
A
D
V
E
R
T
IS
IN
G



icecreamfinder.oatly.com



TIMEOUT.COM/LONDON  November 19 ñ 25  2019  No. 2557    

Peak
roast

London, with these Sunday lunches 
you are really spoiling usÖ

ñ 25  2019  No. 2557    



Tassimo HHs: 2.4 Million households across GB 52 w/e 8 September 2019 Coffee purchase data, Kantar, Worldpanel FMCG. Amazon rating: Tassimo Happy Black 4.5 stars from 101 reviews as of 24.10.2019. Argos rating: Tassimo 
Happy Black (870/9217) 4.8 stars from 127 reviews as of 15.10.2019 Currys rating: Tassimo Happy Black 4 stars (8.8 out of 10) from 304 reviews as of 24.10.2019. Over 10 brands available on Tassimo UK E-Shop 15.10.2019

From Costa to Kenco! Discover Tassimo. Our machines bring 

over 70 coffee-shop quality drinks to the homes of millions.

The choice of 

2.4 million coffee lovers

Tassimo Happy

Amazon

Currys

Argos

Find out more today at www.tassimo.com



5 November 19 – 25 2019 Time Out London

Look out, Frank’s
There’s a new kid on the Peckham block. 

Forza Wine bar has a rooftop terrace and 

it’s open all year round  
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Hello,
London

Caroline McGinn  

Global Editor-in-Chief 

@carolinemcginn

Here at Time Out Towers, we love our roasts. So this week’s cover 
debate got pretty heated. The spuds: should they be blond orbs 

of soft deliciousness, or crunchy and latticed with crispy fat? 
The gravy: should it be dark and decadent, like a filthy remake 
of your childhood Bisto? Or golden-brown, like a liquid essence 
of Sunday afternoon? Our weekly cover line competition (prize: 
14 cold potatoes) was the best of the year. ‘Spuddy hell’, ‘Tell me 
about it, spud!’, ‘Hasta la Bisto, gravy!’. In the end we went with 

‘Peak roast’, because London does meat and two veg better than 
anywhere else in the world, and because it’s bloody freezing right 

now and we all need to get near a fire and drink gravy. However 
you like yours, read on for your new favourite roast.

We devoted our last mag issue to 

exploring the fact that London is 

officially a forest, since more than 

20 percent of it is covered by trees. 

This naturally led you to see the 

capital in a whole new light. 

‘It’s one-fifth trees and four-fifths 

chicken shops.’

André S via Facebook

A new fitness class has launched 

aiming to recreate the most 

dreaded bit of the school week: PE. 

Has nostalgia finally jumped the 

shark? Or do you all secretly miss 

smelly gyms and insane teachers?

‘Not for me, thanks. I’ve got a note 

from my mum.’

Ben M via Facebook 

What you’ve been rating and hating online 

 YOU SAID IT

Crossrail, the London line that’s 

literally just delays, announced that 

(soz!) it’s running late (again!) and 

now won’t be arriving until 2021. 

Cue some parallel-drawing. 

‘It should be called the Brexit line.’

Paw Bat via Facebook 

It was announced that the London 

Living Wage is increasing by 20p 

to £10.75 an hour. Which is good. 

But some of you find the way it is 

calculated a bit mystifying, as it 

budgets 50p a week for sausages (?) 

and £395 a month for rent. 

‘Monthly rent £395? I wonder 

where in London they found 

a room for that, Zone 8?’

Edyta K via Facebook 

COMMENT OF THE WEEK

The House of Commons 

is standing empty until 

December’s election. 

Enterprisingly, the Members’ 

Dining Room is opening to 

the public: a rare chance for 

London’s grubby masses to 

try out dining like an MP. 

It’s not cheap, mind you.

‘Brilliant, but I bet the MPs 

don’t pay £45 for lunch or 

£55 for dinner.’

Pauline G via Facebook

Correct. Notoriously, food in 

the Members’ Dining Room is 

still at 1982 prices, thanks to 

a generous taxpayer subsidy. 

To acknowledge this, Pauline, 

there is a bust of you in the 

room, which MPs must kiss 

after eating. It’s covered in jus.  
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The long-awaited Music Walk of Fame lays 

its first pavement stone in Camden today, 

immortalising a major London artist. Who? Head 

to the junction by Camden Town tube to find out.

The crew behind Peckham’s ace Made of Dough 

are launching a new spot on Brick Lane dishing 

out thin-based pizza for only a fiver. And for this 

weekend only, they’re doing two for one. Get in!

You may have noticed there’s an election on. 

Don’t lose your voice – register to vote before 

the deadline next Tuesday. You can do it in five 

minutes online at www.gov.uk/register-to-vote.

See this

THESE DAYS YOU can barely walk down 

the street without stumbling upon a pulled-

pork stand, but Borough Market Kitchen is 

not your average food hall. Traders have 

been flogging vittles on this site since 1014, 

and the wrought-iron roof dates back to 

Victorian times. Now, the OG foodie spot is 

opening a communal eco-dining space. Just 

like that ornate roof, the all-new Borough 

Market Kitchen is seriously green: it’s been 

constructed using recycled and sustainable 

materials; single-use plastic has been banned; 

and all the stalls are required to source at 

least 30 percent of their ingredients from the 

market itself (which is a zero-waste operation 

that prides itself on low food miles). A 

mouthwatering line-up of traders is serving 

up feasts there from this week. Look out for 

Basque pintxos champ Batera, Singaporean 

treats at Mei Mei and tapas delights from local 

legend Brindisa. Now, what to eat first? ■ 

El Hunt

� Borough Market. � London Bridge. 

www.boroughmarket.org.uk

Cooking up 
a storm

Three things you have to do this week

Eat this Register to vote!

 THE ESSENTIALS

Get the latest from London at timeout.com/news

City
life

Edited by James Manning

@timeoutlondon
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City life

MOST GOOGLED Why is east London poor?

SERIOUSLY? HAVE YOU seen 

Hackney house prices recently? But 

yes: people really have been asking 

Google why east London is poor, 

and we wanted to find out whether 

this Dickensian stereotype still 

holds true – and if so, why.

Architectural historian Edmund 

Bird says that there has long been 

a divide between the east and west 

of the city. Supposedly, the wind 

in London usually blows from the 

west. So in the nineteenth century, 

to protect the bigwigs in the City and 

Westminster from noxious fumes, 

the city’s smellier industries were 

banished to the east. Acres of docks 

also sprang up in the East End, 

where the Thames is wider.

With all that industrial growth 

came a demand for cheap labour. 

But with no health and safety 

policies or much in the way of 

organised labour, factory owners 

were able to house their workers 

in extreme poverty. Then things 

got even worse. The East End was 

bombed to bits during WWII, and 

the demise of the docks meant that 

by the ’70s, the area was half-derelict 

and rife with unemployment.

In the late ’80s, much-loved toy 

roller coaster the DLR signalled a 

new lease of life for east London. 

Over the next 30 years, artists and 

other trendy types invaded in search 

of cheap rents, bringing with them 

creative industries, coffee, fixie 

bikes and, eventually, posh flats.

However, Bird believes this is just 

a smokescreen: for many locals, 

the new money hasn’t made things 

better. ‘As with the rest of London,’ 

he says, ‘the East End’s rich and poor 

are often living very different lives, 

cheek by jowl.’ Just remember that 

next time you’re heading to Ballie 

Ballerson. � Thomas Hobbs

More FAQs answered at

timeout.com/googled
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I NEVER SET out to be a designer – I always just loved 

making clothes. I never wanted to conform. Even when I was 

really young in Essex, I’d make outrageous outfits just to wear 

to the pub. When I moved to London, I never looked back. 

 I’m a massive raver, and in the late ’80s I’d go to all the 

underground raves: you’d have to call from a phone box to find 

out where they were. Then the government introduced the 

Criminal Justice Act, which made it illegal to group together 

and move to ‘repetitive beats’. The police would come and raid 

all the raves, so everything moved into the clubs. I couldn’t find 

clothes that fitted the scene, so I started to make designs. That’s 

how, in 1994, I started the first Cyberdog stall.

Back then, you’d have to queue up at the Stables Market in 

Camden at 4am to get a spot. Then I and my partner Spiros 

noticed that at the edge of the market, in a corner, there was 

this triangle where the market traders used to put junk. We 

managed to secure that piece of land as our permanent pitch. 

We cleared it out, painted the walls black and put neon graffiti 

all over. We’d play banging techno all day and sell my designs. 

At the start, people would be intrigued but walk away, but 

gradually they started buying things.

 Camden was such an assortment of people at that time: it 

was like a little ‘EastEnders’. Next to us was a pine furniture 

shop in a tunnel, and when they left, they offered us their space. 

I’d always wanted a shop with the same vibe as when you walk 

into a club, and with the tunnel we were able to really make it 

crazy. We built a round metal entrance, but Camden Council 

said we had to take it down because we didn’t have planning 

MY LONDON 

STORY

Terry Davy
Co-founder of Cyberdog, Camden’s

legendary rave gear boutique
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City life

permission. They sent along this planning inspector, who was 

quite elderly, but she thought it was fabulous and let us keep it. 

One of my most joyous moments was when I first saw people 

going into clubs in my clothes. Cyberdog started to grow. I love 

music and I started to design for different genres, bringing in 

ideas for different scenes. The word ‘cybergoth’ came from us – 

they were just goths before they started shopping at Cyberdog.

We’ve had a moment with Japanese cosplay, and most 

recently with grime. Skepta came to us, which was mad. He was 

already wearing Cyberdog at his gigs, and then he approached 

us to do the merchandise for his tour and we recently did a 

secret rave together at Manchester International Festival. 

Cyberdog has a shop in Ibiza now and one launching in 

Turin, and we’ve got a new collection coming out with Kappa. 

I really like the idea of Cyberdog invading this heritage 

sportswear brand; people are mixing up their styles now, and 

fashion is always moving forward. 

Cyberdog is 25 years old this year. It’s been a progression, 

but I still design everything myself and we still make it all in 

London. It’s important for us to stay in Camden: Cyberdog is an 

icon for the area and it’s where our heritage is.

I think the most important thing for Camden is to keep 

independent businesses alive. It’s important that people can 

still get a stall and build it up like I did. The area is more 

cleaned-up than it was before, but as long as it’s still allowing 

people to start their own thing, then I’ll be happy. � 

Interview  by Lisa Wright

� Cyberdog. 842 Chalk Farm Rd, NW1 8AH. � Chalk Farm. www.cyberdog.net

Meet more amazing Londoners at

timeout.com/stories
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The most ridiculous

things we’ve

overheard in

London this week

‘A real gentleman 
doesn’t build a 

double basement 
underneath 
his house.’

‘I think hating 
dogs on the tube is 
a real personality 

weakness.’

‘Before we go 
down the aisle, 
Jägerbombs!’

‘His physique! Just 
these tiny little 
chicken legs…’

‘You’re ten years 
younger than 
Glastonbury!’

‘What nationality 
is the plug?’

‘To beer or not 
to beer, that is 
the question.’

‘Well, I don’t see 
why you wouldn’t 
spend all of your 
time covered in 

latex and tied up 
if you own a flat 
in South Ken.’

‘I’m going to track-
change the shit out 

of this thing!’ 

 W RD

 ON THE

 STREET

Overheard something weird? 

Tweet us #wordonthestreet 

@timeoutlondon

OI, SADIQ!

THIS YEAR, WE’RE giving some of our favourite 

Londoners the chance to put one big question 

to the Mayor. Dr Emily Grossman is a science 

broadcaster, author, educator and – along

with hundreds of researchers across the world 

– part of the group Scientists for Extinction 

Rebellion (XR).

Emily ‘Oi, Sadiq! The climate crisis is a real threat 

to human life. Extinction Rebellion has mounted 

a campaign of civil disobedience to get politicians 

to act. My question for you is: what are you doing? 

How are you making London a zero-carbon city?’

Sadiq ‘For me, as a former lawyer, I 

look at the evidence. And it’s quite 

clear: there’s a climate emergency. 

So we’ve got a number of really 

bold plans to get to zero carbon. 

London is the only major UK city 

to have a zero-carbon standard for 

new homes. The new Ultra Low 

Emission Zone has already led to a 

reduction in emissions. In my first 

three years as mayor we planted 

175,000 trees. We won’t buy any 

more diesel double-decker buses, 

and I won’t license diesel black taxis. 

The bad news is, even if we were 

to do everything we can from City Hall, that’s 

still less than half of the emissions we need to 

cut to reach zero-carbon by 2050. The rest is the 

responsibility of the government, so we need to 

embarrass them into taking bolder action.’

Emily ‘What are your views on XR’s protests?’

Sadiq ‘Peaceful protest is an integral part of 

democracy, and we need to be very careful going 

down the road of saying it causes inconvenience. 

At the same time, I recognise that police officers 

are under-resourced, and if officers are policing 

protests, they’re spending less time on other 

important policing. And actually, I don’t see how 

it benefits those of us who care about the climate 

for XR protestors to stop tubes from running.’

Emily ‘To clarify, the vast majority of XR members 

did not support that action. In fact, we want 

people to use public transport more! How are you 

encouraging that?’

Sadiq ‘If public transport is 

affordable, safe and accessible, 

more people will use it. As Mayor, 

I froze TfL fares, and there’s also 

the new Hopper bus fare. We want 

to get more than 80 percent of 

Londoners walking, cycling or 

using public transport by 2041. It’s 

about engaging the imagination 

and showing what’s possible. In the 

next mayoral election, I’m hoping 

the climate is the number one issue: 

who can have the boldest policies? 

I’m up for the challenge.’ �

‘In the next 

mayoral 

election, 

I hope the 

climate is 

the number 

one issue’

Sadiq Khan

How are

you going to 

make London 

a zero-carbon 

city?
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LONDON EYE

LONDON’S SKYLINE HAS an ever-

changing cast to rival ‘EastEnders’. 

From Leadenhall Street’s 

Cheesegrater and the Walkie 

Talkie that towers over Fenchurch 

Street to the dystopian arrow of 

The Shard, this motley crew of 

characters have become part of the 

landscape. 

But it wasn’t always thus: ten 

years ago the city looked completely 

different, with the Gherkin and 

Canary Wharf the only major new 

arrivals since 1980. Photographer 

James Burns has spent that whole 

time documenting the shifting face 

of the capital from various rooftops 

around town, and as another 

decade draws to a close, a new 

exhibition of his photographs tracks 

the transformation – as well as 

capturing some dramatic moments 

like burning sunsets and lightning 

storms. Catch it now before the 

skyline changes again. ■ El Hunt 

� ‘London from the Rooftops: A Decade of 

Change’, The Steel Yard. � Cannon St. Tue Nov 

19-Thu Nov 21. Free.

Eye in 

the sky

Check out more 

London snaps at

timeout.com/

photography

City life

2019

2010
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City life

THE VIEW 

FROM YOU

‘The perfect amount of pink to 

complement the autumn colours!’

‘This stained glass greenhouse 

lights up Porchester Place.’ 

‘A little slice of Italy, 

on London’s Sicilian Avenue.’

‘I’m trying to hold back Christmas: 

it’s still autumn at The Ivy.’

@postcards.from.london

What Time Out readers have 

been Instagramming this week

Send us your Instagram 

photos of the city with 

#timeoutlondon

@fernando.azorin

@london.scene

@its_alex_k

AN ODE TO

The Brockley Cat

BERLIN HAS SVEN, the notoriously picky 

doorman at Berghain. The Vatican has 

professional shushers who police the Sistine 

Chapel. And south-east London has its own 

legendary overseer: the Brockley Cat, a stern-

faced fella who scans locals’ shopping baskets 

from a lofty perch in Sainsbury’s.

Unlike the inanimate Catford Cat nearby, 

Brockley’s four-legged mascot is a sentient 

creature with a thirst for trespassing. Officially 

named Olly Oliver, he lives a couple of doors down 

from the supermarket, and is famous in the area 

for his frequent excursions to the shops.

Who can resist this ginger vision as he peers 

disdainfully down at us – his wretched, ready-

meal-gobbling subjects? He first became known 

for inhabiting the Italian section of Sainsbury’s, 

paws neatly crossed, judging our pizza-

purchasing choices. In his most censorious era, he 

developed a habit of hiding among the crisps,  face 

scrunched as if he had just demolished a whole 

packet of salt ’n’ vinegar. Hapless security guards 

have attempted to shoo him out of Sainsbury’s 

countless times. Persistently he defies them, 

much to the delight of his adoring fans.

Following his example, other rebellious felines 

have taken up very public positions around 

Brockley, most notably the gigantic fluffball who 

patrols the Overground platform. But it was the 

original Brockley Cat who made the first stride for 

catkind in SE4. He’s a pioneering mog, a maverick 

who cannot be tamed. We can all learn something 

from his sheer tenacity.

Of late, like many tote-bag slinging south 

Londoners of a certain age, Olly has traded in 

bargain bins for small-batch IPAs. These days 

you’ll find him regarding customers with a sullen 

glare at Waterintobeer: the craft beer shop next 

door to his old haunt. As he fixes the security 

guard who once wronged him with a vengeful 

stare through the window, he is waited upon hand 

and paw, furnished with a designated cushion 

and endless saucers of milk. Here he is treated like 

a blessed prince – and let me be clear, it's the regal 

acclaim that he has deserved all along. Long may 

he reign. ■ El Hunt

Celebrating the most 

maligned, overlooked and 

underrated bits of Londonunderrated bits of London
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Put your money away! Here are the week’s best free events

 FREE  LONDON
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JI SPOT

Taiwanese fried 
chicken 
New eatery Mr Ji 

aims to bring the buzz 

of Taiwan’s Shilin 

Night Market to Soho. 

Specialising in fried 

chicken, it opens this 

week and is giving 

away 100 Big Jis (its 

signature fried chicken 

breast): 50 from noon 

and 50 from 6pm. 

� Mr Ji. � Leicester Square. 

Fri Nov 22.

VINO-BRAINER

Haymarket 
Wine House
Fancy a glass of wine? 

It’s on the house 

at newly opened 

Haymarket Wine 

House, which is 

handing out 60 free 

glasses from 6pm to 

7pm today. It’s even 

throwing in snacks of 

cheese and popcorn. 

We’ll drink to that! 

� Haymarket Wine House.

� Piccadilly Circus. Tue Nov 19.

MANI UP

Nail salon launch
Spruce up your talons 

at the opening of 

Shoreditch Nails’ 

Dalston branch. The 

new salon is offering 

free file-and-polish 

manicures plus snacks 

and wine while you 

get pampered. It’s first 

come, first served, so 

get down there early.

� Shoreditch Nails Dalston. 

Dalston Junction Overground. 

Tue Nov 19, 11am-6pm. 

GO WITH THE JOE

Espresso and 
brioche
It’s National Espresso 

Day on Saturday (that’s 

in your diary, right?) 

and Chez Antoinette is 

celebrating early with 

free espressos between 

7.30am and 10am this 

Friday. The first 50 

people will get a gratis 

mini praline brioche 

too. Sweet!

� Chez Antoinette Victoria. 

� St James’s Park. Fri Nov 22.

LED-LIGHTFUL

Leo Villareal
American artist Leo Villareal has 
already brightened up the city with 
his installations on four London 
bridges as part of ‘Illuminated 
River’. Now, he’s bringing his light 
installations to Pace Gallery in 
Mayfair. The LEDs in his artworks 
flicker and move in a way that’s 
mesmerising – and way more 
aesthetically pleasing than any 
festive light display.
� Pace Gallery. � Green Park. Fri Nov 22-Jan 18 2020.

Looking for things to do all year round? Try timeout.com/free
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Roasts 
to boast 
about

A retro tradition that’s still going strong: 

we bring you a snapshot of the London Sunday 

roast in 2019. Erm, are you going to eat that last 

potato? Photography Rebecca Zephyr Thomas

23 November 19 – 25 2019 Time Out London



Roasts

When I was at university, I lived in Mortlake, just 

up the road from Barnes. It was then that I first 

popped into The Sun Inn and fell head-over-

heels in love. For years after that visit, even once 

I’d moved away, I waxed lyrical about the west 

London pub. I remembered it as a cosy warren 

of low lighting, roaring fires and purple walls. 

In my head were sweet pictures of strawberry 

beer, chips the size of Duplo bricks and coots 

pirouetting on the icy lake outside. Normally 

rose-tinted memories like those turn out to be the 

result of one too many rounds at the bar, but when 

I moved back to London I booked back into The 

Sun for Sunday lunch. And – dramatic pause – it 

really was as lovely as I remembered. The roasts 

are old-school classics (rosemary-and-garlic 

lamb, half a roast chicken, 12-day-aged beef) 

but with a dash of quality (no death by heat lamp 

here).  As a veggie, I get the nut roast, drench it in 

velvety gravy and chomp through crinkly cabbage 

and cumulus clouds of cauliflower cheese, which 

I fold inside the balloon of yorkshire pudding. 

Truthfully, though, all that is just the warm-up. 

I really come here for the pudding. A trough of 

sweet-and-sharp apple pie, the blob of ice cream 

melting as I gargle ale like I’m Henry VIII and 

inhale the scent of wet dog. Ah, Barnes, you’re 

like the posh countryside (only with way better 

transport links). Rosemary Waugh

� The Sun Inn, 7 Church Rd, SW13 9HE. Barnes Bridge rail.

‘I chomp 

through crinkly 

cabbage and 

cumulus clouds 

of cauliflower 

cheese’

At this cosy hangout you 

can order your roasted 

meat encased in pastry. 

Need we say more?

� 5 Regent St, NW10 5LG.

The no-choice roast at 

this turbo gastropub 

is�worth giving up 

decision-making for.

� 89 Westbourne Park Rd, W2 5QH.

You’re going to want 

to share here. Order a 

whole seabass for an 

indulgent afternoon. 

� 55 Shirland Rd, W9 2JD.

With a riverside garden, 

you’ll be sold on this spot 

before even tasting the 

ace red-wine gravy.

� Rainville Rd, W6 9HA. 

Parlour

The Cow

The Hero of Maida

The Crabtree

Best of 

the west

The Sun Inn

MY  FAVOUR I TE  ROAST

West
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OUR IDEAL IPA WASN’T ON 

THE MENU, SO WE MADE IT.
RESISTING PILING UP A VARIETY OF HOPS LIKE TOPPINGS ON A BURGER, WE HELD THE PICKLES 

AND DID THINGS OUR WAY. SANDWICHING TOGETHER LIGHT MALTS, CLEAN CALI ALE YEAST 

AND EARLY HARVEST SIMCOE HOPS. JUST WHAT THE BREWERS ORDERED.

AVAILABLE AT SAINSBURY’S + FULLER’S PUBS 



Roasts

I didn’t go to pubs for a roast when I was growing 

up – that was something I’d eat at home. Now I’m 

well beyond the age where it’s acceptable to ask 

my mum to whip up a storm in the kitchen and 

trying to find somewhere for Sunday lunch that’s 

free from the aroma of stale ale is a challenge. 

Thankfully, I’ve discovered the two-person feast 

at 12:51, which is an absolute treat, especially 

on grey, rainy winter days. From the two-month-

aged sirloin to the chargrilled hispi cabbage and 

truffle-dusted cauliflower cheese, all the classics 

get a magic touch, making them tricky to recreate 

at home. (A fair excuse to be lazy and let a pro cook 

do it.) It’s brilliant as it comes but even better if 

you kick things off with the tomato-tea-based 

Bloody Mary Martini, which makes a refreshing 

change from the classic recovery cocktail. One 

more tip: the roast comes with a rainbow of 

condiments, but a dollop of the in-house sweet-

but-tangy scotch bonnet chilli jam is essential. 

It’s like a taste of Caribbean Christmas, somehow 

pairing as well with the beef as with the roast 

potatoes and carrots. Take my advice: buy a jar to 

take home and throw any thoughts of cranberry 

sauce at Christmas in the bin. Riaz Phillips

� 12:51, 107 Upper St, N1 1QN. � Angel.

12:51

The roasts here cost just 

£10.95, meaning you 

can get a chocolate beer 

cake for dessert.

� 88 Royal College St, NW1 0TH. 

The roasts come with a 

paddling pool’s worth 

of gravy. Go to the 

basement jazz club after. 

� 23-25 New End, NW3 1JD.

Lucky Chip runs the 

kitchen here and the 

flavours prove it. Get the 

mushroom wellington.

� 614 High Rd, N17 9TA.

Order a sharing roast 

at this Stokey joint and 

expect more spuds than 

it’s safe to consume. 

� 59 Kynaston Rd, N16 0EB.

The Golden Lion

The Duke of 
Hamilton

The Bluecoats

The Prince

Best of 

the north

‘Scotch bonnet 

chilli jam is 

essential. 

It’s like a taste 

of Caribbean 

Christmas’

MY  FAVOUR I TE  ROAST
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‘A proper 

roast is a 

meal for 

adults, not 

children’ 

Guy Ritchie’s gaff is 

pricy but worth it. Expect 

sustainable grub that 

goes the extra mile.

� 4 Conway St, W1T 6BB. 

Holy cow, Hawksmoor’s 

British-reared beef rump 

is good – and potatoes 

here are the fluffiest.

� 11 Langley St, WC2H 9JG.

The main action here is 

the rotisserie, with legs 

of mutton and 45-day 

aged beef rump.

� 49 Chiswell St, EC1Y 4SA.

Sunday roast at Temper 

comes with bottomless 

smoked gravy and 

cheese-topped spuds.

� 25 Broadwick St. W1F 0DF.

Lore of the Land 

Hawksmoor 

The Jugged Hare

Temper

Best of 

central

The Quality 

Chop House 

Roasts

A Quality Chop House roast is an event roast, 

the kind of roast that will overshadow every 

other meal until the following Sunday, when 

I can return to the eerily quiet weekend streets 

of Clerkenwell for another gouty treat. Never do 

I feel more like a Dickensian baddie than when 

snuggled into a wood-panelled booth at this 

elegant Victorian parlour of carbs while loading 

up on majestic meats and sharing sides, delivered 

on the daintiest crockery this side of my nan’s 

house. Unlike a more sloppy Sunday roast – 

one that comes hot on the heels of a shameful, 

smudged hand stamp from The Dolphin and a 

3am bedtime – to be hungover eating this would 

be an aberration. Senses need to be sharp to fully 

embrace silky honeyed carrots, nutty mouthfuls 

of jerusalem artichoke and two kinds of potatoes: 

roasted and confit. The more hazy the mind, the 

more likely I am to forget to order the nourishing 

game tea, essentially posh Bisto, to kick off 

proceedings. For the finale, I always go for cheese, 

crackers and some kind of quince-based ooze. 

A sweet sullies a roast. A proper roast is a meal 

for adults, not children, and the lack of buggies 

cluttering The Chop House’s stately chequerboard 

tiles proudly tells everyone as much. Leonie Cooper

� The Quality Chop House, 88-94 Farringdon Rd. EC1R 3EA. 

� Farringdon.

MY  FAVOUR I TE  ROAST

Central
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Coal Rooms

Poochy pics line this dog-

friendly pub. The vegan 

option is ace and pork 

comes with crackling.

� 2 Tyrwhitt Rd, SE4 1QG.

Come here for a banging 

(and cheap!) Anglo-Indian 

roast featuring gunpowder 

potatoes. Boom!

� 64 Lant St, SE1 1QN.

This homely Victorian 

pub has board games to 

play as you recover from 

its huge yorkshire puds.

� 202 Ivydale Rd, SE15 3BU.

Indecisive? Get a platter 

of three meats plus 

trimmings. It’s like 

a roast mixed grill.

� 24 High St, SW19 5EA. 

The Talbot

The Gladstone Arms

The Waverley Arms

The Dog & Fox

Best of 

the south

‘It’s hangover 

friendly – for 

when you want 

the ground to 

swallow you 

whole’

Roasts

It’s all fun and games when you’re dancing, 

shrieking and clinging on to your youth on a 

Saturday night into the wee hours of Sunday – 

until you wake up. Sometimes, all I can manage 

on a Sunday morning is the short walk to my front 

door to receive my Uber Eats delivery. But when 

I want to feel really grown up and be brought 

back to life by a mountain of food, I brave the 

outdoors, breathe in that lovely fresh air and 

stroll to a local haunt for a roast. Tucked beside 

Peckham Rye station, Coal Rooms has become 

a favourite of mine. The yorkshire pudding sits 

majestically on top of the perfectly cooked beef 

and fluffy potatoes (with a crispy exterior that 

begs to be Instagrammed). The portion size is 

enough to leave you feeling like you’ve got your 

value for money. (It’s £20 for beef and £17 for 

lamb shoulder, but so worth it.) And, as someone 

who likes their roasts to be swimming, I’m always 

excited by the generous glug of hearty gravy.  

Vibe wise, it’s hangover-friendly too, which I 

appreciate. What used to be a station ticket office 

is small, minimalist and not too loud – excellent 

for those Sundays when you want the ground to 

swallow you whole. Kemi Alemoru

� Coal Rooms, 11a Station Way, SE15 4RX. Peckham Rye Overground.
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‘Sprouts might 

be heading 

into Christmas 

dinner territory, 

but they’re 

covered in 

butter so 

who cares?’

Beware, the yorkshire 

puddings here are so 

big�they threaten to 

eat�you first. 

� 254 Hackney Rd, E2 7SJ. 

Homerton’s finest tops 

off its roast chicken with 

salsa verde, cauliflower 

cheese and bread sauce. 

� 23-25 Homerton High St, E9 6JP.

Expect a log fire, local 

ales, friendly dogs and 

a dependable line-up 

of Sunday classics.

� 15 Grosvenor Rise East, E17 9LB.

Pink dining room? Bonus 

portions of crackling and 

duck-fat potatoes? Take 

us for lunch here NOW! 

� 116 High Rd, E15 2BX.

Marksman

The Plough

The Castle

The Leyton Star

Best of 

the east

The Princess 

of Shoreditch

Roasts

Growing up in a Chinese household, a roast 

wasn’t the Sunday family gathering food of 

choice. We’d have towering stacks of dim sum 

instead. But I think that being a late bloomer 

means I’m hungrier to make up for valuable lost 

roast-eating time. I first went to The Princess of 

Shoreditch after a friend recommended it and, 

boy, it didn’t disappoint. The place is buzzy with 

background music and cosy ambience. I’m a 

carnivore but try my best to eat less meat and 

opt for the vegetarian option when I can. Now, 

before you roast me (sorry) and tell me that it’s a 

crime not to have meat in your Sunday lunch, let 

me tell you what’s on the menu: a whole roasted 

celeriac with sage, pumpkin seed mix and pickled 

shallot  – a beautiful balance of nutty and smoky 

rich flavours that’s even tastier than it sounds. 

It’s served with all the trimmings: glazed carrots, 

parsnips, roast potatoes, gravy and brussels 

sprout tops. Sure, the sprouts might be heading 

into Christmas dinner territory and upsetting all 

you roast purists out there, but they’re covered in 

butter so I say: who cares? The whole lot is topped 

with a gigantic homemade yorkshire pud that 

precariously rocks on top of the mountainous 

roast like a crispy golden crown. The Princess of 

Shoreditch, I hereby dub thee creator of one of the 

finest roasts in this city. All hail your gloriously 

golden veg! ■ Angela Hui

� The Princess of Shoreditch, 76-78 Paul St, EC2A 4NE. � Old St.

Find more comfort food at

timeout.com/roasts

MY  FAVOUR I TE  ROAST

East
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Trump-less Alternative 

Thanksgiving Dinner
Sod the fake news and embrace this 

seasonal take on the twists and turns 

of US politics. A lot of the details are 

still under wraps, but you can expect 

Sloe Negronis, twice-baked goat’s 

cheese soufflé, roast turkey wrapped 

in bacon with all the trimmings, 

a selection of fruit and pecan pies 

and a mighty cheeseboard. It’s one 

for fans of the other massive orange 

things the U-S-A is famous for. 

Spoiler alert: they’re pumpkins. 

� Secret Crouch End location. Fri Nov 22. Tickets 

from £35 including three-course meal; book by 

email crouchendssc@hotmail.com. 

A Mindful Vegetarian 

Thanksgiving
Whether you’re a full-time veggie or 

just someone who holds the (correct) 

opinion that the best parts of any 

festive meal are the sides, you’re in 

for a treat at this supper club hosted 

by cookery writer Heather Thomas. 

This is no race to see who can scoff 

the most, though. She’ll walk guests 

through how to be more mindful in 

their eating choices during one of 

the most wasteful times of the year. 

� Divertimenti. � South Kensington.

Tue Nov 19. £65.

Thanksgiving at 

The Shard
Enjoy a slap-up meal with a view 

31 floors up at Aqua Shard. Gobble 

your way through executive chef 

Anthony Garlando’s three-course 

menu, featuring traditional 

American dishes with a luxe twist, 

such as juniper smoked salmon 

with pumpkin and black truffle 

salad or grilled lobster with tarragon 

hollandaise and cornbread crumble, 

as well as roast turkey with all the 

trimmings – while you get to gaze 

across London like a lord. You do eat 

with your eyes, after all.

� Aqua Shard. � London Bridge. Mon Nov 25-Nov 

29, special lunch Nov 28 (no dinner option on Nov 

28). £75 per person for dinner, £105 per person 

with wine pairing, £38 per person lunch.

TRENDING

Thanksgiving at 

Red Rooster
Head to the Shoreditch outpost of 

chef Marcus Samuelsson’s fried 

chicken joint for a mother-cluckin’, 

pumpkin-fuelled feast. The menu 

includes fried chicken and waffles, 

roast turkey with cranberry and 

sprouts, ricotta-and-pumpkin 

gnocchi and pumpkin pie. Plus, you 

can get buzzed on a complimentary 

Pumpkin Spice Espresso Martini. 

Best of all, there’s live music until 

2am, so you’ll have time to let the 

espresso high wear off before bed. 

� Red Rooster Shoreditch. Shoreditch High St 

Overground. Nov 28. £55 including three-course 

meal and Pumpkin Spice Espresso Martini. 

Thanksgiving 

Beer Showcase
There’s only one way to celebrate 

Thanksgiving and that’s to chug, 

chug, chug! Or just sip on good craft 

beer. Moncada Brewery is throwing 

a shindig to showcase its finest 

American brews to remind us that 

US brewers have been champions of 

craft beer for decades. Keep an eye 

on its social channels for info on the 

final keg list. Hoppy Thanksgiving!  �

� Moncada Brewery. Cricklewood rail. Fri Nov 29. 

Free entry.

Thought it was just for 

Americans? Think again. 

Angela Hui rounds up 

surprising Thanksgiving 

pop ups right here 

in London

Thanksgiving Party at 

The Star of Bethnal 

Green with Goose 

Island
Goose Island is bringing a bit of 

good ol’ USA greatness to an East 

End boozer with a three-course 

dinner that comes with a limited-

edition pint. Most importantly (and 

Americanly), though, Cash (‘the 

UK’s number one Johnny Cash 

tribute act’, fyi) will be playing a 

cheeky set. Sing along, count your 

blessings with the massive drinks 

and merch giveaway, and party on 

till midnight. Yee-haw. 

� The Star of Bethnal Green. � Bethnal Green. 

Nov 28. From £20 including three-course meal, 

pint and entertainment. 

Find more festive fun at 

timeout.com/christmas

Thanksgiving





Save 
as you 
travel
Save the Change

®

Save the Change® is a registered trademark of Lloyds Bank plc. Terms and conditions apply. Minimum operating systems apply, check your app store for details. Our app does not work on jailbroken or rooted devices. Available to 

app and Internet Banking customers only. Android/Google Play is a trademark of Google Inc. Apple, the Apple logo and Touch ID are trademarks of Apple Inc, registered in the U.S. and other countries. App Store is a service mark of 

Apple Inc. Lloyds Bank plc. Registered Offi ce: 25 Gresham Street, London EC2V 7HN. Registered in England and Wales no. 2065. Lloyds Bank plc is authorised by the Prudential Regulation Authority and regulated by the Financial 

Conduct Authority and the Prudential Regulation Authority under registration number 119278. This information is correct as of October 2019 and is relevant to Lloyds Bank plc products and services only.

By your side

With Save the Change,® when you use 

your Lloyds Bank debit card we round 

up the amount to the next pound and 

transfer the di� erence to your nominated 

Lloyds Bank savings account.

Feel in control every day, 

with our Mobile Banking app.
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Chasing

the night

New York’s Midnight Half is an 

unauthorised half marathon taking 

place in the dead of night. Now it’s 

arrived in London. Mollie McGuigan 

checks out this secretive scene 

‘NO ONE ELSE in the city knows this race is 

happening.’ It’s 10.30pm on Halloween and 

122 runners are huddled in Mick’s Garage in 

Hackney Wick listening to the safety briefing for 

London’s first unsanctioned half marathon. 

Most conventional road races take place on 

closed streets, with mile markers, refuelling 

stations and an early morning start time. Not  the 

Midnight Half. If your idea of running is a gentle 

jog at a chatty pace on a Sunday morning, then 

this event is not for you. If, on the other hand, you 

like dodging cars and speeding down alleyways 

under the cover of darkness, then, welcome! 

You have found your church.

Born in New York, the Midnight Half was 

devised by Joe DiNoto, founder of the city’s 

Orchard Street Runners  club, and David Trimble, 

a fellow runner and bike race organiser. The 

rules are simple: contenders are given a list of 

checkpoints that must be passed in sequential 

order. They collect a token at each and then 

make it to the finish line. The route between the 
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checkpoints is up to the athletes. And I don’t use 

the term ‘athletes’ lightly: Caitlin Phillips, a two-

time previous New York Midnight Half winner, 

has qualified for the US Olympic Trials. 

While race dates and locations are kept secret, 

Instagram reveals a little of the scene’s essence: 

runners chasing each other through inky streets, 

jumping over fences and weaving through traffic. 

It’s no wonder snaps of the Midnight Half – and 

its equally popular unsanctioned 10K races – 

were shared and shared until the race gained 

international attention. So DiNoto and Trimble 

decided to introduce the UK to their way of racing.

‘When you do a mass-participation event, 

people get spoiled with everything safe and 

closed off,’ says DiNoto. ‘But this is for a different 

type of runner, one who isn’t deterred by 

intimidation.’ DiNoto researches every entrant to 

assess their capabilities and then draws up a list 

of potential winners for bike marshals to shadow 

– and photograph – during the race. Everyone is 

welcome but the cut-off time is two-and-a-half 

hours. ‘It’s not for everybody and we certainly 

don’t want people who aren’t equipped to jump 

into a field like this. It’s dangerous and you need 

your wits about you.’

At the inaugural London Midnight Half there’s 

no warm-up stage, no Portaloos, no race pens. 

Instead, there’s a cloakroom, a table stacked with 

bananas and a massive sound system. Trimble 

and DiNoto talk through the race, including an 

unexpected checkpoint change, and the one-mile 

‘prologue’, which will bring the runners back past 

the start line and thin out the field. ‘You shouldn’t 

get lost in this first lap,’ announces Trimble. ‘But 

it’s happened before.’

The women line up. The crowd shouts a ten-

second countdown and the 33-strong field zooms 

out of the car park into the night, chased down by 

bike marshals, photographers and, 20 seconds 

later, a single, sprinting woman. As she finishes 

the prologue, she snatches her race bib from a 

‘It’s 

dangerous 

and you 

need your 

wits about 

you’ 

Joe DiNoto, 
co-founder

Runners in Hackney Wick 
(above) and Greenwich 
Foot Tunnel (right)

Midnight Half
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friend. ‘We’ve just flown in from Philadelphia for 

the race,’ she says. ‘We got changed in the taxi.’

Ten minutes later, 89 men squish into start 

line formation and await their countdown. 

As the final competitor’s head torch bobs 

into the distance, the 40 or so spectators 

drift to the bar to drink beer and watch 

the runners’ trackers move around a 

map projected on a 

giant screen.

Out on the course it’s not so relaxed. 

There are six checkpoints, four 

dotted around Hackney, one 

near Canary Wharf and one 

on the south side of the 

river at Greenwich. ‘She’s 

totally lost,’ radios in a 

bike marshal tailing the 

women’s lead, 29-year-

old Alice McGushin, a 

London-based programme manager originally 

from Tasmania. Marshals aren’t allowed to direct, 

so McGushin turns to Google Maps for help.

In the men’s race, a group of drunk 

revellers in fancy dress try to barge 

runners as they enter the Greenwich Foot 

Tunnel. The checkpoints are manic, 

athletes bolting in for their tokens – 

Halloween ‘candy’ – and dropping 

them as they try to squirrel them away 

in their tiny pockets. One runner falls over 

on a busy stretch, jumps back up and 

ploughs on, blood running down 

her shins.

An hour and 18 minutes 

after the men’s race began, the 

winner crosses the line: Will 

Draper, a 19-year-old triathlete 

from the Isle of Man. ‘It was 

good for me to be out of my 

A RACE

THROUGH

TIME

The Olympics 

come to London

Marathons were 25 

miles until these 

games. The race 

gained a mile so it 

could start in Windsor.

Hackney Half grows

London’s hippest 

13-miler became a 

three-day, multi-activity 

fitness festival.

Hi, Run Dem Crew!

This urban-environment-

celebrating alt running 

community triggered 

a wave of cool groups 

in London.

Parkrun launches

Bushy Park hosted the 

first of these free timed 

5ks. Now more than a 

million runners take 

part in hundreds of 

parks worldwide.

The first London 

Marathon

Inspired by the New 

York City Marathon, 

Olympian Chris Brasher 

started one here.

Racers get lit up (below); 
runner Justin Reid-
Simms (bottom)

Midnight Half
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comfort zone and under pressure,’ he says. ‘I like 

to squeeze every second out of each mile and run 

a PB.  I had to forget about that and just run hard.’

Alice McGushin solves her navigation 

dramas to take the women’s first place in 

one hour 37 minutes. ‘The atmosphere 

was exhilarating,’ she says. ‘I felt a wave of 

excitement each time I ran through a checkpoint 

or group of photographers. And the other 

runners were all cheering me on.’ Getting lost 

cost her five minutes. ‘I’ll have to come 

back next year and do a better job of 

not getting lost.’ Ashley Gilbertson, 

a New York Times photographer and 

Orchard Street Runners member who 

flew in to run the race, comes over 

to congratulate her: ‘You fucking 

crushed it,’ he says. And then strides 

out to smoke a fag, barely out of 

breath from his own seventh-place, 

one-hour-26-minutes finish. 

The final runner shuffles in at 1.45am, greeted 

by a pack of rowdy competitors knocking back 

beer. Few people are talking about the race now, 

instead they’re dancing, swapping Instagram 

handles and promising to run next year’s 

Midnight Half. ‘This is basically a big venn 

diagram of London’s running scene,’ says Mark 

Parry, a 39-year-old graphic designer from east 

London. As for the runner who arrived late, she 

raced to second place, or so she thought. ‘She 

missed the briefing where we introduced the 

surprise sixth checkpoint, so she didn’t tick 

it off,’ says DiNoto. ‘We had to disqualify 

her.’ The first rule of unsanctioned racing? 

Don’t miss the briefing.  ■

� The next London Midnight Half will be announced 

via Instagram @midnight.half 

Find your fitness fam at 

timeout.com/exercise 

Midnight Half

Women’s winner Alice 
McGushin crosses the 
finish line; second-place 
runner Xandria Carelse 
(below)

42424244242424242424242424244444244244244

he says. ‘I like 

h mile and run 

ust run hard.’

gation 

place in 

sphere 

wave of 

h a checkpoint 

e other 

Getting lost 

ome 

of 

n, 

nd 

who 

es 

e, 

The final run

by a pack of row

beer. Few peopl

instead they’re

handles and pro

Midnight Half. 

diagram of Lon

Parry, a 39-year

London. As for 

raced to secon

missed the

surprise s

it off,’ say

her.’ The

Don’t m

� The ne

via Instag







45 November 19 – 25 2019 Time Out London

Made a list? Checked it twice? Alice Saville picks 

the best Christmas markets to do your gift shopping 

in one pain-free hit and get in the festive mood 

Deck the stalls

Revolutionise your 

festive fare

Bin the Bisto and head to the winter 

edition of Taste of London. Tickets 

are pricy, but the pay-off is a chance 

to step inside an Aladdin’s cave of 

culinary delights. Learn how up 

your roast game or browse the stalls 

for edible stocking-stuffers. If all you 

want for Christmas is tasty treats for 

you, load up on mini-dishes from 

some of London’s top spots. 

� Tobacco Dock. Shadwell Overground.

Thu Nov 21-Sun Nov 24. £17-£60.

Get crafty (without 

glitter glue)

Christmas and crafting go together 

like Santa and disappointment – 

ask any parent who’s stoically 

unwrapped a half-arsed 

handmade gift. But 

Crafty Fox Market is full 

of stuff you’ll actually 

want. Do a workshop to 

make a gift you and your 

mum can be proud of.

� The Department Store. � Brixton. 

Sat Nov 23-Sun Nov 24. Free entry.

Taste of London
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Spice up your 

Christmas dinner 

Baby, it’s cold outside, so turn 

up the heat and head to  The Hot 

Sauce Society’s Christmas Market. 

There will be stalls from 38 traders 

peddling sauces, chutneys and 

chilli jams, ideal for someone on 

your Christmas list who likes it hot. 

There will also be DJs, a festive sing-

along with a live piano and warming 

drinks including spicy cocktails and 

chilli hot chocolate. Hot stuff!

� Dogstar. � Brixton. Dec 14. Free entry.

Crafty Fox  
Market
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Santa Paws 
Christmas 

Market

�Dial up the 

retro glamour
Score a velvet smoking jacket, 

a crystal ashtray and enough 

festive trinkets to sink a sideboard 

at this huge vintage market at Ally 

Pally. The north London landmark 

will host scores of traders as part 

of the International Antiques 

& Collectors Fair, offering 

everything from bargainous 

quirky wonders curated by Pop 

Up Vintage to high-end relics that 

would make David Dickinson 

glow mahogany with delight. 

� Alexandra Palace. Alexandra Palace 

rail. Dec 1. £12 entry before 

9.30am, £6 after.

Learn how to put the 

‘X’ in Xmas

Okay, the sensual high point of your 

Christmas is probably slipping 

your feet into fur-lined slippers, 

massaging some Vicks into your 

cough-racked chest and enjoying 

some very special one-on-one 

time with a Chocolate Orange. But 

isn’t it time the season got a bit, 

well… sexier? The crew from Sex+ 

magazine certainly think so. They’re 

hosting a Sex Positive Christmas 

Market & Social with saucy gifts 

galore and enough mulled wine to 

make the whole shebang slightly 

less awkward.

� Colours Hoxton. � Old St. Dec 9. £6 entry.

Go greener than 

a sprig of holly

There’s nothing festive or fun about 

melting ice caps and homeless polar 

bears. Do your bit to protect Santa’s 

homeland with eco-conscious fair 

Pebblefestive. It’ll take over Flat Iron 

Square with an array of sustainable 

gifts, workshops on reducing food 

waste at Christmas and activist 

training sessions from Extinction 

Rebellion. You can also get merry 

on four kinds of vegan beer from 

the jolly brewers at Freedom.

� Flat Iron Square. � Borough. Nov 30.

£7.50 entry.

  

Spoil your furry

best friend
Sure, you could toss your dog a 

measly Bonio as you chomp 

your way through a multipack 

of mince pies. But if you don’t 

want them to piddle on your 

Christmas tree, make for Santa 

Paws Christmas Market and give 

your pooch a pampering. 

Pick up snazzy collars, Pet-a-

Pawter couture and gourmet 

snacks for all dogs (naughty 

and nice).

� St Martin’s Hall and Lightwell, 

St Martin-in-the-Fields. � Charing 

Cross. Nov 30. Free entry.

Pebblefestive

S
A
N

T
A
 P

A
W

S
: 
Y
O

U
 A

N
D

 T
H

E
 D

O
G

Christmas markets

Santa Paws 
Christmas 

Market

dog a 

mp 

pack 

don’t 

our 

Santa 

nd give 

et-a-

met 

hty 

S
A
N

T
A
 P

A
W

S
: 
Y
O

U
 A

N
D

 T
H

E
 D

O
G





48

Support indie 

businesses
Brixton’s African and Caribbean 

heritage stretches back to the 

middle of the last century. Celebrate 

it at Black Culture Market, a festive 

showcase for indie businesses 

in south London. The weekend-

long indoor event is housed in 

3Space, which is a hub for Brixton’s 

entrepreneurs. Show up for 

mouthwatering Caribbean bakes 

and treats, handmade lotions, 

wax-print clothing and intricately 

crafted jewellery. 

� 3Space. � Brixton. Dec 7-Dec 8. Free entry.

 

Find genuinely 

alternative gifts
Portland, Austin, Brooklyn… 

Renegade Craft Fairs pop up in 

the hippest bits of America. And 

now there’s a London outpost (in 

Shoreditch – where else?). The 

Truman Brewery will host an 

uber-curated selection of 

20 makers with ahead-

of-the-curve, cliché-free 

aesthetics. Grab a cocktail 

and pick up something you 

won’t find on the high street (for 

another couple 

of years, at least).

� Truman Brewery. Shoreditch High St 

Overground. Dec 14-Dec 15. Free entry.

Christmas markets
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Find genuinely 

alternative gifts
Portland, Austin, Brooklyn… 

Renegade Craft Fairs pop up in 

the hippest bits of America. And 

now there’s a London outpost (in 

Shoreditch – where else?). The 

Truman Brewery will host an

uber-curated selection of

20 makers with ahead-

of-the-curve, cliché-free 

aesthetics. Grab a cocktail 

and pick up something you

won’t find on the high street (for

another couple 

of years, at least).

� Truman Brewery.TT Shoreditch High St 

Overground. Dec 14-Dec 15. Free entry.
�Be a 

(Christmas) 

tree-hugger
Gardeners tend to be a bit 

gloomy in December, with only 

wilting houseplants to tend to. 

But Chelsea Physic Garden’s 

Christmas Fair is a chance to 

look ahead to the leafy joys of 

summer. More than a hundred 

curated stallholders will sell their 

wares in this gorgeous botanical 

garden. Stock up on supplies for 

your green-fingered mates, shop 

for classy homewares and high-

end edibles from Partridges, and  

sit on Santa’s knee and ask for 

spring to arrive asap.

� Chelsea Physic Garden. � Sloane 

Square. Fri Nov 22-Sun Nov 24. £7, 

£3.50 concs.
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Prepare for a waste-

free Christmas

Christmas might be the most 

wonderful time of the year, but it’s 

also one of the most wasteful times 

of the year. Find ethical alternatives 

at London’s Zero Waste Christmas 

Market where you can browse 

sustainable, ethical and high-

quality brands, learn about waste-

free gift wrapping and find out how 

to repurpose things you already 

have. Don’t forget your KeepCup 

for partaking of mulled wine.

� The Boiler House. Shoreditch High St 

Overground. Dec 7. £8.50 morning, afternoon or 

evening session.

Obsess over

pretty homeware
Head to the Independent Ceramics 

Market and find stalls from more 

than 90 designer-makers, including 

current students, up-and-coming 

grads and established ceramicists 

from various studios. With a diverse 

range of original ceramics for sale – 

from lamps, tableware and vases to 

sculptures and other unique pieces 

– it’s the ideal spot to discover a new 

wave of ceramic artists and pick up 

unusual crockery for someone on 

your Christmas list (or yourself). 

� Rich Mix. Shoreditch High St Overground.

Dec 8. £1.

Find some vinyl gems

Vinyl makes a good gift: records 

are easy to wrap and if the recipient 

doesn’t happen to have a record 

player, just leaving an album or 

two on their coffee table will make 

them look 300 percent cooler. 

Independent Label Market is a 

hotbed of indie music labels with 

fun-to-say names like Bit-Phalanx 

and Gare du Nord. They’ll be joined 

by a horde of craft breweries and 

DJs spinning tunes you can dance 

to in celebration of solving your gift-

buying dilemmas.

� Coal Drops Yard. � King’s Cross. Nov 30.

Free entry.

�Embrace the 

boho vibes
Rare Birds serves up markets 

with a hedonistic festival feel 

– albeit one that’s more swirly 

fabrics and flower wreaths than 

acidic vomit and Portaloos. Its 

Christmas edition in Brick Lane 

will host plenty of independent-

minded traders selling Indian 

jewellery, boho garms and offbeat 

homewares. It’ll also keep the 

good vibes going with DJ sets, 

live art performances and an 

eclectic cocktail menu. 

� 93 Feet East. Shoreditch High St 

Overground. Dec 1. Free entry.

Independent Label Market

Christmas markets
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Shop for luxury 

and high-end gifts

Tucked away in Marylebone, the 

immaculate HQ of Monocle – the 

international news magazine 

and radio station – is opening to 

the public for its annual Monocle 

Christmas Market. Expect 

treats from Monocle’s favourite 

international brands, plus gift ideas, 

activities, live music, food from 

the Monocle Café and a visit from 

Santa’s reindeer (who will hopefully 

be wearing polo necks for the 

occasion). 

� Midori House Courtyard. � Baker St. 

Dec 7-8. Free entry.

Find the perfect anti-

Christmas presents
Allergic to all that tinsel and festive 

goodwill? Worried about hearing 

Cliff Richard tunes on repeat 

while going about your Christmas 

shopping? The Satanic Flea Market: 

Anti Christmas Fayre is for you. Shop 

for prints, zines, books, toys and 

films for the goth in your life. And 

don’t expect to see a single Santa hat.

� Electrowerkz. � Angel. Dec 14. £3 entry.

Have yourself a very 

Scandi Christmas

Rotherhithe’s Finnish and 

Norwegian Churches provide 

the backdrop for the annual 

Scandinavian Christmas Market, 

a festive fair packed with stalls 

offering Scandi treats, decorations, 

toys and gifts. Tuck into hearty 

dishes and sip a warming mug 

of Nordic gløgg. There’ll also be 

musical performances throughout 

the weekend to get you in the 

Yuletide mood. ■

� Albion St. Rotherhithe Overground. 

Fri Nov 22-Sun Nov 24. Free entry.

�Eat, drink, be 

merry and shop
German-style wooden chalets 

have popped up along the Thames 

with the return of Southbank 

Centre’s Winter Market. It’s the 

perfect spot to pick up seasonal 

goodies, baubles, twinkling lights 

and gifts for loved ones while 

gorging on goodies as you go. 

Feast on fondue and venison hot 

dogs as you wander, or cosy up 

with tasty street food next to the 

firepit at The Circus Bar in front 

of the Royal Festival Hall.

� The Queen’s Walk, South Bank. 

� Waterloo. Until Jan 5 2020. Free entry. 

Find more inspiration at 

timeout.com/shops
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#GiftLikeYouGetThem this Christmas
See boots.com/bootiques for details



Expert service every step of the way

Flights Transfers Accommodation

ONLINE

crystalski.co.uk
CALL US

020 8610 3130
VISIT US

Crystal Hubs

ATOL 

PROTECTED

Visit authentic mountain towns like St Anton, 

Söll, Mayrhofen or Zell am See

SAVE ON

AUSTRIAN RESORTS
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Got annual leave to take but 

can’t stretch to a proper holiday? 

Time Out editors reveal what 

they’d do with a weekday off. 

Illustrations Cathal Duane

As far as I’m concerned, the 

only way to use a spare holiday 

day is to get out of the city and to the 

seaside. There’s something about 

being battered by salty coastal winds 

on bleak British beaches that makes 

you feel so relaxed it’s like you’ve 

been away for two weeks in the 

sun. The easiest way to do this near 

London? Walk the Viking Coastal path 

from Margate past Botany Bay and 

Broadstairs to Ramsgate. It’ll take 

you a full day, will only cost you the 

train fare and will blow away the 

cobwebs before Drinking Every Day 

of the Week season begins. 

Use it

lose it
or

I’ve lived in London my whole life, 

but there are loads of tourist spots 

I’ve not seen. I’ve never been up The 

Shard. Or to the Sky Garden. Or even 

inside St Paul’s. I’ll never go at the 

weekend: everywhere is rammed 

and all I want to do is mooch around 

Hackney. So on my day off I’d try to 

tick off my Big Smoke bucket list. 

Breakfast at the Regency Café in 

Pimlico, shopping at Alfies Antique 

Market, meeting the Holland Park 

peacocks and the Horniman Museum 

walrus, tea at Sketch. And yes, up the 

bloody Shard. Apparently the view’s 

all right from there.

Kate Lloyd
Features Editor

James Manning
Global Projects Editorrr
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I like to go to 
Westfield. The 
Stratford one. 
Midweek, it’s 
half-empty, fully 
Christmassy. You 
can sleepwalk in 
and out of Vans 
and Ikea, have a 
sit down in DFS 
and a lamb chop 
in The Real Greek. 
I picture my 
13-year-old self 
– killing time in 
The Glades centre 
in Bromley in the 
school holidays 
– transported to 
this coruscating  
retail Babylon and 
whimpering with 
fear, and I laugh. 

Ellie Walker-Arnott  
Digital Editor

Tania Ballantine
Food Editor

Chris Waywell

Associate 
Editor

A day off midweek? They’re the 

dream opportunity to get out of the 

city. I would either book lunch at 

The Sportsman in Seasalter, which 

is usually fully booked, to eat 

things like crab and seaweed butter 

and take gulps of chilly sea air. Or 

maybe I’d go swimming in Thames 

Lido’s dreamy heated pool, before 

replacing all my expended calories 

in its light-filled restaurant. 

As someone who loves, a) Stanley 

Kubrick films, and b) a good 

rummage, my dream day off 

takes in the Stanley Kubrick Archive 

in Elephant & Castle. Kubrick 

bequeathed his vast trove of film-

related papers, scripts, photos, 

research and jottings to the London 

College of Communication. You can 

book in to spend some time perusing 

to your heart’s content. 

Phil de Semlyen
Global Film Editor

I’d start with breakfast in the 

courtyard of Chiltern Firehouse 

(the Riviera-chic setting is lush), 

followed by a grab-and-go lunch 

from Borough Market or Kerb King’s 

Cross (both open on Wednesdays). 

Or, I might go all-out and book a 

meal at a bucket list restaurant. The 

four-course, £80 set lunch at The 

Ledbury (Wednesday to Friday only), 

is brilliant. Read my review on p107.

well

Use it or lose it
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I have a confession: I’ve never been 
to Padella. There, I’ve said it. It’s 
not because I hate pasta (I’m not a 
monster); I love pasta (obviously). 
I just hate… queuing. I tried to get 
in once and the wait was so long I 
ended up going for a burger instead. 
It tasted like failure. I know there’s 
now an app you can use to virtually 
queue, but I still haven’t got round 
to it. If I had a weekday off, I’d go 
for a late lunch in the hope of fast-
tracking myself to plates of ragù 
with pappardelle and cacio e pepe. 
Yes, I want both. To myself. I’ve 
waited long enough. 

Eddy Frankel
Art & Culture Editor

Alexandra Sims
Deputy Events 
Editor

Isabelle Aron

Deputy Features Editor

The National Gallery is always busy, 

heaving with screaming French 

schoolkids and Italian teenagers 

with enormous backpacks, but 

down in the basement is a room that 

everyone forgets about. Gallery A is 

where they put all the paintings they 

haven’t got a proper home for. It’s 

big, mysterious, weird and usually 

totally quiet. The perfect place to 

escape the world and dive into art. 

For 14 years, Old Spitalfields Market 

has held a weekly antiques sale. 

It’s built up a reputation for being 

one of the best in London, with 155 

top traders selling everything from 

covetable vintage fashion and art to 

furniture, ceramics and ephemera. 

But as it’s on a Thursday, I always 

miss it. I’d get there early if I had the 

day off and haggle for some sweet 

vintage homeware.

Use it or lose
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I’m a big advocate of going to see 
films alone, and it doesn’t get more 
alone than a midweek morning trip 
to The Prince Charles Cinema. ‘The 
Irishman’ at 11am? Take my money, 
sir. I like to give my popcorn (a mix of 
sweet and salty, because it’s my day 
off and there are no laws to govern 
me) its own seat. Sometimes, I’ll be 
the only one in the whole cinema. 
Occasionally, there will be one other 
person, but unlike real Hollywood, 
instead of having a meet-cute where 
I spill my Diet Coke on a stranger 
and we fall in love, we usually just 
exchange a nod. 

In defiance of adulting (and tackling 

my tax return), I’d pay a visit to 

the V&A Museum of Childhood. I like 

reminiscing about all the crappy 

toys I collected as a kid and how long 

I saved up or begged my parents 

for them. I’ve also been meaning 

to check out Rachel Whiteread’s 

sculptural work there – a tiny town 

made out of dolls’ houses. Then I’d 

pop to the Approach Tavern for a pint 

to remind myself that being over 

18 years old isn’t all bad. 

I actually do have one day a week 

off, which I use to indoctrinate my 

children in the magic of London’s 

theatres: the Little Angel puppet 

theatre in Islington and the Unicorn 

in London Bridge are buzzing during 

the daytime. Were I to have the day 

off to myself, I would probably sink 

into a deep sleep, or, failing that, 

queue up to get a day seat for a West 

End show – released at the box office 

at most theatres at around 10am, 

they’re the best bargains in town. ■

Andrzej Łukowski
Theatre Editor

Samantha Willis
Social Media Editor

Katie McCabe

Events Editor

Use it or lose it

Find loads more fun at

timeout.com/thingstodo
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DON’T 

MISS 

Food, drink, screenings, pop-ups: don’t miss our exclusive offers and discounts

GO OUT WITH

TIMEOUT.COM/OFFERS

Theatre, music, events: get the best tickets in town at timeout.com/london/offers

Christmas boat party
What is it? Your chance to jump 

aboard a party cruise on London’s 

beloved waterway.

Why go? Forget sea shanties, here 

you can get down to pop hits and 

your fave festive bangers while you 

take in epic Thames-eye views of the 

city. Christmas ahoy!

What’s exclusive? It’s 52 percent 

off – tickets for this voyage are now 

just £19.

� Crown Pier. � Blackfriars. Dec 13.

www.timeout.com/boat19

Inamo
What is it? Pan-Asian small plates 

and fizz at a cutting-edge central 

London eatery.

Why go? To fill up on the likes of 

tender pork ribs, sake-flambéed 

edamame and crispy wontons from 

a choice of 30 dishes.

What’s exclusive? Bottomless food 

and bubbly for just £30. That’s a 

delicious discount of 62 percent. 

� Inamo Soho. � Tottenham Court Rd. 

Inamo Covent Garden. � Covent Garden. 

Until Dec 29. www.timeout.com/inamo19

Yogasphere
What is it? Fancy yoga sessions to 

bend over backwards for. 

Why go? This classy yoga joint isn’t 

just about the ol’ downward dog. 

Yogasphere plants ten trees in Africa, 

Asia and South America when you 

take a class. Yep, it’s karmic exercise 

in a swish space. Om...

What’s exclusive? Six drop-in 

sessions for £45 or an unlimited 

number (over 21 days) for £69. 

� Yogasphere Mayfair. � Bond St. 

Until Feb 27 2020. www.timeout.com/yogasphere

BYOB pottery
What is it? Clay-mazing 

sculpting sessions.

Why go? You’ve probably never 

considered pottery as a boozy 

activity, but this event is BYOB, 

hooray! But don’t get too sloshed – 

nobody wants to see you trying to 

recreate that scene from ‘Ghost’. 

What’s exclusive? Tickets to work 

the wheel are now 50 percent off – 

that’s just £29 each.

� Token Studio. � Bermondsey. 

Until Apr 11 2020. www.timeout.com/pottery19

‘Circus 1903’

What is it? A collaborative 
performance from the award-
winning ‘War Horse’ puppeteers 
and a circus troupe.
Why go? Life-sized elephant 
puppets, knife-throwing, trapeze 
artists, contortionists, acrobats...
What’s exclusive? You can catch 
the magic from just £25 per 
ticket, which is a saving of up to 
36 percent. 
� Royal Festival Hall. � Waterloo. Select dates Dec 19-Jan 5 

2020. www.timeout.com/1903



‘PROFOUNDLY MOVING.
UNLIKELY TO BE SURPASSED FOR A LONG TIME’

Sunday Times

+++++
The Telegraph | Evening Standard | The Times | Metro

Financial Times | Time Out | WhatsOnStage.com | Sunday Times

‘REINVENTION OF A MASTERPIECE’
The Telegraph

BY ARTHUR MILLER 
DIRECTED BY  MARIANNE ELLIOTT & MIRANDA CROMWELL

WENDELL PIERCE

SHARON D. CLARKE

FINAL 7 WEEKS  MUST END 4 JANUARY  PICCADILLY THEATRE

TICKETS FROM £15

LIMITED SEASON UNTIL 2 FEB

THE 
LION 
THE 
WITCH 
& THE 
WARDROBE 
BASED ON THE NOVEL BY C.S. LEWIS



62Time Out London November 19 – 25 2019

Property
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Go large (but not often)
‘Invest in the essentials and you will 

have the perfect recipe for a great 

party in a controlled environment. 

You can employ a friendly door 

person, run a small bar so there is 

always booze but it won’t lose you 

money and get reliable people to DJ. 

The main thing is you only do it once 

– well, once a year at most. Then 

you can go big and the neighbours 

will most likely forgive you. And 

get a cleaner in the day after. Your 

flatmates will appreciate it and 

when the landlord comes round 

saying there have been complaints 

you can say, ‘Who? Us? Never!’ 

Jonny Woo, co-founder of The Glory 

Rope pals into party prep
‘Our favourite parties are the ones 

where everyone gets involved. 

There’s a group mixing the welcome 

cocktail, cooking a curry or making 

the perfect playlist. Someone else 

has got paper decoration production 

on the go and there’s a pair doing 

glitter makeovers at the door. That 

feeling of everyone pulling together 

Go hard and go 

home (and keep 

your deposit)

to make a great night is just the best 

–  and it should help guests feel 

respectful of your shared space.’

Harriet Darling and Elise Edge, 

founders of Darling House

 

It’s not all about that bass
‘In the timeless words of The 

House Crew feat MC Juice, “Cut 

the midrange, drop the bass.” As 

any acoustician will tell you, bass 

waves travel further than anything 

higher up the frequency scale, so if 

you don’t want someone banging on 

your door at 3am, knock out some 

bass and spread the goodwill.’

Paul Noble, founder/artistic director 

of Spiritland 

Don’t trash the place
‘Single-use is so last year. For 

glassware, you could head to 

Waitrose for their free glass loan 

service, or, if you’ve got time, go for 

the fun factor and pick up chintzy 

glasses from charity shops which 

you can donate again after the party. 

The same goes for crockery – serve 

food on secondhand plates. If you 

‘Do it once a 

year and go 

big and the 

neighbours  

will most 

likely 

forgive you’

Jonny Woo

a

Getting into the festive spirit in your own home? 

We asked party throwing pros and interiors experts 

how to play host without wrecking your pad. 

Illustration Geo Law

really can’t bear washing up with a 

hangover, go for truly compostable 

palm-leaf plates – check out 

Leafoware on eBay if you get stuck.’

Natalie Fee, author of ‘How to Save 

the World for Free’, published by 

Laurence King

Lights, boogie, action!
‘Get some low-cost motorised ball 

lights; you could even get a mirror 

ball in the mix and have a disco. 

These can be secured to the ceiling 

with sticky pads – no drills, no 

drama. Coloured gel filters are also 
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super-cheap and can be placed over 

lights to vamp up the mood without 

causing damage.’ 

Sophie Houghton, PR  and events 

manager at Junkyard Golf

Make it ’grammable 

‘Did a party even happen if you 

didn’t end up on Instagram? Create 

a renter-friendly feature wall for 

pictures using products like rolling 

clothes rails (for pretty curtain 

backdrops), self-adhesive strips (to 

hang artificial  flowers or banners) 

or rustic crates (styled with your 

favourite items), that can all be 

removed once the party is over.’ 

Medina Grillo, author of ‘Home 

Sweet (Rented) Home: Transform 

Your Home Without Losing Your 

Deposit’, published by 

Mitchell Beazley 

Go for gold
‘A good tip to stop guests getting the 

walls grubby is to cover them in gold 

foil curtains: instant party vibes, 

and they protect the walls. Or if you 

have a home like mine – where the 

walls are covered in paintings and 

photos – then no worries about the 

walls getting dirty at all!’ 

Tristan Scutt, founder of Little 

Nan’s Bar

One theme, one dream
‘Having a theme for your party can 

help everybody enter into the spirit. 

Dress your tables with small props 

or fun crockery and glassware to tie 

in with the theme. Sensory games 

with food can create talking points 

– why not get your guests to guess 

the unusual flavours in some of your 

dishes?  And we love a dress code 

– ask your guests to wear a specific 

item or colour to bring it all together.’

Lucinda Barber, head of comms at 

Gingerline

Go DIY with the decorations
‘You can fashion paper baubles 

from card, beads and string (check 

out our website for a pattern). Just 

remember, if you want to stick up 

decorations, use a decorative tape 

like MT washi tape that’s pretty 

and won’t damage your walls.’■ 

Sonia Bownes, founder of 

London Craft Club  
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Property

Kim Woodburn’s
house rulesI WOULDN’T HAVE a house 

party; mucky beggars messing 

up my home? I’m not that daft. 

If you choose to do so, take these 

precautions and you won’t go 

wrong, my loves.

These are your friends, so 

before the party you say, ‘This 

is what’s going to happen. I love you, 

but if you’re not willing to adhere to 

these rules, mate, you can’t come.’ 

 

When people enter your 

home, get them to take off 

their shoes. They’re your mates and 

that’s what mates are for. There’s 

more damage done with dirty shoes 

than you can shake a stick at. 

 

Have some soda water in a 

spray bottle. If somebody 

drops a coloured drink on your 

cream carpet, spray soda water 

as quickly as you can on that mark. 

Soak it. Grab the paper towels. 

Rip one off. Bang, bang, bang! 

Then if you have a slightly dark 

mark, you can easily shampoo that 

off with a carpet cleaner by hand the 

next day. 

The cleaning expert and drag 

icon lays down the law for party 

throwers and goers

 

Stress to guests that there will 

be snacks. Sausage rolls; 

sausages on sticks. But you won’t be 

cooking. That is absolutely fraught 

with danger. A whole bowl of curry 

could go over the sofa! 

Always have coasters. You can 

go to a charity shop and pick 

up six for two quid. Have them 

everywhere. All drinks leave a mark 

on a table. People associate those 

stains with hot drinks. Not true. 

Don’t let people sneak off for 

a bit of hanky-panky. Those 

sorts of nonsenses – the perspiration 

and all the passions (well, we’re all 

grown up) – they leave stains! If you 

want to have a bit of the other, dear, 

GO HOME! 

I’d have the party on a 

Saturday so I can prepare. And 

then, go to bed, dear, sleep it off, get 

up and face the mess. You won’t have 

damage if you keep all these rules. 

It’s only hard labour when you’ve 

allowed it to get filthy. When you’ve 

done that, you deserve what you get, 

dear. You’re a clot! ■ 

icon lays down the law for party 

throwers and goers

Register now 0203 369 3190

peabodysales.co.uk/colindale-gardens

One and two bedroom spacious apartments

available through Shared Ownership

THE SHARED OWNERSHIP COLLECTION

Secure parking available**

High quality specification

Excellent connections into London

1 bed starting from £105,000 for a 30% share*

2 bed starting from £124,500 for a 30% share*

LA
U

N
CH

IN
G

SO
O

N

*One-bed prices starting from £105,000 (a 30% share of the full market value, £350,000) with a guidance income of £50,383 - £90,000 and deposit of £10,500.

*Two-bed prices starting from £124,500 (a 30% share of the full market value, £415,000) with a guidance income of £60,762 - £90,000 and deposit of £12,450.

Additional affordability and eligibility criteria may apply. **Available on selected apartments. Image is a computer generated artist impression. Travel times are approximate.
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Decoration 
game

Bring the holidays spirit into your 

home with these festive flourishes

� Halo effect
Festive feels soar with 

this heavenly dangler.

� Guardian angel mobile, £8. 

www.twentytwentyone.com

� Leaf it out
Hang this on your door 

and you’ll be golden.

� Berry leaf wreath, £37.95. 

www.thenunheadgardener.com

� Spice pick
Make your living room smell like 

a Terry’s Chocolate Orange.

� Orange spice scented 

soy wax candle, £22. 

www.ofcabbagesandkings.co.uk

� Cup of cheer
Pour hot toddies into 

this seasonal vessel.

� London Christmas mug, £19.95. 

www.emmabridgewater.co.uk

� Bear necessity
Handcrafted in Nepal, 

this stocking is the gift 

that keeps on giving.

� Afroart gift stocking, £25. 

www.arket.com

� O Christmas 
tree

Buck tradition with 

this diddy paper 

number.

� Snow tipped Christmas 

tree, £10. www.scp.co.uk

� Double-deck 
the halls

Here’s a classy glassy 

addition for your tree.

� London painted glass bauble 

by Gisela Graham, £5. 

shop.southbankcentre.co.uk 

Property

68



VITRA
SAMPLE 

SALE 
23RD 

NOV
9AM-2PM

VITRA.EU/LONDONSALE

BARGEHOUSE, OXO TOWER WHARF

BARGEHOUSE STREET

SOUTH BANK, LONDON SE1 9PH

 BARGEHOUSE IS OWNED AND MANAGED BY 

COIN STREET COMMUNITY BUILDERS 

WWW.COINSTREET.ORG

JOIN US AT OUR NEXT SAMPLE SALE TO GET ACCESS TO A WIDE RANGE OF PRODUCTS INCLUDING 

DINING CHAIRS, SOFAS, LOUNGE CHAIRS AND ACCESSORIES AT UP TO 60% OFF. ADMISSION IS FREE. 

TO GET AN EXTRA 10% OFF YOUR PURCHASE 

SIMPLY HAND THIS PAGE IN WHEN YOU PAY*

*Cannot be used in conjunction with any other voucher. Only one voucher can be redeemed per purchase, and this must be an original 

copy. Doesn’t apply to shipping costs. Offer applies to purchases up to the value of £500. If total purchase value is in excess of £500, 

10% off will apply to the first £500 and no discount will apply thereafter.
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We put your London property 

problems to the experts 

This week: averting a 

DIY disaster

Matt from Peckham says:

‘I read that I could make my living 

room look more spacious by 

scrapping the bookcase in favour 

of “floating shelves”. I've ordered 

what I think are the right bits online 

and have got round to fixing them 

to the wall, but now I think the wall 

is slightly too curved for them to sit 

flush. And I’m concerned that some 

parts of the wall sound hollow. 

Should I just call in an expert?’

 

Alison Winfield-Chislett from 

The Goodlife Centre says:

‘The first thing to check is if your 

floating shelves are strong enough to 

take the weight of books. Many have 

a maximum weight of 5kg (about 

five books) so they’re often not 

designed to be weight-bearing.

‘While a hollow-sounding wall 

may feel a bit worrying, there’s 

nothing to be concerned about. 

When you knock on the wall and 

hear a dull solid sound that means 

you’ve found a stud – a piece of wood 

that supports the wall’s structure. 

Studs are always 40cm apart from 

one another, so when you find one, 

check 40cm on either side and this 

will help you figure out where to put 

your shelf. If you attach your shelf 

to the wall using a stud, you don’t 

need wall fixings, just a long screw 

to go through the wall. But if you’re 

attaching to a hollow part, you’ll 

need screws and hollow fixings.

‘If it turns out that the wall is 

too curved, you can purchase a 

shim, which is a small wedged 

piece of material, or even use a 

folded up piece of paper, and put it 

underneath the shelf and push it 

through the gap. This ensures the 

shelf meets the wall and offers the 

shelf more resistance and support.’ ■ 

� For more DIY advice, check out the courses on 

offer at www.thegoodlifecentre.co.uk.

CRISIS

HOUSING

Send your problems to 

hello@timeout.com

Property

We put your London property 
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Tell me about the local tribe

A real mix: salt-of-the-earth sarf 

Londoners, African, Caribbean, 

Vietnamese, creative types 

and young professionals – 

gentrification’s definitely had an 

effect here.  

What’s new in the area?

What isn’t? Deptford’s been ‘on the 

up’ since about 1500. Plenty of new 

money and businesses have come 

into SE8 in the last few years, but 

not all of it – or them – have stayed. 

Recent additions include excellent 

taproom Little Faith on Creekside 

and crafting space Made Deptford.

Are there any community groups?

The Deptford Society is active on 

the ground, helping get the famous 

anchor back and setting up Deptford 

Pride. FB groups @DeptfordFolk and 

@ILoveDeptford are always busy. The 

Albany Theatre offers a physical hub 

for community groups, and there’s 

a big library clad in gold called, for 

some reason, Deptford Lounge.  

Where can I grab a morning latte?

Mouse Tail just under the station is a 

reliable spot, and The Waiting Room 

is excellent: Union coffee, vegan 

food featuring Deptford Death hot 

sauce and metal music.  

Is the area family-friendly?

Because Deptford’s not a Victorian 

suburb, there aren’t streets and 

streets of terraced houses. There are 

some towards Deptford Park, and 

over at St John’s, but the High Street 

is a Bugaboo-free zone (for now). 

Local primary schools are good.

What’s the nearest green space?

When this area was all shipyards, 

green space was low on the agenda. 

Deptford Park is pretty spacious, 

and there are several local pocket 

parks. But the Thames is on your 

doorstep, and kids can get muddy 

to their hearts’ content at Creekside 

Discovery Centre.

 

What are the supermarket options?

Aldi and Tesco on the High Street, 

and… drumroll… a big Waitrose ten 

minutes’ walk towards Greenwich. 

Any takeaway hotspots?

Pizza from Taproom or The Black 

Horse (towards Surrey Quays); great 

vegan curries from Hullabaloo.

Is there a market at the weekend?

There’s a famous street market on 

Wednesdays, Fridays and Saturdays 

with stalls selling cheap basics and 

amazing/bewildering junk. Food 

stalls take over Market Yard on a 

seasonal basis.

How about keeping fit?

Polarising: there’s the welcoming 

Yoga Room by the station and the 

Commando Temple under the railway 

arches, with kettlebells, tractor tyres 

and a 4x4 vehicle swathed in chains.  

Where’s the nearest cinema?

There’s the super-arty, 

volunteer-run Deptford Cinema 

on the Broadway, and a dinky 

new Curzon in Goldsmiths College.  

And where do the locals drink? 

Rum punch at Buster Mantis, craft 

beer at Villages, wine at the Tapas 

Room and epochal teapot cocktails 

at Little Nan’s Bar. ■ Chris Waywell

AVERAGE 

PROPERTY 

PRICES 

Flats £360k, 

houses £590k

AVERAGE RENT

 £800 pcm per 

person 

NEAREST 

TRANSPORT

Deptford rail, 

Deptford Bridge 

DLR, New Cross 

Overground

BUS ROUTES 

47, 53, 177, 188, 

199, 225, 453

LOCAL MP 

Vicky Foxcroft 

(Labour)

More hot tips on the area at 

timeout.com/deptford

A LOCAL’S GUIDE TO LIVING IN

Deptford

Property

High Street market

The anchor

Villages brewery
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Experts in small space living



74

The one that’s great for 
families
Natural History Museum

The NHM rink is the old faithful of 

these icy offerings: spacious, pretty, 

and infinitely Christmassy. It has 

those little plastic support penguins 

for kids and plenty of space where 

not-so-confident adults can cling 

to the side. Even if you hate to skate, 

you can grab a hot chocolate, check 

out the museum from the café’s 

viewing platform and get a dose of 

that warm ‘I can’t believe I live in 

London’ feeling. 

� Natural History Museum. � South Kensington. 

Until Jan 12 2020. From £12.65. 

The one on a big rooftop 
Skylight 
Winter has returned to east London, 

more specifically Tobacco Dock in 

Wapping, where there’s a rooftop 

ice rink (the only natural one in 

Europe). The rooftop is lined with 

igloos and huts which are mighty 

cosy, but must be booked in advance 

for a hefty fee (£90-£180). Skate, or 

spectate while knocking back mugs 

of mulled wine and feasting on 

roasted chestnuts. 

� Skylight. Shadwell Overground. Until Jan 25 

2020. Entry free, skating £12 for 45 minutes. 

The one with late-night 
parties
Skate at Somerset House

Put your party plans on ice and 

slip into Somerset House’s grand 

nineteenth-century courtyard, 

home to a 900-square-metre 

outdoor rink. Skate Lates are the real 

draw when DJs like Nabihah Iqbal, 

Joe Goddard, DJ Yoda, Rinse FM and 

Krankbrother take to the rinkside 

decks for huge open-air parties. 

Keep an eye out for the 24-hour 

event: your chance to skate under 

the stars in the middle of the night. 

� Somerset House. � Temple. Until Jan 12 2020. 

From £11, Skate Lates £17. 

The one in a dry moat 
Tower of London Ice Rink 

Fancy whizzing around one of 

London’s most famous landmarks? 

Hit the ice at the Tower of London, 

where you can get up close to the 

grand historical monument and 

check out some sweet views of the 

river Thames. And if you save your 

sesh for the evening, you can see 

the rink bathed in blue lights as 

snowflake projections flicker over 

the famous fortress. 

� Tower of London. � Tower Hill. 

Until Jan 5 2020. £15-£16.50. 

Slip, slide and glide round one of 

the many ice rinks that have popped up 

in London for Christmas 

Time Out London November 19 – 25 2019

Edited by Katie McCabe
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The one that’s tiny 
Bar Elba 
For the first time, buzzy rooftop 

oasis Bar Elba in Waterloo will turn 

its fairy-light-lined bar into a mini 

winter wonderland, complete with 

a pop-up, artificial ice rink with 

views of the city skyline. As rinks go, 

it’s extremely petite, coming in at 

around 4m x 14m. You can skate or 

play a (very short) game of curling. 

Since it’s artificial, it’s not quite as 

slippery and festive as the others, 

but there’s hot gin to amp up the 

Christmas spirit. 

� Bar Elba. � Waterloo. Closing date tbc. 

Free entry until Nov 30 but book in advance. 

The one at Henry VIII’s 
house
Hampton Court Palace 
Henry VIII may have been an ice-

cold monster, but there’s no denying 

that his former palace makes 

an impressive backdrop 

for this open-air rink. It’s 

a whopping 1,040 square 

metres, and as it’s a little 

further out west, it doesn’t 

get quite as crowded as 

the central rinks. Still, 

you might want to avoid 

attempting a Surya 

Bonaly backflip if there 

are kids about. 

� Hampton Court Palace. Hampton 

Court rail. Fri Nov 22-Jan 5 2020. 

£15-£16.50. 

The one that’s 
brand new
Queen’s House 

Nowhere wears 

Christmas better than 

Greenwich – its neo-

classical buildings were 

made to look magical 

under a coating of snow. 

Now, you can indulge 

in the area’s festival feels 

by whipping round a 

new ice rink in the  Unesco World 

Heritage site. Popping up outside 

the beautiful Queen’s House, this 

rink is the perfect place to slip 

and slide while taking in the 

stunning setting.

� Queen’s House. Cutty Sark DLR. Nov 29-Jan 12 

2020. £13.50-£16. 

The one with a fancy market
City Island Ice Rink

Canary Wharf’s ice rink is on hiatus 

this year, but you can still get your 

glide on in east London thanks 

to this new slice of ice. There’s 

also a  four-day artisan Christmas 

market (December 12-15). Pencil 

the launch in your diary, when 

an orchestra will perform a show 

themed around ‘The Nutcracker’ 

and ballet dancers will lead pre-

ice-skating warm-ups. 

� Hopewell Square. � Canning Town. 

Dec 12-22. £8. 

 
The one that’s 
really long
Camden Market 

Ice Rink 

Skate yourself silly at 

Camden Market, which 

is celebrating its forty-

fifth birthday by giving 

the North Yard a North Pole 

makeover for winter. Scoot 

your way down the 25 metre-

long rink, take little ones to 

the Santa’s grotto and chomp 

on street food – we’ve got our 

eye on Rudy’s Dirty Vegan 

Diner’s triple ho burger. ■ 

Katie McCabe, Alexandra Sims, 

Lucy Lovell

� North Yard, Camden Market. 

� Camden Town. Until Jan 9 2020. 

£8-£12. 

November 19 – 25 2019 Time Out London

Skaters gonna skate at 

timeout.com/icerinks
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1
Shorts on Tap

Got an eye for new films? Kick 

back with a beer at an evening 

of indie movies by Shorts on Tap: 

a London short-film community 

making waves with their on-point 

selections.

When is it? Nov 28, 7pm. Dec 7, 7pm

2
Nordic Cuddle

Join Nordic Cuddle’s hugging 

therapist (yep, it’s an actual 

thing) Rebekka Mikkola and 

discover how the act of touching 

is essential for our wellbeing. And 

before you start cuddling everyone 

in sight, you’ll be able to explore the 

importance of sleep and learn about 

why taking naps could be the answer 

with mindfulness platform Pop & 

Rest’s co-founder Yoann Demont.

When is it? Wed Nov 20, 1pm

3 
Silent Disco

Tune in to one of three 

DJ-controlled music channels 

for pop, rock and party faves – and 

here’s some advice: keep your eyes 

peeled for coloured lights (red, green 

and blue) on the headphones. If you 

see them all switch, chances are 

you’re missing an absolute banger.

When is it? Nov 29, 7pm. Dec 14, 

7pm

Wanna spark some joy over the festive period? 

Here’s what not to miss at Samsung KX

4 
Drag Aerobics

Join sickening drag queen 

Dolly Trolley at this slightly 

bonkers, but totally brilliant, exercise 

sesh that brings together one of 

the world’s most fabulous art forms 

(drag) and a variety of dance steps. 

We’re talking strutting, sassing, 

swishing and twerking to divas like 

Whitney and Beyoncé. Basically, it’s 

like an evening out but without the 

head-pounding hangover.

When is it? Dec 3, 1pm. Dec17, 1pm

� To buy tickets visit www.timeout.com/samsungkx

� Find out more about Samsung KX at

www.samsung.com/uk/kx.

Four awesome 

events in November 

and December
WANNA KNOW 

MORE?

There’s nothing normal 

about Samsung KX (and we 

mean that as a compliment). 

The new experience space 

is filled with interactive 

and cutting-edge tech, and 

hosts a series of creative 

workshops and events 

guaranteed to expand 

your limits

Advertisement feature
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Friday

SHOP

Scandinavian 
Christmas Market
London’s Finnish and 

Norwegian Churches 

provide the backdrop 

for this festive fair. Hit 

up stalls selling Scandi 

treats and glug some 

Nordic gløgg.

� Albion St. Rotherhithe 

Overground. Fri Nov 22-

Sun Nov 24. Free. 

EXPLORE 

Winterfest
Head north to see 

London’s tallest LED 

Christmas tree, heart 

sculptures covered 

in mistletoe and a 

100-metre corridor of 

kaleidoscope displays 

last seen at Nevada’s 

Burning Man festival.

� Wembley Park. � Wembley 

Park. Wed Nov 20-Jan 3. Free. 

Saturday

RECYCLE

The Big Swish 
Festival of 
Sustainable 
Fashion 
Go to exchange your 

unwanted clobber for 

someone else’s that 

you prefer. Stay for 

eco presentations and 

upcycling workshops.

� O2 Academy Islington. 

� Angel. Sun Nov 24. £3-£8. 

RUMMAGE

East London 
Printmakers 
Open Studio
Sift through a £10 

proof sale, see screen-

print demos and buy 

festive cards as the 

printmakers open 

up their workshops. 

� East London Printmakers.

 � Mile End. Sun Nov 24. Free. 

MAKE

Gashtray 
Sculpting 
Workshop
Fashion a vulva out of 

clay at this modelling 

workshop, learning all 

about private parts as 

you go. 

� The New Cross House. 

New Cross Gate Overground. 

Sat Nov 23. £28. 

GAZE

An Evening 
with the Stars
See the constellations 

through the 18-tonne 

Great Equatorial 

Telescope and catch 

a planetarium show. 

� Royal Observatory. 

Cutty Sark. Sat Nov 23. 

£24.

Yokimono 

Japanese Market

Say konnichiwa to vintage 
kimono, manga, ceramics 

and other gifts, all created by 
Japanese makers. Stick around 

for live music, furoshiki eco-
wrapping and reiki demos. 

� The Factory. Dalston Kingsland Overground. 

Sun Nov 24. Free. 

RA Lates: 

Deep Earth

Ready for another of the Royal 
Academy’s magical lates? 
Dance to DJ sets, see light 

shows and inflatable art, join 
life-drawing workshops and 

find secret underground bars 
at this eco party. 

� Royal Academy. � Green Park. Sat Nov 23. £35. 

Sunday

‘Escape from 

Planet Trash’

Party troupe Sink The Pink 
play ‘queer space explorers’ in 

their alternative take on the 
classic British panto. Expect 
a healthy dose of hedonistic 

drag and riotous cabaret with 
a pop-rock soundtrack. Out of 

this world? Oh yes it is!

� Pleasance Theatre. � Caledonian Rd. 

Tue Nov 19-Dec 22. £30, £25 concs. 

SOMETHING FOR

THE WEEKEND

Separate the gold from the trash at 

timeout.com/thingstodo
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Call: 020 7589 8212
royalalberthall.com/christmas

Supported by

8 DECEMBER

E.T. THE 

EXTRA-TERRESTRIAL

IN CONCERT

19 DECEMBER

GUY BARKER’S

BIG BAND

CHRISTMAS

C E L E B R A T E  T O G E T H E R

T H I S  D E C E M B E R

18+ Contains Nicotine
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Birdies
Brought to you by the team behind Stratford’s Roof East, this 

nine-hole mini-golf course turns its back on little windmills 

and fake grass. Instead, you’ll be put through your paces 

down dark passages and under towering ramps.

� 8 Arches Lane. Battersea Park rail. From Nov 29. Off-peak £10, peak £12.

Junkyard Golf Club
The wacky crazy golf playground is moving to a permanent 

site in the Broadgate Quarter this month. It promises to be 

‘bigger, better and weirder’ than before, with a new ‘acid 

house of horrors’ course joining three of the old favourites.

� 88 Worship St. � Liverpool St. From Nov 28. £10.50-£12.50.

Plonk 
The best way to spread Christmas cheer is swinging loud 

for all to hear. Try your hand at this winter-themed UV seven-

hole crazy-golf course, complete with retro arcade games, 

pinball machines, foosball and even 4D Pong.

� 177 Hoxton St. Hoxton Overground. Dec 1-24. From £7.

THREE OF THE BEST

New crazy golf courses

Find more swing spots at

timeout.com/crazygolf

y g

22 November to 5 January
Book online now at:

hamptoncourtpalaceicerink.co.uk

SKATE

THIS 

CHRISTMAS

BACK IN

TIME 

It’s
winter!

Cracking family shows 

Musical sandpits

High-kicking cabaret 

Winter Market

Plus a flurry of free events

Get 

festive

U N T I L  S U N  5  J A N
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TBD LATES

:DQQD�ƃ�H[�\RXU�JUH\�PDWWHU"�7KHVH�DIWHU�KRXU�WDONV�
from TBD Lates will reveal what connects Walt Disney, 
David Bowie and the Dalai Lama, and explore topics 
VXFK�DV�QRRWURSLFV��3OXV��\RXpOO�JHW�D�&%'�FRFNWDLO�RQ�
entry. With £20 off, tickets are now only £30.

EXCLUSIVE

Ts&Cs apply.

TIMEOUT.COM/TBDLATES

THE BEST OF THE CITY

£14.00 / £11.00 CONCESSIONS

UNDER 12s FREE

#247exhibition

somersethouse.org.uk

*(�F:K�)'(0�Ǩ�)*�=<9�)')'

9FFB�<O?@9@K@FE�K@:B<KJ�EFN

‘Full of energy  

and humour’ 

– City AM

‘Fascinating’ 

– i-D

 

Evening Standard

 

Londonist

 

Culture Whisper

Embrace 
the cold and 
be merry
Oxley Gin is partnering with nine brilliant 
Bermondsey bars this month

W
inter is upon us – 

and so is the festive 

spirit. To celebrate, 

the cold-distilled Oxley Gin has 

partnered with nine lovely bars 

to make your evenings especially 

tasty and bring seasonal joy to 

south London. Each one will 

be hosting everything from gin 

masterclasses to food and 

cocktail pairings, plus there’ll be 

curated menus – and we’ve got 

the lowdown on what two of the 

bars are offering. At the centre of 

it all will be the delicious flavours 

of Oxley Gin, with its vibrant and 

fresh citrus notes of orange, 

lemon peel and grapefruit. 

The Hide Bar
For those looking for a smooth, 

crisp and classic drink, make 

a beeline for atmospheric 

warehouse spot The Hide Bar. 

It’ll be serving chilled Oxley 

martinis on tap, so get settled in 

and get sipping.

Æ 39-45 Bermondsey St, SE1 3XF. � London 

Bridge. Throughout Nov. Prices vary.

Nine Lives
Tropical vibes are the raison 

d’être of Nine Lives – and the 

relaxed, friendly spot has a thing 

for creating audacious cocktails, 

too. This time around it has 

taken inspo from an elegant 

nibble; it’ll be pouring customers 

a mini Oxley martini complete 

with an oyster for £5.

Æ 8 Holyrood St, SE1 2EL. � London Bridge. 

Mon Nov 25-Dec 1. Prices vary.

Æ For more information, visit www.oxleygin.com

Advertisement feature
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DON’T MISS

LIBERTY FESTIVAL IS inviting 

you to step into someone else’s 

brain this weekend. Specifically, 

the brain of multidisciplinary 

artist Nwando Ebizie, who has 

a rare neurological disorder 

called visual snow syndrome that 

floods her vision with flickering 

static. It’s the spark behind her 

immersive exhibition ‘Distorted 

Constellations’, which is full of 

reality-bending holograms and icy 

afrofuturist sounds she’s perfected 

as her after-dark alter-ego, pop star 

Lady Vendredi.

Liberty is a two-day, totally free 

festival where deaf and disabled 

artists take over venues across 

Waltham Forest. And there’s a party 

vibe running through the line-up. 

Liberty

Deaf Rave is a Saturday night out 

that’s full of sign-language rap by 

performers including hip hop star 

Signkid. They’ll carve words into 

the air with a fluency that you’ll 

appreciate way more if you go to the 

festival’s free British Sign Language 

(BSL) taster workshop first.

There are more visuals on offer at 

two dance performances that will 

showcase the power and potential 

of disabled bodies. Zimbabwean 

dancer Shyne Phiri’s career was cut 

short by a spinal injury; in ‘Outside 

In’, he’ll explore ideas of finding 

comfort in nature in an installation 

surrounded by projections of 

Walthamstow’s green spaces. In 

Candoco’s ‘You and I Know’, two 

disabled dancers perform a moving 

duet about what it’s like to fall in 

love, over and over again.

The line-up 

also includes 

documentary ‘The 

Unlimited House of 

Krip’, which follows 

a voguing crew of 

deaf performers, 

the magical bouncy 

inflatable multi-

sensory playground 

Arboria Luminarium 

and ‘Instagramming 

the Apocalypse’, 

Byron Vincent’s 

performance about 

living with an anxiety 

disorder in a political 

moment where 

there’s an awful lot 

to be anxious about. 

And if you want to get 

political, stretch your 

brain with some powerful, hopeful 

truths about disabled people’s lives 

at Touretteshero’s ‘Knowledge 

Exchange’, a podcast recording 

where disabled artists and activists 

tell you about work that’s trying to 

change the world. ■ Alice  Saville 

BELLS AND 
SPELLS

An enchanting piece of physical  

theatre which combines surreal  

humour and a sense of magic.

A SHOW BY 
VICTORIA THIERRÉE CHAPLIN

STARRING 
AURÉLIA THIERRÉE

thecoronettheatre.com

 Notting Hill Gate
02 Dec—    

14 Dec 2019

the swedish church
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thursday 

21 nov 12-8
saturday 

23 nov 10-6
sunday 

24 nov 12-5

6 Harcourt Street, 
London W1H 4AG
www.svenskakyrkan.se/
london

Entrance £2, 
valid all 3 days. 
Children free. 
Notice that prams are not allowed 
in the Church due to fire risk.

EXCLUSIVE
Soak up skyline city views with 

a festive prosecco, thanks to 

the ArcelorMittal Orbit. 

Only £27.50 for two.

EXCLUSIVE
Hey you, are you ready for 

Black Friday? The sale event 

of the year is almost upon us 

and if you’re after the best of 

the city, sign up to the Time Out 

newsletter. With discounts on 

food, drink, screenings and 

pop-ups, you can get the stuff 

you really want.

 TIMEOUT.COM/
GETREADY-BLACKFRIDAY

WHAT 

IS IT…

A free festival 

showcasing the work 

of deaf and disabled 

artists. 

WHY GO… 

To see hip hop star 

Signkid rap at a 

Deaf Rave. 

� Various venues in 

Waltham Forest. Fri Nov 

22-Sun Nov 24. Free. www.

wfculture19.co.uk/liberty

More at timeout.com/thingstodo

TIMEOUT.COM/ORBIT19
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Free exhibition

Until 8 Mar 2020

wellcomecollection.org

 Euston   Euston Square

Wellcome’s free museum and  

library for the incurably curious

“Fun, candy-coloured romp  

through the transformative  

power of play” 

The Guardian

+ +�+�+  
Time Out

Give it up. It’s already here...

timeout.com/christmas

WHERE TO FIND

Dazzling 

light shows

Barking Riverside presents 
Seb Lee-Delisle’s ‘Laser Light 
Synths’
Bafta award-winning artist Seb Lee-

Delisle is bringing his interactive 

light show ‘Laser Light Synths’ to 

this Thamesside spot for a two-day 

public exhibition – and it’s up to you 

to lend a hand to make it sparkle. 

Shake off your gloves and tap away 

at one of the custom-built synth 

machines Seb has set up. Your 

efforts will release zinging lasers 

into the sky, covering the place with 

shimmering lights. Beam us up! 

� Barking Riverside Project Office. Dagenham 

Dock rail. Fri Nov 22-Sun Nov 24. Free. 

Christmas at Kew
Kew’s botanic gardens really go 

for it with their Christmas display, 

tangling elaborate lights all over 

their ornate buildings. This year, 

the mile-long, twinkling trail holds 

new surprises (as well as some old 

favourites, like the singing holly 

bushes). There will be a shower 

of silvery vines on the Treetop 

Walkway, while down below you’ll 

be able to spy folkloric illuminations 

of mythical fairy creatures and 

will-o’-the-wisps. And if that wasn’t 

enough, there will also be glittering 

spiral tree installations and laser 

projections over the glass structure 

of the Temperate House. 

� Kew Gardens. � Kew Gardens. Wed Nov 20-Jan 

5. From £18. 

Winterfest 
This free event is set to be a 

colourful affair as London’s tallest 

‘homegrown’ LED Christmas 

tree will light up with more than 

100,000 low-energy lights. Flocks 

of digital birds will perch on newly 

planted trees along Olympic Way.

The showstopper, though, is 

‘Sonic Runway’, a light and sound 

installation that’s come from 

Nevada’s Burning Man festival to 

make its European debut. To infinity 

and Wembley Park!

� Wembley Park. � Wembley Park. Wed Nov 

20-Jan 3. Free. 

Enchanted Eltham Palace
South London’s fancy art deco 

mansion has been given a 

festive makeover, complete with 

holographic talking birds in 

ornate cages, beams of light criss-

crossing the night sky, illuminated 

projections over the palace walls, 

glowing fountains in the ancient 

moat, tunnels of fairy lights, a 

captivating light maze, UV balls and 

torchlit gardens. The palace was 

pretty dramatic to begin with but 

this takes it to the next level. ■

� Eltham Palace. Eltham rail. Dec 5-22. £12-£14, 

book in advance. 

WHERE TO FIND
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FILM OF THE WEEK

By Phil de Semlyen

Who has really tried to let it go but whose 
daughter keeps reordering it on DVD.

�����

IT’S PRETTY WEIRD to think that Disney 

used to recycle its own animations to save a 

few bucks. So, Baloo from ‘The Jungle Book’ 

magically became Little John in ‘Robin Hood’ 

with a little sleight of hand by its toiling 

animators. Of course, that was long before the 

Mouse House became a world-conquering 

animation behemoth on the back of Pixar’s 

success and smash hits like 2013’s 

‘Frozen’. That made $1.3 billion, 

so around one dollar for every time 

your kids have made you watch 

it. Happily, this long-anticipated 

sequel feels fresh. The world it 

creates is charming, the wit sparkles 

and – one brief burst of ‘Reindeer(s) 

Are Better Than People’ aside – the 

songs are all new. So let go of ‘Let It 

Go’ and clear some room for a new 

batch of earworms.

As you’d expect, the self-contained Elsa (voiced 

by Idina Menzel) remains at the heart of the story, 

but ‘Frozen II’ also belongs to her exuberant 

sister Anna (Kristen Bell). She’s very much a 

co-conspirator here, sharing ‘When-Harry-Met-

Sally’-ish tiffs with lovestruck Kristoff (Jonathan 

Groff, blessed with a genius ’80s-style power 

ballad from songwriters Kristen Anderson-Lopez 

and Robert Lopez) and helping to 

guide the scene-stealing Olaf (Josh 

Gad) through a very funny coming-

of-neige plotline. The giddy ‘When 

I Am Older’ and some philosophical 

musings on the nature of existence 

are a delight.

If there’s a flaw, it’s the slightly 

fiddly plot boasting more folky 

symbols and elemental runes than 

a Dalston tattoo parlour. One or two 

of the (admittedly charming) new 

characters feel designed to drive merchandise 

sales rather than the story. There’s a mist-

shrouded forest, a sort of generic indigenous 

people, some rock giants, a tiny arsonist frog and 

a mystical spirit calling Elsa north to an uncertain 

fate. The quest itself is stirring, if a bit Tolkien-lite.

While ‘Frozen’ was about coming to terms with 

who you are, ‘Frozen II’ is about transformation. 

Does it offer further evidence for those who saw 

‘Let It Go’ as Elsa’s covert coming-out anthem? 

Sadly not, though she remains an intriguingly 

elliptical canvas on which to project genuinely 

groundbreaking ideas about empowerment 

and identity. There is nothing remotely recycled 

about this Disney icon. ■

Frozen II

Film

November 19 – 25 2019 Time Out London

Edited by Phil de Semlyen

 timeout.com/film   @timeoutfilm

WHAT IS IT…

Elsa, Anna and co 

team up for a quest 

to a mystical forest.

WHY GO… 

For Olaf’s hilarious 

recap of the first 

film’s plot. 

� Directors Jennifer Lee, 

Chris Buck (U) 103 mins.

Edited by Phil de Semlyen

 timeout.com/film   @timeoutfilm
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Blue 
Story

ALONGSIDE LADY GAGA’S Superbowl show, that adorable 

toddler who gatecrashed her dad’s Very Serious BBC 

interview and ‘Ping-Pong Trick Shots 3’, YouTube belonged 

to Rapman in 2017. With his three-part internet gang 

drama ‘Shiro’s Story’, the south-east Londoner pretty much 

reinvented urban filmmaking, shooting guerilla-style and 

often permitless, and stitching the footage into 14-minute 

episodes that debuted online. Instead of exposition, he threw 

in raps: filling gaps in its story of two estranged mates with 

punchy rhymes like a whole new kind of Greek chorus. 

The result? 20 million views and Hollywood’s attention.

Fast forward a couple of years, and he’s making his 

filmmaking debut proper with ‘Blue Story’ this week. Set 

mainly in Deptford and Peckham and 

tackling the bloody – and ongoing – 

postcode wars, it’s a cautionary tale 

about four mates from opposing sides 

of a gang war. There ares guns and 

knives but like ‘Shiro’s Story’, it’s far 

from sensational. ‘I want to show how 

an innocent kid picks up a knife,’ says 

Rapman, ‘and I want a gang member to 

leave the cinema and think: Why am I 

doing this?’ 

Otherwise known as Andrew 

Onwubolu, Rapman calls it his 

version of film school: ‘“Shiro’s 

Story” was my early years;  “Blue 

Story” is like my dissertation and 

my final exam.’ He’s buzzed to 

be making the leap from iPhone 

to multiplex and is hopeful his 

audience goes with him. ‘[It’s a big 

leap] to go from doing something 

on YouTube to something where you 

need to get people to leave the house and 

pay money. It’s the silver screen, bro!’ � 

Interview by Phil de Semlyen

� ‘Blue Story’ opens Fri Nov 22.

BEHIND THE SCENES

YouTube sensation-turned-filmmaker 

Rapman gives a guided tour of his hard-

hitting new London drama
The background

‘There’s no scene in the film that’s fictional. [The lead character] Timmy’s journey as a 

schoolkid is nearly a mirror of mine: my mum sent me to Sacred Heart Catholic School in 

Camberwell not knowing that that area and Deptford were in a massive gang war. I wasn’t 

a gang member but I got labelled as one and called a “ghetto boy”. I’d get knives pulled on 

me, phones stolen, because of where I was from. I think anyone who’s grown up on London 

council estates has been asked that question and you answer wrong and it’s make or break. 

I don’t even know how [the postcode wars] started. Nobody knows.’

Back to school  

‘We filmed at Sacred Heart school and being back on [my old] school playground was mad. 

My AD and assistant producer went to the school, too. When I walked through the school 

doors all the kids started screaming. It was crazy. The last time I was there, no one wanted to 

speak to me! But this was a very stressful day. We were behind schedule and were meant to 

shoot around the corner but there were big celebrity rappers on set that day – Big Shaq and 

Tion Wayne – and the kids went crazy. The teachers came out and told us off and the police 

made us move. I was like: It can’t be like this in Hollywood.’All the biggest new movies reviewed 

at timeout.com/film

84– 25 2019
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On the buses

‘There’s a scene in the film that I love set on the bus. I was always on buses as a kid: I spent 

70 percent of my life on them. Cool kids go to the back at the top of the bus. Filming on 

a bus was a lot tougher than we expected: we were filming for hours so the back window 

steamed up and you start seeing reflections [of crew members]. How am I with the actors? 

Super hands-on. I used to act, so I see one of the actors doing it in a way that I don’t want 

them doing it, I’ll act it out as me. Not to say I’m better than them but just so they can see 

what I wanted. I’d always be honest with them.’

Guerilla filming

‘We were meant to be shooting “Blue Story” in Deptford and Lewisham and New Cross, 

where the film’s based, but two weeks before filming we got the message from Film London 

saying, “Nah, it’s not happening.” Apparently, they didn’t want [scenes of gang violence] 

shot in south London. Luckily, Enfield let us film there for a week and I felt the same 

energy as I feel when I’m in south London. We did shoot a few scenes in Peckham, too. The 

producers told me I couldn’t film there, but I had to get those shots. We just ran through with 

the camera.’

The cast

‘These are my little superstars: [left to right] Rohan Nedd, Kadeem Ramsay, Micheal Ward, 

who plays Marco, and Stephen Odubola, who plays his best mate Timmy. All their scenes are 

together and luckily they got on like a house on fire. Micheal and Kadeem worked together 

on “Top Boy” and they were friends, so it was about integrating them with the others. 

Stephen actually punched Micheal in the face during rehearsals. They’d never done any 

fight choreography before and Stephen punched him right in the jaw. It was mad. They laugh 

about it now but they’d just met and Micheal had a swollen jaw. It was a nightmare!’ 

House party

‘This was the smoothest shooting day on the 23-day shoot. We shot seven pages of 

dialogue, which is unheard of. This was exactly what the parties I used to go to were like: 

you’d each have your mission of who you’d want to chat to or dance with. That was the vibe. 

You can’t watch this scene and not feel good. I think it’s one of the best party scenes in 

these types of film, in my opinion. The key was that the music had to be the music you’d have 

at this kind of party. We filmed in a house in north London and the family who lived there let 

us use it because they were massive fans. The mum even asked me for a selfie.’ �
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WHAT IS IT…

A documentary 

about a magician 

which quickly turns 

on him – and itself.

WHY GO… 

For one of the most 

mind-bogglingly 

meta films since 

‘Catfish’.

� Director Benjamin 

Berman (15) 91 mins.

The Amazing Johnathan 

Documentary
WHAT IS IT…

A feminist twist 

on the truncheon-

wielding maniac 

puppet show.

WHY GO… 

It’s a witty critique 

of showbiz for the 

#MeToo generation.

� Director Mirrah Foulkes 

(15) 106 mins.

�����

WHAT BETTER PLACE to satirise the treatment 

of women in the entertainment industry than via 

the appalling spectacle of domestic violence 

that is a Punch & Judy show? All the elements of 

this seaside staple – brutal Mr Punch, his wife 

Judy, the baby, the policeman, Toby the dog and a 

crocodile – appear in ‘Judy & Punch’, Australian 

writer-director Mirrah Foulkes’s feature debut. 

It offers a kind of origin story for the ‘punchy-

smashy’ handpuppets and repositions them 

within a live-action feminist revenge tale.

The scene is the landlocked European town of 

Seaside in the mid-seventeenth century. When 

the crowds aren’t gathering to watch the stoning 

of a suspected witch, they’re at the marionette 

show staged by ‘Professor’ Punch (Damon 

Herriman, suitably loathsome) and his more 

talented wife Judy (Mia Wasikowska). Punch is 

a local hero, high on fame and booze. When he 

commits two unforgivable acts, Judy finds herself 

allied to the town’s outcasts and fighting back 

against Seaside’s powerbrokers.

Perched somewhere between ‘The Crucible’ 

and a fairytale, ‘Judy & Punch’ adds a winning 

dose of Monty Python absurdism to the mix. An 

on-point score, meanwhile, has just enough of a 

contemporary edge to locate the issues it raises 

in the here and now, as does the end-credits 

footage of children watching an old-school Punch 

& Judy show and clearly being traumatised by 

it. Foulkes has deftly deconstructed the ways 

powerful white men pull the strings and her 

movie’s a timely pair of scissors. ■ Nick Dent

�����

Judy & Punch

WHAT IS IT…

Two friends caught 

up in the violent 

postcode wars of 

south-east London.

WHY GO… 

For an important 

London story – and 

the rap Greek chorus.

� Director Andrew 

Onwubolu (15) 91 mins.

Blue Story

THERE’S SOMETHING DISTINCTLY 

Shakesperian about this tale of two boys – 

newcomer Stephen Odubola and Micheal Ward 

(‘Top Boy’) – who start out as close as brothers 

but end up deadly enemies when they fall out 

over a girl. Odubola plays the softly spoken 

Timmy; Ward is his best mate Marco. They go 

to school together and hang out after hours but 

are cursed to come from warring SE postcodes. 

Inevitably, they’re drawn into a grim cycle of gang 

violence that long predates them.

Based on writer-director Andrew ‘Rapman’ 

Onwubolu’s childhood, ‘Blue Story’ is part music 

video, part gang drama. With US studio backing 

(Paramount is distributing the film), it’s spun 

indirectly from Rapman’s 2017 web series, 

‘Shiro’s Story’, a YouTube sensation that clocked 

up more than 20 million views. What makes ‘Blue 

Story’ feel genuinely fresh as an urban drama – 

and connects it with ‘Shiro’s Story’ – is Rapman’s 

own intermittent presence as a kind of one-man 

rapping Greek chorus. His rap vignettes first set 

the scene, then briskly drive the story forward. 

The device enables ‘Blue Story’ to establish 

its characters and their motives swiftly, 

while stamping Rapman’s own unique style 

on the depressingly familiar litany of violent 

confrontations and misdirected testosterone. 

But it comes with drawbacks: the second half 

of the film might have benefited from a slower 

pace and more character development instead of 

another hip hop interlude. 

It’s not always a subtle film, but then Rapman 

wants to engage with a youth audience used to 

watching online content. What his impassioned 

morality tale does do brilliantly is remind us that 

this is life for many kids in the city. It’s a vital story 

about contemporary London. ■ Greer McNally

FOR THOSE WITH an appetite for smoke and 

mirrors, and a soft spot for pranksters, this doc 

should be a winner. The ingredients are there: a 

Las Vegas magician on a comeback tour; a debut 

filmmaker who has an unhealthy obsession with 

his looming death; and the real-life revelation 

that the magician has given the go-ahead to 

another, parallel documentary. Sadly, it falls flat.

 Director Benjamin Berman amps up the 

inconvenience caused by that second film 

crew to ridiculous extremes, leaving all interest 

in the ailing John Szeles (the titular Amazing 

Johnathan) behind. Maybe, we’re made to think, 

it’s one long practical joke, the kind Szeles 

made his name with – like pretending to hack 

through his forearm with a butcher’s knife. Or, 

you suspect, as Szeles continues to snub him, 

Berman is just a glutton for punishment. 

 Either way, patience wears thin. Gleaning 

little from its talking-head interviews and even 

less from the performer himself, ‘The Amazing 

Johnathan Documentary’ feels baggy. This is 

most obvious during a long sequence revolving 

around whether or not Berman can legally take a 

hit of meth, Szeles’s drug of choice, on screen. 

The filmmaker pulls off one amazing trick of his 

own near the end, but the payoff is hardly the 

bonanza it needs to be. And the question he’s 

asked by a producer halfway through – ‘What 

interested you in a dying magician?’ – is left 

oddly unanswered. ■ Daniel J Lewis
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10
‘All That 
Jazz’
If you loved 

‘Fosse/Verdon’, don’t 

miss Bob Fosse’s 

wonderfully salacious 

1979 musical.

� Deptford Cinema. 

Deptford Bridge DLR. 

Mon Nov 25, 7pm. £6.

7
‘The Cool 
World’
Shirley Clarke’s 

seminal drama 

explores youth culture 

in ’60s Harlem, 

accompanied by a 

Dizzy Gillespie score. 

� BFI Southbank. � Waterloo. 

Sat Nov 23, 8.40pm. £12.50.

4
‘30 Century 
Man’
This terrific Scott 

Walker doc is part of a 

day-long dive into his 

later career at Kingston 

University. 

� Visconti Studio. Kingston rail. 

Sat Nov 23, 10am. £10-£20.

9
‘Driving Miss 
Daisy’
Morgan Freeman 

and Jessica Tandy 

team up for wheelspins 

and burnouts in 

this ‘Fast & Furious’ 

spinoff. Well, ish.

� JW3. � Finchley Rd. 

Wed Nov 20, 4pm. £10.

6
UK Film 
Festival
An array of new 

short films are on 

offer at this city-wide 

celebration of fresh 

filmmaking voices. 

� Various venues and prices. 

Tue Nov 19-Sun Nov 24. 

www.ukfilmfestival.com.

3
‘Yentl’
The Oscar-

winning musical 

has Barbra Streisand at 

her powerhouse best. 

It’s Babs-alicious. 

� Everyman Belsize Park. 

� Belsize Park. Wed Nov 20, 

7.30pm. £16.20.

8
Irish Film 
Festival
This five-day 

fest showcases Irish 

filmmaking with 

shorts, animations and 

premieres to catch. 

� Regent Street Cinema. 

� Oxford Circus. Wed Nov 

20-Sun Nov 24. Prices vary.

5
‘Wall’ + Q&A
This doc about 

the Israeli-

Palestinian conflict 

is followed by a Q&A 

with filmmaker 

Simone Bitton.

� Barbican Cinema. 

� Barbican. Fri Nov 22, 6.20pm. 

£13.50.

2
‘Les Fleurs 
Oubliées’
Catch the world 

premiere of this 

magical realist eco-tale 

from Canada. 

� King’s College London. 

� Temple. Wed Nov 20, 7.15pm. 

Free.

THE TEN BEST

POP-UPS AND FESTIVALS
THIS WEEK

Welcome Cinema 

+ Kitchen

This brilliant monthly pop-up is back 
to bring refugees, asylum seekers 

and Londoners together for a night of 
home-cooked grub and a screening of 

the wonderful ‘Wild Rose’. 
� Amnesty International. Shoreditch High St Overground. Thu Nov 21, 6pm. 

£19.50.  www.welcomepresents.com.

1

Get the verdict on ‘The Crown’ Season 3

at timeout.com/film

WHAT IS IT…

A Manhattan-set cop 

thriller with Chadwick 

‘Black Panther’ 

Boseman. 

WHY GO… 

For the killer  

‘Avengers’ in-joke.

� Director Brian Kirk (15) 

99 mins.

21 Bridges �����

‘HE IS AN AVENGER,’ intones a priest at the 

beginning of ‘Game of Thrones’ director Brian 

Kirk’s debut feature, ‘21 Bridges’. It’s hard not 

to crack a smile at the in-joke. The film’s lead is 

Chadwick Boseman – aka Black Panther – and 

it’s the first post-‘Avengers: Endgame’ project (as 

producers) for directors Anthony and Joe Russo.

 While you’re waiting for someone to snap their 

fingers and make half the cast disappear, a heist 

gets bungled by two crooks and NYPD detective 

Andre Davis (Boseman) is leading a manhunt for 

the pair who gunned down eight cops. Boseman 

lends him a chivalrous quality, doggedly clinging to 

what’s right in a world that has gone so wrong. It’s 

the kind of role Gary Cooper used to play, albeit in 

a dusty western town rather than gritty New York.

Harking back to cop thrillers like ‘We Own the 

Night’ and ‘Training Day’ (but better than both), 

‘21 Bridges’ gets all the key elements right – 

high-stakes heists, breakneck car chases, and 

a plot that keeps you guessing – and its themes 

ring with political resonance. White cops fire on 

unarmed black men, and the plot neatly touches 

on police brutality and systematic racism. 

As Black Panther, Boseman is a hero in 

spandex; here he’s a hero with a badge and 

gun, who looks the devil in the eye, and stares 

down the evil in the system. Gary Cooper would 

definitely approve. ■ Joseph Walsh

WHAT IS IT…

A biopic of American 

abolitionist and 

slave liberator 

Harriet Tubman.

WHY GO… 

For the always 

brilliant Cynthia 

Erivo.

� Director Kasi Lemmons 

(12A) 126 mins.

Harriet �����

HARRIET TUBMAN WAS a towering figure in pre-

Civil War America – an escaped slave who ferried 

others north to safety via the secret Underground 

Railroad. She scared the bejeezus out of slave 

owners, shook the racist foundations of the Deep 

South and ended up serving as a spy during the 

war. But try as it might to present her as a kind 

of pistol-toting Dirty Harriet, this clunky biopic 

doesn’t come close to doing her justice. Only the 

reliably brilliant Cynthia Erivo emerges with any 

real credit in a talismanic lead performance. 

Raised as ‘Minty’ (Harriet was her freed 

name), Tubman’s spirituality and sense of 

mission – ‘I’ll be free or die!’ is her mantra – 

are stoked to a near-messianic blaze by the 

increasingly stellar London-born actor. Despite 

warnings never to ‘look a white man in the eye’ 

as she travels covertly through the slave-owning 

South, she tackles everything head-on. ESP-like 

premonitions help her pilot frightened groups 

through landscapes patrolled by slave hunters. 

Backed up by a bombastic score, ‘Harriet’ is 

backboned by a hoary good-versus-evil rivalry. 

Joe Alwyn (‘The Favourite’) provides a cardboard-

cutout villain. The fugitive scenes are briskly 

handled, though, even if ‘Harriet’ could use a few 

more of them. The film is at its best when waist-

deep in creeks and hostile wilderness, tallying 

this remarkable woman’s bravery in whizzing 

bullets and barking dogs. ■ Phil de Semlyen
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ALSO OPENING

DEPECHE MODE: SPIRITS IN 

THE FOREST

�����

Did Depeche Mode make a pact 

with the devil? With every tour, 

Basildon’s finest seem to grow. 

‘Spirits in the Forest’, overseen by 

their music video director Anton 

Corbijn, shines a stylishly placed 

spotlight on six supplicants going 

to see their heroes play in Berlin. 

It would be nicer to dive deeper 

into the genuinely interesting lives 

of these fans, but that’s kind of 

jettisoned for guff about the band’s 

healing power and concert footage. 

Still, the positivity – as well as the 

heartbreak – that runs through this 

film makes its mark. Alex Godfrey

GREENER GRASS

�����

American suburbia is lampooned 

in this absurdist comedy starring 

writer-directors Jocelyn DeBoer 

and Dawn Luebbe. Jill (DeBoer) 

arrives at a kids’ football match with 

a new baby, but it takes a while for 

her friend Lisa (Luebbe) to notice. 

When she does, Jill politely offers 

her the child. This casual exchange 

defines the film’s surreal mood. If it 

feels like a stretched-out short film, 

that’s because it is: it’s based on a 

15-minute movie that contained 

most of the best ideas. The grass may 

be greener, but this film is probably 

funnier if you’ve been smoking it, 

too. Anna Smith

PERMISSION

�����

This serious-minded Iranian drama 

follows the plight of Afrooz (Baran 

Kosari), captain of the national 

women’s futsal team, who has been 

banned from leaving the country 

by her estranged husband Yaser 

(Amir Jadidi) – believe it or not, 

his legal right as a married man 

in Iran. Director Soheil Beiraghi 

unapologetically confronts a 

society – and legal system – that 

places women’s rights in the hands 

of men. You won’t necessarily 

warm to any of the characters, but 

‘Permission’ makes its point briskly 

and effectively, with Kosari a steely 

presence at its heart. Daniel J Lewis

OPHELIA

�����

Shakespeare’s heroine Ophelia is 

known for two things: madness and 

death. Her drowned body shrouded 

by flowers in Tate Britain’s John 

Millais painting is the image that 

probably sticks in your mind. 

From this portrait, director Claire 

McCarthy launches this revision 

of ‘Hamlet’, with Daisy Ridley 

injecting tomboy energy into the 

role, and one or two bold changes 

(though not the Shakespearian 

language). But there is a dutiful 

conservatism to the way it plods 

along, relying on its unique hook – 

and heroine – to put the spring in its 

step. ■ Sophie Monks Kaufman

Best Christmas movies at 

timeout.com/film

Film

SOMETIMES YOU ENCOUNTER a director, 

actor or writer you want to see more of. It’s a 

lot rarer to discover a film that makes you wish 

more filmmakers were prepared to throw out the 

rulebook altogether. ‘Here for Life’, directors 

Andrea Luka Zimmerman and Adrian Jackson’s 

extraordinary exploration of London life, is that 

kind of film. 

Five years in the making, it 

introduces us to ten individuals 

living in London. Among them are 

Jono, trying to stay sober after 

becoming estranged from his wife 

and kid; Patrick, whose preferred 

mode of transport is a horse; and 

Errol, who writes poetry to process 

his violent past.

At one point, we see the three 

men trying to steal a salmon from 

Billingsgate fish market without 

much success. It’s a funny scene 

and one which might lead the viewer 

to assume that ‘Here for Life’ is 

a documentary. But it’s not, not 

quite. Each person we meet is a 

member of the experimental theatre 

company Cardboard Citizens, 

which produces work for and by 

Here for Life

�����

people who have experienced 

homelessness. During the film, they 

are rehearsing for a performance. 

So, while the stories we hear may be 

true, they are not always being told 

by their owners.

Zimmerman’s past work has cast 

a spotlight on society’s marginalised. With ‘Here 

for Life’, she and Jackson, the artistic director 

of Cardboard Citizens, have crafted something 

special about Londoners and their relationships 

with drugs, violence and homelessness against 

the backdrop of a gentrifying city. It’s not to be 

missed. ■ Greer McNally

WHAT IS IT…

A snapshot of a 

London not often 

seen on film.

WHY GO… 

For a dance scene 

on Hackney Marshes 

worthy ofMorecambe 

andWise.

� Directors Andrea Luka 

Zimmerman, Adrian Jackson 

(15) 87 mins.



The divine guitar hero is opening 

a champagne bar because, 

ladies and gents, she is simply 

that cool 

AS ST VINCENT, Annie Clark has released five 

amazing solo albums, collaborated with David 

Byrne, produced a Taylor Swift song and created 

a guitar designed to accommodate a boob or 

two. So the next logical step in her career is 

(obviously!) to host a champagne bar in Covent 

Garden. Working with fancy-pants bubbly brand 

Veuve Clicquot, she’s created Souvenir: a pop-up 

bar where she’s in control of everything from the 

lighting to the entertainment, and is even going 

to be performing among the attendees between 

sips. We called the musical polymath to talk 

vineyards, hangovers and… Zelda. Well, why not? 

Hi, Annie. I have to admit something: I’m 

deathly hungover today.  The perfect time to talk 

champagne! What’s the bar going to be like? 

‘I’ve assembled a lot of rad young UK artists to 

help me make it. It’s based on the idea that when 

you’re drinking champagne, you’re looking for 

your happiest memory, right? So it’s going to be a 

dreamy and beguiling experience.’

Did you have to drink a lot of champagne for 

research purposes?

‘I did. It was very difficult, but I managed to come 

out the other side. I even got to go to Champagne, 

the region, and I visited the vineyards to see 

exactly how everything is put together. It got 

me thinking about how and why people drink 

champagne. You don’t drink champagne at a 

funeral, do you?’ 

TIME OUT MEETS 

St  Vincent 

Music & 
Nightlife

Edited by Oliver Keens

 timeout.com/music   @timeoutmusic
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‘Not to brag, 

but I’m a 

pretty good 

drunk’
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By Kate Solomon 

Who is very good at drinking champagne and 
very bad at being hungover.

Well, it depends who’s died, I guess. 

‘But champagne’s specifically about celebration 

and the idea of celebration. So I was thinking 

about what makes people come together 

and celebrate.’ 

So what is it going to look like? 

‘I want to be careful about talking it too much... 

I want people to discover it for themselves. 

We’ve made sure everything’s going to be perfect, 

though. The space, the sound, the 

light installation. There’ll be ways 

for people to share things that 

champagne reminds them of. And 

then those will be transmuted into 

the future and integrated into the 

actual experience.’ 

That sounds complex. You’re going to 

be there while it’s open, right? Will 

you be singing?

‘I’ll be hosting and performing, and 

there’ll be other performers. I’ve 

worked with this great designer, 

Matty Bovan, who’s creating all 

the costumes, and an amazing 

mixologist, Pippa Guy, who’s 

creating a signature champagne 

cocktail for us.’

I read that the outfits will be made of ‘unexpected 

fabrics’, which sounds potentially uncomfortable. 

What’s the vibe of your costume?

‘I’ll be matador meets Helen of Troy. No, wait, 

matador meets psychedelic Helen of Troy.’ 

Is it nice to be working on something creative 

that’s quite different from your day job? 

‘It’s so exciting. At the end of the day, it’s the 

same as making concerts and stage shows – 

you’re designing an experience. 

But in this case, you get to have 

control over every single aspect of 

it. What does it smell like? What 

does it feel like? At a live show, you 

don’t get to say “Actually, I wish the 

chairs were hot pink.” ’ 

Away from the high life, I saw on 

your Twitter feed that you’ve been 

playing Zelda. 

‘Oh, such a beautiful game, isn’t 

it? I was introduced to a Switch 

sort of accidentally and then got 

completely obsessed with the game.’

And the all-important question: 

did you finish it? 

‘Of course!’

Congrats! Back to booze. What are you like after a 

few drinks? 

‘Not to brag, but I’m a pretty good drunk. I mean 

by that I don’t dark out, I don’t go all “Who’s Afraid 

of Virginia Woolf?” But also, I hit a point of being 

like, yeah, this is great. And then I know my limit. 

I know if I have one more, I’m gonna really feel it 

tomorrow, so I chill. Not to rub salt in the wound…’

Can you tell us about a really good boozy night out 

you’ve had recently? 

‘I was down in Marfa, Texas, for my friend’s music 

festival, called Trans-Picos. It was just a really 

fun tequila night. I got up and sang Joni Mitchell 

with the band under the West Texas stars and it 

was… a good vibe. Tequila and champagne are my 

favourite drinks.’

Do you have any tips for avoiding hangovers? 

‘Um, one I probably shouldn’t say in a publication: 

a mother’s little helper… No, just pound water. 

Pound water when you get home, before you go to 

bed. Like, all the water.’ ■ 

� Souvenir, 6a Langley Court. Fri Nov 22-Sat Nov 23, 4pm-11.30pm. 

‘It’s going to 

be kind of a 

dreamy and 

beguiling 

experience’

St Vincent on the ‘Fear 
The Future’ tour in 2018
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Funky name. Pretty funky name. 

Well, that’s a pretty accurate assessment. Omar Apollo 

(or Omar Velasco as he’s known to his parents) is a 

22-year-old Gen Z wonder from Hobart, Indiana who 

likes to mix funk licks with sultry soul, tender R&B and 

sounds from his Mexican roots. 

I thought you said he was from Indiana?

He is, but his parents emigrated there from Guadalajara, 

meaning that while Apollo was raised in the States, his 

upbringing was full of traditional corridas and Mexican 

soul. That’s seeped into his own music, letting him 

pay homage to his heritage while making something 

thoroughly modern. 

Interesting. How’d he get to this point, then? 

His start was pretty surreptitious. After he wrote the soft, 

romantic ‘Ugotme’, a friend persuaded him to upload it 

to Spotify. Somehow, within a day of doing so, the track 

was on the platform’s Fresh Finds playlist, immediately 

giving Apollo a whole new world of listeners. 

What’s he done since? 

He’s continued to grow and develop his sound, and 

marked himself out as one of the new kids on the block 

to keep a very close eye on. He released his latest EP, 

‘Friends’, earlier this year, showcasing a heartfelt 

collection of songs about young love and life set to 

glittery funk and lullaby acoustics. 

So, what comes next? 

Immediately, Apollo is touring the UK, with a London 

show this month. After that, we’re hoping for a full-

length album to arrive in 2020. Stockpile the tissues 

now, just in case. ■ Rhian Daly

� Omar Apollo plays Heaven on Nov 27. 

WHAT’S THE 

DEAL WITH

Omar Apollo

Check out more new artists at 

timeout.com/music
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S.J.M. CONCERTS PRESENTS

SJM Concerts & LIVE NATION by arrangement with WME presents

SAT 14TH MAR

O2 ACADEMY 

BRIXTON

SJM CONCERTS BY ARRANGEMENT WITH PARADIGM PRESENT
W E A R  Y O U R  C R O W N  T O U R

GIGSANDTOURS.COM - TICKETMASTER.CO.UK      DIIV.NET    T@DIIV    C/DIIVNYC 
An SJM Concertspresentation by arrangement  with Primary Talent International 

DECEIVER TOUR FEBRUARY 2020 

THU 27 O2 FORUM KENTISH TOWN

KEVIN

ARMSTRONG

ALAN

CHILDS

MIKE

GARSON

GERRY

LEONARD

CARMINE

ROJAS
CHARLIE

SEXTON

PLUS SPECIAL GUEST VOCALISTS  COREY GLOVER & MR HUDSON

GIGSANDTOURS.COM    TICKETMASTER.CO.UK  

SAT 25 JAN 20 O2 SHEPHERDS BUSH EMPIRE

An SJM Concerts presentation by  

arrangement with Unique Gravity

SAT 30 MAY 2020

O2 SHEPHERD’S  

BUSH EMPIRE

GIGSANDTOURS.COM  

TICKETMASTER.CO.UK

‘NEVER TOO LATE’ 70TH BIRTHDAY TOUR

WED 13 MAY 2020

O2 FORUM 

KENTISH

TOWN

SJM CONCERTS  BY ARRANGEMENT WITH 

PARADIGM PRESENTS

GIGSANDTOURS.COM 

TICKETMASTER.CO.UK

THEPIGEONDETECTIVES.COM
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ALL POINTS EAST has announced 

its first 2020 headliner – and it’s a 

bit of a coup: Aussie psych wizards 

Tame Impala. Or should that be 

wizard? 

Tame Impala is actually a 

musical project led by singer, 

songwriter, multi-instrumentalist 

and record producer Kevin Parker, 

a ridiculously talented musical 

polymath who’s been tapped as a 

collaborator by Lady Gaga, Kanye 

West and Mark Ronson. On stage, 

he’s backed by a band of awesome 

psych-rock types who really do bring 

all the vibes: Tame Impala killed it 

at Citadel Festival in Gunnersbury 

Park in 2018, and again at 

Glastonbury this year. 

Tame Impala is due to drop 

fourth album ‘The Slow Rush’ 

on February 14 2020, so the set 

at Vicky Park next May should 

feature tracks from that album 

alongside highlights from previous 

releases including 2015’s Grammy-

nominated ‘Currents’ LP, which 

even featured a song (‘New Person, 

Same Old Mistakes’) covered by 

Rihanna. Supports announced so  

far include live-feels merchants, 

Caribou, dancey psychists Glass 

Animals and Canadian electro crew 

Holy Fuck. Bring it on, quite frankly. ■ 

Nick Levine

� Tame Impala plays All Points East in Victoria 

Park on Saturday May 23 2020. � Mile End. 

FESTIVAL NEWS

Tame Impala 

is headlining

 All Points East 

93 November 19 – 25 2019 Time Out London
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More at 

timeout.com/music

It’s an 

unabashed, 

salacious, 

journal of 

a liberated 

gay man

The naked men, 
the sex diary and 

the musical genius 

94Time Out London November 19 – 25 2019

IN AN AGE when musicians can often come 

across as having the sex drive of a Ken doll after 

an Indian takeaway, an event next week reveals 

the hitherto secret sexual chronicles of a quietly 

pivotal man in modern music. 

Patrick Cowley was a San Franciscan 

synthesiser genius and a groundbreaking 

producer, working in the late ’70s ands early ’80s. 

He was a maverick, who, like his contemporary 

Giorgio Moroder, did much to elevate the art 

of electronic dance music. He’s best known for 

working with disco icon Sylvester on hits such 

as ‘You Make Me Feel (Mighty Real)’ and ‘Do You 

Wanna Funk?’, and remixing Donna Summer’s ‘I 

Feel Love’ into an 16-minute whirl. Club hits like 

‘Menergy’ became staples on the gay scene, which 

Cowley also enlivened as a DJ. Yet while his fizzy, 

dancefloor-focused work served as an important 

influence in the sound of gay nightlife, Cowley’s 

sad death at 32 from a then-unknown illness, later 

defined as Aids, procluded him the legacy that 

someone of his huge talent rightfully deserved. 

In recent years, though, a new generation 

of fans have emerged in tandem with a steady 

release of unheard Cowley material, which has 

been rebirthed by SF label Dark Entries and 

its boss, DJ Josh Cheon. Some of this more 

wigged-out work was discovered in a friend’s 

attic (definitely not in a closet).  Reissues like 

‘Afternooners’ and ‘School Daze’ were originally 

used as soundtracks to gay porn films, but don’t 

expect any bow-chikka-wow-wow ’70s clichés: 

this is deeply futuristic, dubby synth genius that 

ranges from slow and tender to furiously pulsing 

and pounding. 

For the latest release, ‘Mechanical Fantasy 

Box’, Dark Entries has also elegantly republished 

Cowley erotic diary, or as Cowley himself defined 

it, ‘graphic accounts of one man’s sex life’ in and 

out of the clubs, parties, parks and bath houses of 

San Francisco. It’s an addictive read. Incredibly 

unabashed, at times almost comically salacious, 

it’s the journal of a liberated gay man who really, 

really values the fun he’s having in life. Its timing 

– post Stonewall and pre-Aids – makes it all the 

more poignant. At a launch for the project in 

London at the end of November, who better 

to read extracts from the journal than London 

literary salon Naked Boys Reading? They’re 

essentially a bunch of buff studs who can get their 

mouths around any, er, declension. We’re sure 

Cowley would approve. ■ Oliver Keens

� Naked Boys Reading: ‘Patrick Cowley’s Sex Journals’ takes place at 

Ace Hotel on Nov 28. Shoreditch High St Overground. £10.
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Music & Nightlife

GIGS AND CLUBS

Harry Styles 
Is it too soon to call him the 

Robbie of One Direction? 

Two shows at one of 

London’s biggest venues – 

in support of second solo 

album ‘Fine�Line’ – suggest 

Hazza's on the�right track. 

Tickets go on sale this 

Friday at 10am.

� The O2. Apr 22-23 2020.

THIS WEEK

Desi: Live! 
Malkit Singh, Apache 

Indian and Panjabi 

MC are among the 

performers at this 

massive celebration of 

South Asian culture.

� Boxpark Wembley. 

Sat Nov 23.

Baile LDN
Fans of global club 

sounds, from baile 

funk to gqom to 

kuduro need to check 

out this ace party 

which, this month, 

features Berlin clique 

Freak de l’Afrique. 

� Five Miles. Sat Nov 23.

JUST 

ANNOUNCED

Tony Allen 
The drum hero 

reunites with former 

colleagues from Fela 

Kuti’s Africa 70 band, 

with DJs including 

Touching Bass’s Alex 

Rita & Errol, too. 

� Electric Brixton. Nov 29.

DJ Shadow
The instrumental hip 

hop king returns, with 

a new album – the 

cheerily titled, ‘Our 

Pathetic Age’.  

� O2 Academy Brixton. 

Feb 29 2020.

TNGHT
How has it been seven 

years since Hudson 

Mohawke and Lunice 

first blessed us with 

their bonkers strain 

of nu-rave? Anyway, 

they’re back, with this 

show and a new EP. 

� Village Underground. 

Mar 16 2020. 

Goldfrapp
Marking the twentieth 

anniversary of ‘Felt 

Mountain’.

� Royal Festivall Hall. 

Mar 29 2020.

Wire
Majestic post-punks 

who never disappoint. 

� Islington Assembly Hall. 

May 21 2020. 

See a gig, have a dance, just don’t miss out 

Buy tickets at timeout.com/gigs
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C�&'2'%*'�/1&'�ƂNO
DIRECTED BY ANTON CORBIJN

IN CINEMAS WORLDWIDE

ONE NIGHT ONLY

THIS THURSDAY

TICKETS AT SPIRITSINTHEFOREST.COM
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Mary 
Poppins

MUCH LIKE ‘PADDINGTON’, 

‘Mary Poppins’ is a gorgeously 

warm kids’ story that’s burrowed 

deep into the hearts of Londoners 

of all ages. It creates a seductive 

myth of a city that’s awash with 

cheery cockneys and 

lovable upper-crust 

eccentrics who roam 

picturesque tree-lined 

streets with a spring in 

their step. In Cameron 

Mackintosh’s 

returning 2004 

musical version, the 

city couldn’t look 

more magical; the 

Banks family’s 

Cherry Tree Lane 

residence becomes 

a giant doll’s house 

of wonders, opening 

up to reveal charming 

Victorian interiors.

Writer Julian 

Fellowes (‘Downton 

Abbey’) is clearly in 

familiar territory here. 

While the ‘Paddington’ 

movies created a dreamy 

vision of a multicultural 

about with enchanted statues – 

represented by grey leotard-clad 

acrobats with fig leaves pinned 

awkwardly to their crotches. Joining 

it in uncanny valley’s dankest 

reaches is the bit where Jane’s doll 

comes to life, grows 30 feet tall, and 

rips the roof off the nursery. I’ll have 

nightmares, but hopefully kids are 

made of stronger stuff.

This darkness is typical of a 

‘Mary Poppins’ that’s determined 

to cast off the legacies of the 

movie’s defining players: Julie 

Andrews, Dick van Dyke and David 

Tomlinson. Its titular nanny is 

less firm and more whimsical; 

Zizi Strallen plays the role with 

an oddly doll-like stiffness, full of 

faintly panto-esque arm gestures, 

but comes into her own when she’s 

singing much-loved numbers like 

‘A Spoon Full of Sugar’. Charlie 

Stemp makes a great Bert, with an 

authentic cockney cheekiness and 

confident tap routines – especially 

the show’s spectacular chimney-top 

number, ‘Step in Time’. But Joseph 

Millson is a bit less convincing as 

the father of the house, which is a 

shame, because Fellowes has saved 

all his writing nuance for the role of 

this troubled dad.

‘Mary Poppins’ focuses on 

Mr Banks’s arc to become a 

borderline trite parable about 

�����

twenty-first-century city, his script 

opts for backwards-looking period-

drama archness. The story is a 

hodgepodge of the ‘Mary Poppins’ 

movie, PL Travers’s original books 

and a few ideas of Fellowes’s own: he 

shifts the setting back a few decades 

to Queen Victoria’s 

heyday, and makes 

Mrs Banks a 

frustrated former 

actress instead of a 

militant suffragette. 

The effect is jarring at first, 

especially if you’re a fan 

of the movie: many of its 

most memorable scenes 

get scrapped, like the bit 

where Poppins summons up 

a hurricane to whisk away 

rival nannies, or the bit with 

the dancing penguins, or the 

‘I Love to Laugh’ tea party 

where everyone ends up 

guffawing on the ceiling.

They get replaced with 

much, much weirder 

interludes, loosely inspired 

by Travers’s original book. The 

kids’ supposedly jolly day out 

in the park involves cavorting 

Theatre
  & Dance

Edited by Andrzej Łukowski

 timeout.com/theatre   @timeouttheatre
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By Alice Saville

Who thinks those dancing 
penguins need their own show.

Perfect’ and a couple of soulful 

numbers where Mrs Banks pours 

out her faintly underwritten marital 

disappointments.

Half-baked story aside,  this 

‘Mary Poppins’ serves up everything 

you could want in a mega-budget 

family musical: memorable songs, 

dazzling visuals and nostalgic 

forays into a London that has 

probably never existed. It’s 

supercalifragelistically good fun 

to visit for an hour or three. �

BOOK NOW

Leap into the festive season 

with a Christmas dance show

More dance listings at 

www.timeout.com/dance

‘The Nutcracker’
Keep the festive magic flowing with 

Birmingham Royal Ballet’s all-the-

trimmings staging of a classic. 

� Royal Albert Hall. � Gloucester Rd. 

Dec 28-31. £31-£99.

‘Coppélia’
A doll comes to life in this kid-delighting 

story. The Royal Ballet’s production promises 

frothy tutus and toybox silliness galore. 

� Royal Opera House. � Covent Garden. 

Nov 28-Jan 7. £5-£120.

Matthew Bourne’s ‘The Red Shoes’ 
Dance theatre master Matthew Bourne 

serves up a dark, cinematic slice of ballet 

magic that’s perfect for wintry nights. 

� Sadler’s Wells. � Angel. 

Until Jan 19. £15-£75.

the importance of talking about 

your feelings. Mary Poppins’s 

magic is as much psychological 

as literal. She gradually finds out 

that her employer’s stiff upper lip 

hides a mass of childhood trauma, 

administered by his evil former 

nanny Mrs Andrews. Still, I couldn’t 

bring myself to dislike her, because 

her number, ‘Fire and Brimstone’, 

is a rare moment of conflict in this 

low-stakes show, and Claire Moore 

sells it wonderfully, all operatic trills 

and high-Victorian fury. It’s one 

of a small but shining handful of 

new songs by Anthony Drewe and 

George Stiles, which also include 

the brilliantly catchy ‘Practically 

WHAT IS IT…

The original 

supernanny is back 

in the West End.

WHY GO… 

The songs are simply 

supercalifragilistic.

BOOK… 

Buy tickets at 

timeout.com/

theatre

� Prince Edward Theatre. 

� Leicester Square. Until 

Jun 7 2020. £15-£177.50.
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WHAT IS IT…

Stage version of Joe 

Simpson’s harrowing 

mountaineering 

memoir.

WHY GO… 

The climbing 

sequences are 

flipping petrifying.

BOOK… 

Buy tickets at 

timeout.com/

tickets

� Duke of York’s Theatre. 

� Leicester Square. Until 

Feb 29 2020. £15-£85.

WHILE I SUPPOSE it’s trickier to 

crawl down an Andean mountain 

with a broken leg and no food or 

water than it is to write a play about 

it, it has taken more than three 

decades to adapt Joe Simpson’s 

hugely successful memoir ‘Touching 

the Void’ for the stage. How do you 

translate the visceral horror of a 

man trying to make his way down a 

huge mountain, utterly alone, into 

theatre, a verbal medium?

Playwright David Greig and 

director Tom Morris have found a 

pretty damn good answer. Greig 

has framed his play as a sort of 

hallucination inside the mind of 

Joe, who fell while attempting to 

scale the 20,814-foot Siula Grande 

in the Peruvian Andes with his 

climbing partner Simon Yates in 

1985.The device lets the playwright 

bend reality, and centralise not Joe 

(Josh Williams) but his sister Sarah 

(Fiona Hampton), who is imagined 

Touching 

the Void

furiously trying to understand her 

brother’s death. Greig’s ‘Touching 

the Void’ is less a celebration of 

Joe’s manly fortitude, more the 

tale of Sarah’s angry, grief-stricken 

quest to understand what the fuck 

her brother was playing at.

What elevates it from ‘well-

judged’ to ‘spine-tingling’ is 

Morris’s staging, in cahoots 

with a crack creative team. Joe’s 

subconscious presents itself as 

the interior of a hiking pub; when 

Sarah asks Simon to explain the 

appeal of climbing to her, he makes 

her scale a vertical cliff of pub 

furniture that stretches up from 

the stage to the ceiling.

Later, when Joe and Simon 

make their ascent, they’re on a 

gargantuan edifice that looks like 

a climbing frame designed by a 

sadist, impossible angles draped in 

ragged white fabric. Presumably the 

actors are in no danger. But they are 

damn well working for their pay.

That Joe survived is not news. But 

a combination of Greig’s sly shaggy 

dogification of the story and Morris 

and co’s thrilling staging means 

‘Touching the Void’ never feels safe 

or predictable. It’s white-knuckle 

theatre. ■ Andrzej Łukowski
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More London theatre reviews at 

timeout.com/theatre

WHAT IS IT…

Shakespeare’s play 

about sex, power and 

surveillance.

WHY GO… 

The Viennese setting 

is an opulent delight.

� Barbican Centre. 

� Barbican. Until Jan 14 

2020. £10-£59.50.

Measure for Measure �����

‘MEASURE FOR MEASURE’ is one of 

Shakespeare’s ‘problem plays’. But this 

description eclipses a bigger question. The issue 

isn’t whether it’s comedy or tragedy, but simply 

what the hell this play is about, full stop. 

The plot goes like this: Claudio is sentenced 

to death. His sister Isabella, a nun, goes to the 

Deputy, Angelo, to plead for his life. Angelo says 

he’ll spare Claudio if Isabella sleeps with him. 

She refuses and returns to Claudio who suggests 

that, umm, maybe it would be a good idea if she 

did it. So she agrees to a plan where another 

woman, Mariana, will be disguised as Isabella 

and go to bed with Angelo. Some more reveals 

happen and it ends, maybe happily, maybe not.

It’s the sort of plot that must have always 

seemed weird even when Shakespeare wrote it. 

Gregory Doran’s production relocates it to turn-of-

the-century Vienna, a world of waltzes, wine and 

really, really beautiful coats.

The real highlights are the scenes involving 

Lucy Phelps’s Isabella and Sandy Grierson’s 

super-slimy Angelo, a repressed reptile of a man 

ripe for a turn on Freud’s couch. 

But the disappointing thing is that we don’t get 

more time to unpick it. This truly odd play is crying 

out for a director to really get under its skin, and 

unfortunately, this goes at it a little too safe. ■ 

Rosemary Waugh

WHAT IS IT…

A performance piece 

about plot holes – in 

films and in life.

WHY GO… 

Because the ending 

of ‘Titanic’ has been 

bothering you for a 

really long time.

� Ovalhouse. � Oval. 

Until Sat Nov 23. 

£16, £10 concs.

Gaping Hole �����

SO, IN ‘THE SHAWSHANK REDEMPTION’, 

how does Andy stick the poster back over the 

hole after he escapes through it? In ‘The Little 

Mermaid’, why doesn’t Ariel just write the prince 

a note? And why the heck doesn’t Rose make 

space for Jack on that floating door in ‘Titanic’?

In ‘Gaping Hole’, Rachel Mars and Greg 

Wohead meander through various cinematic plot 

holes, in a space that’s riddled with literal holes 

(more of which later). They have a watchable, 

easy rapport, and it’s a gurgling pleasure to listen 

to them cook up increasingly absurd backstories 

to explain these inconsistencies.

It is a bit like one of those conversations you 

get stuck circling in at 4am when people are 

properly stoned. As the show goes on, Mars 

and Wohead begin to examine the plot holes in 

their own lives. The balance could perhaps tilt 

more towards this material – funny as the early 

sections are, I wished they’d tunnel in further.

‘Gaping Hole’ is part of Ovalhouse’s 

Demolition Party season, which allows 

performers to literally tear the building down 

ahead of the theatre’s move to Brixton. The show 

starts with Mars and Wohead popping up and 

down through different massive rubbly holes 

in the floor like slow-motion whack-a-moles. 

What a joyful approach to wrecking a building 

this is, allowing artists to turn destruction into 

something creative, generative. ■ Holly Williams
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Principal Sponsor O�  cial Airline Partner

‘EXHILARATING...
MOVING, EXCITING AND 

PROFOUNDLY EYE-OPENING’
NEW YORK TIMES

6 DECEMBER 2019 - 1 FEBRUARY 2020

BY MIKE LEW

DIRECTOR MICHAEL LONGHURST

DONMARWAREHOUSE.COM  |  020 3282 3808
EARLHAM STREET, COVENT GARDEN, LONDON WC2H 9LX

CAST

CALLUM ADAMS | ALICE HEWKIN | SIENA KELLY

RUTH MADELEY | DANIEL MONKS | SUSAN WOKOMA

TICKETS FROM £10 - £40

ON SALE NOW

This production is supported by Adam Kenwright
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NEW SHOWS
THE HOT TEST THEATRE OPENINGS THIS WEEK

Many more theatre listings at 

timeout.com/theatre

WEST END

Dear Evan Hansen
Broadway’s uplifting, 

Tony-winning teen 

musical gets its 

hotly anticipated UK 

premiere. 

� Noël Coward Theatre. 

� Leicester Square. Until May 2 

2020. £15-£177.50.

Henry VI/
Richard III
A brace of Shakespeare 

histories, directed 

by Sean Holmes and 

Ilinca Radulian.

� Shakespeare’s Globe. 

� Blackfriars. Until Jan 26 

2020. £7-£62.

& Juliet
This new jukebox 

musical is a girl- 

power-heavy rewrite 

of Shakespeare’s love 

story, with a score 

of hits by superstar 

Swedish songwriter 

Max Martin.

� Shaftesbury Theatre. 

� Tottenham Court Rd. Until 

May 30 2020. £22.50-£110.

White Christmas
Get a generous helping 

of festive kitsch with 

this new production 

of Irving Berlin’s all-

singing, all-dancing 

golden era musical.

� Dominion Theatre. 

� Tottenham Court Rd. 

Until Jan 4 2020. £25-£250.

OFF-

WEST END

Cinderella
This year’s edition 

of London’s edgiest 

panto is written by 

Jude Christian.

� Lyric Hammersmith. 

� Hammersmith. Until Jan 5 

2020. £10-£44.

Escape from 
Planet Trash
A drag sci-fi comedy 

from Sink The Pink. 

� Pleasance Theatre. 

� Caledonian Rd. Until Dec 22. 

£30, £25 concs.

Hunger
A staging of Nobel Prize 

winner Knut Hamsun’s 

biting poverty story. 

� Arcola Theatre. 

Dalston Kingsland Overground. 

Wed Nov 20-Dec 21. £15-£22.

Land Without 
Dreams
Fix & Foxy’s show is 

narrated by a visitor 

from the future. 

� Gate Theatre. 

� Notting Hill Gate. Until Dec 7. 

£18, £13-£15 concs.

Oscar Wilde’s The 
Canterville Ghost
A whimsical ghost 

story for all the family.

� Unicorn Theatre. 

� London Bridge. Until Jan 4 

2020. £24, £18-£21 concs.

EXCLUSIVE
‘An Act of God’: See God and 

her devoted angels answer 

some of mankind’s deepest 

questions in this irreverent 

comedy, for just £15.

TIMEOUT.COM/ACTOFGOD

1 Everybody’s Talking 
About Jamie

This hit British musical is full 

of catchy songs and drag fun. 

� Apollo Theatre. Until Aug 29 2020.

2 Come from Away
Footstomping, heartwarming 

musical magic from Canada. 

� Phoenix Theatre. Until May 23 2020.

3 Death of a Salesman
Wendell Pierce stars.

� Piccadilly Theatre. Until Jan 4 2020.

4 School of Rock
Lloyd Webber’s kid-filled hit. 

� Gillian Lynne Theatre. Until Apr 5 2020.

5 The Comedy About 
a Bank Robbery

Knockabout heist hilarity. 

� Criterion Theatre. Until Nov 1 2020.

TOP-SELLING

TICKETS

FOR TICKETS TO THE BEST SHOWS 

AT GREAT PRICES  

TIMEOUT.COM/TICKETS

‘CINDERELLA’

Catch a unique take on 	�����������, where the 

characters you know and love (and love to hate) 

collide in a local pub. Pints will be spilt, mates will 

be pulled and shoes will be lost. Basically, this is a 

classic story with a boozy, festive facelift. Tickets 

now only £15.

EXCLUSIVE

Ts&Cs apply.

TIMEOUT.COM/CINDERS

THE BEST OF THE CITY

Friday night and there’s a 
party. How hard can it be  
for everyone to get along?

 
royalcourttheatre.com

5 Dec – 18 Jan

A KIND 
OF PEOPLE

BY GURPREET KAUR BHATTI

Sloane Square, London SW1W 8AS     Sloane Square  Victoria Station
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THE BEST THING about Steve McQueen’s ‘Year 

3’ project is imagining all the gammon-faced, 

xenophobic, anti-immigration bigots it’s going 

to get frothing with rage. Because the artist and 

filmmaker’s project is a brazen, 

forthright, unapologetic celebration 

of multicultural London. Stick that 

in your melting pot.

It’s a simple enough concept: 

every primary school in London 

was approached to have its year 3 

class photo taken. The results would 

then be plastered across billboards 

throughout the city and displayed 

in Tate Britain’s Duveen Galleries. 

Seventy percent of the schools said 

yes, including state, public, faith 

and special needs institutions. 

You’ve probably seen the billboards around 

town or on your commute, but this is the 

museum side to the project. It’s not a great visual 

spectacle – it’s just school photos, hundreds 

of them, all identically sized and 

posed. But there are patterns to 

catch, especially in the endless 

shades of navy, red, green and grey, 

plus the purples and burgundies. 

It’s a stuttering series of colour-

coded reminders of life as a seven-

year-old at school, of forgotten PE 

kits and stinking school dinners, 

detentions and football with 

tennis balls. 

Seven is a pivotal age, it’s when 

you start figuring out the world, 

taking it in and understanding 

your place in it. McQueen’s project is a portrait of 

that, of childhood’s slow morph into imminent 

adolescence. But way more obviously, it is a 

celebration of this city’s complexity, its vast 

variety of races, cultures and backgrounds, all 

played out and glorified on these walls. 

It’s census as art.

And every day, the kids from these schools are 

being bussed in to see their faces on the walls of 

the Tate. Can you imagine how powerful that is? 

This insanely mixed group of children seeing 

themselves in a museum, understanding their 

differences, recognising that they fit in, that this 

is their city, and that no bigot can take that away 

from them. This art shows us London now, and it 

shows us London in the future. It’s not an isolated, 

homogenous or insular place, it’s wide open, 

diverse and brilliant.  ■ Eddy Frankel

WHAT IS IT…

School photos of 

almost every year 3 

class in the city.

WHY GO… 

This is the London 

of the future. Get 

used to it. 

� Tate Britain. � Pimlico. 

Until May 3 2020. Free.
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A SINGLE NIGHTMARE recurs 

ceaselessly in Anselm Kiefer’s 

monumental, enormous new 

exhibition at White Cube’s cavernous 

Bermondsey gallery. The leading 

German artist paints a field – nothing 

specific, just variations on some 

anonymous field – over and over 

again. It has been laid to waste: the 

vegetation is charred, the furrows 

are filled with ash and have turned 

to mud. Runes and axes litter the 

landscapes, millions of strings and 

threads hang tangled in ceiling-height 

vitrines. Something has gone very 

wrong here, and Big Kief is trying to 

figure it out.

Anselm Kiefer: ‘Superstrings, Runes, The Norns, Gordian Knot’
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The rooms are crammed full of 

those gigantic post-apocalyptic 

paintings. Twigs and hay and mud 

hang off them. In all the endless 

black and brown of these wartorn 

vistas you spot specks of ultramarine 

and blood red, little daubs of yellow. 

They’re violent, wounded, terrifying 

paintings.

Huge vitrines line the central 

corridor, each one filled with a mess 

of cables, their glass fronts scrawled 

with unreadable mathematical 

equations. Kief, it seems, has 

decided to get into string theory: a 

very complicated unified theory of the 

mechanics of the universe. 

This combination of runes, Norse 

mythology and mind-bending physics 

tells you a lot about where Kiefer is at 

right now, as an artist 

and a person. He’s 

trying to understand, 

he’s wrestling with 

meaning, attempting 

to comprehend the 

world, history, his 

legacy and art itself. 

Those big war-ravaged 

canvases are classic 

Kiefer – the detritus of 

the twentieth century 

laid bare – but he’s not 

so sure about it all any 

more. He’s asking why? how? why? 

how? again and again.

I mean, realistically, this whole 

thing gives you about 

as much insight into 

string theory as a 

plate of spaghetti, 

but as a symbol of 

Kiefer’s attempt 

to find meaning in 

this increasingly 

meaningless world, it 

works seriously well. 

It’s staggering, huge 

art for staggering, 

huge problems. ■ 

Eddy Frankel

WHAT IS IT…

Huge, massive, 

enormous paintings 

by a German giant.

WHY GO… 

Kiefer’s new work is 

a total nightmare.

� White Cube Bermondsey. 

� London Bridge. Until 

Jan 26 2020. Free.
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Lucian Freud: The Self-Portraits
Lumpy, bumpy, cruel self-portraits by twentieth-century 

Britain’s greatest painter (probably). It’s ugly art, 

but somehow still incredibly beautiful.

� Royal Academy of Art. � Piccadilly Circus. Until Jan 26 2020. £16, £14 concs. 

Patrick Staff: ‘On Venus’
Acid rain and toxic sludge fill the Serpentine in 

this minimal, shocking installation. This is art to turn 

your stomach, and change your mind. 

� Serpentine Sackler Gallery. � Lancaster Gate. Until Feb 9 2020. Free.

Caroline Coon: ‘The Great Offender’
Rebellious, precise, erotic painting by an old-school 

punk. Coon’s art is a rude, in-your-face and utterly 

defiant look at gender, sex and society. 

� Tramps. � Old St. Until Dec 21. Free.

BEST OF THE BEST

The top exhibitions you have 

to see in London right now

Celia Paul

�����

Find even more art at 

timeout.com/art

WHEN YOU THINK of Celia 

Paul, you think of blue. Which 

isn’t entirely fair. Her paintings 

aren’t predominantly blue, but 

somehow ‘blue’ is the only thing 

you remember. A fuzzy cold palette 

of flashy cobalt through to London-

drizzle grey. The blues and greys are 

memorable because that’s what 

Paul’s artworks often feel like: misty 

wetness or a quick dip in a still lake.

Her latest paintings, however, are 

not blue. Or rather, they are initially 

blue-ish when you take a sweeping 

glance around the gallery. They have 

to be at least a bit blue because 

the exhibition includes a good few 

paintings of blue things – most 

notably the ocean – and because 

they’re Celia Paul paintings. 

But intermingled 

with the portraits, 

seascapes and brief 

snatches of landscape 

there are streaks of 

maroon, russet and 

oak-leaf green. The 

recurrent ‘colour’ 

here is that of light, as 

shown through flashes 

of clotted-cream 

white and the type of 

soft gold that flickers 

from candles. In one 

portrait of the artist’s sister, the 

luminescence is so intense it looks 

less like light through yonder window 

and more like the jet spray from a 

sprinkler system.

This exhibition coincides 

with Paul’s autobiography being 

published and there’s plenty to 

read into these artworks by seeing 

them as the output of an artist 

genuinely ‘finding her voice’ and 

fully establishing an identity outside 

of her famous relationship with 

Lucian Freud, following his death in 

2011. (He features here in a small, 

very beautiful, joint portrait that 

subtly shifts the balance from artist 

and muse to artistic equals.) But if 

you’re uninterested in or unaware 

of the mythology surrounding Paul’s 

paintings and life, 

what you’ll see in this 

show is stately figures 

illuminated like the 

saints of religious 

iconography, and 

expansive stretches of 

enticing sea and trees 

frothing with blossom. 

There’s still plenty of 

blue here, but it just 

doesn’t feel so blue 

anymore. ■ 

Rosemary Waugh

WHAT IS IT…

Misty, sad, ethereal 

paintings. 

WHY GO… 

Could this be Paul 

lightening up a little? 

Whatever it is, it’s 

a joy.

� Victoria Miro. � Old St. 

Until Dec 20. Free.
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1
Sushi Atelier
The small sibling of Mayfair’s 

smart Chisou offers the best 

of both worlds: it feels old-school, 

but the music’s upbeat and the 

blowtorch-wielding chefs are 

from all nations. Fish fans drool 

over the modish carpaccio, the 

magnificently silky otoro tuna and 

the market-fresh omakase sushi 

sets. It’s perfect if you want to make 

your shopping trip that bit more 

special, while still walking distance 

of Oxford Street’s big, shiny stores. 

� 114 Great Portland St, W1W 6PA. 

� Oxford Circus. 

2
Burger & Lobster
The flashily decorated 

Burger & Lobster chain does 

exactly what it says on the tin, so 

visit its Little Portland Street branch 

if you fancy munching a hand-

minced burger – although we reckon 

the best value is still the lobster part 

of the B&L equation (especially 

the banging lobster rolls). It also 

does oysters and other affordably 

luxurious hits, plus a terrific 

weekday lunch deal for £15.

� 6 Little Portland St, W1W 7JE. � Oxford Circus.

3
Yalla Yalla
Cosy vibes, faultless service 

and terrific food lure the 

crowds to this modish purveyor of 

Beirut street food. Lunchtimes are 

mega-busy as workers and famished 

shoppers love to pile in for takeaway 

wraps. If you’ve got more time – and 

can bag a seat – then relax  awhile 

and graze from the all-day line-up 

of indulgent meze, charcoal grills 

and sticky baklava – with some 

refreshing mint tea on the side. 

It feels like a million miles from 

central London. 

� 12 Winsley St, W1W 8HQ. � Oxford Circus.

4
Meat Liquor
Forget a Big Mac: if you want 

a dirty dude-food burgerfest 

close to Oxford Circus, then make 

a beeline for barnstorming Meat 

Liquor’s W1 branch. Expect epic 

queues, loud music, a hellraising 

Xmas 

shopping 

pit-stopping
Oxford Street in the lead-up to Christmas is only 

for the truly brave. Put down the bags and pick 

yourself up at one of these havens

Edited by Tania Ballantine

 timeout.com/eatdrink   @timeouteatdrink
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rock ’n’ roll vibe and gut-bustingly 

delicious food – the Dead Hippie 

burger is a must, but it’s full-on stuff 

all the way, from the deep-fried 

pickles to the wicked cocktails.

� 37-38 Margaret St, W1G 0JF. � Oxford Circus.

5
Kintan
It’s all about roll-your-sleeves-

up DIY at this branch of 

Kintan – a bargain-priced Japanese 

yakiniku restaurant in a basement 

off Oxford Circus. Smoky thick-

ridged grills are built into each 

table (much like Korean barbecue) 

and the fully illustrated medley 

ranges from prime kalbi short-rib to 

excellent pre-marinated spicy pork. 

Wipe-clean menus are splashed 

with red-sticker deals and there are 

daily food ‘happy hours’.

� 21 Great Castle St, W1G 0HY. 

� Oxford Circus.

6
Bao
Craving 

some pillowy 

Taiwanese buns near 

Oxford Circus? Then 

head down to the 

original Soho branch of 

Bao – a slick street food 

outfit that started out as 

a ‘gazebo with a coolbox’ 

before moving into the big time 

with this bricks-and-mortar spot. 

The signature bao sees braised pork 

sprinkled with peanut powder, 

but also check out small eats such 

as trotter nuggets or smoky mapo 

aubergine with chi shiang rice. 

� 53 Lexington St, W1F 9AS. � Oxford Circus.

7
Inko Nito
With a steamy charcoal grill 

holding centre stage and a 

menu offering a mishmash of Asian 

creations, Inko Nito is the laidback 

Japanese fusion restaurant you 

probably need after negotiating 

Oxford Circus. The standout 

breadcrumbed fried chicken 

comes with yoghurt-and-peanut 

dip, and the signature nigaki is 

sushi’s unholy answer to the open 

sandwich. Don’t miss the coconut 

soft-serve, sprinkled with 

Japanese granola.

� 55 Broadwick St, W1F 9QS. � Oxford Circus.

8
Shoryu
The Kingly Court branch of 

Shoryu Ramen is at street 

level, so you won’t have to overwork 

those tired legs if you and  your bags 

have trudged over from Oxford 

Street. Tonkotsu ramen is the main 

event, although the list of additional 

toppings includes some unusual 

options (piri-piri sauce, anyone?). 

However, it’s the Dracula version 

– with extra garlic – that has us 

slurping up every last little drop. 

� 5 Kingly St, W1B 5PJ. � Oxford Circus.

9
Island Poké
Brimming with South Pacific 

vibes, this Kingly Street joint 

is the best of Soho ‘s many poké 

spots. Lunch is the hot ticket, and 

the combination of clean eating and 

knockout fusion flavours makes it 

way better than any supermarket 

meal deal. With its limited seating, 

casual beach-shack vibe and heavy 

R&B soundtrack, it’s not ideal for 

a long, lingering lunch, but for a 

speedy and virtuous-feeling pick-

me-up, it’s an absolute joy. 

� 8 Kingly St, W1B 5PQ. � Oxford Circus.

10
The Counter at 
Sabor
Home to Spanish 

tapas queen Nieves Barragan 

(ex-Barrafina), Sabor is a highly 

distinctive set-up spread over 

two floors on Heddon Street. You 

can book for feasting-style food 

upstairs, but for a walk-in pitstop, 

stick with the street-level tapas bar, 

with its brilliant rustic-style small 

plates.  The food is a little on the 

pricy side, but you know what they 

say: you get what you pay for.  ■

� 35-37 Heddon St, W1B 4BR. � Oxford Circus.
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HERE AT TIME OUT, we take pride 

in waiting a few months before 

going to check out a new restaurant. 

Not only does this give the smaller 

indies a fair chance to ‘bed in’ but 

it also means we see a restaurant 

in its metaphorical pyjamas rather 

than all gussied up for a Saturday 

night. In the case of Hello Darling, 

it launched with a ‘MasterChef’ 

winner at the stoves, but by the 

time we went, it already had a new 

(non-telly) chef, who we hope is 

sticking around.

Because the vibrant, eclectic 

cooking is excellent. Case in point: 

two veggie showstoppers. Swede 

tartare sounded bizarre but was 

brilliant. Chunks of fleshy root veg 

came muddled with cured egg and 

crunchy gherkin over a deliciously 

oily slice of grilled sourdough. A 

plate of polenta – an ingredient that 

can easily go wrong – was equally 

majestic. Rich and cheesy, it was fat 

with juicy, buttery mushrooms, 

al dente green beans and kernels of 

corn. Meatier plates were also good, 

including a hunk of lamb (it could 

have been pinker: our only grumble) 

with a vinegary cucumber salad and 

wood pigeon with creamy cannellini 

beans, again splayed across toast. 

Beyond all that, Hello Darling is a 

quirky little spot, where every table 

has been prettily hand-painted, 

Hello Darling

�����

WHAT IS IT…

A boho restaurant, 

close to The Old Vic, 

serving small and 

sharing plates. 

WHY GO…

For the swede 

tartare. Yes, really.

� 131 Waterloo Rd, SE1 

8UR. � Waterloo.

TIMEOUT.COM/POWER

EXCLUSIVE
Enjoy wacky and immersive 

’80s-themed entertainment 

at ‘The Power Dinner’.

Now 31 percent off. 

dried foliage pokes from the ceiling 

and there are curtains dressing the 

walls (its owners are a pair of theatre 

set designers, though the vibe here 

is boho, not OTT). In this pocket of 

Waterloo – home to The Old Vic but 

thin on the ground for decent places 

to have dinner – that is a rare and 

special thing. ■ Tania Ballantine 

Dinner for two with drinks and 

service: around £85. 

Going out? Try here.

‘Join us at Lucky Cat for Christmas 

parties, festive lunches, weekend 

brunches and signature cocktails 

with DJs until late. Plus, celebrate 

Christmas Day and New Year’s Eve 

with our exceptional menus and 

Chef’s Table experiences.’

10 Grosvenor Square, W1K 6JP.

LUCKY CAT BY GORDON 

RAMSAY SAYS:

‘Winter evenings offer the perfect 

opportunity to see London’s beautifully 

lit bridges. Experience the installation 

with the “Illuminated River” official 

guided boat tours. Tickets start from 

just £5 per person. Book now at www.

thamesclippers.com/illuminated-river’

Tower Millennium Pier, EC3N 4DT.

THAMES CLIPPERS

6$<6�}

TOWER BRIDGE

Sponsored Listing

MAYFAIR

‘Hot Stone is one of the few UK 

restaurants serving 100 percent 

Japanese wasabi, with award-winning 

sushi and certified Kobe beef. We bring 

our namesake “Hot Stone” to the table, 

giving guests the opportunity to cook 

meat and seafood your way.’

9 Chapel Market, N1 9EZ.

 

HOT STONE

SAYS:

ANGEL 

‘Puttshack, the world’s first tech 

mini-golf, is landing in the heart of the 

City, with its latest and boldest venue 

within easy reach of Bank station. With 

automatic point scoring and intuitive 

gameplay, Puttshack is taking mini-golf 

to a (w)hole new level.’

1 Poultry, EC2R 8EJ.

PUTTSHACK

SAYS:

BANK 
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SO YOU’VE

NEVER BEEN TO

The Ledbury

Isn’t this a bit of a west London institution?

Too right. First opened in 2005, The Ledbury has gone 

on to win hearts, minds, and more awards than Bey has 

Grammys. In 2010 it picked up its second Michelin star 

(which it still holds), while in 2011, during the peak of 

the London riots, its kitchen staff – including a chef 

armed only with a rolling pin – famously took on local 

gang members who had come to rob diners. 

So what’s it like now?

Well, it was once known for being a relatively relaxed 

haute cuisine spot, but lots of London’s restaurants 

– even the fine dining ones – have become so casual, 

that it now sits on the formal end of the scale.

Meaning?

The room is smart (tones of mocha and cream), 

there’s no music and many of the staff serve in polite 

silence. But the charismatic maître d’ treats guests like 

old friends and the dishes – from Aussie chef Brett 

Graham – are close to perfection on a plate. Seasonal 

stars include the tomato salad (with basil sorbet and 

white crabmeat) and the sort-of-signature brown sugar 

tart, which is essentially the love child of a custard 

slice and the darkly sweet innards of a crème caramel. 

Any other tips?

It’s super-spenny. If you can’t find someone to treat you, 

go on a weekday lunchtime for the better value (though 

still not cheap) four-course £80 set lunch, which 

includes service and lots of freebies. ■ Tania Ballantine

Dinner for two with drinks and service: around £310. 

� 127 Ledbury Rd, W11 2AQ. � Westbourne Park.

Love it? Tell us at

timeout.com/restaurants

THE FIRST OUTPOST of the slick coffee brand 

from Saudi Arabia, Jolt brings marbled iced 

lattes and condensed milk-infused pour-overs to 

Fitzrovia. The look here is cutting-edge cool, with 

monochrome and marble, brushed gold finishes 

and arched mirrors. A word of warning though: 

the only ‘seating’ is in the form of skinny leather 

benches around the side walls,  so get your rose 

latte or charcoal lemonade to go. But though the 

interiors may not invite you to linger, Jolt’s friendly 

staff put plenty of warmth back into the mix. 

As well as good-looking coffee, there was a 

tempting selection of halal nibbles (pastries, 

sarnies, cookies, salads), all with Middle Eastern 

flavours. For proper sustenance though, order 

off the short menu: we loved our veggie burger, a 

brioche roll stuffed with roasted sweet peppers, 

fried halloumi and touch of rose harissa. Equally 

swoon-worthy was the grilled cheese sandwich, 

which came oozing with melty cheese wedged 

between crisp, buttery chunks of ciabatta.

Baked goods are strong. The cookies, soft 

as if straight from the oven, were stuffed with 

white chocolate chunks and cranberries, or 

salted caramel with a peanut butter drizzle. The 

setting at Jolt may be a tad stark, but the food is 

surprisingly homely. ■ Nina Clark

Lunch for two with drinks and service: 

around £30.

WHAT IS IT…

A swish coffee shop 

around the corner 

from Oxford Street.

WHY GO… 

One of the best 

toasted cheese 

sarnies in the biz. 

(Oh, and the coffee.)

� 40-41 Great Castle St, 

W1W 8LU. � Oxford Circus.

Jolt Coffee �����

The Ledbury

An insider's guide to 

London's food icons

MILROY’S

([SORUH�WKH�ZRUOG�RI�ZKLVN\�ZLWK�D�ƃ�LJKW�RI�WKUHH�
tasters hand-picked by London’s oldest whisky 
VSHFLDOLVW��3OXV��7KH�,QJUHGLHQWLVW�KDV�GHYHORSHG�
three wholesome canapés to complement the 
GHOLFDWH�ƃ�DYRXUV�RI�HDFK�GUDP��2K��DQG�\RX�FDQ�
now save 50%. Cheers!

�$�ZKLVN\�ƃ�LJKW�DQG�FDQDSHV�DW�0LOUR\pV�RI�6SLWDOƂ�HOGV�

EXCLUSIVE

Ts&Cs apply.

TIMEOUT.COM/MILROYS

THE BEST OF THE CITY
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BAR OF THE WEEK

Drink
Edited by Laura Richards

 timeout.com/bars   @timeouteatdrink

Forza Wine

PECKHAM IS HARDLY short on rooftop bars. It 

basically invented the modern model with Frank’s. But 

most of the neighbourhood’s sky-high watering holes 

lose their edge in winter when exposed to the elements. 

For views in any season, head to Forza Wine, a bar with 

the best of both worlds: an outdoor, bench-filled terrace 

and an indoor area with tall tables and glass doors 

revealing that skyline. We visited the fifth floor (above 

Rye Lane’s latest development, co-working space 

Market Peckham) on a dreary Saturday and were still 

captivated by The Shard and co-stars behind a grey veil.

Indoors, it’s compact. Like, seriously so. One flustered 

American vented to staff, ‘How do I get to my table?’ 

after another guest shuffled his chair to enjoy the views, 

turning the room into a one-way system. Staff managed it 

with precision, chicaning between tables. 

The bar is a spin-off from Peckham’s much-loved 

Italian restaurant Forza Win (see what they did there?), 

and the drinks and snacks fly il Tricolore. A Garibaldi 

(Campari, orange, sugar syrup) suited lunchtime 

imbibing, while my friend delighted in a tangy 

Amaretto Sour (both £8), before we both 

moved onto a cracking glass of Verdicchio. 

True to its name, this bar takes the grape stuff 

seriously. And snacks are substantial enough 

to build a meal from – including meatballs 

made extra succulent by a red wine jus. 

Forza Wine has just scrapped its 

online booking system, so anticipate 

queues similar to those at Frank’s as 

soon as spring comes round. ■ 

Laura Richards

WHAT IS IT…

A cleverly named 

rooftop bar from 

the people behind 

Peckham Italian 

Forza Win.

WHY GO… 

Frank’s better watch 

its back...

� 133 Rye Lane, SE15 4ST. 

Peckham Rye Overground. 

�����
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A perfect weekend in

WAKE UP HERE

� Get there: One hour 10 minutes by plane from Glasgow to Barra; four hours 50 minutes by car ferry from Oban to Barra.  

Drink like a local 
Look out for North Uist’s perfectly named 

Downpour Gin. The distillery is in the middle of an 

upgrade (a visitor centre and café are planned) but 

in the meantime find its output in local pubs and 

restaurants. 

Soak up the vibes
The Island of Eriskay is famous for being the 

real-life setting that inspired ‘Whisky Galore’. 

The 1947 book by Compton Mackenzie (later 

made into an Ealing comedy) recalls the wartime 

grounding of a ship carrying 28,000 cases of malt 

whisky, much to the thrill of the local islanders. 

Pop into the Am Politician pub and they’ll show 

you some relics salvaged from the real ship. 

Go on an adventure
Pretend you’re in a fairytale by exploring Barra’s 

stunning Kisimul Castle. It was built in the 

fifteenth century and is known as ‘the castle in the 

sea’. While it’s only open to visitors in the summer, 

it makes an enchanting photo at any time of year, 

especially at sunset. ■ Gail Tolley

IF YOU ONLY 

DO ONE THING 

Fly into the Isle of 

Barra to experience 

the world’s only 

scheduled beach 

landing. Loganair 

runs flights from 

Glasgow on a 

19-seat twin otter 

plane, which – 

when the tide is 

out – touches down 

on the glistening 

expanse of Traigh 

Mhòr. Alternatively, 

take a picnic (and a 

blanket) and watch 

the planes as they 

come into land. 

Escapes
Edited by Ellie Walker-Arnott

 timeout.com/daytrips

Escape the festive crowds completely at timeout.com/daytrips

The Uists and Barra
Wilderness, walks and seafood straight off the boat

THERE’S GETTING AWAY from it all, and then 

there’s really getting away from it all.  The Uists 

and Barra – part of the gloriously windswept 

Outer Hebrides – fall into the second category. 

Barra, Eriskay, South Uist, Benbecula and North 

Uist are the main islands here. Wild, remote and 

with some of the UK’s most spectacular scenery, a 

trip to these Scottish isles is what you need when 

London’s incessant buzz gets too much.

First up
Get close to that magical landscape with a  walk 

taking in dreamy beaches, rugged sand dunes and 

unique archaeological sites. Try the loop around 

the ruins of the Cladh Hallan roundhouses, where 

two Bronze Age mummies were found in 2001. 

Stop for lunch
Locally caught seafood is on almost every menu 

in the Outer Hebrides. But a real tucked-away gem 

is Namara Seafood Café in the miniature Kallin 

Harbour on North Uist. It’s great for no-nonsense 

seafood straight off the boat. Try one of its scallop 

rolls and you’ll still be raving about weeks later. 

The Tractor 

Shed 

As well as a bunkhouse, The 

Tractor Shed has cosy wooden 

huts with turf roofs, peat 

stoves and views over the 

blustery machair (that’s Gaelic 

for the local grassy plain). 

Duncan the owner will help you 

create a roaring fire and can 

provide hot-water bottles if 

the weather’s a wee bit nippy. 

In the converted tractor shed 

itself there’s a large communal 

kitchen, plush dorm beds and 

a ‘wall of lost socks’ – if you 

leave behind a sock in the 

dryer, it will find its way into 

this evolving ‘installation’. Pull 

on yours and head to glorious 

nearby Hosta Beach. Gail Tolley

� North Uist, Scotland. Huts from £37 

a night, dorm beds from £22.  

www.northuistbunkhouse.co.uk
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Escapes

THREE OF THE BEST

Don’t miss

Plan a mega mini break at 

timeout.com/daytrips

Tiny cottages

Bridge Cottage Devon 
This thatched smallholding is the stuff of 

fairytales. Cosy up by the fire before climbing 

up to bed – just don’t bump your head on the 

doorframes. It’s been standing in its valley near 

the sea since the 1820s, but the pink and green 

colour scheme is a modern-day millennial dream.

� Sleeps three. From £267 for four nights. www.landmarktrust.org.uk

Peak District Cottage Derbyshire
The craggy hills and widescreen landscape of the 

Peak District make this petite cottage look even 

tinier. The  two-storey hideaway is all flint, slate 

and wonky wooden beams . Inside, there’s just 

about room for a couple of armchairs next to the 

wood burner and a cosy bed covered in blankets. 

�Sleeps two. From £73 a night. www.kiphideaways.com

St Winifred’s Well Shropshire
A studio with a bathroom outside in an old pigsty? 

Sounds like a London renter’s nightmare, but 

it’s actually a charming medieval chapel built on 

the site of a natural spring. There’s only room for 

a bed, a wood burner and a basic kitchen in this 

dreamy, one-room cottage. Ellie Walker-Arnott

� Sleeps two. From £163 for four nights. www.landmarktrust.org.uk

Illuminate 2019  

FEELING A LITTLE landlocked 

in London? Plymouth’s free light 

festival Illuminate returns this 

month and provides the perfect 

excuse for a seaside escape. Huge 

interactive artworks will light up 

Royal William Yard, a Grade I-listed 

cultural hub in the Devon port city. 

Spanish artist Xavi Bové headlines 

the dazzling light spectacle with 

‘Tree of Memory’, a vast projection 

on the front of Mills Bakery.

The festival kicks off Mayflower 

400 celebrations, a year-long 

programme of events to mark 

400 years since English ship the 

Mayflower set sail on its epic voyage 

from Plymouth to America.

When you’re done with the lights, 

there’s still Plymouth’s historic 

waterfront to explore – fresh, salty, 

sea air guaranteed. ■ Lucy Lovell

� Plymouth, Devon. Nov 28-Dec 1. 

www.illuminate-festival.co.uk

LEAVE LONDON FOR 

A wild cookery school 

LONDON IS A foodie’s paradise. 

The city is a big ol’ mezze of 

restaurants and cuisines.

But with everything so readily 

available, it’s easy to forget 

where the food comes from. 

Enter Hunter Gather Cook, a 

foraging, butchery and cookery 

school in a converted barn in the 

lush East Sussex countryside.

The autumn day course I attend 

is hands on and not for the 

faint-hearted. Partridge and 

pheasants are shot just metres 

from the barn and hung for two 

days. They’re then passed to 

the students, who learn how to 

skin, gut and joint them. (It goes 

without saying that the courses 

are not suitable for vegetarians.) 

The prepped birds are cooked 

over fire for a long, indulgent 

lunch before we go foraging for 

sloe berries and rose hips for a 

cocktail masterclass.

After a day here, you haven’t 

just acquirred skills, but a new 

appreciation for food. It’s a truly 

rewarding experience... if you’re 

game. ■ Lucy Lovell 

� Hunter Gather Cook, Lewes, East Sussex. 

From £160. www.huntergathercook.com
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