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Tips 
• London’s cabbies are a good source of 
info and local gossip, and they’ll take you to 
the most authentic chippies (fish and chip  
restaurants) and greasy spoons (for English 
cooked breakfasts) if you ask nicely. 

• Public transport can be shockingly expensive 
without an Oyster smart card, so consider 
purchasing a Visitor Oyster Card for GBP 2 
(available at London airports) before you arrive 
in the capital. www.tfl.gov.uk
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With the pound as weak as an Englishman’s suntan, there’s never been a cheaper 
time for non-natives to experience the energy, attitude and heritage beauty of 
Beijing’s 2012 Olympic successor. 

Play
For Shakespeare buffs, Hamlet is the hot 
ticket right now, with Jude Law in the lead 
at the Donmar. But it’s the rogue, audience-
driven Hamlet shows staged by The Factory 
at secret (and very random) locations across 
town that are really pushing boundaries 
(www.seehamlet.co.uk)  

When darkness descends, London is all 
about disco, baby (aka cosmic disco/nu-
disco) – a hypnotically popular new sound 
sweeping the club scene. Horse Meat Disco 
at the Eagle in Vauxhall got it started with 
the gay crowd, and now it’s all over East 
London’s Dalston (officially the new center 
of the nightlife universe) with parties like 
Disco Bloodbath and Bad Passion. 

Live music lovers still flock to Camden to 
venues like Koko for indie’s biggest names, 
but this time of year, London’s leafy parks 
play host to the best bands, at festivals like 
the leftfield- and reggae-driven Lovebox 
(curated by Groove Armada), to more  
mainstream rock fests l ike Hyde Park’s 
Wireless 2009 Festival. 

Eat
2009 is the year London’s dining scene 
went underground. Recession-hit foodies 
are opening up their own homes to host 
fancy Facebook dinner parties for a select 
few. Venues like The Secret Ingredient, 
The Underground Restaurant and Nuno 
Mendes’ Loft lead the charge. But for 
those not “in the know,” London’s better  
gastropubs remain a safe bet. The Bull & 
Last in Kentish Town is getting rave reviews 
for its meticulously sourced British fare and 
thirst-quenching draft ales. 

Wi ld ly hyped, Franco Manca  on  
Brixton’s Electric Avenue bakes the best  
pizza in the city at just GBP 5 a pop (www.
francomanca.co.uk). And don’t go home 
without experiencing the pomp and glamour 
of traditional English afternoon tea. All the 
swanky hotels are in on it, but the elegant 
Dorchester Hotel’s spread of scones,  
finger sandwiches and pastries is particularly 
delectable (GBP 32 per person).

LONDON
by Tom O’Malley

Sleep
Like the underground restaurant scene,  
a number of London’s heritage homes are 
becoming style-led boutique hotels. Rough 
Luxe (www.roughluxe.co.uk), one such 
conversion in Kings Cross, takes shabby 
to chic new heights. Cracked, peeling walls  
surround designer comforts and modern 
artworks (GBP 150-250 per night). 

Shoestring travelers could do a lot worse 
than the 700-bed Piccadilly Backpackers,  
which gets the basics spot-on with its  
Japanese pod-style dormitor ies (GBP 
17) and comfy double rooms (GBP 52).  
(www.piccadillybackpackers.com). 

Shop
The King’s Road punks are long gone, and 

Carnaby Street’s a shadow of its Swinging  
Sixties cool, but London remains a shopper’s  
mecca, especially for fashion. Crowded  
Oxford Street carries hundreds of well-
known high street stores, whilst vintage 
fashion seekers and antique lovers should 
head west to Notting Hill and Portobello 
Market. The East End’s Brick Lane is a 
must for upcoming designer labels, espe-
cially the weekly Sunday UpMarket in 
the Old Truman Brewery. Knightsbridge, 
home to Harrods, is the place to splurge on 
ultraluxe jewelry and handbags – just ask any 
of the resident Russian billionaires.


