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THE LONDON CLUBS.
[June 2, 1860.
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Third form of enchantment:
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With slight variations according to the season, this ménu was produced and reproduced by the Bakers and the friends of the Bakers—one noticeable point being that at corresponding periods all the circle gave corresponding dinners. Thus, if in spring you had a decided taste for fore-quarter of lamb and green peas, or in winter for roast turkey and Cambridge sausages, it was sure to be gratified. In order to give a complete idea of a Baker banquet—and thus, as it were, to exhaust this important subject—it may be proper to add that the wine produced by Mr. John Baker at dinner to exhilarate the spirits of his guests, consisted of sherry and three “servings” of champagne. Now the champagne was served in tall glasses such as those which the stork in the fable would have produced when supping en partie fine with the fox, and I have always suspected that there was a certain degree of slyness on the part of the attendants; for although—true it was that your tall glass was for a moment full, or at least appeared to be so—in a very few seconds it was all but empty, without any exertions on your own part. After dinner liquid ruby was produced in the shape of fine old English port, and when the ladies had disappeared, a claret jug was the poor substitute for their amiable and enchanting presence. I do not think that the Baker idea either of the vintage of Champagne or Bordeaux would have satisfied the exigencies of a critical French palate. Upon the occasions to which I allude, the made dishes were for the most part supplied by the firm of Capillaire and Sweetbread, and an attendant from that establishment, habited in a grave and decorous suit of black, was present in aid of the footman with the yellow plush breeches and light green coat—the Baker livery. Additional assistance was given by the green-grocer in Crawford Street, a person quite irreproachable in his ministrations, save that he had an unfortunate habit of breathing hard down your neck when “offering” the stewed pigeons, pink cream, &c, &c. Could human ingenuity go farther in the way of luxury rightly understood than this! But the emissaries of the London Clubs had glided like serpents into the Baker Paradise, and had suggested that the chefs at their respective establishments could produce something in the form of a dinner more gratifying to the palate, and less injurious to the health, than a Baker banquet. Here, then, was an additional reason why Mrs. John Baker detested these institutions. In her opinion they had interfered with the marriage of her daughters, and they certainly had sneered at the constitution of her dinners.

More than this, the young men who frequented these miserable clubs were in the habit of asserting that they did not derive much amusement, nor instruction either, from the conversation of the guests round the hospitable board of the Bakers, and the Baker-friends; in short, that these affairs were exceedingly dull.

The British matron had been touched in her two tenderest points.

During the progress of the banquet now under consideration, Mrs. J. B., supported by an awful bevy of British matrons, who represented public opinion in its most anti-club form in a very vigorous way, expressed the most decided opinions upon this painful subject. This she did in a more pointed manner, inasmuch as there was present at the banquet a youthful barrister, who was known to have been a member of The Brutus for some years, and who did not appear to be devoting any considerable portion of his attention either to his professional studies, or to his establishment in the world in a respectable way.  

This young gentleman, however, was not deficient in a certain kind of ability; and from the line of argument he adopted on the evening in question, I should be inclined to augur not unfavourably of his chance of forensic success when he has spent every shilling he possesses in the world, and has involved himself in liabilities to the money-lenders to a considerable amount. It may be superfluous to add, that Mr. Horace Tickler—such was the name of that blooming jurisconsult—did not deliver his address at length as here represented. I only profess to give the substance of his remarks, which were offered in the notice of the company in a pleasant and conversational way.


“You are wrong, my dear Mrs. Baker, for once in your life you are wrong. I feel well assured, from your well-known candour, that you will be the first to admit, and to rejoice in, the discovery of your error. You have, indeed, argued correctly from imperfect, or rather from imaginary premisses. The fact really is—paradoxical as such a conclusion may appear—that the London Clubs
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