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Some of the star players at Chelsea 
FC went to Chelsea and Westminster 
Hospital as it celebrates its 30th 
birthday. Staff and patients were 
surprised and delighted to see Mason 
Mount, Thiago Silva and Marc Cucurella 
as the England, Brazil, and Spain inter-
nationals handed out gifts including 
footballs, cushions, water bottles, 
and pens. The trio also presented the 
hospital with a Chelsea shirt signed by 
the whole first team squad and with the 
number 30 on the back to celebrate the 
milestone.

Four patients from the hospital joined 
the players and the rest of the squad for an 
exclusive visit to the training ground to see 
the footballers in action.

Chelsea and Westminster Hospital began 
its celebration on the 25th May, holding a 
charity abseil down the side of the hospital 
with staff members to kickstart a fundrais-
ing campaign towards its goal to raise 30 
million for the hospital charity CW+.

Hospital supporters Amanda Holden, 
Sophie Ellis-Bextor, Richard Arnold, Abbie 
Quinnen and local club Fulham FC all sent 
video messages to mark the occasion.

Around 348 illegal vapes have been 
seized by Kensington and Chelsea 
Trading standards officers on Portobello 
Road following intelligence by vigilante 
city wardens. During the raid, the team 
found the vapes with 2ml tank sizes and 
3,500 puffs, far beyond the legal limit. 
Legal vapes would usually give 600 to 
800 puffs with the 2ml tank size.

After further investigation, the officers 
discovered that the retail shop was sell-
ing them for £12 each, making a profit of 
around £2,700 with a total retail value of 
close to £4,000 “ripping off honest custom-
ers.” Trading standards officers are now 
working with the business to ensure that 
the products are not sold.

This year around 1,100 illegal vapes have 
been seized, taking the figure up to around 
4,000 since 2021, and the team is continuing 
to educate retailers and spread awareness.  

You can report any suspected illegal 
products by sending an email to trading.
standards@rbkc.gov.uk.

There are various reasons that a vape 
may not be legal. If it is not approved by the 
medicine and healthcare products regulator 
MHR, has a tank above the 2ml legal limit 
and provides more than 600-800 puffs, too 
high nicotine strength (the legal limit is 2 
percent) or if the nicotine contains addi-
tives or ingredients such as caffeine or tau-
rine, and finally, if it has the wrong health 
warning.

News

Council home residents using gas 
powered communal heating systems 
are set to receive discounted energy 
bills after negotiations between RBKC 
Council and energy providers. The 
negotiations with the energy providers 
come after discussions with residents 
and residents’ associations after the 
increase to heating and hot water 
charges were announced in the council’s 
charge notification back in March.

The reduction in commercial gas prices 
paid to energy providers will be passed 
directly to residents, the council said. An 
average reduction of five percent against 
the charges is expected and the council will 
write to residents to confirm the details.

Based on residents’ feedback, the council 
will introduce two new grants. The warm 
home grant will offer up to £300 per house-
hold for tenants in homes with an energy 
performance certificate (EPC) rated D or 
below. Residents can discuss their eligibil-
ity by contacting their income officer or 

housing officer. The tenancy sustainment 
grant will offer up to £300 per household 
for residents at risk of new or worsening 
debt and residents are advised to speak to 
their income officer to find out if they can 
apply.

The council has applied for the energy 
bills discount scheme, a government 
scheme that gives discounts to bills for 
people on communal heating systems. If 
approved, it could mean up to £500 per 
household for residents on communal heat-
ing systems. It would be applied to accounts 
in autumn 2023.

Finally, the council is also investing in its 
housing stock to improve its energy perfor-
mance. “This will have long term benefits, 
both environmentally, and on residents’ 
bills as it will lower the need for intense 
heating of homes,” the council says. 
However, it adds that it means that the 
council will not be able to cap or subsidise 
energy prices below what can be negotiated 
with suppliers.
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News

More Londoners can receive financial 
support ahead of the Ultra Low Emissions 
Zone (ULEZ) expansion in August. This 
comes after calls from parties including 
the Liberal Democrats who proposed 
that the scheme be doubled from £110 
million to £220 million.

Now Mayor of London Sadiq Khan shared 
that the scrappage scheme will be increased 
to help a larger number of people. The 
expansion of ULEZ will see that all families 
on child benefits will be offered support 
along with small businesses with less than 
50 employees.

The expansion will begin at the end of 

July, meaning that over 870,000 families in 
the capital and over half a million in outer 
London will be able to access the scrappage 
scheme. The Mayor’s office has said that the 
ULEZ scrappage scheme is “under ongoing 
review.” The Mayor faces calls to reconsider 
the ULEZ scrappage scheme.

The expansion comes after calls to recon-
sider with some suggesting that the scrap-
page scheme could be doubled and reach a 
wider proportion. The Liberal Democrats 
proposed an amendment to the budget in 
February to do so by drawing money from 
City Hall’s reserves.

Workers in London are a staggering 
£50,000 worse off since 2010 due to 
a “scandalous” poor wage growth 
according to an analysis from the Mayor 
of London.

Economists from the Greater London 
Authority (GLA) have for the first time ana-
lysed trends in pay in London and the UK 
from 2010 to 2022 and compared them to 
inflation rates over the same period. They 
found that an average London worker was 
losing out on thousands of pounds every 
year.

In April 2022, the annual salary for 
employees in London after accounting for 
inflation was £36,700. However, GLA find-
ings reveal that if annual wage growth 
after 2010 had followed the same trend 
from the decade before, the pay would be 
£47,600, over £10,000 more or 20 percent 
above 2010 levels. This amounts to a loss of 
£50,000 since 2010.

As the country grapples with the cost of 
living crisis, the Mayor has called on the 
government to tackle poor wage growth.

ULEZ scrappage scheme  
to be expanded

Poor wage growth sees 
Londoners £50k worse off

We have exciting news to share about the 
future of our publication. Last month, we 
informed you about the launch of our 
new digital platform, EyeOnLondon. We 
are thrilled to announce that starting 
from August, Enquirer will be rebranding 
to become EyeOnLondon in print as well!

EyeOnLondon is a ground-breaking 
hyperlocal news hub that will revolution-
ise the way you stay informed about your 
neighbourhoods. Our goal is to provide you 
with the most comprehensive coverage of 
Kensington & Chelsea, Hammersmith & 
Fulham, Westminster, Wandsworth, and 
Richmond upon Thames & Merton, ensur-
ing that you have access to the latest news 
and stories that matter most to you. 

Having five distinct hyperlocal titles under 
the umbrella of EyeOnLondon means that 
you’ll have even more focused and in-depth 
coverage of your area. From local news and 
events to recruitment, property listings, 
and modern classifieds, EyeOnLondon will 
cater to the specific needs of each neigh-
bourhood, keeping you up-to-date with the 
latest information that matters to you.

Moreover, our dedication to support-
ing local businesses remains unwavering. 
Through our print & digital platforms, we 
will introduce new ways for businesses in 
each area to connect with their audience. 
EyeOnLondon will also form partnerships 
with larger businesses to foster community 
projects and strengthen local relationships, 
ensuring the growth and vibrancy of each 
neighbourhood.

We are immensely grateful for your sup-
port as part of our Enquirer community, 
and we invite you to embark on this excit-
ing journey with us as we transition to 
EyeOnLondon. Please note that our website 
has now migrated to www.eyeonlondon.
online, so be sure to bookmark it for easy 
access to all the hyperlocal news you need.

Thank you for being a part of our commu-
nity. We look forward to continuing to bring 
you the best hyperlocal news about London 
on our new and improved EyeOnLondon 
platform.

Best regards,
The EyeOnLondon Team

Dear Enquirer subscribers,

Casualty statistics have been published 
revealing that, while progress has been 
made, the capital also has seen a return 
to near pre-pandemic levels of road 
deaths and serious injuries. “The devas-
tating consequences for the families, 
friends and communities impacted by 
these deaths and life-changing injuries 
is immense and collective action is 
needed to achieve the Mayor’s Vision 
Zero goal of eliminating death and 
serious injury from London’s streets by 
2041,” TfL says.

Transport for London (TfL) is working 
closely with London’s boroughs, the police 
and other partners to carry out the work 
needed to achieve this goal.

Last year saw the lowest year on record 
for road fatalities, with 101 people killed 
on London roads, excluding 2020 and 
2021 which were heavily affected by the 

pandemic and lockdown. The overall 
number of people killed or seriously injured 
has reduced by 38 percent since 2005-09, 
with the number of children dropping to 
63 percent lower than that period. “This is 
very positive and welcome progress, with 
London consistently outperforming the 
national average in this area,” TfL adds.

Cyclists, pedestrians, and motorcyclists 
continue to be most at risk, making up to 
80 percent of all people killed or seriously 
injured in 2022.  While the number of 
cyclists killed has fallen by 58 percent, the 
number seriously injured has increased by 
42 percent against the 2005-09 baseline. 
Over this time period, cycling journeys 
increased by 88 percent, suggesting that it 
has become safer overall, but there is a need 
for safer infrastructure, lower speeds, and 
initiatives such as Direct Vision Standards 
(DVS).

Work needed to make 
London roads safer
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News

Three years after the ‘knitting together’ 
of 3,400 hectares of priority habitat to 
make the country’s first ever ‘super’ 
National Nature Reserve (NNR) on the 
Purbeck Heaths in Dorset, the National 
Trust is working with reserve partners 
on an ambitious project to create 1,370 
hectares of open ‘savannah’ for free 
ranging and grazing wildlife, as it would 
have been thousands of years ago.  

The Purbeck Heaths super reserve is 
among the most biodiverse places in the 
UK and is home to thousands of species of 
wildlife including six native reptiles. The 

National Trust, along with RSPB, Natural 
England and Dorset Area of Outstanding 
Natural Beauty all have ambitious plans to 
make it even more nature-rich, creating an 
open grazing site across half of the NNR 
where ponies, pigs, and cattle will roam 
freely to graze alongside deer, and help 
shape the landscape.

“Here they can browse and turn over 
the soil in ways that are already benefiting 
wildlife from birds such as nightjars to tiny 
plants such as yellow centaury, while the 
fence removal has made the area even more 
accessible to people,” National Trust says. 

The Prime Minister has blamed the 
pandemic as well as the war in Ukraine 
for creating a “changing situation” 
and preventing the government from 
striking a trade deal with the USA. 
During a visit to America, Rishi Sunak 
was asked if it was “a matter of fact” 
that the Conservatives have not met 
their 2019 manifesto ambition to strike 
a trade deal with Washington within 
the first three years of government.

“I think you have to look at the macro-
economic situation,” he said. “It’s evolved 
since then and it’s important the eco-
nomic partnerships evolved to deal with 
the opportunities and threats of today. If 

you look at what’s happening now, we face 
more threats to our economic security. So 
it’s important that actually the UK and the 
US are talking about how we strengthen 
our resilience, working together, and 
improving the strength of our supply 
chains.”

The PM was pressed if this is still a 
“broken promise,” to which he replied that 
we have since “had a pandemic. We’ve had 
a war in Ukraine and that has changed the 
macroeconomic situation.”

He also pointed out that the UK has 
increased trade with America by 20% last 
year, pointing to the £14 billion invest-
ment into British jobs from the US.

Waiting times for routine hospital treatments 
in England have hit record highs, official data 
has revealed. Figures by NHS England revealed 
that 7.4 million patients were queuing to 
begin hospital treatment by the end of April, 
up from 7.3 million in March, and as many as 
2.2 million attended A&E in the last month, 
the third highest since records began.

Around 40 percent of patients were waiting for 
over 18 weeks to begin treatment against a target 
of 8 percent, while 371,111 patients were wait-
ing for a year, a rise from 359,798 in April. 95,135 
were waiting for over 65 weeks, a delay that the 
health service hopes to eradicate by next April.

Meanwhile, 11,477 patients have been waiting 
for over a year and a half to start treatment, up 
from 10,737 the previous month. This is despite 
the government pledging that nobody would be 
waiting longer than that by the start of April. 
In total, 523 patients were waiting for over two 
years for treatment.

The PM said that his “people’s priority” was 
cutting waiting lists ahead of the next general 
election and this data will put additional pres-
sure. Health is believed to be a key battleground 
in the next election, scheduled in January 2025. 

England’s first super
national reserve

PM blames Covid and
Ukraine for lack of

trade deal with US

Record waiting time 
for patients in England



Page 5Page 520th June - 9th August 202320th June - 9th August 2023 eyeonlondon.onlineeyeonlondon.online





Art Deco delicately carved gem-
stone Iris brooch

£2,500-£3,500

Cartier Tank Francaise ladies 
18 ct white gold wristwatch

£5,000-£7,000

Joseph Mallord William Turner RA  
signed watercolour

£30,000-£50,000

Rackham, Arthur, 'The Peter Pan 
Folio’,  by J. M. Barrie

£2,000-£3,000

19th century South German linden 
or lime wood chess set

£3,000-£5,000

Viewing days: 
Saturday 17 June 10am-2pm, Monday 19 June 9am-5pm, Tuesday 20 June 9am-7pm, days of sales 9am - 5pm
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his phenomenal wood carving of the human 
form, many will be intrigued by a plaster 
foundry model of Portrait of Augustus Rodin 
by the Russian Prince Paul Troubetzkoy 
(1866-1938). Created around 1906, it has 
always been a mystery as to why the bronze 
cast, which Troubetzkoy gave to Rodin, 
wasn’t part of the Musée Rodin’s collec-
tion. Research now reveals Rodin gifted the 
bronze to Paris-based American art advisor, 
Sara Tyson Hallowell.

Stuart Lochhead Sculpture, First 
Floor, 35 Bury Street, SW1Y 6AU, has 
works from antiquity to the 20th century 
and only acquires sculptures that possess 
three essential values: rarity, integrity and 
beauty. For LAW, Lochhead presents The 
Alchemist’s Laboratory: Giambologna’s Forge 
in Florence, featuring five bronze models by 
Giambologna (1529-1608), who is celebrated 
for his sophisticated modelling and differen-
tiated surface finish. All are from an impor-
tant private American collection and include 
the rare ‘Hercules and the Centaur’. 

Another sculptor is the focus at Philip 
Mould & Company, 18-19 Pall Mall, SW1Y 
5LU. Despite having work in the National 
Portrait Gallery and the Tate Gallery, I sus-

pect very few have heard of the Hon. Stephen 
Tomlin (1901-1937), and yet he was the 
Bloomsbury’s group’s primary sculptor. With 
his disarming good looks and inexhaustible 
magnetism, the promiscuous Tomlin capti-
vated his contemporaries and as a sculptor 
he immortalised the faces of Bloomsbury’s 
best-known characters, including Duncan 
Grant, Virginia Woolf and Lytton Strachey, 
whose niece, Julia, Tomlin married in 1927. 
Although he exhibited at the 1931 National 
Society Exhibition, the London Artists’ 
Association in 1934 and the London Group 
in 1924, 1926 and 1935, his work was never 
shown at the RA. However, he received a 
number of impressive commissions, includ-
ing designing a wall bracket for flowers for 
the state cabins of the Queen Mary and a 

9-foot female nude, cast in lead, made for the 
Hon. Bryan Guinness’ garden at Biddesden 
House, Hampshire. 

The French painter, Edgar Degas, said “No 
woman painter knows what style is.” Wow, 
how erroneous is that! One of the great-
est artistic injustices is that women artists 
have always been deemed inferior to their 
male counterparts. The evidence is over-
whelming. For example, The Story of Art by 
E. H. Gombrich, published in 1950 is widely 
regarded as a seminal work but not a single 
female artist is mentioned and even in the 
16th edition published in 2022, Gombrich 
only mentions one! However, recently there 
has been a significant focus on recontextual-
izing the work of female artists and bring-
ing their contribution to the forefront. A 
dealership embracing this philosophy is 
Stephen Ongpin Fine Art, 82 Park Street, 
W1K 6NH, who from 30th June to 28th July 
presents Beauty in Individualism: A Selection 
of Works by Women Artists of the 20th and 
21st Centuries. The eclectic display features 
drawings and watercolours by pioneer-
ing artists such as Gluck (1895-1978), who, 
as a gender-nonconformer, rejected any 
forename or prefix such as “Miss” or “Mr”, 

Gillian Ayres, RA (1930-2018), Scottish 
illustrator Jessie Marion King (1875-1949), 
American abstract expressionist painter 
Helen Frankenthaler (1928-2011) and Gwen 
John (1876-1939), who is, until 8th October, 
the focus of an exhibition at the Pallant 
House Gallery, Chichester. Complementing 
these are compositions by lesser-known 
figures and emerging contemporaries such 
Anne Connell (b. 1959) and Úrsula Romero, 
who, based in Spain, is best-known for her 
stunning botanical studies.

Set in an 18th century townhouse the gal-
lery of Patrick Bourne & Co, 6 St. James’s 
Place, SW1A 1NP celebrate the talent of 
another female – Winifred Nicholson (1893-
1981). Born Rosa Winifred Roberts, she mar-
ried the artist Ben Nicholson in 1920, and 
each had some influence on each other’s 
work, in fact, Ben even admitted he learnt 
a great deal about colour from his wife. The 
works offered by the gallery come from a pri-
vate collection. 

A short distance away it is festivity time 
at David Messum Fine Art, 12 Bury Street, 
SW1Y 6AB. This year the firm’s founder 
and Chairman, David Messum, celebrates 
his sixtieth year in business and mounts 
an impressive Summer Exhibition. On view 
until 28th July, it epitomises Messum’s pas-
sion for and promotion of figurative art, with 
an emphasis on the artists of the Cornish 
colonies of Newlyn, St. Ives and Lamorna. 
Prices range from £385 for Emma and her 
Baby, Chelsea Embankment, an endearing 
etching by Theodore Casimir Roussel (1847-
1926) to £350,000 for Frank Bramley’s (1857-
1915) stunning and important oil painting 
Weaving a Chain of Grief. Among my favour-
ites are the vigorously painted study for 
Against Regatta Day (£65,000) by Stanhope 
Forbes (1857-1947) and Walter Langley’s 
beautifully painted Jilted: The Fraud of Men 
was Ever So, Since Summer First was Leafy…. 
(£38,500). An excellent catalogue illustrat-
ing over 100 works is available at £20.      

Finally, although not part of the Official 
London Art Week, there are two other 
worthy happenings to mention. Founded in 
1886 by a group of former Academicians as 

a reaction against the restrictive and paro-
chial attitude of the Royal Academy, the 
New English Art Club, present their annual 
exhibition at the Mall Galleries, The Mall, 
SW1. Taking place between 23rd June to 1st 
July, this is one of my favourite events and 
I have the daunting undertaking of select-
ing one work from nearly 400 to receive The 
Anthony J. Lester Art Critic Award. Prices 
range from £195 to £30,000.

For those who admire high detail, the 
annual exhibition of the Royal Miniature 
Society (RMS), is always an endearing 
occasion. Taking place from 28th June to 
8th July at the Bankside Gallery (next to 
Tate Modern), Thames Riverside, 48 Hopton 
Street, SE1 9JH, it is the world’s foremost 
showcase for contemporary miniature art. 
With a maximum size of 6 x 4 inches (15.24 

x 10.16 cm), the painting of miniatures 
demands self-discipline, for where large 
pictures give some latitude in composition, 
miniatures are unforgiving of the least 
mistake; a tolerance of even a millimetre is 
hardly permitted. Apart from their quality 
and beauty, they have much appeal because 
of their size and, with stunning works avail-
able from a few hundred pounds, affordabil-
ity is an enticement too.

Anthony J. Lester, FRSA
lesterartcritic@eyeonlondon.online
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King Arthur is our bedrock national 
myth, the king, war leader and centre 
of a chivalric order whose members 
adhere rigorously to Christian precepts, 
except perhaps for a spot of adultery. 
However, the problem is that he doesn’t 
fit anywhere in recorded history. 

He is a folk hero, not a hereditary sov-
ereign, a humble younger son who rises 
to his greatness through innate nobility, 
fate’s intervention and a little magic. We 
use Thomas Malory’s poem of the late 15th 
century, Le Morte d’Arthur, written not in 
French or Latin but in the Middle English 
of ordinary people (his publisher William 
Caxton changed the title from “The Hoole 
Book of Kyng Arthur and of His Noble 
Knytes of the Rounde Table’’ for reasons of 
space) as our basis. 

Whether or not Arthur ever existed has 
been a debate scholars have long since tired 
of in the absence of any credible written 
proof, preferring to assume that he didn’t 
and move on. However, he won’t go away, 
and in his latest novel Simon Mundy not 
only concocts a credible back story for the 
Arthurian legend, he sees its politics rever-
berating down to our own time, examining 
a politician, diplomat, loyal friend, accom-
plished warrior and successful lover who 
has his off days and even goes to the toilet. 
Its sub-title is “An Arthurian Allegory”.

Mundy’s Arthur is not Malory’s. Despite 
the 12th century historian Gerald of Wales, 
identifying Arthur’s grave at Glastonbury, 
this Arthur’s story probably began in the 
oral traditions of the Welsh valleys where 
his legend may have started. The Arthurian 
story we know comes from a number of 
sources, including the 6th century monk 
Gildas who documented the Britons as they 
confronted Saxon invaders and the cru-
cial Battle of Badon of about 500, a victory 
credited to Arthur. 

Lancelot and the quest for the Holy Grail 
are borrowed from the 12th century French 
poet Chrétien de Troyes. At around the 
same time a series of prose stories called 
the Mabinogion was being written, taken 
from those oral Celtic tales in which Arthur 

appears as a primitive warlord. The 12th 
century cleric Geoffrey of Monmouth wrote 
about Arthur in his History of the Kings of 
Britain in the 1130s, though he admits that 
he doesn’t know anything about Arthur but 
feels his deeds “deserve to be praised for all 
time”. Another of the monarchs Geoffrey 
gives the treatment to is King Lear.

The Arthurian story has been consigned 
to what used to be called the Dark Ages, the 
5-600 years between the Romans leaving 
Britain to the Normans arriving when the 
written word carried little currency beyond 
the new-come religion, Christianity, in the 
cultures of these islands. Mundy puts his 
Arthur firmly in the late 400s.

Ambrosius Aurealianus, a Roman left-
over (the Romans went at the start of the 
5th century), possibly of imperial stock, 
who rallied the Britons against the Saxon 
invaders, was almost certainly a real figure, 
though details are sketchy. Mundy has him 
a gifted administrator alongside a general, 
a grandson of Constantine III (declared 
Emperor in Britain in 407), Uther Pendraeg. 

Mundy has sifted through all the sources, 
taken the elements that bear close inspec-
tion and built a pragmatic narrative for the 
life of a legend. However, pragmatic doesn’t 
necessarily mean prosaic, and this romance 
has all the ingredients of blood and sex, to 
give the story pace. 

He tracks back to the immediate post-
Roman Britain, translated as Britannia, 
a land divided into multiple kingdoms, 
and delves into Latin and Welsh to find 
authentic names. Merlin becomes Myrddin, 
Morgan le Fey is Morganwy, Arthur’s 
chief escort is not Guinevere but Gwenan, 
an illegitimate slave girl, the language 
they speak is Brythonic, Colchester is 
Camulodunum, Pendragon (chief leader or 
overlord) becomes Pendraeg. Excalibur, the 
sword Arthur pulls from a stone thanks to 
a secret switch Myrddin tips him off about, 
becomes Caledfwlch. 

The result is not a king, he’s bigger than 
that, or an emperor, a discredited title 
after the fall of Rome, so he’s the Overlord, 
Tygern Fawr, chosen by the 23 kingdoms of 
Britannica south of Hadrian’s Wall. Arthur 
presides over a troublesome council of the 23 
kings and creates an inner cabinet, a Round 
Table of 11, to make an adaptable barrier to 
the threatening foreign barbarians. 

His mentor is, of course, Merlin, Myrddin, 
no mere magician but almost a monarch in 
his own right, a cross between Machiavelli, 

Rasputin and Gandalf. “I have to teach you 
to trust your eyes more than your mind 
and your mind more than your heart – and 
when to do the opposite ‘’ he tells the puta-
tive young hero.

Arthur travels the country in his mis-
sion to unite the country against invaders, 
always in touch with nature and stum-
bling over Roman ruins. It was time, says 
Myrddin, to rescue the country from the 
appetites of its rulers.

The Round Table is not a fabulous array 
of bombastic chivalry but an inner coun-
cil representing kingdoms, 11 advisers 
to Arthur and informants to their kings 
as well as military commanders of the 
national contributions to the Britannian 
army, which is finally tested at the Battle 
of Badon. 

Simon Mundy is a long time adherent 
to the concept of European unity having 
co-founded the European Forum for Arts 
and Heritage, and knows about high level 
diplomacy and negotiation of the kind 
he makes Arthur a master of, rather than 
a bellicose warrior king. He is also a pas-
sionate Welshman whose Arthur is raised 
among the hills of Snowdonia and goes 
on to mend a fragile land. He does it by 
cementing common interest and resolve 
among the pre-Saxon tribes of the coun-
try through diplomacy, political nous 
and social media, which would have been 
called gossip. A good blueprint for the once 
and future Britannia, perhaps, giving, as 
Myrddin suggests, “the strength of a new 
order to replace the chaos”. 

Simon Tait

The Fragile Land by Simon Mundy is 
published by Hay Press 

The Literary Review

Overlord Arthur and the 
Delegates of the Round Table
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I’ve never been to a lunchtime concert 
that I’ve not enjoyed, which is often as 
much down to having a break from the 
day as it is to the content of the concert 
itself. LSO St Luke’s must be one of the 
best places to hold such a concert, being 
an oasis of calm not two minutes’ walk 
from the thrum (and eternal building 
site) of Old Street roundabout. It’s a real 
dip-in, dip-out kind of place, with kids 
playing on the grass outside the church, 
very little in the way of formalities on the 
door, no encore. In short, it’s a place for 
exactly the kind of thing you want at 1pm 
on a weekday: an hour or so’s respite. 

The two programmed piano trios were 
well chosen by German violinist Christian 
Tetzlaff for the space and occasion: 
Beethoven’s Piano Trio No.3 and Dvořák’s 
Piano Trio No.2. But what had been planned 
was not what we got. First, a change of per-
sonnel: Tanja Tetzlaff, cellist and brother 
of Christian, had to drop out at the elev-
enth hour. Then, presumably as a result, a 
change of programme: Dvořák’s Piano Trio 
No.2 became Schubert’s Piano Trio No.1, 
while Tanja herself became Steffan Morris, 
who had apparently stepped in a mere 
couple of hours before the concert was due 
to begin.

The show must go on, and so it did, with 
Beethoven. We learnt from the programme 
notes that the first performance of this work 
was given to the composer’s former teacher 
Haydn - himself a master of the piano trio 
form, writing around 45 over the course of 
his life. Apparently, Haydn was disturbed 
by his student’s piece, thinking it too dra-
matic and difficult, and advised Beethoven 
that it needed more work. It is indeed a 
decidedly dramatic piece, offering a proto-
type for the stormy, aggravated spirit that 
would characterise much of Beethoven’s 
output. Its key - C minor - later became a 
go-to for the composer’s more emotionally 
intense work (think the Pathétique sonata, 
or the Fifth Symphony). 

But - and this was true for the whole 

programme - the players took it in their 
stride, whether the sturm-und-drang of 
the first and fourth movements, or the dig-
nified chorale-like theme of the second, or 
indeed the playful minuetto third move-
ment, whose descending piano runs called 
to mind the flourish of a magician’s cape. 
A particularly emphatic sforzando deliv-
ered by pianist Kiveli Dörken prompted a 
collective jolt in the audience, followed by 
a chuckle. I was struck by the prominence 
of the piano in the texture of the writ-
ing - at some points it seemed the others 
were playing second fiddle (and cello) to its 
virtuosity, though I’m sure that this imbal-
ance was more Beethoven’s scoring than 
the playing itself. 

Next, the Schubert: another meaty, four-
movement affair. We were invited to think of 
the piece as a foil to the composer’s famous, 
and gloomy, song cycle Winterreise, writ-
ten the same year. Schubert himself said 
that he meant the trio to invite ‘the trou-
bles of human existence to disappear’: 
given he finished the piece the same year 
he died, and when he was likely feeling the 
effects of the illness that would eventually 
kill him, he was probably more in need of 
some emotional uplift than most. Here, the 
composer’s more even-handed approach to 
scoring meant that the strings had more 
of a main part, and the rich, honeyed tone 
that Tetzlaff and Morris reached together 
was a total joy. The tempo occasionally 
felt a little languid, though perhaps this 
was just cautiousness, born of the sudden 
changes to the line-up, coming through.

It would have been nice to have a little 
more of the contrast that would have been 
provided by the Dvořák, but this was ulti-
mately a deeply thoughtful performance, 
with moments of delightful exuberance 
and abandon.

Lucy Thraves

St. Luke’s. London EC1V 9BD
lso.co.uk/whats-on/?location=lso-st-lukes

The Kensington, Chelsea & Westminster Chamber of Commerce 
launch the first Business Awards across both boroughs. 

The Kensington, Chelsea & Westminster Chamber of Commerce, that 
promotes and supports locally based businesses and organisations has 
launched its first Kensington, Chelsea & Westminster Business Awards.

In 2018, the inaugural Kensington and Chelsea Business Awards was 
attended by 240 local businesses and prizes awarded across 12 categories. 
Jason Window, Chairman of the Chamber said ‘We are so thrilled to be 
relaunching this incredible event and now inviting businesses from across 
Westminster to also enter and take recognition. The Chamber provides 
genuine networking & genuine connections, and the Business Awards are 
dedicated to celebrating the achievements and successes of our vibrant 
business community. It’s the perfect chance to spotlight your business and 
get recognition for your work. The benefits that come alongside entering 
an award are invaluable, including a powerful tool to raise your profile, 
grow your network, and improve staff morale.’

The Awards, supported by both the Royal Borough of Kensington & 
Chelsea & City of Westminster, celebrate the best business talent with 
a variety of accolades that will include Best Social Enterprise, Customer 
Excellence Award, and Best business to demonstrate diversity & inclusion.

All businesses, both members & non-members, within the two boroughs 
can enter the awards for free and may enter more than one category. 
There will also be an overall Business of the Year Award.

The awards are open until Friday 30th June, with the shortlist announced 
mid-July. The Awards dinner will be held at the prestigious One Great 
George Street on 12th October 2023.

For more details on the awards, memberships, and sponsorship 
opportunities, please do get in touch at alicia@KCWChamber.org.

www.KCWchamber.org

Classical MusicClassical Music

LSO St Luke’s Lunchtime concertsLSO St Luke’s Lunchtime concerts
Tetzlaff & Friends: Tetzlaff & Friends: 
Three’s CompanyThree’s Company
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How do you review the Summer 
Exhibition? It’s enormous with this year 
precisely 1,614 works of art taking up 
the whole of the Royal Academy’s Main 
Galleries, and with a quality range so 
wide you don’t know where to look first 
for your inspiration. Do you go for the 
accomplished amateurs who have made 
it through the arcane and tortuous 
selection process, or the magisterial RAs 
themselves? This year’s co-ordinator is 
David Remfry RA whose theme is “Only 
Connect” (a quote from E M Forster’s 
Howards End), so is that the starting 
point?

Hovering over the whole extravaganza in 
the Central Hall is Richard Malone’s majes-
tic poem in the dark about sadness to give its 
shorter title, a royal blue swathe of fabric, 
which splurges gracefully from floor to ceil-
ing, reminiscent of a kind of abstract cock-
erel. However, it gives no clue as to where to 
go next. Perhaps incomprehensible titles is 
the theme.

The RA’s annual summer show has been 
going since 1769 and was inaugurated to 
raise funds for the RA Schools students 
(who still pay no fees, the only such three-
year post-grad art college in Europe). Now 
it’s billed as the world’s largest open sub-
mission exhibition, and it’s the showcase for 
our best artists, the Royal Academicians, as 
well as the field of dreams for capable ama-
teurs. They submit their creations in the 
early spring and a committee of half a dozen 
RAs, the Hanging Committee, presided over 
by the President, Rebecca Salter, have them 
paraded before them as they nurse early 
morning beef tea, in total ignorance of the 
identities of the submitting artists. This 
time there were 16,500 of them, the hopeful 
artist paying £38 per submission; the panel 

votes on each and the manual attendant 
chalks either N for No or D for Doubtful, 
on the back. That’s as positive as they get. 
From those 16,500, 1,135 got a D and were 
picked. The 80-odd RAs get to submit up to 
eight works for free.

If you think the RAs themselves don’t 
take it very seriously, not infrequently, back 
in the old days of the Summer Exhibition 
when the RA was at Somerset House on The 
Strand, they’ve come to blows over their 
work being hung in a preferential spot. Back 
then, the paintings were ranged up to the 
ceiling, and there was an imaginary line 
about six feet from the floor, which was 
reckoned to be the perfect level to see a pic-
ture. Turner and Constable were passionate 
rivals for the discerning eye. Varnishing 
Day, happened just before the show opened 
and gave the artists the opportunity to put 
the final touches to their submissions as 
they hung in their final positions. One year 
the two giants of early 19th century English 
painting were hung next to each other, and 
Constable hurried in early on Varnishing 
Day to check the hang. “I see that Mr Turner 
was up betimes” Constable said with a wry 
smile, observing that his adversary had 
already been and gone, having had time to 
add a small boat painted in bright vermil-
lion to his harbour scene that would distract 
the viewer’s eye from the picture next to it, 
Constable’s.

So how can you possibly “only connect” 
with 1,614 works of painting, sculpture, 
etching, installation, architecture, drawing 
and photography? Well, you can’t, but most 
years there’s some salient feature in the 
coordinator’s concept. Frustratingly, it isn’t 
happening this year. 

First of all, it’s good to see old masters and 
master-esses here again. The last president, 

Christopher Le Brun, launched himself off 
in a new direction of abstractism a couple of 
years ago, and one of the first things you see 
is his enormous Solent, eight canvases stuck 
together, divisions between them ignored 
by the vertical striations of red, yellow, 
green, orange and sometimes blue gleaming 
from beneath the black ones threatening to 
overwhelm. Next to Le Brun is another old 
favourite, Jock McFadyen, with an utterly 
more tranquil but troubling image of ruin-
ous telephone lines leading towards derelict 
buildings in Somewhere in Valencia.

Rose Wylie is here again, aged 89 now, 
and Philip Sutton who is nearly blind but 
at 94 is still painting, he has four in this 
show, and his friend Anthony Eyton, who 
was 100 last month, is nearby. The sculptor 
Bryan Kneale will celebrate his 93rd birth-
day during the course of the exhibition, 
and he has some abstract drawings dem-
onstrating the intricacy of the sculptures 
he is known for, plus a single sculpture of a 
simple standing bronze ellipsoid, Coral. The 
best old artists don’t die, they just re-invent 
themselves.

However, they are not a theme. There 
seem to be a lot of chairs, from a flouncy 
armchair, a sculpture, to drawings of 
humble armless dining chairs, and there’s 
even a work by the great designer of chairs, 
Ron Arad, with his non-chair crystalline 
resin creations. That’s not it.

Drawing, a theme of a summer show a 
few years ago, is definitely back here, from 
Gillian Wearing’s moving self-portrait 
Lockdown Portrait 4 showing the strain of 
the Covid interregnum. There’s the haunt-
ing Went To See A Gypsy by Jenny Eisele that 
has a narrative you can contribute to your-
self; and Hoi Yee Chau’s moving Study of a 
Grieving Daughter.

Or maybe it’s the grotesque, of which 
there seems to be plenty this year. Two 
eminent RAs died last year, Paula Rego in 
June and Brian Catling in September, but 
they’re represented here. Rego’s installa-
tion Oratorio is a harrowing cabinet filled 
with the figures of agonised ghostly women, 
and suffering or even dead children. On the 
other side of the same room is Catling’s 
Cuddy, a macabre wooden hand and forearm 
nailed to a beam. Or there’s Ryan Gander’s 
installation with the confused and confus-
ing title that seems to have multiple obscure 
references to other artists, Rest In Pieces, 
or The Squatters (Charlie Meet Hammons’ 
Title Untitled (Night Train) (1989). which is 
actually a multi-medium and very realistic 
representation of a dead cat. In another 
room Gander has a tiny bronze figure of a 
female urchin, leaning forlornly against 
a wall, called just as obscurely as the cat, 
Irretrievably Broken From The Past, Or Low-
Hanging Fruit, and there’s Carlos Zapata’s 
Bog Man, a representation in mixed textiles 
of a rotting corpse, which is just horrible.

The Summer Exhibition is a mixture of 
both glorious and inglorious art, featur-
ing works selected blindly from general 
submissions, including pieces by celebri-
ties like the King, who goes by the name 
Charles Windsor.  However, why the hang-
ers felt they needed to add number 1274 
into the list of works, I’ll never know. It is 
an acrylic gouache painting called ‘I Drink 
A Crisp, Cold Beer In A Pool In Los Angeles 
While Gary Lineker Looks On In Disgust’ 
with cack-handed references to Hockney. 
It’s by the comedian and LGBTQ+ cam-
paigner Joe Lycett and the list price for it is 
£1,354,999. It’s awful!

Simon Tait

Poem
 in the dark about sadness by Richard M

alone

I D
rink a Crisp, Cold Beer in a pool in Los Angeles w

hile Gary Lineker looks on in disgust by Joe Lycett

Arts & Culture

Room for
a review
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Indigestible video capsule endoscopes 
have been around for many years now 
but their limitation has always been the 
fact that they could not be controlled 
by doctors. They simply move passively 
in the body, being driven only by 
gravity and the natural movements 
of the body. However, according to 
the first-of-its-kind research study 
from George Washington University, 
medical professionals can remotely 
drive a miniature video capsule to 
every region of the stomach, allowing 
them to visualise as well as photograph 
potentially problematic areas.

The new technology relies on an exter-
nal magnet and hand-held video game 
style joystick to move the capsule in 
three-dimensions in the stomach. This 
brings the capsule closer to the capabili-
ties of a traditional tube-based endoscopy.  

“A traditional endoscopy is an invasive 
procedure for patients, not to mention it is 
costly due to the need for anaesthesia and 
time off work,” Andrew Meltzer, a pro-
fessor of Emergency Medicine at the GW 
School of Medicine & Health Sciences, 
said. “If larger studies can prove this 
method is sufficiently sensitive to detect 
high-risk lesions, magnetically controlled 
capsules could be used as a quick and easy 
way to screen for health problems in the 
upper GI tract such as ulcers or stomach 
cancer.”

Millions of traditional endoscopies of 
the stomach and upper parts of the intes-
tine are performed each year, allowing 
doctors to investigate and treat stom-
ach pain, nausea, bleeding, and other 

symptoms of diseases including cancer. 
Despite the benefits of traditional endos-
copies, studies suggest that many patients 
are having trouble with accessing the 
procedure.  

The team was interested in the mag-
netically controlled capsule endoscopy 
after seeing patients in the emergency 
room with stomach pain or suspected 
upper GI bleeding. The patients face bar-
riers to getting traditional endoscopies as 
outpatients.

The NaviCam, created by AnX Robotica 
Corp, gives a 160-degree field of view and 
a continuous video resolution of 640x480 
pixels per inch at a frame rate of between 
0.5 and 6 frames per second through the 
camera. The video can be transmitted off-
site for review if there is not a specialist 
on hand. Patients also underwent a tradi-
tional endoscopy to compare the results. 
The researchers found that the new 
method did not miss any high-risk lesions 
and 80 percent of patients preferred it to 
the traditional method.

As doctors were trained on how to use 
the joystick, researchers are developing 
AI software to self-drive the capsule to 
parts of the stomach to record any abnor-
malities. The goal is to use the NaviCam 
on a larger group to ensure its diagnos-
tic accuracy. There are some limitations, 
including an inability to take a biopsy 
of a troublesome lesion, something that 
a traditional endoscopy can do. But the 
researchers hope that it would be the 
first-line method for diagnosing gastric 
problems, with biopsies only being used 
when required. 

For the first time ever, scientists have 
found evidence that long-term adapta-
tion to living in very cold climates has 
helped with the evolution of social 
behaviour. This includes extended care 
from mothers, increased infant survival, 
and the ability to live in complex multi-
level societies.

The study was published in the journal 
Science and was led by researchers from 
Northwest University in China as well as the 
UK’s University of Bristol, and the University 
of Western Australia. It examined how lan-
gurs and ‘odd-nosed monkeys’ that live in 
both tropical rainforests and snow-covered 
mountains, adapted over time.  

These species were chosen by the 
researchers because they exhibit four dis-
tinct types of social organisation, provid-
ing a good model for examining the many 
mechanisms that drive social evolution 
from a common ancestral state to the 
diverse systems we see today.

Through the integration of geological, 
fossil, behavioural, and genomic analyses, 
the researchers found that monkeys that live 
in colder climates tend to form larger and 
more complex groups. Specific glacial periods 
over the past six million years are believed 
to have promoted the selection of genes 
involved with cold-related energy metabo-
lism as well as neuro-hormonal regulation.

Monkeys living in extreme cold had 
developed more efficient hormonal path-
ways that may have lengthened maternal 
care, leading to longer periods of breast 
feeding and an increase in infant survival. 
These changes seem to have strengthened 
the relationships between individuals, cre-
ating better tolerances between males, and 
enabling the evolution from independent 
one-male, multi-female groups, to larger 
and more complex communities.

“Our study identified, for the first time, a 
genetically regulated adaptation linked to 
the evolution of social systems in primates,” 
Dr Kit Opie, one of the study's authors 
from the Department of Anthropology and 
Archaeology at the University of Bristol 
said. “This finding offers new insights into 
the mechanisms that underpin behavioural 
evolution in primates and could be used to 
address social evolutionary changes across 
a wide range of species including humans.
In addition we would like to examine how 
changes in social and mating behaviour 
in many primate species may be the result 
of genetic changes due to past environ-
ments as well as other social and environ-
mental factors.”

As climate change becomes an ever 
pressing issue, researchers hope that the 
study will raise awareness of the need to 
tackle it.

helped social evolutionhelped social evolution
Adaptations for coldAdaptations for cold
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grandappetites

The iconic Walkie Talkie building, known 
as such in the City of London, commands 
the skyline, alongside the Cheesegrater 
and its adjacent building, the Gherkin. 
These towering symbols of London's 
financial might, cast giant shadows on 
the streets below, as city workers go 
about their daily routine. What distin-
guishes the Walkie Talkie from other 
London skyscrapers is its Sky Garden 
bars. A botanical tour de force, that rests 
atop the offices, in a magnificent three-
story atrium. However, two floors above, 
and accessible via a separate lift or paths 
winding through a tropical Eden, lies the 
37th floor and the Fenchurch.

Head Chef, Kerth Gumbs, whom I imme-
diately warmed to for the simple fact that 
he sports a Bowler Hat, has created a foodie 
experience in London that harks back to his 
Caribbean and Anguillan roots. Together 
with Berni, the award-winning sommelier, 
the Fenchurch has become a premier des-
tination. When you make a reservation, 
there is no need to book separate access 
to the Sky Garden bars. This grants you a 
sense of occasion as you gracefully bypass 
the queues at the ground floor entrance, 
receiving first-class treatment as you 
ascend to the roof, much to the envy of 
those waiting below. This exclusive experi-
ence alone justifies the price of admission. 
Once inside the Sky Garden, after passing 
through rigorous airport-style security 
checks and navigating bustling bars, a pri-
vate lift transports you to the roof, offering 
an unparalleled view of the city.

For the ultimate sunset experience, 
request a window table on the west side. It 
is an awe-inspiring and humbling sight as 
conversations fade into silence, allowing 
diners to commune with one of humanity's 
oldest rituals: witnessing a sunset.

Our lively and effervescent waitress, 
Tonicia, escorts us to our table for the 
Fenchurch Tasting Menu, priced at £95 per 
person, with the option of wine pairing, 
which I highly recommend at £75 per person, 
or cocktail pairing at £65 per person. The 
cocktails served here are exceptional.

We embark on our culinary journey with 
‘The Snacks’ featuring, Jerk Beef Tartare 
accompanied by Sweet Potato Oregano and 
Mac and Cheese, reminiscent of delightful 
canapés. The Seeded Sourdough, served 
with curried Haddock and Tomato butter, 
is a flawless combination. The Caribbean 
influence gracefully transitions into a 
homegrown menu with The Johnny Cake, 
consisting of delectable picked crab with 
a subtle hint of Scotch Bonnet. Berni 

astounds us with an extraordinary blind 
taste-winning English Sparkling wine, the 
Hambledon Classic Cuvee of Hampshire. 
The Fungi and Salt Fish, complemented by 
Octopus, Gungo peas, Okra, Avocado, and 
Cornmeal, is a delightful dish that embodies 
lightness and freshness. However, the true 
spectacle lies in how it is skilfully prepared 
and presented at the table, involving dry ice 
and captivating showmanship. Berni once 
again impresses us with the selection of a 
Whispering Angel Rosé, Château d'Esclans 
Provence, 2021. We pause briefly as the 
sun's radiant power blazes across the west-
ern horizon, preparing for its breath-taking 
exit. Then, the moment arrives we've all 
been waiting for—the arrival of the Roast 
Scallop. As a personal favourite, the scal-
lops are cooked to perfection, accompanied 
by delicate cauliflower textures and a delec-
table Chicken butter sauce. This exquisite 
dish is further enhanced by pairing it with 
the Chateau St Michelle Chardonnay, 2018, 
from the United States, which proves to be 
an exceptional choice. The flavours of the 
Caribbean subtly permeate the meal, with 
hints of chili and delicate cumin accents in 
the pastry. The grand finale comes in the 
form of the aged Duck Tamarind, accom-
panied by Turnip and Sorrel, presenting a 
harmonious blend of flavours that leaves a 
lasting impression.

As the sun gracefully sets behind the dis-
tant Post Office tower, illuminating the sky-
line in unison with the majestic Shard, the 
London cityscape comes alive in the fading 
light. Chef Kerth Gumbs has reserved some 
culinary fireworks for the dessert course. 
A palate cleanser of Pre-Dessert Soursop, 
Pink Peppercorns and Whisky Gummy 
Bears, reminiscent of a sophisticated ice 
lolly, prepares our taste buds for the pièce 
de résistance— Kerth Gumbs’ Conkie 
Dumpling inspired Dessert, La Ducana 
Cake. This masterpiece combines Sweet 
Potato, caramelized White Chocolate, 
Coconut, and salted milk Ice Cream, deliv-
ering a harmonious blend of flavours. Just 
when we thought it couldn't get any better, 
Berni surprises us once again with a superb 
choice of wine—Coteaux du Saumur, Les 
Beaugarands, Langlois-Chateau from the 
Loire Valley.

With the sun having set and the evening 
drawing to a close we pause at the recep-
tion to retrieve my Bowler Hat, taking a 
moment to glance through the large plate 
window into the immaculate kitchen. 
Catching Chef Gumbs' eye, we exchange 

knowing smiles, engaging in enthusias-
tic discourse about our shared passion for 
culinary excellence. I can hardly remember 
a more enjoyable evening.

Philip Rudd

Fenchurch Resturant 
Sky Garden, City of London

 Best of the City of London’s dining out and events venues
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Nestled in the heart of The City of 
London, just a stone’s throw away 
from Liverpool Street Station, you’ll 
find the luxurious five-star hotel, The 
Pan Pacific London. On its first floor, 
you’ll discover Straits, the hotel’s 
signature restaurant. Inspired by the 
ancient trade routes through the Strait 
of Malacca, Straits brings the vibrant 
and diverse flavours of Asian cuisine to 
cosmopolitan London.

Led by Head Chef Jun Yung Ng, Straits 
offers a unique dining experience in the 
bustling financial district. Located on 
the first-floor corner of the hotel at 88 
Houndsditch, the restaurant provides a 
light and airy ambiance with stunning 
views of the surrounding skyscrapers. 
As we entered, we were warmly greeted 
and seated by the enthusiastic and 
knowledgeable waiter, George.

Our culinary journey began with a tan-
talising array of appetisers. The Straits 
Kitchen Platter showcased a delightful 
assortment of small plates, including Morel 
Golden Cups, Chilli Prawns, Aromatic Duck 
Rolls, and Asam Tamarind Crispy Black Cod 
(£28). Each item on the platter burst with 
flavour, offering a rich taste of Straits’ culi-
nary heritage. The Straits Aromatic Duck 
Rolls were particularly outstanding, filled 
with tender duck, spring onions, cucumber, 
and hoisin sauce, providing a refreshing 
and savoury twist.

Moving on to the main courses, the 
Ruby Brandy XO Sarawak Lada Hitam Crab 
(£68) caught our attention. This fiery dish 
expertly combined perfectly cooked crab 
with spices and flaming Chinese brandy, 
resulting in bold and intense flavours. 
Accompanied by fried Pandan Mantous, 
it provided a truly indulgent feast for the 

senses. Another noteworthy dish was the 
Char Kway Teow (£25), featuring stir-
fried flat rice noodles with Chinese veg-
etables, prawns, Chinese pork sausage, 
beansprouts, scallions, and a soy reduction. 
The smoky and savoury flavours created a 
tantalising blend, leaving us satisfied and 
craving more.

For those seeking a premium dining 
experience, the Kam Heong Welsh Wagyu 
Ribeye (£65) was a true indulgence. Sautéed 

with sundried tomato paste and served 
with tenderstem broccoli and root tomato 
skins, the succulent Welsh Wagyu ribeye 
melted in our mouths. The addition of the 
Kam Heong sauce provided a delightful 
hint of spice, elevating the dish to a luxuri-
ous level.

To complement our main courses, we 
chose side dishes that enhanced the overall 
dining experience. The Pak Choi stir-fried 
with goji berries (£8) offered a nutritious 
and visually appealing addition, with 
tender yet crisp pak choi complemented 
by the sweetness of the goji berries. The 
Scallop, Egg, and XO Sauce Fried Rice (£17) 
proved to be a flavorful delight, with suc-
culent scallops, scrambled eggs, and a spicy 
XO sauce enhancing the rich and satisfying 
taste of the dish.

Finally, we concluded our meal with two 
exquisite desserts. The Mango Panna Cotta 
with Coconut Sago Pearl soup, Fortune 
Cookies (£14) and Apple Compote, Caramel 
Sponge and cinnamon Crumble (£16) offered 
unique twists on some old favourites.

Overall, Straits at The Pan Pacific London 
showcases the rich and diverse flavours of 
Southeast Asia in every dish. We highly 
recommend it. 

Philip Rudd

Fishmongers’ Hall has an outstanding 
reputation, not just among its City 
neighbours, but much further afield for 
offering superb surroundings, delicious 
cuisine and first-rate service. With an 
unrivalled riverside location, the hall is 
a Grade II*-listed building with a unique 
history, rich architectural heritage, and 
is home to a valuable and diverse collec-
tion of artefacts and paintings. The focal 
point of the company’s charitable and 
fraternal activities, this elegant Greek 
Revival building dates from 1834 and 
was designed by architect Henry Roberts. 

Offering unparalleled views over London 
Bridge and the Thames, the first floor rooms 
offer sumptuous surroundings for any 
events, with the crown jewel of Roberts’ 
singular architectural vision being the 
main Banqueting Hall. Refurbished in 2018 
and shortlisted in the ‘Highly Decorative’ 
category for the Painting Decorating 
Association Premier Trophy Awards 2019, 
this magnificent room can entertain 186 in 
a seated horseshoe, 220 in a top table with 
sprigs, and up to 350 for a reception. This 
room can be used for all types of events, 
from fine dining to concerts and opera; from 
formal lectures and conferences to cocktail 
parties. 

Despite its classical appearance, the hall is 
equipped with state-of-the-art AV to ensure 
that requirements can always be catered for, 

as well boasting personalised Wi-Fi network 
capability.

The Court Drawing and Court Dining 
Rooms share the same level of historical 
splendour and offer commanding views of 
the Thames. Despite large-scale restorative 
works to the ceilings and river frontage fol-
lowing damage sustained during The Blitz, 
these rooms drip with ambience when illu-
minated by candle light and offer the per-
fect setting for everything from pre-dinner 
drinks to a wide array of smaller functions. 
The Fishmongers’ Company has an exten-
sive art collection and the Court Drawing 
Room houses arguably the most famous por-
trait of Queen Elizabeth II, painted by Pietro 
Annigoni in 1954. The Court Room on the 
ground floor has a magnificent terrace over-
looking the River Thames which is perfectly 
suited to receptions in fine weather. 

Incorporated by Royal Charter in 1272 
with the original purpose of overseeing 
the selling of fish in the City of London, 
the Fishmonger’s Company now strives to 
make a difference in today’s society, espe-
cially in the field of fish and fisheries and 
philanthropy and grants. The current hall 
is located in the heart of the City and is 
easily accessible by a wide variety of trans-
port links, with Monument, Cannon Street, 
London Bridge and Bank stations all within 
easy walking distance.

Fishmongers.org.uk

Straits Kitchen
Pan Pacific, City of London

Fishmongers’ Hall
City of London

grandgrandvenuesvenues
Partner Content Best of the City of London’s dining out and events venues
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Any word found in the Concise 
Oxford Dictionary (Tenth Edition) is 
eligible with the following 
exceptions: proper nouns; plural 
nouns, pronouns and possessives; 
third person singular verbs; 
hyphenated words; contractions 
and abbreviations; vulgar slang 
words; variant spellings of the 
same word (where another variant 
is also eligible).

 1. Foster development of 
wood (6)

 4. The fi rst of two in class? (6)
 9. Gold coin removed, 

nothing more from the 
river (7)

10. Was infl amed when it had 
been scorched (5)

11. Articulate part of speech 
by engineer (9)

12. Clothing that can be eaten 
in surprise (3)

13. Sticky fruit that may be 
given a licking (6,5)

18. Grass consumed by 
goats (3)

19. Showing off  relative in the 
cast (9)

21. Cook a sort of stew (5)
22. Tom gets hold of hot water 

in French castle (7)
23. He lost alternative 

accommodation (6)
24. Sign of Margaret returning 

in one (6)

1

9

11

12

16

18

21

23

10

13

2

14

11

17

21

3

19

15

4

8

22

24

4

13

16

24

5

10

15

6

12

20

7

17

 1. Limp failure, penny points 
out (6)

 2. Animal with one horn 
twisted (5)

 3. Boast that the demonstration 
has been cancelled (4,3)

 5. Do leave out of boredom 
perhaps during the card 
game (5)

 6. Senior offi  cer sounds 
warlike (7)

 7. Go round or up to the 
gallery (6)

 8. Show approval for face (11)
14. One rejected by society is 

not at home with the 
actors (7)

15. Step outside the inn for a 
small boat (7)

16. Quarter day? (6)
17. A US soldier catches out the 

rodent (6)
19. Plump Albert was deadly (5)
20. Ancient Britons got hard 

water in return (5)

ACROSS DOWN

1

9

11

17

24

29

32

12

2

18

3

15

25

31

10

16

22

4

8

13

23

30

33

5

14

19

5

10

20

26

6

27

21

7

28

QUICK CROSSWORD

7 5
4 6 8

3 4 7
1 3 7

1 9
2 7 9 1

9 6 1
8 5 9 7 6

8

2 7 9
8 7 3 1 6
5 4 8 3

9
8 1 5 7

4 2 9 5
5 9 8 4

1 5 4 6
2 5 7 8

18 6 5 12 6 21 17 12 16 20 5 12

15 16 21 4 3 25 4

13 6 23 20 19 19 16 15 19 19 16 23

5 9 15 14 22 8 15

4 16 20 23 12 24 16 11 11 15 25

1 7 20 10 15 23 11 6

8 13 11 24 3 15 24 4 24 7 21

20 15 16 11 3 15 25 13

6 21 17 15 7 16 5 6 11 11 24

21 2 26 5 23 6 25

12 25 6 5 12 12 23 6 8 7 26 4

11 21 24 6 21 6 16

24 15 13 20 19 23 6 13 4 12 16 21

Each number in our Cross Code grid represents a different letter 
of the alphabet. You have three letters in the control grid to start 
you off. Enter them in the appropriate squares in the main grid, 
then use your knowledge of words to work out which letters 
should go in the missing squares.
As you get the letters, fill in other squares with the same number 
in the main grid and control grid. Check off the alphabetical list of 
letters as you identify them.

How many words of four 
letters or more can you 
make from this 
Nonagram? Each word 
must use the central letter, 
and each letter may be 
used only once. At least 
one word using all nine 
letters can be found.
Guidelines:

NONAGRAM

Place the four signs (add, 
subtract, multiply, divide) 
one in each circle so that 
the total of each across 
and down line is the same. 
Perform the first calculation in each 
line first and ignore the mathematical 
law which says you should always 
perform division and multiplication 
before addition and subtraction.

  8  6
 10  8  2
  7  2
 13  4  1
  6  3

EQUALISER
Each row and each column must contain the numbers 1 to 9, and so must each 3 x 3 box.Easy Hard

Spell out a 15-letter word or 
phrase by moving from one 
chamber to another within 
the pyramid. You may 
only enter each of the 
chambers once and 
may only proceed 
through openings 
in the walls. The 
first letter may 
appear in any 
chamber.

     E

    S  N

   B  O  I

  E  O  N  E

 T  N  N  B  E

Using all 16 letters of the phrase above, form 
four words each of four letters which will fit in the 
grid to form a magic square in which the words 
can be read both horizontally and vertically.

OUR COMRADE CAME UP

WORD PYRAMID

MAGIC SQUARE

Here are two 
miniature five-
square 
crosswords 
using the same 
grid – but the 
letters have 
been mixed up. 
You have to 
work out which 
letters belong 
to which 
crossword.

 RE SO NT ED OR

 IP  AO  GI

 HF AI TR EA DL

 LO  OE  EG

 ED NI DT TE YD

FIVE ALIVE

No. 5353

A B C D E F G H I J K L M N O P Q R S T U V W X Y Z
1 2 3 4 5

I
6 7 8 9 10

L
11 12 13

14 15 16 17 18
F

19 20 21 22 23 24 25 26

 H H Y 
 R E I 
 A C R

18 Good; 21 Very Good; 
25 Excellent.

Q
1

K
2

B
3

H
4

S
5

I
6

M
7

U
8

V
9

J
10

L
11

T
12

G
13

Z
14

O
15

E
16

C
17

D
18

F
19

A
20

N
21

X
22

R
23

Y
24

W
25

P
26

QUIZ CHALLENGE: 1 Memorial Stadium; 2 Sir Walter Raleigh; 3 Florida; 4 Educating Rita; 5 Cold soup; 6 Antiques; 7 Chiropractics; 
8 Iceland and Greenland; 9 Purple Rain; 10 Swift.

acer; ache; achier; acre; airer; archer; 
archery; care; carer; cherry; crier; 
each; erica; eyra; eyrir; hare; hear; 
heir; hierarch; HIERARCHY; hire; hirer; 
race; racer; racier; rare; reach; rear; 
rhea; rice; ricer; richer; yare; yeah; 
year. EQUALISER:

Clockwise from top 
left – add; divide; 
multiply; subtract. 
Total: 9.

326158479
879243165
541769283
157692834
983415627
462837951
635984712
798321546
214576398

768391542
429756138
531842769
942135687
317689254
685274391
296413875
853927416
174568923

WORD PYRAMID:
Bee in one’s bonnet.

MAGIC SQUARE: 
poem; orca; ecru; 
Maud.

CRYPTIC CROSSWORD: 

QUICK CROSSWORD: 
Across – 1 Located; 5 Chasm; 8 Ear; 9 Stamina; 10 Eclat; 11 
Steam; 13 Hideout; 15 Pass; 17 Booths; 19 Lauded; 22 Then; 24 
Calorie; 26 Assay; 29 Lakes; 30 Perfume; 31 Ewe; 32 Dinar; 33 
Damaged.
Down – 1 Lasts; 2 Craze; 3 Triumph; 4 Deaths; 5 Creed; 6 All 
told; 7 Mutated; 12 Two; 14 Isle; 16 Asti; 17 Buckled; 18 Oilskin; 
20 Anagram; 21 Era; 23 Heaped; 25 Riser; 27 Slung; 28 Yield.

Across – 1 Forest; 4 Former; 9 Orinoco; 10 Burnt; 11 Pronounce; 
12 Hat; 13 Toffee apple; 18 Oat; 19 Flaunting; 21 Roast; 22 
Chateau; 23 Hotels; 24 Gemini.
Down – 1 Floppy; 2 Rhino; 3 Show off; 5 Ombre; 6 Marshal; 7 
Rotate; 8 Countenance; 14 Outcast; 15 Pinnace; 16 Fourth; 17 
Agouti; 19 Fatal; 20 Iceni.

(1) 

(2)

Across – Rondo; Fatal; Ended.
Down – Rifle; Noted; Ogled.
Across – Ester; Hired; Ditty.
Down – Ephod; Tarot; Ridgy.

EASY SUDOKUHARD SUDOKU

CROSS CODE

FIVE ALIVE: 

NONAGRAM: 

SOLUTIONS

1.  What is the home ground of 
Bristol Rovers football club?

2.  Which Elizabethan sailor and 
soldier wrote a History of the 
World?

3.  Tallahassee is the capital of 
which US state?

4.  English actress Julie Walters 
rose to prominence in the title 
role in which 1983 fi lm also 
starring Michael Caine?

5.  If you ordered gazpacho in a 
Spanish restaurant, what 
would you be served?

Quiz Challenge
6.  Scottish TV presenter Anita 

Manning is known for her 
expertise in which fi eld?

7.  Which healing system involves 
the manipulation of joints and 
the spine?

8.  Which two islands are 
separated by the Denmark 
Strait?

9.  ‘I never meant to cause you 
any sorrow, I never meant to 
cause you any pain’ is the 
opening of which Prince song?

10.  What S is a fast-fl ying bird and 
a model of Suzuki car?

Your weekly puzzle challenge
CROSS CODE CRYPTIC CROSSWORD

SUDOKU

ACROSS
 1. Situated (7)
 5. Abyss (5)
 8. Listening 

organ (3)
 9. Staying power (7)
 10. Brilliant display (5)
 11. Water vapour (5)
 13. Retreat (7)
 15. Col (4)
 17. Stalls (6)
 19. Praised (6)
 22. Not now (4)
 24. Unit of heat (7)

 26. Test metals (5)
 29. Expanses of 

water (5)
 30. Fragrance (7)
 31. Female sheep (3)
 32. Unit of 

currency (5)
 33. Impaired (7)
DOWN
 1. Wears well (5)
 2. Fad (5)
 3. Success (7)
 4. Losses of life (6)
 5. Belief (5)

 6. Everything 
included (3,4)

 7. Changed (7)
 12. Pair (3)
 14. ---- of Skye (4)
 16. Sparkling wine (4)
 17. Fastened (7)
 18. Waterproof 

coat (7)
 20. Word puzzle (7)
 21. Epoch (3)
 23. Piled up (6)
 25. Part of stair (5)
 27. Lungs (anag.) (5)
 28. Surrender (5)

This puzzle page is supplied by 
Sirius Media Services Ltd. 
To try our new puzzle, 
Zygolex, go to 
www.zygolex.com
© Sirius Media Services Ltd
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If you’re looking to super  
charge your career, our Executive  
MBA in London will enhance your 
leadership skills as well  
as your earning potential.  

 ■ Daytime or evening study  
options available 

 ■ Ranked 4th in the UK by the Financial 
Times Executive MBA Ranking 2022 

For the Change Makers
Scan the QR code  
for more information

Warwick  
Business  
School at  
The Shard




