True to Dukes’ traditional British flair, 
the Dining Room is pure English style 
and sophistication.  Serving classic British 
dishes for breakfast, lunch, and dinner, 
dining at Dukes during your stay is a must.  
While every meal was great, I relished 
starting my day each morning with fine 
loose-leaf  tea, fresh juice, pastries, eggs, 
and toast (served in British toast-holders 
that I was utterly charmed by).  

For cocktails, there is simply no better 
place in London than Dukes, whether 
for beginning your evening or settling 
in for the night.  Dukes Bar is famous 
throughout the world, and there may 
be no better place, anywhere, to get the 
perfect martini.  The atmosphere is cozy 
and clubby, with navy velvet chairs, blue 
silk curtains, a mahogany paneled bar, 
and an original marble fireplace. It’s as 
cool and sophisticated as they come, but 
without an ounce of  stuffiness.   

On my first evening, I arrived at the 
hopping bar without a reservation, and 
the staff, along with Alessandro Palazzi, 
the bar’s manager who is perhaps as 
famous as the bar itself, went out of  their 
way to find me a comfortable seat, and 
even offered to bring me a magazine, as I 
was alone.  I, of  course, ordered a martini, 
and had no idea what I was in for.  Prepared 
table-side, martini-making here is a ritual.  
First they spray extra dry vermouth from 
a crystal atomizer into a chilled martini 
glass.  Next, the barman swipes the rim 
with a freshly cut lemon peel, and finally, 
frozen vodka (or gin) is poured.  No wonder 
Ian Fleming frequented Dukes Bar, and 
supposedly drew his inspiration for the line 

“shaken, not stirred.”
Finally, what made my stay at Dukes 

so memorable was the staff  of  the hotel, 
who truly gave me the “Royal treatment.” 
Every single person I encountered was 
warm, helpful, and concerned that 
every aspect of  my stay was beyond 
perfect.  From restaurant reservations and 
recommendations, to martini-making, 
to in-room tea service, I truly felt like a 
princess.  

     OUt and abOUt  
If  Dukes were located an hour outside 

of  the city center, it would still be worthy 
of  a visit, but the fact that Dukes is in the 
center of  it all, located within walking 
distance of  almost every major attraction, 
makes it that much more perfect.  

On my first day, after a hot cup of  
English tea, I went straight to Buckingham 
Palace, which is a short, lovely five minute 
walk away (reached through Green Park, 
also lovely).  Depending on the season, 
the Changing of  the Guard, which is 
full of  royal pomp and circumstance and 
worthy of  seeing, occurs daily or every 
other day.  From there, you can walk to 
St. James’s Park, then on to Westminster 
Abbey, Big Ben, and the London Eye, just 
across the river.  Other must-see’s include 
The Tower Bridge, the Tower of  London 
(so steeped in Royal history and legend, 
you’ll start to feel as if  you personally 
are a part of  London’s past), Trafalgar 
Square, Covent Garden, Piccadilly Circus 
(London’s version of  Times Square, albeit 
much nicer), and one of  my personal 
favorites, Borough Market, an amazing 
market filled with every kind of  food 
you could ever imagine.  While it might 
get exhausting, walking to all of  these 
destinations is possible, which makes for a 
great way to see everything.  

Dukes Bar

The Gallery at Sketch
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It’s also highly recommended that you 
visit Harrods, their famous department store 
that puts every one of  ours to shame.  Go 
hungry—the food hall is mesmerizing.  Also 
imperative is an evening at the theater in 
London’s West End.  They have every show 
that we have here on Broadway, and many 
more, and most of  the shows here originated 
there, so you’ll see it in London first.  I opted 
for a very traditional British comedy, Agatha 
Christie’s “The Mousetrap,” and I loved 
every minute of  it.  After the play, I went 
for a good English beer at a traditional old 
pub, and was ready to start speaking with a 
British accent.  

     REgal  dining

In years past, England wasn’t known 
for its food—at least not the way other 
countries, such as France and Italy, are.  
And we New Yorkers are justifiably food 
snobs—we have all the best cuisine right 
here.  In recent years, however, London’s 
dining scene has made great leaps, and now 
visitors in search of  good meals have a large 
array of  options.  So, much like my search 
for the absolute perfect hotel at which to 
stay, I did my homework, searching for 
the best restaurants at which to eat in 
London.  I take my meals seriously while 
traveling, and would settle for nothing but 
perfection.  I found it.  

First on the list was the best traditional 
British afternoon tea.  For this, I decided 
on The Palm Court at the Langham 
Hotel, whose tea service is as British, and 
as elegant, as the Queen herself.  Since 
1865, this London establishment has been 

delivering proper tea service to the most 
sophisticated and discerning, and in fact, 
this is where the tradition was born.  Over 
140 years ago, afternoon tea was first created 
at the five-star Langham’s Palm Court, and 
they have been continuing this homage to 
sophistication and refinement ever since.  In 
fact, in 2010, they were awarded the Tea 
Guild’s “Top Afternoon Tea Award” which 
is comparable to winning the Oscar for 
Best Picture.  Needless to say, I needed to 
experience this.  

Entering a grand, glamorous room filled 
with plush fabrics and rich colors, I felt, 
once again, like royalty.  As I sat down 
and looked around at the attractive people 
enjoying delicate, beautiful treats, I felt as if  
I were a part of  another tradition that is so 
uniquely British.

It all begins with the tea.  With over 30 
fine teas from which to choose, it might 
not be easy to pick one, but no matter 
what you choose, it will be excellent.  I 
sipped on my delightful tea (alternating 
with champagne—I was on vacation), and 
thought, I could do every day.  

Guests for afternoon tea can choose 
either the traditional Wonderland Afternoon 
Tea or the Bijoux Tea (whose “selection of  
pastries and cakes are inspired by the beauty 
and sparkle of  some of  the finest jewels from 
the most famous houses”).  I do love jewels, 
but I went with the traditional Wonderland, 
and it was spectacular.  Finger sandwiches 
included cucumber, cream cheese, and 
chives; corn-fed chicken breast with honey 
mustard; free range hen’s eggs and Secretts 
Farm mustard cress; and poached Scottish 

salmon and crème fraiche.  Following these 
delicious sandwiches was a basket of  warm 
scones that were by far the best I’ve ever 
had, accompanied by clotted cream and 
strawberry preserves.  Finally, a decadent 
selection of  amazing French pastries arrived, 
including Valrhona chocolate mousse, mini 
cupcakes, and a blackforest dome.  It was 
all, quite simply, heavenly.  I am in complete 
agreement with the Tea Guild’s awards 
committee.  

Prior to my trip, I asked everyone I 
knew who lived in London or had been 
to London recently where I should dine, 
and one word I kept hearing over and 
over again was Sketch.  “You must go to 
Sketch,” was all anyone kept saying, so I 
booked a dinner reservation.  Sketch, it 
turned out, is more than just a restaurant. 
It’s a concept, a multidisciplinary dream 
of  restaurateur Mourad “Momo” Mazouz 
and French Master Chef  Pierre Gagnaire 
that encompasses two floors and multiple 
rooms of  a converted 18th century building 
in Mayfair.  It’s a destination center that 
combines exquisite food, art, and music, and 
is unique in every way.  

There are five separate eating and 
drinking venues that come together within 
the walls of  Sketch: the Gallery, a gastro-
brasserie featuring ever-changing video 
exhibitions; the Lecture Room & Library, 
Sketch’s Michelin starred fine dining 
restaurant; The Parlour, a patisserie, 
restaurant and bar serving food all day, 
from breakfast through comfort food and 
afternoon tea, which becomes a bar at night 
and a members-only lounge after 9pm; the 

Glade, a Swarovski encrusted and sunset-
strewn woodland bar; and the East Bar, an 
intimate, ultra-modern bar and lounge.  

Entering Sketch is sort of  like entering 
a dream world, and everything is drop-
dead gorgeous, including the people.  Here, 
you’ll drink and dine with London’s most 
fashionable and most beautiful.  I began my 
evening with a pre-dinner cocktail in the 
Parlour, sipping on a delectable rosemary 
martini that had rosemary-infused vodka, 
basil leaves, apple and pineapple juices, salt, 
pepper, and sugar.  After this warm welcome 
into the world of  Sketch, I ascended to the 
Lecture Room upstairs, whose décor was 
perfectly fitting to my royal holiday.  It’s 
sumptuous, sensuous, and glamorous, filled 
with color, rich fabrics, and breathtaking art 
and design that are simply one of  a kind.  

The sommelier led me to a fantastic 
wine as I looked over the menu and had the 
difficult task of  choosing my dishes.  The 
wine list is extensive and quite impressive, 
and the sommelier seems to know exactly 
what it is you like.  The menu at Sketch’s 
Lecture Room, like everything else there, is 
quite unique.  Broken down into categories 
of  Starters, Fish, Meat, Cheese, and 
Desserts, each of  these is then broken down 
into categories.  Among the starters, these 
include White Autumn: 9 small courses of  
white dishes; Seaweed: 11 courses featuring 
seaweed in some form; and Perfume of  
the Earth: 9 courses inspired by one of  
Chef  Gagnaire’s favorite perfumes, “Terre 
d’Hermès.”  I chose the Langoustines 
(Addressed in Five Ways) starter, and what 
followed was course after course of  masterful, 
inspired cooking and unabashedly decadent 
eating.  Following this (yes, that was just an 
appetizer), I had a Fish entrée of  Sea Bass.  
This was served 11 ways, some of  which 
included Grilled and Slow-cooked; with 
Shrimp Butter; with Chilled Shrimp Broth, 
and Gravlax.  It was extraordinary.  After 
that I had Pierre Gagnaire’s Grand Dessert, 
a combination of  the Chef ’s selection of  
miniature desserts, which was, needless to 
say, mesmerizing.  It was one of  the most 
memorable meals I’ve ever had, anywhere.  

On my final night in London, I wanted 
a really great (but perhaps smaller) meal 
before heading to the theater, so I booked 
dinner at Cecconi’s, which everyone I had 
asked had told me was the best Italian food 
in London.  Being a New Yorker who is a bit 
obsessed with Italian food, they had a lot to 
live up to.  

The restaurant was hopping, and filled 
with a young, hip crowd.  Dim lighting, 
a beautiful, classy atmosphere, and cozy 
banquettes, along with a great glass of  red 
wine, helped set the perfect mood for my 

last evening in London.  Sharing the same 
owners of  the Soho House, Cecconi’s seems 
to know exactly what it is diners like.  

Chef  Simone Serafini’s menu is classic 
Italian, and serves such dishes as beef  
carpaccio with Venetian dressing; grilled 
goats cheese with radicchio artichokes; 
and buffalo mozzarella, cherry tomatoes & 
basil for starters.  It was a chilly night, so 
I chose the traditional minestrone soup, 
and was wowed.  Full of  flavor, herbs, and 
fresh vegetables, it tasted as if  someone’s 
Italian grandmother had been cooking it 
all day.  Entrée choices include pappardelle 
with spring lamb ragu; gnocchi with San 
Marzano & basil; and wild sea bass, swiss 
chard, lentins & sarmoriglio.  Being a lobster 
addict, I went with the spaghetti lobster, 
and it was superb.  The pasta was firm and 
clearly high quality, the sauce was fresh and 
delicious, and there was a ton of  lobster.  I 
finished with an excellent cappuccino and 
a pastry plate that was to-die-for, and had 
come to the conclusion that I had had one of  
my favorite Italian meals ever, in England.  

Even if  you don’t stay at the best hotel 
and you don’t eat at the best restaurants, 
London is still an amazing city, one which 
I believe is hard not to love.  However, 
I did stay at the best hotel and eat at the 
best restaurants, and therefore, not only 
did I love London, but I experienced one 
of  the best long weekends I’ve ever spent 
anywhere.  While you might not have been 
invited to William and Kate’s wedding, and 
you might not be official British royalty, it’s 
easy to feel as if  you are, if  you do it in style.  

Your roYal Vacation

Begin your royal holiday by flying 
in style. Fly nonstop aboard 
american airlines or British 

airways.    Both Ba and aa boast the 
finest Business class cabins, with 
award winning cuisine and wines, 
luxurious airport lounges, lie-flat 
seats, plush duvets, and on-board 

entertainment.  
You can book your flight on either 

aa.com or Britishairways.com, 
and on either airline you can 

interchangeably earn or redeem 
american aadvantage frequent 
flyer miles or Ba Executive club 

miles.

Dukes: 35 St. James’s Place, +44 
(0)20 7491 4840; bookings@

dukeshotel.com; 
www.dukeshotel.com

Palm court at the langham: 1c 
Portland Place, regent Street, +44 
(0)20 7965 0195; www.palm-court.

co.uk

Sketch: 9 conduit Street, +44 (0)20 
7659 4500; www.sketch.uk.com

cecconi’s: 5a Burlington Gardens, 
+44 (0)20 7434 1500; www.cecconis.

co.uk

Afternoon Tea at the 
Langham’s Palm Court

Dukes


