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It’s the ultimate British country 
bolthole, without leaving the city. 
Beaverbrook Townhouse blends old 

and new in all the right ways, from the 
cream and turquoise rotary phones, art 
deco lamps, Oscar Wilde portraits and 
retro illustrations to an understanding 
that the beds need to be sumptuous, 
rooms cosy and cool, and food and 
drink has to be on point. The latter 
they get so right, with the bar – red-
stained glass, leather booths, Japanese 
matchbox tables – serving martinis 
the Sir Winston way, Spitfire Collins, 
myriad Japanese whiskies, well chosen 
wines and East India teas. 

Then the food: authentic Japanese, 
taking you from sashimi and nigiri, 
to sushi specials that include the 
adventurous ‘ike-jime’ red bream with 

shio koji and Kentish ants (always the 
tastiest). For something with fewer 
legs there’s also a robata grill, serving 
wagyu, black cod and monkfish.

 The Spitfire logo that adorns 
everything from doors to drinks 
coasters is a nod to Lord Beaverbrook, 
the former pal of Winston Churchill 
and wartime minister of aircraft 
production who once resided in the 
townhouse’s Surrey-based sister 
estate. And it feels as if all the best 
bits of the already renowned modern 
British luxury of Beaverbook Hotel 
have been taken and given a city twist 
for a townhouse that is the perfect 
away-from-it-all break, whether 
you live in London or not. AM. 
Doubles from £370. 020 3988 6611, 
beaverbrooktownhouse.co.uk 

BEAVERBROOK
TOWNHOUSE

Discover modern country charm and 

authentic Japanese in LONDON with 
the Chelsea outpost of the luxury rural 
retreat Beaverbook Hotel. Sir Winston 
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THE SURFRIDER

S T A YA weekend

California dreams are made 
manifest at this modern oceanfront 
pad found slinking off the Pacific 
Coast Highway. While the word 
Malibu may scream ‘glitz and glam’, 
The Surfrider started life as a motel, 
so expect a gentle, low-key affair 
where beach house design pick-ups 

muddle with a boho nod to the motel’s 
heyday. It’s a homely marriage that 
sees hammocks straddle seafront 
terraces and ample space to lounge, 
with kitchenettes for those looking 
to scour the local Sunday farmer’s 
market. The Golden State’s seasonal, 
farm-to-fork sentiment is well 

displayed at the rooftop restaurant 
– headed by a French Laundry alum – 
from grazing boards and vibrant stone 
fruit and burrata salads to sardines 
on toast. Hiking trails, Santa Monica 
and the bustle of LA are a quick drive 
away. BG. Doubles from £317. 00 1 
310 526 6158, thesurfridermalibu.com

Follow in polar explorer Børge 
Ousland’s snowy footsteps and make 
for northern Norway, where the island 
resort of Manshausen sits between 
icy fjords above the Arctic Circle. 
The former deep-sea diver turned 
hotelier teamed up with acclaimed 
architect Snorre Stinessen for this 
exciting project. The result? Seven 
breathtaking, minimalist sea cabins 
and a roll call of some 40 design 
awards. Jutting out over Grøtøyleia 
strait, the cabins float above the clear 
waters of the Steigen archipelago. 
With no wi-fi or TV, you’re free to 

marvel at the scenic views beyond 
huge panoramic windows, and 
outside 44ha of wilderness awaits. 
Take your pick from kayaking, fishing 
and mountain hiking, then do the 
Scandinavian thing and relax in the 
sauna and hot tub (or even take a dip 
in the seawater pond). Be sure to book 
a seat at the restaurant where chef 
Ondrej Taldik plates up fish and game 
fresh off the doorstep. Come evening, 
a glimpse of the Northern Lights alone 
is worth the journey. MD. Doubles 
from £409, including  breakfast.  
00 47 90 363616, manshausen.no

MANSHAUSEN
NORWAY

CALIFORNIA
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Recreate the Grand Tour in the ‘capital  

of baroque’ in SICILY, where guests stay  
in the prince’s quarters at a World Heritage 
Site palace. Expect old-world charm and 
total immersion in the noble life 

H istory has left its mark on the 
honey-hued streets of Noto, 
a south-eastern Sicilian city 

at the foot of the Iblean Mountains. 
Punctuated by ancient church towers, 
striking limestone structures, grand 
palaces and curious mythological 
creatures holding up wrought-iron 
balconies, there’s a strong echo of the 
18th century and at its very centre sits 
Seven Rooms Villadorata. Housed in 
the illustrious Palazzo Nicolaci – a 
Unesco World Heritage Site – the hotel 
was once the prince’s quarters. You 
can’t help becoming immersed in the 
noble life in this baroque wonderland 
of frescoed ceilings, distressed furniture 
– lending a touch of French romance – 
and textured monochrome walls that 
give way to mismatched tiled floors.

In the elegant rooms and suites 
expect crystal-and-brass candelabras, 

exposed stone arches and marble busts 
adorning rustic vanities – you’ll feel 
almost out of place without a ball gown. 
King-sized headboards, oversized 
lamps and heavy drapes add to the 
grandiose atmosphere, while cabinets 
of curiosities exhibiting carefully 
curated collections of antiques will no 
doubt pique your attention. And while 
the Junior Suite faces the heart of Noto, 
guests can enjoy views of the quaint old 
market square and the palace courtyard 
from the private terrace of the Deluxe 
room – perfect for alfresco breakfasts. 
An arrangement of seasonal fruits, 
artisan breads, cold cuts and cheeses 
will set you up for sightseeing.

It’s best to explore Noto by foot. 
Stop by Corrado Costanzo for world-
renowned gelato before wandering 
the arcades of Palazzo Ducezio and 
admiring the mountainscape from 

San Nicolò Cathedral, just around 
the corner; or venture further afield 
on a day trip to the Vendicari Nature 
Reserve. Along its rugged coastline 
you’ll discover wild beaches and 
stumble upon the ruins of an ancient 
Greek village, Eloro. 

Back at the hotel, head to the 
restored palace stables for traditional 
Mediterranean plates at Manna 
restaurant or retreat to your quarters to 
watch the sun set over golden rooftops 
and rolling countryside beyond. 

For those seeking the full epicurean 
experience, the hotel offers wine tasting 
tours and cooking classes. If it’s a sense 
of royalty you’re dreaming of after 
months of cancelled trips, you’ll be 
glad to hear groups can request to have 
the entire palace to themselves. JM. 
Doubles from £334. 00 39 0931  
835575, 7roomsvilladorata.it

SEVEN ROOMS
VILLADORATA
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S T A YFor longer

SAFFIRE FREYCINET AUSTRALIA

Dramatic views come as standard 
in luxury lodges that take their design 
lead from the surrounding landscape 
on Tasmania’s east coast. With bush 
land, vast stretches of white sand and 
the pink-tinted Hazard Mountains all 
in your sight line, rooftops resemble 
a stringray bobbing on the waves, 
while inside the use of raw materials 

– timber, stone – draws the outside 
in. Calming grey and tan hues run 
through the 20 suites, accented with 
pink, orange and blue splashes. For 
the best seat in the house look no 
further than Palate restaurant, where 
ceiling-to-floor windows frame the 
vistas and chef Paddy Prenter’s menu 
allows local ingredients to shine. 

Feasting done, kick back with a crisp 
chardonnay from one of the nearby 
wineries – the perfect way to end 
days spent cruising azure waters and 
shucking oysters directly off the sea 
floor just a few hundred metres away. 
MD. All-inclusive suites from £1,206 
(two-night minimum stay). 00 61 3 
6256 7888 , saffire-freycinet.com.au 

Tickling the sand along a 
stretch of Bali’s south-west 
coast, this relaxed beach resort 
treads a careful line between 
cool sophistication and tropical 
modernism. Beloved by ex-pats and 
visitors alike for its buzzy beach bar 
and top-notch Seasalt restaurant, 
open-air walkways draped in 
hanging greenery connect the 
architectural space that leads 
out from a sunken lobby lounge. 
Generous accommodation, from 
pool suites to beach-front rooms 
and garden deluxes, champions 

minimal-luxe designways with  
cues taken from Japan – think  
dark wood and latticed shutters. 
Days are best spent flitting 
between the beach and four pools 
– including a huge two-tier infinity 
option – with perhaps, a trip to the 
quality spa. Being within striking 
distance of Seminyak’s excellent 
restaurants, cafés and boutiques 
(and a short hop from the airport), 
it’s also a good jumping off point  
for island exploration. BG.  
Doubles from £123. 00 62 361  
3021 888, alilahotels.com

ALILA  SEMINYAKBALI
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Explore up-scaled regional cooking in a historic setting 

in PERTHSHIRE and NORFOLK, with a stay in 
one of these newly renovated restaurants with rooms – 
both with inspired tasting menus and personal touches
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K I L L I E C R A N K I E  H O U S E
Delve into rural Scotland’s natural 
larder at this 1840 country 
manor poised on the edge 
of the Cairngorms National 
Park. Killiecrankie House is the 
brainchild of a husband-and-
wife team – Leith’s-trained chef 
Tom Tsappis and sommelier 

a modern design-led stay. And 
the big draw is their ambitious 
12-course tasting menu. As you’d 
expect, regional produce from 

spot at the table, with each dish 
revealing a chapter of Scotland’s 

culinary story. Tom gives heritage 
dishes and ingredients – venison, 
bramble, whisky – a modern 
makeover: think dripping-fried 
porridge, slow-cooked Highland 
wagyu oxtail and Firth of Moray 
squid cooked in a stew of its ink. 
The experience concludes with 
the likes of cinnamon-crusted 

black pudding caramel. Don’t 
miss a postprandial stop at the 
art deco bar to sample Matilda’s 
Scottish-inspired drinks, including 
the whisky-based Penicillin. 
Enjoy it all against a backdrop 

of sophisticated blues and dark 
woods, with pared-back Scandi 
touchstones and statement 
lighting throughout. Luxury 

include four-poster beds, velvet 
textiles and roll-top baths. 

With hiking and cycling trails 
(and even wild swimming) on 

of the drawing room and guided 
whisky tasting make for a warming 
return back at base. MD. Doubles 
from £450, including dinner 
and breakfast. 01796 473213, 
killiecrankiehouse.com

Charming art galleries, cosy tea 
rooms and independent shops 

restaurant with rooms in the 
sleepy market town of Holt, North 
Norfolk. Within a newly renovated, 
Grade II-listed Georgian building, 
co-owner and chef Greg Anderson 
– previously of Michelin-starred 
Morston Hall – cooks up an 

course tasting menu brings 
together the very best regional 

modern and driven by the seasons. 
Expect the likes of Hindolveston 
lamb with wild garlic and artichoke, 
Brancaster oyster with jalapeño, 
and Doddington cheese with 
sherry and smoked ham. Citrus 

vacherin with orange blossom and 
yoghurt will wrap it all up nicely 
before you head upstairs; three 
rooms – aptly named Verbena, 
Mallow and Borage – marry  
a crisp, minimalist vibe with 

Holt is home to a buzzing 
Sunday market, so shopping bags 
are a must-bring, but don’t forget 
your wellies, either – pay a visit  
to the nearby Cley Marshes, great 
for spotting spoonbills and crabs, 
or to the vivid rhododendron 
gardens of Sheringham Park. 
Take the steam train for top-
notch coastal views. JM. Doubles 
from £375, including dinner 
and breakfast. 01263 586954, 
meadowsweetholt.com

Clockwise from top 
left: Killiecrankie 
House; a decor  
of hushed tones; 
expect reinvented 
Scottish fare; one  

Meadowsweet, Holt; 

tasting menu; 
minimalist 
bedrooms have 
original features;   
the airy dining room  

Boltholes

& FOOD
TRAVEL114

MAR_114_StayGourmetBoltholes.indd   20 07/02/2022   16:08


