
Wales
From the moment you enter the majestic, calm 
reception rooms of Palé Hall, you understand just 
why Queen Victoria came for a short visit and stayed 
for 10 days. The honey-stone country house hotel, 
built as a hunting retreat for railway engineer and 
entrepreneur Henry Robertson in the late-19th 
century, presents the perfect mix of charm and 
luxury. From the glass of fizz that welcomes you  
on arrival through to the lavish tasting menus, the 
local Dyfi Pollination gin cocktails, and the luxurious 
rooms and views, it’s no surprise that royalty was 
so reluctant to leave.

From our room, we looked over hills up to the 
peaks of the Snowdonia National Park and down 
to the River Dee and Palé Hall’s rolling grounds 
of ornamental pine trees and rhododendrons. An 
abundance of wild rabbits nibbling the lawns, along 
with a small group of Shetland ponies and Bernie 
the mild-tempered donkey turned an early evening 
stroll into a masterclass in mellowing. 

But Palé Hall is acclaimed for more than its  
idyllic setting and the exquisite taste of its owners 
and restorers Alan and Angela Harper. In 2021, 
its Henry Robertson Dining Room was the first 
restaurant in Wales to be awarded a green  
Michelin star (it’s now one of two), the accolade  
that recognises the combination of culinary 
excellence and outstanding commitment to 
sustainability. And for good reason. Palé Hall 
has been generating its own electricity through a 
hydro-electric micro-plant for more than a century. 
It also grows much of the produce used in the 
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K E N N Y  M A C I V E R

Boasting a green Michelin star, Palé Hall is a luxurious base for fine dining 
and wilderness adventures near Snowdonia National Park

kitchens, while sourcing most core ingredients 
from local suppliers, farmers and producers.

The culinary focus – on complementing Wales’ 
finest ingredients with influences from around the 
world – is evident in the tasting menus. After 
cocktails and canapés, our senses were first lit up 
by neat tartlets of pea, wasabi and nori, before the 
inventive fish-fruit-fire combo of seared yellowfin 
tuna, watermelon and a jalapeño dashi, dotted with 
avocado cream. The local-first manifesto came into 
its own though with a sirloin of Welsh black beef, 
draped in the green-tipped fronds of grelot onions 
and dressed in a rich Madeira sauce.

The free-roaming alternatives on the menu – roe 
deer and wild turbot – however, set us thinking about 
the next day and possibilities of exploring the lakes, 
rivers and mountains nearby. Palé Hall’s stretch of the 
River Dee means guests can try their skills with rod 
and line, and the concierge team are ready with expert 
guidance on hill walks – from the easy to adventurous. 
We chose a steady climb up to the blowy, high 
moorland above nearby Llyn Celyn reservoir, where 
our only companions were hardy Welsh ewes. 
   On returning from the hike, it was a fight for our 
three-foot-deep in-room tub. Then it was another 
sweep down the carved, oak-panelled staircase for 
a more casual dining evening in the hotel’s Huntsman 
Bistro of warm salads and roasted sea bass. 
   Needless to say, leaving Palé Hall the next day 
was not an easy farewell. But, then again, it wasn’t 
for Queen Victoria either.

From opposite: Palé Hall; the Henry Robertson 
Dining Room; Llangollen, one of the Grand Rooms
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T H E 
D E T A I L S

Palé Hall, on the edge of 
the Snowdonia National 
Park, offers 18 luxurious 
rooms from £245 per 
night for two, including 
breakfast. Its eight-
course tasting menu –  
a three-hour exploration  
of Wales’ finest, 
sustainably sourced 
ingredients – costs £95pp. 
Visit palehall.co.uk.



Wing mirrors clink as we squeeze 
past the van – we’re still some way 
from Harvest Cottage and already 
tackling the umpteenth close 
encounter on Devon’s winding 
lanes. The vehicle’s signage inches 
by – ‘Dog Boutique and Spa’ it 
proclaims in jazzy lettering. 

Clearly, we’re in the right territory. 
This short trip to the South Hams 
region of Devon, known for its 
soul-stirring landscapes, gorgeous coastline, 
riverside villages and fabulous food, is about 
everyone enjoying a restorative break – not 
just me and Marcus, but Olaf and Floss, our 
four-legged family members, too. 

Twenty minutes (and only one wrong turn) later, 
satnav woman tells us we’ve arrived. She sounds 
underwhelmed, but we’re ecstatic – it’s been a 
bum-numbing schlepp from London, what with all 
the human and doggie wee breaks on the way.

OFF THE LEASH
And from the moment we cross the threshold, 
Harvest Cottage feels like home. Three bottles 
are lined up to welcome us, one red, one white 
and a Pawsecco, still ‘wine’ for cats and dogs. 
Served over kibble, the dogs give it the canine 
thumbs up, guzzled before you can say treaties.

Our two-bedroom home-from-home is situated 
in a row of farm cottages in countryside near Totnes 
– it’s well located to explore the region and pretty 
perfect in every other way, too. The usual country 
cottage boxes are ticked – log burner, games 
cupboard, comfy beds – and there’s a secure 
garden big enough for doggie games. 

But what we love most is the vibe – Harvest 
Cottage has the down-to-earth energy dog lovers 
appreciate. No pale carpets to induce muddy-paw 
anxiety, no precarious ornaments to fall foul of a 
happy tail. Just comfortable, dog-friendly cosiness. 
If Olaf and Floss could write, their visitor’s book 
entry would be glowing. 

We’re all straining at the leash for a blast of 
fresh air, so head out to a stretch of the South 
West Coastal Path just a short drive away 
– dog-friendly Soar Mill Cove. 

This hidden, sandy inlet surrounded by dramatic 
cliffs can only be accessed by canoe, a challenging 
clifftop walk or a beautiful 15-minute stroll from the 
Soar Mill Cove Hotel. No prizes for guessing which 
option we choose. Day walkers are welcome in 
the hotel’s dog-friendly coffee shop, so we take 
advantage of the customer parking and grab a 
brew, before setting out to the cove. The scenery’s 
stunning – we are in the South Devon Area of 
Outstanding Natural Beauty, after all. 

A brewing storm demands the cosiest of pubs. 
We drive a maze of damp lanes in search of tiny 
village East Prawle, where the blazing lantern 
outside The Pigs Nose Inn lures us in.

This delightfully eccentric pub has strong  
local vibes and inside you’ll find a broad smile, 
quirky décor and dogs. Lots of dogs. Labradors  
in Barbours, busy pugs, lithe whippets and a 
huskyish fellow whose nose remains pressed  
to the window all evening – this small village 
has them all. 

Our leggy hounds stretch out in everyone’s  
way. But there are no tuts of disapproval as we 
enjoy crunchy whitebait dunked in tangy mayo,  
and juicy locally reared steaks with excellent  
chips, washed down with a pint of Devon-brewed 

Clockwise from above: 
Olaf (at the back) and 

Floss aboard the South 
Devon Railway; the 
historic harbour at 
Lyme Regis; cosy 
Harvest Cottage; 

Helen and her dogs 
on a seaside walk 

Otter Bitter (for Marcus, anyway – I’m on 
driving duty). Just what the doctor ordered 
on a wild and windy night.

The next day, we wrap up for a jaunt aboard 
a steam train – the South Devon Railway meanders 
back and forth along a glorious valley between 
Buckfastleigh and Totnes. Dogs are welcome and 
our two curl by our feet as the engine fires up, 
enveloping us in the evocative smell of train. Our 
gentle chug through the rain-lashed countryside 
is lovely, but lunch is urgently calling. 

DOG DAYS
Next destination is the Dartington estate, a  
1,200-acre patch of paradise, with a whiff of 
Hogwarts about it. Centred around a medieval hall, 
the estate boasts live arts events, local foodie treats, 
stunning woodland trails and riverside walks. Dogs 
are welcome and there’s a designated area for 
off-lead fun. But we aim straight for the estate’s 
dog-friendly White Hart pub, and a blow-your-
socks-off dining experience. 

We’re wowed by soaring medieval ceilings, a vast 
fireplace and intriguing menu of locally sourced food. 
Best dishes are a melt-in-the-mouth gravlax, cured 
in-house with the estate’s own gin and homegrown 
beetroot, and a smoked cauliflower cheese (mmm, 
smoked cheese sauce. Lightbulb moment). Let’s just 
say, there’s none left for doggie bags. 

The next day, we awake to sunshine – hallelujah! 
– and head over the Dorset border to Lyme Regis, 
where we wander the delightful streets spotting 
much evidence of dogginess – there’s a cottage 
called Chihuahua House and a stall selling Scoop’s 
Vanilla Ice Cream for Dogs, packed with nutrients 
for healthy joints and glossy coats. Hang on, I’ll 
have one of those, please. 

Highlight of the day is fish and chips from 
Herbies, a gem of a takeaway near the Cobb 
– the town’s harbour wall. Hand-dived Lyme Bay 
scallops are on the menu, but we go traditional 
– succulent cod in a light, crunchy beer batter with 
perfect crispy chips. We eat it on the beach, gazing 
out to sea like the French Lieutenant’s Woman and 
fending off seagulls. Afterwards, we stroll the vast 

dog-friendly beach spotting fossils while Olaf 
and Floss race in circles of joy. 

A FISHY FEAST
Sadly, it’s time to wave farewell to Harvest Cottage. 
But there’s one more treat in store. After a run on 
Slapton Sands (the dogs, not us), we head for lunch 
at the Mitch Tonks co-owned Rockfish in Dartmouth, 
and it’s really something special. 

The restaurant is dog-friendly, and Olaf and Floss 
settle beside us, as we gaze out over the River Dart. 
The lovely Joanie welcomes us with an ‘Alright my 
lover’ and explains the daily changing menu, based 
on the best catch from Brixham fish market or the 
restaurant’s own boat, Rockfisher. I enjoy a ‘high 
tide’ Negroni with blood orange soda (it’s Marcus’s 
turn as designated driver, yay!) as we share plump, 
briny oysters and salt-and-pepper Brixham calamari. 

Next up is incredible Dover sole, simply 
cooked with butter, lemon, parsley and seasoning, 
accompanied by a glass of crisp Vinho Pescador. 
Marcus goes for rockfish fillets, grilled with a butter 
made from salted limes, spices and coriander. The 
dogs look hopeful, but, sorry – every mouthful is 
utterly delicious and much too good for titbits. As 
treaties go, the best was saved for last. 

Dog-friendly staycations are up  
80% according to a recent report. 
Lurchers Olaf and Floss and their 
humans test the trend

Devon
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Harvest Cottage 
is available to book 
via cottages.com for 
a three-night break 
for up to four people 
from £389, with 
two pets staying for 
free. To book, visit 
cottages.com or call 
0345 498 6900. 

There are more 
than 11,500 pet-friendly 
properties at cottages.
com, with 6,500 of 
them allowing pets 
to stay for free. 
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From top: Lush hillside 
views from Burleigh 
Court; the hotel’s 
charming lounge

T H E 
D E T A I L S
Rooms start at £139 
for a Classic Room and 
£209 for the Romantic 
Room category. Book 
direct with the hotel and 
breakfast is included. 
Visit burleighcourt 
cotswolds.co.uk or call 
01453 883 804. Dinner 
in the restaurant costs 
from £32 per head for 
two courses and £45 
per head for three 
courses. The ‘wild food 
foraging experience 
with lunch’ is priced 
at £69 per person or 
£138 for a couple. Visit 
burleighcourtcotswolds.
co.uk/wild-food-
foraging to book.

 ■

bookable in-room massages for the properly 
frazzled. But if you don’t want to waste some of 
the most glorious countryside in England, there 
are plenty of ways to enjoy it – from croquet on 
the lawn to exploring nearby Stroud or Cheltenham, 
both shortish drives away. We opted for the foraging 
course run by Emanuelle Paulson, a young woman 
who has lived in the area all her life and who also 
works in the hotel’s kitchen garden, and I am so 
glad that we did. 

She led us through the grounds of Burleigh Court 
and the surrounding area, where she showed us how 
plants underpin our entire existence, from their role 
as food, medicine and in folklore. Humble nettles, 
dandelions and wild garlic can be picked and used to 
create teas, pesto and soup. Nuts, seeds and funghi, 
berries, leaves, flowers and roots: there is an abundant 
natural – and free – larder all around us if we know 
how to look for it. Safety is the top priority and ‘never 
munch on a hunch’ is Emanuelle’s mantra. Taking 
things slowly, educating ourselves properly, checking 
multiple sources and really looking, were lessons that 
will stay with me, along with a new-found passion for 
discovering the world of foraging. 

We spent the rest of the afternoon on a long walk 
through the glorious countryside before finally heading 
back to the hotel for a deep bath using their own 
organic toiletries, before dinner and an early night. 
Browsing its website, I found Burleigh Court’s mission 
statement: to help guests to ‘eat well, feel well and 
sleep well’. Mission accomplished. 

We often talk about ‘The Cotswolds’ 
as though it were one place, when 
it’s actually a huge area crossing 
several counties with a wide variety 
of scenery, culture and atmosphere. 
To the north, you’ll find gently rolling 
fields and well-heeled market towns 
with a glamorous vibe. To the south 
and west, the money tends to be 
older and less obvious, the country is 
wilder, and it feels more as if real people live real, 
full-time lives. Burleigh Court hotel, on the outskirts 
of Stroud, makes the most of this more natural 
beauty. It’s a Georgian manor house on the top of a 
hill in four acres of grounds, with stunning views over 
the Golden Valley of Stroud, a location so beautiful 
and unexpected we fell in love at first sight.

The house dates from 1800 and has what designers 
call ‘good bones’ – clean lines, spacious rooms and 
huge windows letting in maximum natural light. In 
2019 it was taken over by new owners James and 
Corinna Rae, who have poured time and passion into 
refurbishing the interiors to create a hotel that’s run 
almost like a private home and that positively invites 
you to daydream that it’s your own place

Bedrooms are spread across the main house 
and adjacent coach house and decorated with a 
relaxed, English country-chic aesthetic. Our bedroom, 
‘Foxgloves’, is a large, romantic room in the main 
house with a four-poster bed and bay windows where 
we could sit and gaze across the long outdoor terrace 
and grounds to the glory of the valley below.  

The restaurant keeps things simple, with just five 
starters and six mains, focused on sustainable, organic 
foods sourced within a 30-mile radius whenever 
possible, with much from the kitchen gardens. I ate 
goat’s cheese panna cotta with beetroot followed 
by mille-feuille of aubergine and courgette, while my 
husband David opted for confit salmon fillet with 
horseradish and beetroot purée and then roasted 
guinea fowl with baby carrots, wild mushrooms and 
potatoes boulangère. The St Clement’s tart, with fresh 
poached rhubarb, a macaroon and a clotted cream 
sorbet for pudding was my favourite dish and a perfect 
balance of sharp and sweet, creamy and crunchy. 

The hotel is a lounger’s paradise, with big open 
fires inside or a large, pretty terrace outside and 

This revamped hotel near Stroud 
offers good food and a chance to 
learn more about the art of foraging

M A U R E E N  R I C E 
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