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eat stay shop cook

Kitchen stylin' for spring, Bristol's in a fizz over gin, Insider's guide to 
Falmouth, bircher muesli, make Outlaw's cuttlefish fritters,  
visit some cool restaurants this month – and loads more!

WWW.FOOD-MAG.CO.UK

the 
insider's guide

Squid ink garganelli, 
Cornish crab and 

pangrattato 
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The first thing that caught my eye arriving 
at the Arundell Arms was a small building 
in the car park housing two biomass 
boilers, an array of solar cells and plug-in 
points for electric cars. That might sound 
a bit modern at a 300-year-old country 
hotel but, as owner Adam Fox-Edwards 
later explained, it’s simply an evolution of 
what the former coaching inn has offered 
for centuries.

Located in the pretty village of Lifton on 
the Devon-Cornwall border, the hotel sits 
on the original major route to London 
– so the electric car facilities were once 
a hayrack, and then a fuel pump. While 
unable to make use of the offering with 
our Land Rover, it was heartening to see a 
hotel with such a rich heritage making an 
optimistic nod to its future. 

Today, instead of catering to passers-by on 
their way to the capital (who, to their loss, 
may bypass Lifton on the A30), the hotel 
is a destination in its own right. Many 
guests make the journey to enjoy local 
country sports in particular – including fly 
fishing in the nearby River Lyd, owned and 
carefully managed by Adam, who is also a 
director of the West Country River Trust.

After freshening up in our cosy, well-
appointed room (with views over the 
hotel's charming courtyard), we headed 
to the bar before dinner, drawn in by 
the hum of conversation, crackling fire 
and walls lined with fascinating historic 
photos, illustrations and fly-fishing and 
sporting paraphernalia. 

Perched on bar stools, we soaked up the 
relaxed village inn atmosphere while 
enjoying the champagne and canapé 
course of the hotel's signature Taste of  
the West dinner. 

Migrating to the dining room – formerly 
the town assembly room – was a 
revelation, with its high ceilings and 
grand chandeliers. The restrained elegance 
and attention to detail of the space was 
reflected in the dishes created by head 
chef Steve Pidgeon – the likes of melt-
in-the-mouth scallops, juicy pork with 
crispy dauphine potatoes and decadent 
bread and butter pudding. Each course 
– generously proportioned and artfully 
presented – used local produce that you 
won't find in London, which is something 
to think about next time you spot the exit 
to Lifton while whizzing along the A30. 
Gemma Chilton.

Arundell Arms
Lifton, Devon, PL16 0AA.  

Tel. 01566 784666. www.arundellarms.com

Starter

Panfried Brixham 
scallops with spinach, 
black pudding crust, 
smoked bacon and a 
simple butter sauce 

Main

Tenderloin of English 
pork with parsnip 
puree, sauteed spring 
greens, baby vegetables, 
dauphine potatoes and  
a cider sauce

Pud

Cinnamon, raisin, bread 
and butter pudding 
with caramel sauce and 
clotted cream

Five course Taste of 
the West dinner, £47.50 
(matched wine  
flight £20)

inside out visits...

Fly fishing 
and fine 
dining

Sample 
menu


