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Six ways to Sunday
The area’s best Sunday roast
dinners – with all the trimmings.

Just opened
New faces on the area’s bar and
restaurant scene are making
a real splash.

Beards & blow drys
Best places for everything from a quick
beard trim to a beach wave blow–dry.

at
25% of f

*

* Subject to availability. Not to be used in conjunction with any other offer. Max booking up to 4 people. Offer valid on food bill during December 2018 only.

What’s on this season
With Christmas just around the
corner, it’s time to ﬁll up your
December calendar. Get ready for
carolling, festive arts and crafts and
scouring Christmas markets for gems.

Michelin star
vs street food
Whether you’re after three courses or a
quick banh mi, here are our top picks.
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WELCOME

3

WELCOME

Gastronomy is Smithﬁeld’s
raison d’etre. Years of
market-centric history
have lent the area a deep
reverence for all things
foodie – a quality that
has come to deﬁne it.
As the nights continue to draw in and
thoughts turn to family and friends,
feasting begins to take centre stage.
There’s no better time to explore as
misted windows glow saffron with
the flickering of candle-lit tables,
cobbled streets echo with the tip-tap of
locals hurrying to and fro, and the crisp
night air swells with the smell of braised
meat and roasted vegetables.
A stone’s throw from Smithfield Market,
Barts Square is a new landmark
residential quarter in the heart of the
City. With two new restaurants joining
the fold, it’s upholding centuries-old
tradition while adopting a culinary
character all of its own.
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LINO OPENS AT BARTS SQUARE

LINO OPENS AT BARTS SQUARE

Lino opens at
Barts Square

5

“
The perfect spot
for everything
from stopping by
for cocktails on a
Friday night, to
settling in to share
a few plates for
dinner.

The doors of Barts Square’s ﬁrst culinary offering are
now open and it’s already making quite the impression.

”

Barts Square has recently welcomed new

Executive Chef Richard Falk cut his teeth at

all-day restaurant and bar Lino to its cobbled

The Ledbury in Notting Hill, and more recently

streets. From Wright & Bell, the team behind

The Dairy in Clapham where he served as Head

the acclaimed Kitty Hawk on South Place,

Chef for over three years. Here in Smithfield

it stands tantalisingly at 92 Bartholomew

he’s looking forward to making the most of the

Close in a former linoleum warehouse.

market, working with the traders to find out

Serving understated yet purposeful cuisine,

how best to use their produce and let no part

Lino is a restaurant perfect for any occasion.

of the animal go to waste.

Once inside, guests are greeted by a beautiful

Conscious of how the guest perceives the

clover-shaped, waxed tulipwood bar serving

plate in front of them, Lino’s chefs are inspired

witty takes on botanically-infused cocktail

by the way we can read the gestures and

classics. The á la carte menu has been a closely

motions that have composed each dish.

guarded secret until recently, but mounting

Their astute awareness means they pay the

curiosity has finally been satisfied with the

closest attention to every unspoken act, from

unveiling of a menu that includes sauerkraut

the way an ingredient is sliced and prepared

and Montgomery Cheddar croquettes and

to the temperature of the plate on which

Belted Galloway ribs of beef.

it’s served.

With sprigs of mistletoe beginning to appear

A new, considered approach to drinking and

out of nowhere and Christmas Parties on the

dining in the City, this is the perfect spot for

horizon, Lino’s Festive Dining menu will be

everything from stopping by for cocktails on a

bursting with seasonal ingredients cooked to

Friday night, to settling in to share a few plates

perfection alongside mouth-watering turkey,

for dinner. On entrance guests are met with

turbot or pork belly (as well as vegetarian

diners dabbing at the corners of full-mouthed

options of course). For less formal affairs

grins while the clinking of glasses rings out

their ‘standing menu’ comprises an array

above the chatter of flickering candle-lit

of sumptuous-sounding canapés including

conversation. Lino’s getting into full swing.

ONE TO TRY AT HOME :
A SNOWBALL WITH
A BIT OF A TWIST
Ingredients
17.5ml Advocaat
17.5ml Rumchata
35ml Sugar syrup
27.5ml Lemon juice
100ml Prosecco

Method
First, mix the advocaat, rumchata, lemon juice

pickled kohlrabi and scallop ceviche.

25% o
ff

and sugar syrup together. Then, put
the mixture in the freezer overnight. Next day,

at

scoop it out, form it into a ball and place into
a Marie Antionette glass (or similar) before

*

topping up with Prosecco. To finish, garnish
with lemon zest to add that essential hint
of bitterness.
Ideal as an after-dinner digestif or on its own
for any festive occasion this Christmas.

* Subject to availability. Not to be used in conjunction with any other offer. Max booking up to 4 people. Offer valid on food bill during December 2018 only.
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SIX WAYS TO SUNDAY

SIX WAYS TO SUNDAY

3.

1.
2.

OLD RED COW
On any given Sunday you’ll find Smithfield loyalists making their way
upstairs to this pub’s dining area for lunchtime. An emphasis on meat
comes with the territory and it’s comforting to know your sirloin has
travelled all of about 20m to get to your table. This is a proper pub,
pulling proper pints and serving proper Sunday lunches. You can’t go
far wrong.

THE COACH
It may have dropped the ‘& horses’ from its name, but that’s the only

4.

thing this revamped gastropub is lacking, and reviews since opening
earlier this year have twinkled with stars. Sundays are special of course
– lamb shoulders are served only after seven hours of preparation and
the menu drips with stomach rumbling sentences such as ‘spatchcocked
coquelet sauce’, which feels almost as good to say as it does to eat.

5.

6.
THE JUGGED HARE
The taxidermy-adorned walls are a bit of a shock to newcomers, but
don’t let that put you off this top-end pub within touching distance
of the Barbican. Overlooking the southern tip of street food-centric
Whitecross Street, its sophisticated Sunday lunch menu is a welcome
antidote to the frantic unwrapping of the working week’s snacking.
Prices are north of the £20 mark, but it’s well worth forking out.

Six ways
to Sunday
Everyone has their Sunday rituals. In and around Smithﬁeld,
the Sunday roast is nothing less than sacred – something that
unites the whole community. Here are the area’s best roast
dinners with all the trimmings, all within a 15 minute walk.

BARTS POST

QUALITY CHOPHOUSE

FOXLOW

COIN LAUNDRY

In this part of town Sunday lunch manages to be both indulgently

From the highly-acclaimed team behind Hawksmoor, this steak house

A 70s-inspired interior décor laces this restaurant with bit of funky joie

nostalgic and innovatively modern. In a world where meals are cruelly

uses only fresh produce from around the British Isles to plate up

de vivre. A different vibe to the traditional ‘gastrofied’, leather-seated

reduced to ‘grabbing a bite’ and food is an afterthought to the wine list,

some delectably meaty masterpieces. The beef dripping chips should

Sunday lunch pub, it offers an alternative for those after a bit more life

Quality Chop House realises the good old-fashioned Sunday lunch with

come with a warning sign for those looking to hold their waistlines

and soul with their ribeye. The quality of the food proves the chefs know

your nan is more important than ever. Spoil yourself with a Swaledale

(at least until December), but for those who couldn’t care less, a Sunday

their way around a kitchen, yet prices won’t raise eyebrows.

shoulder and tuck in to all the trimmings.

afternoon spent here will hit the spot.

BARTS POST

7

LINKEDIN MOVES TO FARRINGDON

LinkedIn moves
to Farringdon

9

83,000 sq ft
Taken by LinkedIn at 'The Ray' Farringdon

12,000 sq ft
of retail space

£1.08 billion

The world’s largest professional network has made
a big statement by moving its London headquarters
from Bloomsbury to Farringdon – the latest big name
to move here.

LinkedIn total turnover, Q2 2018

The bigger
picture

“
In the US, relatively high annual
property taxes make longer holds
more costly.
”

Image credit: ‘The Ray’
Farringdon by Forbes Massie
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All this suggests that we’ve seen the bulk of
changes under the current government.
Even with a new administration the question
mark hanging over the effectiveness of wealth
taxes would remain.

30

London

London’s position on a global stage
Despite tax changes over the past few years,
London remains significantly cheaper than
Vancouver, Singapore and Hong Kong.
Elsewhere, Sydney demands a surcharge
purchaser levy of 8%, putting the UK’s
1-3% targeted stamp duty levy into context.
Looking at ‘old world’ cities such as Paris and
New York, the cost of buying in the British

Cost of selling

35

New York

Could London taxes change?
UK stamp duty has gone through major
reform recently. As a result, it’s likely the
new system will be allowed to bed-in rather
than upsetting the apple cart again so soon.
Though Labour and the Liberal Democrats
propose so-called ‘mansion taxes’ to overcome
perceived inequalities, in reality they’re
difficult and costly to implement. Sure to
cause as many problems as they would solve,
they’re unlikely to be introduced in their
current form.

Holding cost (5 years)

Despite successive changes in stamp duty,
London sits mid table. An additional
surcharge will add costs, but not
substantially change this picture.

Berlin

In London, this has taken the form of higher
rates of stamp duty and accompanies greater
exposure to capital gains tax and inheritance
tax for foreign buyers. But does this mean
London is a less attractive proposition for an
investor? If we compare it with 15 global cities
on a like-for-like basis we can see that this
isn’t the case at all.

Cost of buying

Sydney

capital is undoubtedly higher. But this doesn’t
tell the whole story as the costs of disposal,
mainly agency fees, are lower in London. Even
more noticeably, annual taxes are a fraction
of those in places like San Francisco (0.7% vs
5.9%) meaning longer holds are far less costly.

Tokyo

Across the world the costs that come with
buying, holding and selling property vary
significantly for foreign buyers. In the most
invested-in cities, new taxes have been
introduced to try to level the playing field
for domestic buyers.

Singapore

In the wake of LinkedIn, the eyes of other big
names are beginning to wander eastwards.
Goldman Sachs, for example, are planning
to move into a new 1.1m sq ft office just off
Farringdon Street. Though only 52 ft high,
this ‘groundscraper’ European HQ will be a
goliath, offering more space than City towers
such as the Cheesegrator.

Buying and selling a
$2 million property

Paris

Look beyond the purchase price for a more realistic
view of buying prime property in London and around
the world.

The difference today is the wider context of
a momentum shift that seems to be gaining
ground. The rise of Tech City and Silicon
Roundabout catalysed a boom in commercial
interest east of the traditional West End
bastions, and it’s picked up speed even more
thanks to Farringdon’s Crossrail Station
opening in 2019. Shoreditch and the City
Fringe have seen similar trends, with Amazon
taking up residence on Worship Street last
year – a huge moment for a part of London
that such a household name would never have
considered years ago.

Hong Kong

Of course, there’s nothing extraordinary
about Farringdon’s popularity as a
commercial location. Back in 2016 Accenture
acquired advertising agency Karmarama,
before moving their design consultancy
‘Fjord’ into the same offices at 30 Farringdon
Road. It’s even been (and continues to be)
home for some of the nation’s most celebrated
design icons – Alexander McQueen and Kurt
Geiger are members of the area’s old guard
and show no signs of moving.

Vancouver

Where they once looked to the West End,
big businesses now look further east.
Or so LinkedIn’s planned move to Farringdon
next year would suggest. Currently stationed
on New Oxford Street, the company’s new
British headquarters will soon be found
at 119 Farringdon Road, the redeveloped
former home of the Guardian newspaper.
The professional networking site, which
emerged from obscurity in 2003, now has
562 million members and turned over
$1.4 billion (£1.08 billion) Q2 2018.

So not one, but two global business giants
will be joining Farringdon’s already thriving
working community. Just behind them in the
pipeline is the Museum of London, scheduled
to make its big move to Smithfield in 2022.
Business and culture in equal measure.

THE BIGGER PICTURE

Percentage of property price (%)

8

Source: Savills Research
Note: Our scenario assumes a non-resident overseas buyer purchasing a $2 million property (which in the UK equates
to £1.5 million). This is for use as a second home for less than nine months of the year over a five-year hold. No capital
growth has been applied, avoiding the complication of having to forecast that for each city.
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MICHELIN STAR VS STREET FOOD

MICHELIN STAR VS STREET FOOD

Our picks

4

1

11

MICHELIN STAR
1. ANGLER
10 mins
High up in the crow’s nest of South Place Hotel,
Angler has become something of a shrine for
seafood lovers. Its middle-of-the-City location
means it attracts a well-heeled, suit-and-tie
crowd, but it has real heart and soul that
shines through.

5

2. CLUB GASCON
1 min
Finally awarded its much-deserved star
in 2002, Club Gascon has matured into
the beloved restaurant locals know today.
Quintessentially French fare is a wonderful
contrast to its British market surroundings.

3. ST JOHN
3 mins
Many restaurants surrounding Smithfield’s
eponymous market are meaty in character, but
St John trumps them all, really living up to its
‘nose to tail cooking’ mantra.

STREET FOOD
4. KIN
10 mins
Image credit: Jamie Smith Photography

Leather Lane’s ‘Kin’ restaurant (pronounced
more like the ‘gin’ in ‘begin’) takes Asian street

Michelin star
vs street food

2

food to a new level, dabbling in food from all

6

over South East Asia.

5. GUILDHALL MARKET YARD
6 mins
Every now and then, Guildhall Market Yard
hosts a street food market where your mouth
can’t help but water in front of bubbling
dumplings, sizzling gyozas and cooling falafels.
Don’t miss the next markets on 6th December
and 10th January.

This area’s clearly blessed when it comes to Michelin stars,
but let’s not forget its street food. Whether you’re after
three courses or a quick banh mi, here are our top picks.

6. LUARDOS
14 mins
Whitecross Street’s Mexican street food van
that’s become something of a cult favourite
over the years. They’re open from 11.30am on

London is globally revered for its fine
dining. Club Gascon, St John and Angler
are just three of the city’s Michelin-starred
restaurants, and all are within 15 minutes’
walk of Barts Square. Now institutions in
this part of the City, their reputations precede
them to the point where uttering their names
alone is enough to induce cravings for devilled
kidneys, braised veal sweetbreads and roast
goosnargh duck.
But this doesn’t mean you’ll be hard-pressed
when on the hunt for more casual fare Whitecross Street and Leather Lane are the

area’s street food meccas. Turkish Gozelme is
one of Whitecross’ most popular, a few metres
along from Sawadee – the Thai food vendor
strategically positioned right at the top of
the road where it meets Old Street. It lures
in passers-by with the heady aromas of its
irresistible red and green curries.

3

weekdays, so get there early if you can to avoid
the queues.

If you’re heading to Leather Lane, Sub Cult is
the poster boy which now sits alongside more
recent contenders Yum Bowl and Warung
Tempeh. All are delicious and all will leave you
wishing you’d ordered the large for £1 more.
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150 YEARS AND COUNTING

150 YEARS AND COUNTING
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150 YEARS IN THE MAKING

150 years
and counting

1868
Lord Mayor of London officially opens
the new Smithfield Market, designed by
architect Sir Horace Jones, to a crowd
of 1200 onlookers.

1886
Sir Arthur Conan Doyle puts pen to paper
and writes history as Sherlock Holmes
meets Dr Watson at St Barts Hospital in
‘A Study in Scarlet’.

1896
St Barts Hospital becomes the first
institution in the world to adopt the X-ray
machine, just 6 months after its invention.

Having recently celebrated 150 years it’s time to delve
into the people, events and innovations that have shaped
Smithﬁeld Market over the last century and a half.
A market has stood on this site since as far
back as the 10th Century. For centuries cattle
were herded unceremoniously through its
streets to be slaughtered by local butchers.
Consequently, it was a scene of constant
mayhem – livestock snuffling and clipclopping their way across cobbles, people
scurrying over bloodied wooden floorboards
to lay sawdust and pick-pockets skipping
through the crowds in search of an easy
target. The noise and smell would have been
overwhelming. In Charles Dickens’ Great
Expectations, the protagonist ‘Pip’ describes
it as ‘a shameful place, being all asmear with
filth and fat and blood and foam.’ If medieval
London was a gruesome incarnation of
squalor and unpleasantness, Smithfield was
its bowels.
Fast-forward to 150 years ago and we see
the birth of the modern market we know
and love today. This was the new Smithfield
Market, dealing only in cut meat which
opened in 1868. No longer were farmers
walking in live animals to sell. Instead, smoke
billowed from iron steam engines carrying
butchered meat, poultry and fish. The market
remained popular however, absolutely
heaving on market days. In fact, during the
Second World War, it was this gathering of so
many people that forced the government to
temporarily close it in an attempt to avoid the
congregating of crowds somewhere so visible
from the air.

BARTS POST

A decade and a half later, in 1958, the market
suffered another setback in the form of major
fire damage. Following this, construction
of a new building was planned. The impressive
structure which now houses the market has
hardly changed and you might notice four
statues on each corner of the roof - survivors
of the original building designed by architect
Sir Horace Jones in 1866. These represent
the cities of London, Edinburgh, Dublin
and Liverpool (Naturally, ‘London’ holds a
sword to symbolise its status as the seat of
national power).
In more recent times, Smithfield and its
surrounding area has become something
of a movie set, providing the backdrop to
films such as Four Weddings and a Funeral,
Shakespeare in Love and Batman Begins.
This area is no stranger to the limelight of
course. As far back as 1886 it was making
literary history, with Barts Hospital providing
the setting to the first meeting on the page
between Dr Watson and Sherlock Holmes.
Culture will soon become an even greater
focus for Smithfield. In 2016 The Museum
of London announced it would be moving
into some of the old market buildings. When
this comes to fruition, this hallowed ground
will turn the first page of a new chapter as
custodian and guardian of London’s history.
A blaze of music, dancing, comedy,
performances, sausage dog parades and
just about everything else marked the 150th
birthday in fitting fashion back in August.
All there is to do now is wait patiently for
the big 200.

BARTS POST

1945
A V2 rocket strikes Smithfield Market.
The explosion from the blast was heard
all over London and a massive crater left
in its wake.

1960
The New Butchers Hall is built on
Bartholomew Close. The Livery company’s
old home had been heavily bombed by
Zeppelin in 1915 and V1 rocket in 1944.

2016
The Museum of London announce their
intention to move from their current
site at 150, London Wall to Smithfield
in 2022.

2018
Smithfield market hosts a two day
celebration to mark the new market’s
150th year.
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BEARDS AND BLOW DRYS

Beards and
blow drys

BEARDS AND BLOW DRYS
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LILY MAILA
7 mins
Almost as passionate about coffee as they
are about hairdressing, their focus is on the
experience of the customer. Owner, Guven
Hassan, even went the extra mile, growing
a beard in a commendable attempt to create
an authentic coffee shop look.

With the London School of Barbering
just the other side of the West Smithﬁeld
Rotunda, Barts Square is no stranger to
a bit of coiffuring. Here are all the best places
for everything from a quick beard trim to
a beach wave blow dry.

HERSHESONS

BARBER STREISAND

5 mins

MacCARTHY
6 mins
A relatively muted façade jars with the very
different story on the inside. Deep red sofas,
large granite slab flooring and exposed brick
walls lend the salon a stylish, European charm.

13 mins

The ultimate blow dry bar in the City. Choose

Claiming to offer an ‘invigorating alternative

from 12 creatively-named styles including the

to typical barber cuts’, these pun-loving stylists

wavy gravy, the dirty ballerina and the flave

don’t disappoint. The only barbers in London

(literally, ‘flat wave’) and they’ll bring it to life

(and probably the world) with a manifesto and

in 30 minutes or less.

‘no holiday chat’ policy, this quirky bunch of
snippers certainly aren’t your average team

Offering cuts, drys, finishes, nails and facials,

of barbers.

they do the full works.

WHITES OF WHITECROSS
8 mins
Tea or coffee the moment you walk in delights
anyone who rates great service as highly as
clipper skills. Cool, vintage interior décor sums
up the look and feel in a nutshell, and it even
comes complete with vinyl records
on turntables.

BARTS POST

BARTS POST

16

JUST OPENED

Just opened

JUST OPENED

2

“
We’ve been
searching for
the perfect
venue and we
know we’ve
found it here.

New places are popping up around Barts Square all the time.
New faces on the area’s bar and restaurant scene are making
a real splash, providing ever more reasons to head here for
breakfast, brunch, lunch or dinner.
1. YOLK

17

3. KYM’S

9 mins
Having finally managed to poach a permanent
spot in the City, workers around New Street
Square can now seriously up their breakfast
game. The maple bacon baps are good enough
to make you forget it’s still only 7.30am.
yolklondon.com

9 mins
From London’s master of dim sum, Andrew
Wong, this Bloomberg Arcade restaurant is
already shaping up to be another blockbuster
with the City crowd. Look out for the pink
blossom tree by the bar.
kymsrestaurant.com

2. FLIPSIDE

4. BRIGADIERS

3 mins
Ironically opened opposite the nation’s
largest wholesale meat market, this plantbased café-come-burger-joint is certainly
out to upset the apple cart. Armed with
chickpea scramble boxes, ‘Beyond Burgers’
and ‘Naked Cali’, superbowls it aims to
convert the areas carnivores.
flipsidefood.com

9 mins
Just across the way from Kym’s on Bloomberg
Arcade (the City’s culinary diagonal alley),
this Anglo-Indian barbecue restaurant has
rocketed its way up to join siblings Hoppers
and Gymkana in the pantheon of London’s best
South Asian cuisine.
brigadierslondon.com

”
3

Stem + Glory owner, Louise Palmer-Masterton

1

Image credit: Gavriil Papadiotis

4

STEM + GLORY (OPENING JANUARY 2019)
Opening its doors just in time for Veganuary

coffee – and all available to eat in or take

2019, Stem + Glory will soon join Lino at

away. They will also have a vegan bar, fully-

Barts Square. Its passion for making vegan

stocked with craft beers, fine wines, cocktails,

food delicious may have been honed in

mocktails and smart drinks.

Cambridge, but this plant-championing
restaurant now looks forward to a new era

Smithfield’s personality is very much in tune

in the heart of London.

with Stem + Glory’s spirit. As founder Louise
Palmer-Masterton says, “We’ve been searching

Off the back of their recent ‘Best Restaurant

for the perfect venue for the launch of our first

in Cambridge 2018’ award, expect seven

London restaurant and we know we’ve found

course tasting menus, regular special events

it here. It has both an historic location and a

and much more (be sure to reserve though

unique ‘village’ feel, which sits so well with

– if their Cambridge places are anything to

the Stem + Glory ethos. It’s a rare and exciting

go by, they’ll get booked up quickly). Serving

spot.” Their new vegan evening dining concept

gourmet vegan food from locally sourced

will be the perfect way to wipe away the

ingredients made on site, the restaurant will

stubborn sleep of New Year indulgence.
stemandglory.uk

offer all day casual dining, breakfast, brunch
and lunch, juices, smoothies and high-quality
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WHAT’S ON

WHAT’S ON
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Image credit: Richard Quinn SS19 (Charlie Wheeler, BFC)

LONDON FASHION WEEK

ICE SKATING AT
SOMERSET HOUSE

15th – 19th February

itself) – don’t forget to book.

One of the world’s four fashion ‘Grand Slams’,
mid-February will see London slide firmly
into the fashion spotlight with its annual
Fashion Week. In uncertain times, it continues
to demonstrate that London’s doors are truly
open, with designers from Europe to Australia
and China. The more consumer-focused
Fashion Week Festival follows the main event,
bringing catwalks, designer shopping and
fashion industry talks to the public.

somersethouse.org.uk

londonfashionweek.co.uk

Now until 14th January

It wouldn’t be Christmas in London without
the ice rink at Somerset House and its 40ft
high Christmas tree. So dominant on
Christmassy social media feeds, its annual
opening has become the unofficial start gun
to the season’s merriments. Last session is at
9.30pm most days (closed on Christmas day

MUSEUM OF LONDON —
VOTES FOR WOMEN
EXHIBITION

BURNS NIGHT AT
1 LOMBARD STREET

Commemorating the 1918 ‘Representation
of the People Act’, which sealed a hard-won
victory for the Suffragettes a century ago, this
exhibition includes iconic objects which have
come to define the era, as well as a powerful,
moving film that questions the place of militant
civil campaigns in today’s world.

Raising a dram or two to the life and times
of Scottish Poet Robert ‘Rabbie’ Burns, 25th
January will be a night of eating, drinking
and reciting for Scots and non-Scots alike.
If, like most, haggis isn’t your thing then don’t
fret. 1 Lombard Street’s annual Burns supper
offers plenty of other options. Contact them
direct to book your table. “We hae meat and
we can eat, and say the Lord be thankit.”

25th January

Now until 6th January

museumoflondon.org.uk

1lombardstreet.com

WREATH MAKING AT
CHARTERHOUSE

11th December, 1 – 5pm

Outdo your neighbours this year and give
your front door wreath a bit of extra je ne
sais quoi. Pick the brain of Charterhouse’s
Head Gardener for half a day and take
advantage of everything from dried fruit to
eucalyptus leaves to give your masterpiece
a little something extra.
thecharterhouse.org

What’s on

Image credit: Graham Lacdao/St Paul’s Cathedral

MIDNIGHT EUCHARIST
AT ST PAUL’S

CAROLS AT THE NED WITH
GARETH MALONE

With Christmas just around the corner, it’s time to ﬁll up
your December calendar. Get ready for carolling, festive
arts and crafts and scouring Christmas markets for gems.
It’s also not too early to begin thinking beyond the pale,
to January and February - brighten up these frosty months
and soaking up some culture.
BARTS POST

PATERNOSTER SQUARE
CHRISTMAS MARKET

2nd, 9th and 16th December

10th – 14th December

Following a three-course dinner at Millies’
Lounge (The Ned’s classic British restaurant
and bar), or Cecconi’s (its Venetian brasserie),
the choir will sing carol after carol, led by
BAFTA-award-winning Gareth Malone,
even slipping in a few acapella takes on party
classics to round off the evening. Call The Ned

Trading every year at the foot of St Paul’s,
this weekday Christmas Market undoubtedly
has the best backdrop. You’ll be hard
pressed not to feel brimming with festive
cheer after a morning spent perusing
boutique gifts while sampling baked goods,
mulled wine and other yuletide classics.

for more information.

paternostersquaremarket.com

thened.com

24th December 11.30pm –
25th December 1am

December’s a busy month for London’s beloved
Cathedral, with carols, concerts and readings
almost every day. Headlining the month-long
schedule of events is the Midnight Eucharist on
Christmas Eve. Completely free and open to all,
it doesn’t get more Christmassy than this.
As the ancient doors rumble closed and choir
boys chime in with their opening vibrato, you
can’t help but get a little teary eyed.
stpauls.co.uk

BARTS POST

A RANGE OF BEAUTIFUL APARTMENTS & PENTHOUSES

Home in the
heart of the City
London EC1

Computer generated image of penthouse and typical living space.

◆ Show apartments now available to view
◆ 1 minute walk to Farringdon Station
◆ Direct links to Canary Wharf and the West End

(Crossrail from Autumn 2019)

◆ St Paul’s Cathedral, Smithfield Market & Clerkenwell on your doorstep
◆ Elegant homes rich in history yet effortlessly modern
◆ 	Studio, one, two and three bed apartments available for sale

including some completed apartments

Prices from £770,000
REGISTER YOUR INTEREST

+44 (0)20 7726 8995
bartssquare.com
sales@bartssquare.com

