
The setup: Specialising 
in Japanese mille crêpes 
– many layers of fine French 
pancakes stacked up with 
custard cream and sliced 
like a gateau – this Soho 
institution makes hand-
crafted cakes and organic 
teas an art form.

Eat this: A Japanese mille 
crêpe, of course (£5.50). 
Try the bright-green matcha 
variety (above) for a true 
taste of the East. You can 
also buy whole seven-inch 
mille crêpe cakes for £42, 
which are a sight to behold.

Drink this: Dip into 
the range of traditional 
Japanese teas, including 
sencha, genmai cha and 
soba cha (£3.20 each).

Kova Patisserie
9-12 St Anne’s Court,  

London W1

kovapatisserie.com

The setup: An independent 
Japanese patisserie situated 
just off the green in Ealing 
Broadway, this tiny café and 
bakery lures in locals with 
a range of exquisite cakes, 
buns, breads and pastries 
to eat in or take away.

Eat this: They say that 
strawberry shortcake (from 
£4) is Japan’s all-time 
favourite patisserie: light, 
colourful and delicately 
layered. The soft matcha  
tea bread with azuki (red-
bean paste) and cream 
cheese (above, from £2.50) 
should pique your curiosity.

Drink this: Try the green 
tea-fuelled matcha latte 
(£3.10), which is packed 
with antioxidants.

Wa Cafe
32 Haven Green,  

London W5

wacafe.co.uk

Three patisseries with an Asian twist

The setup: This all-day 
teahouse is better known 
for dim sum, but pastry 
chef Graham Hornigold is 
also making waves creating 
sweet treats – displayed in 
glass cabinets like gems –  
to serve as a palate cleanser 
after all those spices.

Eat this: Sample the exotic 
array of macarons, including 
orange blossom, sesame 
and passion-fruit five spice 
(above, from £1.80).

Drink this: The teas are 
divided into 14 sections, 
running from assam to 
white. The roasted wuyi 
yan cha shui xian (it means 
“halfway to the sky”) is 
super-smooth (from £13  
per caddy). Jennifer Bradly

Yauatcha
15-17 Broadwick Street,  

London W1

yauatcha.com

Hennessy Very 
Special Limited 
Edition by JonOne

When the award-winning Harlem-born 
graffiti artist JonOne (real name John 
Andrew Perello) was 17, he started 

tagging the word “Jon” up and down the stairwell 
of the building where he lived with his mother on 
the fourth floor. His mother remained blissfully 
unaware (quite how, when her son was writing his 
own name outside her front door, is a mystery) 
until the landlord threatened to kick them out. 
“Go and do it outside,” said his mother. Then he 
met a girl called Rosanna, the prettiest in all of 
Harlem. “I wrote ‘Jon loves Rosanna’ in the streets, 
until one day, she saw it and became my girlfriend,” 
says Jon. A true love story. “But then she cheated 
on me with my best friend.” Not so much then. 
“I started writing JonOne instead to build my 
self-esteem, to say, ‘I am someone.’” 

 And it worked. JonOne moved to Paris in 
1980 and started painting on canvas, where his 
piece “Match Point” received the highest bid 
ever obtained in France for graffiti art. In 2015, 
the 54-year-old was awarded the Legion Of 
Honour and, this year, he was chosen by 
Hennessy to design the 2017 Hennessy Very 
Special Limited Edition bottle: a customised 
container for the world’s most popular cognac, 
the oaky Hennessy Three Star, with its notes 
of grilled almonds and grapes. “Like Hennessy’s 
blending process, my thoughts overlap constantly. 
That’s why I can only paint 
abstract,” says JonOne. 
“People in Harlem actually 
used to call me the ‘Master Of 
The Blazing Blends’.” To mimic 
Hennessy’s blending process, 
JonOne’s bottle design layers 
freestyle splashes of colour 
over each other.

After such success, 
does JonOne still need the 
“One” for his self-esteem? 
“Maybe I’m still writing 
JonOne because I’m still 
trying to get Rosanna’s 
attention. Maybe I never 
really got over her,” he 
says. “Maybe, if she 
reads this, I’ll be able to 
see her after so many 
years.” Hey, Rosanna, 
it’s not too late to make 
things right. Eleanor Halls

●  £44.95. At Selfridges.  
selfridges.com

Street art and spirits make a perfect blend

The RoundupThe Bottle

The Pub

It looks more like a charming Georgian home 
on a well-heeled street than a traditional 
London pub, but they’d been pouring drinks 
at The Clifton in St John’s Wood since the 
late 19th century – including, some say, 
for Edward VII and his mistress – until its 
sudden closure in 2013.

However, Ben and Ed Robson, the 
brothers behind the much-mourned 
Boopshi’s schnitzel bar in Fitzrovia, came 

to its rescue this summer. Having also 
run the first pub they ever drank in, the 
Horseshoe in Hampstead, they bring bags 
of experience and it shows: the new-look 
Clifton combines a homely bar with a  
plant-filled conservatory for dining, plus 
a simple garden out front.

Local and craft beers are plentiful; 
there are six house G&Ts with twists such 
as grapefruit, rosemary and cloves; the 
considered wine list comes courtesy of 
sommelier Raul Diaz (Sunday Brunch). 
On the succinct bar menu, the warm and 
crumbly haggis sausage roll with a smudge 
of homemade ketchup (£4.50) is an instant 
classic. The restaurant offering changes 
frequently, but you’ll find the likes of white 
asparagus with duck egg and lardo (above, 
£8.50), Dedham Vale ribeye (£24) and  
a solid line in fish dishes jolted by nduja  
and saffron aioli. GQ dares them to  
include schnitzel one day, too. JB

This storied saloon offers classy comfort food with decor to match

The Clifton, St John’s Wood, London

●  96 Clifton Hill, London NW8. 020 7625 5010. thecliftonnw8.com
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