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Smithfield’s sweet tooth
Delicious bakes, biscuits and brownies
for when you need a little comfort food.

Trading places
Where to ﬁnd the best street food,
gifts and winter warmers this season.

Get creative

Autumn & Winter in Smithﬁeld

From ancient arts to modern crafts,
now’s the time to learn something new.
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What’s on
Discover ancient customs, modern
art and progressive performances,
all sewn up in the heart of the
Square Mile. Time to get booking.

50 years of The
Barbican Estate
After half a century of London’s
brutalist icon, it’s time to ﬁnally
separate fact from ﬁction. Discover
what makes the water so blue and
how Nando’s ended up with seven
rather large souvenirs.
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WELCOME

WELCOME
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As the temperature begins
to drop and the days grow
shorter, Smithﬁeld comes
into its own, extending a
warm welcome to visitors
and locals alike.
As a new winter scene unfolds, crisp
mornings bring with them whispered
promise of clear blue glassy skies tinted
with evening bursts of orange. It’s against
this backdrop that Smithﬁeld assumes
its latest role. In place of summer festivals
and al fresco dining come festive winter
markets and heart-warming spectacles:
time-honoured traditions returning once
more to these cobbled streets.
Proud to call Smithﬁeld home, Barts
Square is where the City lives – a thriving
residential quarter at its heart. Historic yet
contemporary, connected yet secluded, it’s a
neighbourhood of glorious contradictions.
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Half Cup – the full story

HALF CUP FOR FIRST
TIMERS: OUR PICKS
1 / The Lean Bowl
Pickled beetroot, roasted butternut squash, soy brown

1

rice, kale & carrot salad, avocado, harissa hummus and
coconut yoghurt.

2

2 / Butternut Squash Pancake
Served with feta, Serrano ham, a soft fried egg and
maple syrup.

3 / Beetroot Latte

We met Kumari and Ash, owners
of Half Cup which opened at Barts
Square back in August, to get a
feel for the café’s food, drink and
personality, and to discover why
they chose this cobbled quarter
for their second London location.

We’ve seen the rise of the Espresso Martini and
the surge in popularity of the Matcha Latte.
What’s going to be the next big thing for coffee?
Is tea going to make an unexpected comeback?

4 / Smashed Avocado on Toast
Served with smoked salmon, pickled beetroot tartare,
crispy kale, sriracha coconut yoghurt and toasted seeds.

5 / Plum French Toast

We think non-alcoholic drinks will be one of the next big

Served with matcha meringues, maple cream and a

things, with more customers wanting something different

plum compote.

and healthy. That’s why we’re exploring different uses of
vegetables to create new types of lattes. Tea has also started
to make a big comeback, both in cocktails and in our own
beverage offerings.

Where does the name ‘Half Cup’ come from?
Italian Espresso) – it’s a quick drink people have when

What made you want to expand beyond the
original King’s Cross heartland? And why did
you choose Barts Square as your second home?

catching up with each other. Our name is inspired by this

Barts Square is a beautiful quarter – an oasis in itself.

In India, we have chai as small teas (the equivalent of the

notion that a few humble half cups of tea (or coffee) is all
that’s needed to bring people together.

How would you sum up Half Cup? What makes
it different?
Half Cup is a place for people to get away from the hustle

development in the coming years as more become a
part of this community. We’ve been open for only a few
months but, already, we see a community forming.

family. They make us different and give us our edge, so we

Our talented Head Chef, Andrei, creates all of our menus,

drink. We’re a family-run business, and this ethos runs

make sure they enjoy everything they do!

Okay, we have to ask, Oreo Cookie French Toast
– we’ve never seen anything like it on a brunch
menu before. How did you come up with that?
It’s a recipe thought up by our brilliantly creative chef
(who has a fond love of Oreo). It gave us the chance to
showcase the different ways we can put a twist on home

inventing dishes which make us stand out. We also listen
to our customers to find out the dishes they want to see –
it’s because of this ethos that we’ve developed such a loyal
following. Andrei has so many ideas and we can’t wait to
see what he comes up with next. He's also an avid baker,
counters. They really are a treat!

What would you recommend to someone
eating at Half Cup for the ﬁrst time?

You’re obviously big fans of Nude coffee.
Does it live up to the hype?

The French toast – it’s never the same twice. Our pancakes
are also a winner, as is our smashed avocado.

All of our staff go for training sessions with them so

We love the food photography on your
Instagram. What’s the secret to capturing
food for social media?

they can learn, hands on, about the coffee we use.

Good lighting! But of course the dishes and drinks do

huge support with our first café in King’s Cross for the
last five years. They’re true masters in coffee roasting.
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responsible for all of the baked goods you’ll find on our

comfort food.

Definitely! Nude Espresso Coffee Roasters have been a

“
Half Cup is a place for
people to get away from the
hustle and bustle of city life.
Our space is for catching
up with friends and family
and celebrating with good
food and drink.

part of, and we’re excited to see what happens to the

through our staff, who we see as members of our extended

friends and family and celebrating with good food and

Half Cup owners, Kumari and Ash

It has a rich history which we’re very proud to be a

London brunches have come a long way since
the old days – the competition out there must
be ﬁerce. Where did you start when curating
your menu?

and bustle of city life. Our space is for catching up with

3
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most of the work.

Where’s your go-to in Smithﬁeld for a
few drinks when you have a night off?
We love our neighbours LINO and Stem & Glory.
Smiths and many of the local quaint pubs dotted
around the market are also great watering holes.
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THE BARBICAN ESTATE AT 50

The Barbican
Estate at 50

THE BARBICAN ESTATE AT 50

2,000
Species of tropical plants are housed in The
Barbican Conservatory, all maintained by
just two men.

7

Thank you Arup
The Barbican was unprecedented in its
sheer scale and ambitious construction
methods at the time of its inception.
Building such enormous structures meant
the construction team had to dig down to

Britain’s most famous example of beautiful brutalism turned
50 this year, but there’s still so much about this concrete
leviathan that remains a mystery – even to those who pass
by every day. Here are the little-known facts, ﬁgures and true
stories that you won’t ﬁnd in the Metro.

130,000

17ft above sea level to create foundations

Cubic metres of concrete were needed to
construct the estate.

of Ove Arup (of Sydney Opera House fame).

of sufﬁcient strength. This was a serious
undertaking that meant enlisting the help
The Barbican owes much to Arup. Not
only did he help overcome these hurdles,

140

he also managed to talk the architects out

Different apartment types are on offer at
The Barbican, from compact studios to
penthouses with one of London’s best views.

to the alternatives, and created an entirely

of cladding the estate in white marble,
which would have aged badly compared
different aesthetic to the brutal beauty that
(some of us) have grown to know and love.

Church secrets

Do as the Romans do

St Giles Cripplegate Church and the

Wander down the walkway from Seddon

Ironmongers’ Hall are the only two buildings to

House, running parallel to Goswell Road,

have survived Luftwaffe bombing. Traditionally

and you’ll notice the windows look more

a church for religious non-conformists, St Giles’

like arrow slits. This was intentional – in

congregation included Oliver Cromwell, who

keeping with the ‘fortress’ theme that guided

was married there. Look closely, and you’ll

the project from the beginning. The word

notice a row of sarcophagi salvaged from the

‘Barbican’ itself comes from the Latin word

rubble around the church after the area was

‘Barbecuna’, meaning fortress.

bombed. No one knows to whom they belong…

Barbican muses
Spot the Hockney

The estate has gone through three major

Though originally intended as a trades

refurbishments in order to make it feel more

entrance, the decision was quickly made to

welcoming. In the early 1990s, The Barbican’s

make Silk Street the chief point of entry due

Design Director commissioned design

to the main entrance being so hard to ﬁnd.

consultancy Pentagram to create eight gold

Walk up the staircase from Silk Street and

‘muse’ statues, and peppered them across

Stare into the bluey/green waters of

you’ll notice an original Hockney, which was

the site. Today, only one remains (called Zoe).

the lakes and ponds and you may get

gifted to mark the opening of The Barbican

Someone with a great deal of clout took

a sinking feeling that something’s not

Centre in 1982.

a passionate dislike to them, so the other

Blue lagoon

seven were sold off in 1998. Interestingly,

quite right. This is because the water in
all these features has been dyed to make

The ideal buyer

them look more alive; more… Venetian.

The sliding doors and kitchens in many of the
apartments were actually designed by a yacht
building company. The reason the sinks are
so small is because it was thought the wealthy
future owners would be eating out most nights.

Dick Enthoven. If that name sounds familiar,
it’s because he’s the tycoon behind the casual
dining titan Nando’s. The muses currently
reside in the garden of his South African home.

The ideal buyer was imagined to be the kind of

A law-breaking scheme

person who ‘holidays in the Med, enjoys French

At the time, the three towers of the estate

food, and appreciates Scandinavian design.’

were the highest residential structures in
Europe. The City of London had to actually

Have you noticed the semi circles?

rewrite some of its own laws to pass it through

Walk around The Barbican and you can’t

planning. Shakespeare Tower is the highest

help but notice semi-circles in almost

by a whisker at 44 storeys (the others are 43).

everything. From the barrel vaulted roof
proﬁle of the lower level terrace blocks
to the curved seating areas of the lake’s
sunken gardens, and even to the brand
itself, it’s a theme that permeates the
whole site. It’s thought to be inspired by
the half-ruined section of the medieval
wall that stands at the heart of the estate.
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SMITHFIELD’S SWEET TOOTH

SMITHFIELD’S SWEET TOOTH

2.

4.
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5.
J+A
Hewn out of an old diamond cutting factory, J+A’s bunting-adorned
courtyard feels as if it’s fallen off the Clerkenwell Road and landed in
one of Brighton’s famous Laines. Don’t dwell on the surroundings too

TERRONI OF CLERKENWELL

long though, it’s the food that really puts this quaint café on the map.
Chocolate Guinness Cake has got to be the highlight of their home-

Clerkenwell used to be London’s Little Italy, with scores of Italian restaurants, Catholic

baked repertoire, but with supporting acts in the shape of Irish soda

churches and ice cream parlours. Terroni stands as a reminder of these times, claiming the

bread, hazelnut brownies and coffee cake, the choice isn’t as easy as

prestigious title of the city’s oldest Italian delicatessen (it ﬁrst ﬂung open its doors in 1878!).

you might think…

Though the restaurant now does a roaring trade, Terroni started out with just a deli – and it

jandacafe.com

remains the heart of the business to this day. From picking up your Christmas Panettone to
a quick lunchtime cannolo, it’ll satisfy your sweet tooth whatever the occasion.
terroni.co.uk

6.

3.

SWEET
Sweet is London’s answer to the classic French patisserie. Shoulder
to shoulder with the likes of Moro, Caravan and Grind on Exmouth
Market, it neighbours some of the biggest hitters in the area’s food
and drink offering. But if it’s feeling the pressure it doesn’t show it.
Effortlessly conjuring up rows of delectable treats – including muffins,
meringues and macaroons – you’ll struggle to pass the window without
at least poking your head in.
sweetdesserts.co.uk

Smithfield’s
sweet tooth
It only takes a quick wander to realise Smithﬁeld has a real
sweet tooth. You can smell it in the trays of frosted buns
cooling by windows, see it in the delicate hands of a skilled
patissier icing her latest creation, and hear it in the delight
of someone being treated to their favourite confection. Here
are our top patisseries, bakers and wedding cake makers.

BARTS POST

HALF CUP

KONDITOR & COOK

ST JOHN

You know somewhere’s going to be a cup-half-full kind of place when it

One of six dotted across London, don’t be duped into thinking

St John’s baking prowess isn’t solely down to its bread. Swing

leads with a ‘Loaded Croissant’ and ‘Oreo Cookie French Toast’ on its

this is just another chain. Dubbed the home of one of London’s best

by their Smithﬁeld restaurant on a Thursday or Friday and

brunch menu. The French toast literally comes with an Oreo cookie half-

hot chocolates by Timeout earlier this year, Konditor’s Farringdon

follow your nose toward what any local will conﬁrm are the

embedded in mascarpone, balanced atop a mouth-watering podium of

bakery is no stranger to the limelight. But it’s got to be their signature

best doughnuts in the area. Swollen almost to bursting point

chocolate-dusted fried bread, a sticky red jus and plump raspberries. Head

Curly Whirly cakes that make them deserving of a place alongside

with a delicious creamy ﬁlling the colour of Neapolitan vanilla

down to Barts Square today and hope your followers are prepared for some

the greats – and for £2.75 each (or four for a tenner) their prices clearly

ice cream, they come with a generous dusting of powdered

serious food insta-spam. Who says brunch can’t look like a dessert…

don’t take the biscuit.

sugar clinging to their golden glazed dough.

halfcup.co.uk

konditor.co.uk

stjohnrestaurant.com
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Trading places

2
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Street food markets

Smithﬁeld Market is the area’s undisputed poster boy when
it comes to local market life. Look closer though, and you’ll
ﬁnd this neighbourhood harbours an array of thriving
marketplaces. Treasure hunters search for showpieces,
Christmas shoppers browse for stocking ﬁllers and hungry
ofﬁce workers follow their noses towards some of the best
street food in the capital.

The hour hand edges its way towards number 1,
breakfast feels a long time ago, and your screen
starts to swim before your eyes. It’s time to make
a break for it. But where to?
1. EXMOUTH MARKET
For a continental vibe make tracks to Exmouth Market, where it’s
often difﬁcult to tell where the cafés end and the market stalls begin.
Most lunchtimes see the edges of this foodie-focused thoroughfare blur,
transforming it into a gastronomic Mecca. The air swells with heady
aromas, while the excited murmur of hungry punters begins to build.
Play it safe with some ‘Saltimbocca’ (a Roman stew) at Travestere,
or challenge yourself to something a little spicier at Gulshan. 10 years
young this year, its Bangladeshi curries have delighted the palettes of
workers and locals for over a decade.
15 mins

3

4

2. LEATHER LANE
Flying proudly in the face of ever-encroaching chains, Leather Lane’s
centuries-old market is now all about the grub. If you pick anything
from its delicious array of street fare, go for the wonderfully named
‘Daddy Donkey’ – it’s the best burrito you’ll ever have.
11 mins

3. WHITECROSS STREET
Thursday and Friday lunchtimes see Whitecross Street teeming
with everything from Thai curries to French crêpes. It has a very
special place in the hearts of Londoners, even holding its own
annual summer street party.
10 mins

Christmas markets
Where’s the fun in shopping behind a screen?
The market experience is about far more than
what you buy. It’s the feeling that comes with losing
yourself amongst the hubbub, the waltz from stall
to stall, and the tasting of every morsel as you go.
4. PATERNOSTER SQUARE CHRISTMAS MARKET
Come December, make your way down to Paternoster Square
Christmas Market, where the white domed paternal ﬁgure of St Paul’s
sets a dramatic backdrop. Think hampers, festive goodies, and reindeer
ﬁgurines of every incarnation. Pick up something special for that special
someone, and don’t forget to grab a few mince pies while you browse.
6 mins

5. GUILDHALL CHRISTMAS MARKET

5

Alternatively, why not try your luck at the Guildhall Christmas Market,
The City of London’s original festive market? For just two days only
(Monday 25th & Tuesday 26th November), it’s bringing 100 stallsworth of food, drink, craft goods and all sorts of other fineries and local
produce to Guildhall. The perfect place to pick up last-minute gifts for
friends and family (and yourself of course).
10 min

Approx walking times by Google maps.
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DRIVING LONDON’S LONG-TERM PERFORMANCE

Driving London’s
long-term performance
If any city could legitimately claim to be the capital of the world, it’s London.
Renowned for its global standing for business and trade, amenities, quality of life,
facilities, and stable legal and political systems, it’s the most high-proﬁle property
investment hub on the planet. According to RCA Analytics, $27bn was invested
into London real estate in 2018.
As the powerhouse of the UK economy,

DRIVING LONDON’S LONG-TERM PERFORMANCE

“
Despite the vote to leave the EU,
London remains a key centre of
business, still the preferred global
destination for people to invest,
live and work.
”
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Barts Square attracts
high-quality tenants
— 1, 2 and 3 bedroom apartments have been popular with tenants,
reﬂecting signiﬁcant local demand for premium quality homes
on the doorstep of the City of London.
— 95% of ﬂats let were furnished.
— 98% of estimated rental values were achieved at forecasted values.
— Barts Square has attracted a broad range of high-quality
professional tenants.
— 50% let to professionals working in the ﬁnancial sector.
— 30% of lets took place ahead of formal marketing.

1 bedroom

Studio

London is growing stronger still. Responsible
for 24% of the nation’s economic output
in 2017, this is expected to increase to
27% over the next ten years*. With many

459

513

541

614

MINIMUM
RESIDENTIAL
SIZE IN SQ FT

MAXIMUM
RESIDENTIAL
SIZE IN SQ FT

MINIMUM
RESIDENTIAL
SIZE IN SQ FT

MAXIMUM
RESIDENTIAL
SIZE IN SQ FT

£450

£480

£550

£600

MINIMUM
ESTIMATED
RENT

MAXIMUM
ESTIMATED
RENT

MINIMUM
ESTIMATED
RENT

MAXIMUM
ESTIMATED
RENT

company headquarters based in the Capital,
a consistently high number of people move
here – a key driver of prime demand for homes.
Despite the vote to leave the EU, London
remains a key centre of business, still the
preferred global destination for people to
invest, live and work.
Our analysis shows that a typical $2m
property purchased in London by a foreign
buyer remains very competitive on the world
stage when the costs of purchasing, holding
for ﬁve years and selling are considered.
Transactional costs are less expensive
than in New York (arguably London’s main
competition when it comes to international
property investment), as well as Hong Kong,
Vancouver, Paris, Tokyo and Singapore.
*According to Oxford Economics.

2 bedroom

£27bn

3 bedroom

877

1,103

1,434

1,943

MINIMUM
RESIDENTIAL
SIZE IN SQ FT

MAXIMUM
RESIDENTIAL
SIZE IN SQ FT

MINIMUM
RESIDENTIAL
SIZE IN SQ FT

MAXIMUM
RESIDENTIAL
SIZE IN SQ FT

£740

£1,000

£1,350

£2,100

MINIMUM
ESTIMATED
RENT

MAXIMUM
ESTIMATED
RENT

MINIMUM
ESTIMATED
RENT

MAXIMUM
ESTIMATED
RENT

Invested into London real estate in 2018.

24%
Growth due to London’s growing
economic output in 2017.

12.4%
Expected positive capital value growth
in prime London.

The Ned
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Get creative
As the nights draw in and the mercury falls, it’s time to
get crafty in Smithﬁeld. Unlock your inner portrait artist,
take the ﬁrst step to becoming a master wordsmith, or get
wreath-making in time for the festive season.

CREATIVE WRITING AT CITY ACADEMY
Discover why the pen is mightier than the sword at this intensive,
five day course. Encouraging you to try your hand at multiple formats,
including prose and screenplay, it’ll help you acquire the tools you need
for effective storytelling, character development and critical thinking.
It’s on the page that we ﬁnd the greatest opportunity for carefully-crafted

LONDON JEWELLERY SCHOOL

expression. Break through writer’s block and keep those pages turning.
city-academy.com/creative-writing

The Silversmith’s craft is a closely guarded one. Yet the London Jewellery

12 mins

School is offering the chance to peek behind the curtain and uncover
the lauded techniques of this ancient art. Only eight students to a class
mean an intimate experience, with plenty of one-to-one instruction from
the school’s metalworking gurus. They’ll guide you step-by-step through
sawing, soldering and annealing until you have the ﬁnished piece to take
home with you.
londonjewelleryschool.co.uk
12 mins

BOTANIQUE WORKSHOP

DROP IN AT THE SUNNY ART CENTRE

CHARTERHOUSE WREATH MAKING

Hen parties aren’t all ‘L’ plates and lurid green ﬁsh bowl drinks.

Been a while since you picked up a paintbrush? Work pinning you down

It’s not every day you get the chance to decorate your Christmas

Exmouth Market’s Botanique Workshop offers a hen do crash

at the moment? It’s time to reconnect with your creative talents, put paint

Wreath with trimmings from The Charterhouse’s private garden.

course in ﬂower crownmaking, so up to 18 of you can condition,

to palette and throw yourself into one of the Sunny Art Centre’s drop-in

You’ll be provided everything you need, but you’re also more than

arrange and wire your way to creating ﬂoral fascinators ﬁt for a

courses. Get to grips with the fundamentals such as line, shading, colour

welcome to bring additional adornments should you have something

wedding. If crowns aren’t your thing, they also offer hand-tied

mixing and composition, and try your hand at a variety of themes, from

particular in mind. Don’t forget to book – these half day classes are

bouquet making workshops.

life drawing to landscapes.

very popular.

botaniqueworkshop.com

sunnyartcentre.co.uk

thecharterhouse.org

15 mins

14 mins
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SMALL WANDERS

SMALL WANDERS

Small wanders
d

Ol

Moorgate and on to
Liverpool Street Station

of brutalist architecture on display. Next, make
a pit stop at 4 Bad Egg for one of their famous
bottomless brunches, before stretching your
legs across 5 Finsbury Circus Garden. If you’re
feeling really brave, head below deck to Mrs

St

Fogg’s at 6 Broadgate Circle for a cocktail or

Coffee comes ﬁrst. Always. Head towards

two until it’s time to make your train.

Smithﬁeld Market for a morning pick-me-up

Whether hot-footing it to work, considering a weekend wander, or venturing
out for a bite to eat, living at Barts Square means every corner of the City is at
W
St
your feet. Here are a few routes to help you on your way.
Use them as a guide,
ltic
Ba
Rd
l
l
e
nw
but don’t let yourself
rke be led. Exploring the Square Mile, after all, means
Cle
choosing your own path.

from 1 Redemption Roasters. As the caffeine
kicks in, it’s time to ponder your next move,
but don’t leave without grabbing one of their
irresistible pastries. Travelling east now, you
cross the main road onto Beech Street, one of
the Culture Mile’s main arteries taking you
beneath 2 The Barbican Centre itself. Hook

ell Rd
Gosw

round to the right at the corner of Cromwell
Tower to take a peek into 3 Barbican Chimes
Music Shop, then continue down Silk Street.
Don’t forget to glance back as you do, it’s a great

Redemption Roasters

spot from which to get a sense of the sheer scale

Shakshuka at Bad Egg

BARBICAN
STATION

SMITHFIELD
MARKET
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3

2

All along Cheapside
to The Ned

1

4

BARBICAN ESTATE

Walk out your front door and straight across
the cobbles to 1 LINO. Don’t hold back – get

LIVERPOOL
the smoked salmon on
sourdough to set your day
STREET
STATION

up the right way. After everything’s squared

1

6

2

and Gutter Lane and look for 2 Ted’s Grooming
Room on the right – the perfect place to spruce
up with a quick trim or a clean shave.

1

Postmans Park

away, head to Cheapside via Gresham Street

5

St Paul’s via
Little Britain

After a workout and a dip in the pool, head
south along Little Britain, taking a quick
turn around 3 Postman’s Park for a moment
of calm. Allow a few minutes at the bottom
of the road to explore the eerie ruins of the

Though you feel the Oreo Cookie French Toast
calling out to you from the menu, you abstain

ST BARTHOLOMEW
HOSPITAL

and go for 1 Half Cup’s Pineapple & Ginger

4

Christchurch Greyfriars Garden, then

make your way towards the ethereal ﬁgure
of 5 St Paul’s stood before you.

Granola. After all, you don’t want to overdo it
before heading round the corner to 2 Virgin

3

Active’s ﬂagship gym at 200 Aldersgate.

4

Ted's Grooming Room

Continuing along Cheapside, you’ll soon pass
3

5

2

6

ST PAUL’S CATHEDRAL

4
3

7

5

BANK OF
ENGLAND

Edit Suits Co. A little corner of Saville Row

right here in the City. No outﬁt’s complete
Shoes your next stop. A true institution, they’ve
been serving London’s well-heeled City slickers

After a short pause to catch your breath amidst

since 1880. Before you know it, it’s time to

the Festival Gardens lapping at the base of this

make tracks to 5 The Ned. Housed within

great cathedral, nip over to 6 One New Change

the former Midland Bank building, its cream-

for a spot of browsing. When you ﬁnally run out

white Greco-Roman columns make for an
emphatic entrance.

BARTS POST

One New Change

without the shoes to match, so make 4 Barker

The Ned

BARTS POST

of puff, neighbouring 7 Bread Street Kitchen
is the perfect place to rest and refuel.
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WHAT’S ON

WHAT’S ON

BEASTS OF LONDON AT THE MUSEUM OF LONDON
5th April – 5th January

‘AS YOU LIKE IT’ AT THE BARBICAN
Now – 18th January

Searching for something family-friendly to do this winter?

‘All the world’s a stage, and all the men and women merely players.’ Have more

The Museum of London is taking a unique look into London’s

perceptive words ever been written? Time to immerse yourself in the Forest of Arden

past through the eyes of the animals and creatures that have

and its bohemian inhabitants in the most cherished of all Shakespearean comedies.

lived and died here. We’re all familiar with our city’s sparrows,

Dialling up the frantic energy and embracing the play’s irresistible eccentricities,

pigeons, and even the odd mouse on the underground, but more

Kimberley Sykes’ production is a riot of dance, colour and comedy.

exotic beasts were once found here too. From proud Roman

barbican.org.uk

warhorses to tempestuous baboons, discover their stories in
this interactive exhibition.
museumoﬂondon.org.uk

MATTHEW BOURNE’S PRODUCTION OF THE
RED SHOES AT SADLER’S WELLS THEATRE
3rd December – 19th January
The spellbinding tale of a starry-eyed ballerina cruelly smothered by
the artform she lives for and the deviously possessive impresario she
falls for. A story of romance, despair, seduction and destruction against
the bright lights of Hollywood’s golden age, it’s an unmissable spectacle.
sadlerswells.com

NEW YEAR’S EVE WITH BOURNE & HOLLINGSWORTH
31st December
Ring in the New Year in style at Clerkenwell’s Bourne & Hollingsworth
Buildings. Comprising seven unique spaces, it’s a quirky, colourful
‘down-the-rabbit-hole’ experience from the moment you waltz through
the door. Cocktails, canapes and live music will begin proceedings,
followed by a three-course banquet in their stunning Garden Room
and Greenhouse. Book soon and prepare to escape into a world of
intriguing curiosities, smoking highballs and gastronomic delights.
bandhbuildings.com/new-years-eve

What’s on
Inclement weather and longer nights are no reason to stay in and shut
yourself away in Smithﬁeld. With critically acclaimed exhibitions and
performances gracing venues throughout the area, there’s never been
a better time to venture out and soak up every drop of culture.

BARTS POST

CHRISTMAS AT ST PAUL’S
24th – 25th December

ARCHITECTURE OF LONDON AT GUILDHALL ART GALLERY
31st May – 1st December

EFG LONDON JAZZ FESTIVAL
15th – 24th November

If you missed it last year, here’s another

Featuring 80 works by over 60 artists, this exhibition celebrates one

From celebrating international legends to discovering the next generation

chance to witness a London Christmas

of the greatest muses in the history of cityscape painting: London.

of talent, The London Jazz Festival is back. With a packed 10 days of swing,

in its purest form: St Paul’s Christmas

Since the 1600s, painters from across the world have been inspired by

blues and bebop, it promises to take you on a journey right across the world

Eve Eucharist. If you can’t make it, or have

the architecture of our capital, producing intimate, everyday portrayals

of Jazz. As ever, The Barbican Centre will be playing a big part in proceedings,

other plans, don’t worry. December brings

of its streets, as well as broad, sweeping panoramas of its riverbanks

hosting, amongst others, emerging artists ‘Tomorrow’s Warriors’, Jazz icon

with it a veritable feast of carolling, concerts

in almost Venetian style.

Herbie Hancock and a photography exhibition marking the 60th anniversary

and readings building up to the big day.

architectureforlondon.com

of the legendary Ronnie Scott’s.

stpauls.co.uk

efglondonjazzfestival.org.uk
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Homes of character,
composure & craft

A residential quarter of 236 apartments and
penthouses in Smithﬁeld. A stone’s throw from
the Square Mile, but with all the character and
charm of a London village.

Prices from £895,000

CONTACT US TO VIEW OUR APARTMENTS

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

