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All you need to know

Where can people  
get Crumbs?
Crumbs is available free to pick up at all 
the region’s best restaurants and cafés, 
pubs and gastropubs, hotels and delis. 
Go to crumbsmag.com for a list – but 
it’s never complete (we’re adding new 
outlets all the time). Get in touch if 
you’re interested in being one of our 
special stockists. 

How many copies do you 
distribute?
12,000 copies of Crumbs get distributed 
to our favourite food and drink 
businesses in and around Bath and 
Bristol and, of course, our loyal band of 
subscribers around the region, too.

Crumbs is such hot property that 
most copies are avidly read by many, 
many people – if someone’s got even 
a passing interest in food (and who 
doesn’t?), they’re doubtless big fans 
of Crumbs! It’s like an old-time gold 
rush the day a new issue comes out 
(#CrumbsFriday) with everyone trying 
to track down their copy!

Why should I advertise?

Because Crumbs is good news for the 
South West’s entire food industry. 
Because there’s no better way to reach 
an affluent, active local foodie market. 
Because it’s good business: Crumbs is 
the no.1 place the region goes for foodie 
news and inspiration.

“Crumbs is one of the top foodie magazines in the 
UK. Our clients time and time again are seeing 
fabulous results on the back of both advertising and 
editorial  in Crumbs. We are very lucky to have such 
a fantastically designed, beautiful food magazine 
on our doorstep.” 
Annabel Rayer, Silverball PR

“Crumbs is an essential title in our advertising mix. 
No other magazine is able to match the quality of 
the writing, design and production values. The 
readership profile is spot on, as is the geographical 
targeting. And importantly, they deliver an online 
product to boot.” 
Joe Cussens, Bath Pub Company

“Crumbs is one of our key titles in speaking to the 
South West foodie audience, we have worked with 
them for a number of years and have always had a 
great working partnership.” 
Jerry Naish, Yeo Valley
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Magazine

Send all advertising material to:
MediaClash, Circus Mews House,  
Circus Mews,  Bath BA1 2PW
Christina.West@mediaclash.co.uk

Contact Kyle Phillips to find out how 
advertising with Crumbs can help grow your 
business – kyle.phillips@mediaclash.co.uk 01225 475800

Ad typE/RAtE

BAnnER 
Size: 728px x 90px  

£289 for 1 month  
£582 for 3 months 

skysCRApER  
Size: 160px x 600px  

£255 for 1 month 
£388 for 3 months 

Button AdvERt  

Size: 160px x 80px  

£75 for 1 month 
£145 for 3 months

On the Directory

FEAtuREd Listing 
£50 for 1 month 
£125 for 3 months 

Online

Bristol’sBath    and eating     bible

Don’t forget
MediaClash can also help with many 
other aspects of your marketing needs. 
As a leading digital design and content 
agency, MediaClash has worked with 
numerous local businesses. We build 
websites, design and manage email and 
social media marketing campaigns, 
organise and execute events, and even 
create bespoke customer magazines. If 
you’d like to find out more, just give us a 
call on 01225 475800.

About us
Crumbs is published by MediaClash. We also publish a portfolio of premium lifestyle 
magazines which celebrate their towns and cities. Stylish and targeted, our magazines 
engage with the most affluent and influential audiences in their regions. 

Notes All rates are per issue. Credit terms 14 days. Cancellations are only accepted in writing two weeks before the copy deadline.  
For a full version of our terms and conditions, please ask.



Amanda Robinson, editor 

Having edited mags on 
everything from kids’ parties 
to comedy classics, a long stint 
as editor of an Italian food and 
travel mag allowed Amanda 
to eat her way around Italy 

– heaven on a plate for a foodie aficionado. 
Selflessly, she now gets to eat her way around 
Bath and Bristol to bring you your slice of 
foodie heaven every month.

Opening the door to our vibrant foodie community, Crumbs is Bath and Bristol’s most 
gorgeous, inspirational and practical food and drink magazine. 

Winner of the Guild of Food Writers Best Food Magazine Award in 2013, Crumbs 
opens the doors to the region’s most incredible restaurants and gastropubs, cafés and 
bars. We showcase the chefs and menus, venues and innovations that make our ‘going 
out’ scene so vibrant. And we celebrate the delis and bakeries, recipes and ingredients 
that make ‘staying in’ such a treat, too. Packed with essential, must-read recipes, 
reviews of the best and newest foodie venues and on-the-spot reports from kitchens 
and farms across the region, Crumbs is a 
visual feast for the eyes too!

Crumbs is for everyone who loves to 
eat; for those who adore the ritual and 
surprise of going out for a great meal, and 
those who are thrilled to stay in and cook 
for friends and family.

Our food has never been better, and  
nor have the places we eat it at.  
So come and join our gang – anyone can 
be in it, as long as you love your food and 
drink! – and help us make the West a 
tastier place, ingredient by ingredient  
and meal by meal.

Our affluent readers
Our active, affluent, endlessly experimental 
readers look to us to inspire them as they 
choose what they eat, what they drink, 
and where they do it. They love to cook 
and the kitchen is the heart of their home.  
They trust our reviews and love cooking 
our recipes. Provenance, authenticity and 
excellence are the qualities our readers look 
for. Our readers live for food – and they know 
that eating well isn’t a luxury, it’s a must! 

Crumbs is a magazine for people to squabble 
over, pass around, and keep for ages. And, as 
our readers are highly active and engaged 
consumers, always intrigued by something 
new, chances are they’ll spend big with you 
too. (Oh yes, and they’ll tell their friends: 
they’re nothing if not opinion formers!)

Crumbs online
www.crumbsmag.com
The Crumbs website has all sorts of great 
features to help foodies find out about the 
local food and drink scene. Our news section 
is a great place to read about new restaurant 
and shop openings and product launches. 
Our journal showcases our independent 
restaurant reviews and features (in addition 
to the print content), our directory lists the 
best local suppliers, and our events diary all 
the festivals, book launches, talks, bake offs, 
markets and food tastings and more. And 
don’t forget our ever-popular recipe section 
featuring the best recipes from local chefs.

And, finally, we also have a weekly digital 
newsletter for inspiration, news and recipes.

Social stats
Our readers love to engage with us on 
social media 

We also have our own Tumblr page and 
regularly have more than 6,000 unique 
visitors to our website each month. For  
our range of online advertising packages at  
www.crumbsmag.com, turn over the page to 
find out more.

Crumbs is the 
only magazine 

celebrating Bath 
and Bristol’s 
growing and 

vibrant foodie 
scene 

Crumbs is 
beautifully 

designed 
with stunning 
original food 

photography – it 
gets given pride 

of place wherever 
it’s stocked

Our gorgeous 
covers make 
every issue 

an event with 
readers keeping 

every copy to 
refer to again  

and again

Our team of 
respected food 

journalists mean 
our reviews 

are trusted and 
acted on by our 

sophisticated 
readership

Crumbs has its 
finger on the 

pulse and the ear 
of the West’s most 
vital taste-makers

We are the only 
magazine to 

give our readers 
exclusive recipes 

from top-class 
chefs to collect 

and keep in print 
and online
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peas
I eat my peas with honey; I’ve done it all my life.  
It makes the peas taste funny, but it keeps them on the knife

Okay,  sO Ogden  Nash – famed 1940s wit 
– didn’t make much headway with the culinary 
suggestion above (turns out, peas and honey are 
a vile combination), but he certainly nailed the 
comedy value of the pea. So tiny, so tricky to eat, 
so keen to escape the plate – and so hated (often 
for reasons they can’t quite explain) by children 
worldwide – the pea certainly has comic chops. 
Who can forget the posho – it’s a story attributed 
to Peter Mandelson, probably unfairly – mistaking 
mushy peas for guacamole in a northern chip shop, 
for instance? Or the simple fact that the name 
sounds exactly the same as… well, you know? (A fact 
we exploit on this issue’s cover, predictably.)
 Despite all this, the pea is actually a pretty 
serious foodstuff, with one serving giving you 
more protein than the egg they often share a plate 
with. And though they’re no superfood – and yes, 
rather starchy – there’s plenty of fibre, copper, iron, 
magnesium, zinc, and vitamins galore (think A, B6, 
C, K) to be found here too. 
 An edible seed that clings to a climbing vine-type 
plant, peas grow in rows of eight or ten inside long, 
plump pods. They’re botanically a fruit – as are 
cucumbers  and tomatoes, of course – and though 
frozen peas are available all year around (and 
delicious eaten straight from the freezer, cold and 
crunchy), the fresh variety, their season peaking 
early June through late July, are a real treat too. 
(That said, the perfect frozen pea can actually taste 
better than your average fresh one.) 
 With peas, the buying advice couldn’t be simpler: 
just select those that look good. (Go for firm, plump, 
bright green pods.) And cooking them is easy-peasy 
too. Either boil for a couple of minutes until tender 
– a little sugar brings out the sweetness – or steam. 
Much of the time, we eat them whole as a side dish, 
served very simply – try adding black pepper, or a 
small knob of butter – or crushed lightly with a fork. 
Alternatively, chuck them into a seafood risotto – 
they taste great sprinkled with fresh, chopped mint 
– or make a soup from them. A warm version, rich in 
floating chunks of ham, is much loved, but a chilled 
soup in hot weather works brilliantly too, served 
with a swirl of cream. 
 Other flavour buddies? Think cucumber or basil; 
radish or lettuce; bacon or cheese. Peas love fish the 
best – battered cod or grilled salmon, these little 
tramps aren’t fussed who they end up with – but 
don’t tell ham about this, for he thought they were 
going steady too. (Sadly, so did lamb – and steak. 

And the entire pie family.) Mushy peas – that great 
Northern English delicacy made from large, starchy, 
mashed marrowfat peas, with lovers and haters in 
broadly even numbers – are, of course, a chip shop 
classic, but we get peas in everything from Indian 
dishes like aloo matar (curried potato with peas) to 
Chinese stir-fries too.

as well as your common or – ahem – garden 
variety of pea, there are split peas (used in such 
medieval classics as pease porridge); mangetout 
(picked while the pod is still edible); sugar snap peas 
(picked semi-mature); and petits pois (picked very 
early, and shelled when tiny and tender). Regular 
garden peas have pods that are too tough to eat, 
but popping fresh peas straight from them into 
your gob is sheer heaven – and a gardener’s treat. 
Happily, growing peas yourself is incredibly easy; 
they take up hardly any space (pots on the patio can 
work), and are perfectly suited to the UK climate. 
 Not that peas came from here, of course. Wild 
peas are to be found in the far corner of the Med 
– Turkey, Greece, Egypt – and archeological finds 
suggest we’ve been eating them since 4800BC. 
Theophratus – so called ‘Father of Botany’ – talks 
about growing peas in the early 3rd century BC, 
and by the Middle Ages they’d become a staple 
food across Europe. ‘Garden peas’ – a new cultivar, 
to be eaten fresh, sweet and immature – were 
developed in England, and the great 17th-century 
herbalists and botanists (like Johns Gerard and 
Parkinson) were big fans. Meanwhile, over in the 
French court, peas became a luxury sensation (the 
celebrated aristocrat Mme de Sevigné called them 
“a fashion, a fury”), and American Founding Father 
Thomas Jefferson became so enamoured he grew 
30 different varieties on his plantations. (Or, rather, 
his 130 slaves did it for him – though, in fairness, he 
did feel guilty about it.) Elsewhere, Austrian monk 
Gregor Mendel’s 19th-century messing with peas 
led to the foundation of modern genetics too.
 In the modern era, the annual Peashal Pea Festival 
– held in Sussex, where the Romans grew the first 
British peas – tends to involve such sports as the 
National Pea Eating Competition (the catch is, you 
have to use chopsticks), while the Daily Mail – yes, we 
know – ran a story recently about a woman who filed 
for divorce because her husband insisted on eating 
peas using bread, not a fork. If Ogden was still around, 
we suspect he’d write a poem about it…  

chilled pea, 
mint and 
mascarpOne 
sOup 
(seRves 4, as a staRteR)

ingredients
25g butter
1 onion, finely chopped
400g podded peas
600ml vegetable or chicken stock
75g mascarpone (plus extra to 
serve, optional)
2 tbsp chopped mint leaves, plus 
extra to garnish
2 tsp lemon juice
ice cubes

methOd
– Heat the butter in a large, heavy-
based saucepan. add the onion 
and cook over gentle heat for 
about 10 minutes until soft but not 
coloured. add the peas and the 
stock, bring to the boil, lower the 
heat and simmer gently for another 
7 minutes.
– Reserve a few whole peas for 
garnish, then purée the soup in 
a blender or food processor (you 
may need to do this in batches).  
transfer the soup to a clean bowl. 
Whisk in the mascarpone, then 
add the mint and lemon juice. add 
salt and pepper to taste. allow the 
soup to cool, then cover and chill in 
the fridge for several hours.
– to serve, put 2 or 3 ice cubes in 
individual bowls, ladle the chilled 
soup over and garnish with the 
reserved peas, mint leaves and a 
dollop of mascarpone (optional).
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S t a r te rs peasHero ingredients

( recipe )
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✱ Taste more of Hartley Farm’s food at 
The Great Bath Feast, 15th-18th October 
in Queen Square. Tickets online from the 
website (below). Hartley Farm Shop and 
Kitchen, Winsley, Bradford on Avon  
BA15 2JB; 01225 864 948;  
hartley-farm.co.uk; twitter @hartleyFarm

4 figs, cut in half
1 fennel bulb, finely sliced
400ml partridge stock (make this 
by simmering the carcasses in 
water with onion, carrot, leek, and 
bay leaves for an hour)
1 handful of coriander
1 good pinch of saffron strands
1 good handful of toasted 
pistachios 
1 tbsp honey

For the Zhoug:
1 bunch of coriander
1/2 bunch flat leaf parsley
6 green chillies
2 cloves of garlic
1 tsp ground cumin
1 tsp ground cardamom (for 
maximum flavour, buy whole 
seeds of cumin and cardamom, 
and toast and grind them yourself)
75ml olive oil

Method

– Preheat the oven to 180C/350F/gas 
mark 4.
– Heat a casserole dish or roasting tray 
on medium-to-high heat on the stove 
and add a little oil. Season the partridge 
with salt and pepper and place the 
pieces skin down. Fry for two minutes 
maximum, until the partridge skin has 
a golden colour.
–  To the casserole dish or roasting tray, 
add the fennel, figs, stock, honey and 
saffron and put in the preheated oven 
for 15-20 minutes.
– Whilst the partridge is cooking, 
prepare the Zhoug. Put all the 
ingredients in a food processor and blitz 
until you have a thick green sauce.
– Serve this dish in the casserole dish 
or roasting tray it was cooked in, and 
scatter the pistachios and coriander 
over the top, along with a generous 
drizzle of zhoug. 
– Serve with rosewater yoghurt, and 
perhaps some flatbread or pitta.
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Chef!

Game, 
set & 

match  
The head chef at Hartley 
Farm Shop and Kitchen, 

Gary Say, embraces game 
season with this perfect 

pairing of partridge and figs 

Farm shop foodie fare around here 
isn’t all about beef stew and apple cake 
–  especially at Hartley Farm in Winsley, 
where head chef Gary Say likes to mix it 
up with unusual ingredients alongside 
seasonal favourites. “With this dish, I’ve 
been influenced by the subtle but balanced 
flavours of Persian and Lebanese cookery,” 
says Gary. “Zhoug is a really interesting 
compound sauce that has fast developed 
into one of my favourite condiments; 
think of it as a Middle Eastern pesto or 
salsa verde. It’ll liven up anything you 
choose to put it with.” 

PartridGe, fiGs, 
honey, saffron 
and fennel with 
Pistachios, zhouG 
and coriander  
(ServeS 4 )

inGredients

4 partridge breast and legs (ask 
your butcher to take these off, and 
save the carcass for the stock)

crumbsmag.com

WHAT TO COOK, AND HOW TO COOK IT – DIRECT FROM 
THE KITCHENS OF THE REGION’S BEST CHEFS

31

Chef!

Plus

42 Get your 
breakfast on… 
Mornings are off to 
a flying start with 
Yeo Valley muesli, 
plus healthy fruit 
and nut toppers

Highlights

GREEN DAY  
Eat well with Robert 
Welch’s healthy new 

foodie campaign  
Page 34 

GINGER NINJA 
This spicy carrot and 
cashew pâté really 

packs a punch 
Page 32

ON A ROLL 
Make your party go 
with a bang(er)! All 
hail the homemade 

sausage roll…  
Page 38

Bugs Bunny 
would have 
had a lot to 
say about 
these bad 

boys…  
(p34)

our unique magazine

Our passionate team
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Leaf peepers ‘Red’ print £100
Graham Carter’s quirky limited edition foil 
block print is a real hoot (well, what did you 

expect?). Get your hands on one from Soma 
Gallery in Clifton; soma.gallery.co.uk

VV

Espresso cup and saucer £15.50
Start your day the ca eine-fuelled way with 
this vibrant terracotta cup and saucer set 
from Collectively Artisan in Bedminster; 

collectivelyartisan.com

Carrot tea towel £10.95 
This fresh bunch of carrotty goodness is 

almost too good for the wiping up. Printed on 
pure cotton, pick your own at Rossiters 

of Bath; rossiters.co.uk

Ceramic yellow jug £31.50
What’s not to love about the simple style of 
this jug by Rice, the cool Danish homeware 

guys? Perfect centrepiece fi lled with fl owers. 
From Totterdown shop fi g1; fi g1.co.uk

Country fair tins £33.99
Based on 1950s magazine covers, add a 

cheeky touch of retro to your baked goods 
storage with this set of tins from Lakeland; 

lakeland.co.uk

We’ve put away our sunnies 
for the time being. But hey, 

who cares when mellow 
autumn colours give us 
kitchen inspo like these  

little beauties? 

THE 

WANT 
LIST

Glimmer ring coasters £6 each
Balance your bevvies on these blingy 

handmade coasters in two fi nishes, copper 
and gold. Anthropologie store in Bath; 

anthropologie.eu

Aurelia cutlery set £75
Sleek and simply styled, we love the matt 
gold fi nish on this 16-piece stainless steel 
cutlery set from Frome-based online store 

Cox & Cox; coxandcox.co.uk

Pulke herb infuser £9.95
No more ‘hunt the bayleaf’ with this nifty 

little gizmo you can use over and over again. 
Plenty of room for your fave herby combos. 
Available online at thepodcompany.co.uk 
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Kitchen 
confidential
Must-have kitchen item: Washing-
up liquid. I tend to clean as I go. 
Five people you’d invite to your 
dinner party, dead or alive: Albert 
Camus: because he articulated 
the beauty of poverty better 
than anyone else. Leslie Nielsen: 
because his face never fails to make 
me smile. John Grant: because 
his music creates light from such 
dark places. Margaret Jull Costa: 
translator of some of my favourite 
authors – she’s immersed herself 

inside the heads of some of 
the last century’s most amazing 
creative minds. And, finally, my 
wife Charlotte: because all those 
amazing people would only shine 
half as brilliantly without being able 
to share it with the most amazing 
person of all. (Besides, I’m not doing 
the washing-up on my own!)
The look of your kitchen in three 
words: Obsessive compulsive order.
Preferred midnight nosh: Honey-
nut cornflakes (I’m eating them as I 
type this!). A bowl of cereal cannot 
possibly ever disappoint (the wise 
words of chef Phil Howard).

Your kitchen is awesome because: 
We spent 10% of the mortgage 
making it so, and I nearly gave 
myself a hernia grouting the floor.
Secret skills: I never fail to cater 
for second helpings and leftovers. 
Serial severer of flesh, but still yet to 
lose a single finger to the mandoline.
What’s on your cooking/baking 
playlist? John Grant and probably 
something bleepingly electronic. 
Hits of the ’80s, if Charlotte’s in the 
kitchen. And baking would always 
be with the girls, so five minutes 
of either Taylor Swift or the Frozen 
soundtrack on a two-hour-long loop.

Unexpected item in your kitchen: 
A disgusting amount of singed-once 
birthday candles. My wife never fails 
to buy them anew for every one of 
our daughters’ birthdays.
Most prized item: Probably the 
Le Creuset casserole, which we 
inherited from Charlotte’s mother. 
Chipped, and with the lid missing its 
handle, yet still the most robust and 
versatile cooking vessel we own. 
If your kitchen could talk, it’d say…
“Your wife was right.” (She decided 
where everything should go, what 
everything should do and what it 
should look like.)
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So, I’ve become a bit obsessed by Matt 
Inwood’s Instagram feed. Everything – and 
I mean, everything – is beautiful and, more 
often than not, delicious. From garlic cloves 
to beetroot, red currants to avocados, the 
simplest ingredient to the most complicated 
of cakes, it’s all been expertly styled and 
shot (all on his iPhone, incredibly). The art 
director (formerly of Bath’s Absolute Books), 
designer and “occasional writer”  – check out 
his emotive blog athousandfragments.com – 
even has his own stash of backgrounds (slate 
to battered bits of wood) to style on, which 
he keeps out of sight round the back of his 
Bradford-on-Avon home.

We’ve been invited round for lunch, and 
are taken through to the back of the terraced 
house to the galley kitchen, which overlooks 
the garden, while he finishes the prep. It’s not 
the biggest kitchen we’ve ever been in, but it 
maximises the space, meaning there’s plenty 
of room for us three imposters from Crumbs 
HQ, Matt, and Bo, the Golden Retriever. 
There’s a wall of sleek, shiny, contemporary 
white cupboards and a built-in oven and grill: 
brave with Tilly, 9, and Bessie, 5, as part of 
the brood, too, although Matt’s clearly been 
polishing before our arrival. 

On the other side of the kitchen is a gas 
hob, tactile oak worksurfaces, a deep Belfast 
sink with a colander full of blanched broad 
beans ready to be shelled (that’ll be our 
job), along with a pistachio and olive oil 
cake on the side, still warm, out of the oven. 
There’s a corner dedicated to cookbooks, 
obviously – Matt’s worked on some of the 
most prestigious books of the last 15 years, 
including Tom Kerridge’s Proper Pub Food 
and Atul Kochhar’s Curries of the World – 
alongside a kitchen radio and Macbook, 
although his office, proper, is upstairs. 

The dining table shares floor space with 
the lounge, in the adjoining room, but we 
make the most of the summer sun, and head 
outside, spotting shy cats Reg (an old tabby), 
and Pixie and Lulu (young British Blues) 
hiding amongst the raised herb beds. Lunch 
is a simple, help-yourself affair of soft, cool 
ricotta, double-podded broad beans, shredded 
mint, grated lemon zest, and thick-cut toast 
rubbed with raw garlic. And before long, that 
cake, loaded with crème fraîché and a side of 
sun-warmed strawberries, comes into play.

We scoot out, leaving Matt to the washing 
up (he loves it, honest), and back to his work 
(his current project is the new sketch cookery 
book). Now, if only lunch could be like this 
every day….  

✱ mattinwood.com

design 
for 

(family) 
life

As the man behind the design 
of some of the most inspiring 

cookbooks on your shelf,  
MATT INWOOD knows what looks 
good. But is his kitchen as practical 

as it is beautiful?

Words by LAUrA roWE    
Photos by ANdrEW CALLAGhAN

House call
VV
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THE GAINSBOROUGH 
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Afters

gin, Benedictine, Tabasco, lemon juice and vanilla syrup 
concoction. That, folks, is what you call entertaining your 
guests. Special, right?
 The menu changes seasonally – it’s curated by acclaimed 
Michelin-starred chef Johann Lafer (the restaurant’s official 
title is ‘Johann Lafer at The Gainsborough’), and executed by 
another charmer, German head chef George Schneeberger, 
who, after services, takes the time to talk to each guest.
 A starter of Cornish king crab salad (£12.50) was just the 
right side of playful. A tomato and ginger mousse, moulded 
into the shape of a tomato and surrounded with a fresh coconut 
and cucumber cream, with crispy bread, provoked a little titter 
from this side of the table – even if it was a tad fridge-cold.
 Ms Heron’s slow-cooked honey soy pork belly (£12) was all 
you want such a beaut cut of meat to be – sticky, tender and 
sweet, with a vibrant mango salad and sesame cream on the 
side. Wine, too, was matched with ease – a Château de la Roche 
Sauvy B, and a Château Lefage Picpoul de Pinet. 
 Let’s not dwell on the price of the starters. (I can hear you 
gasping “Over a tenner?” at the back there.) This is not an 
everyday place. But, if you want something more ‘affordable’, 
try the lunch deal: two courses for £22.50 and three for £29.50.
 A main of Devonshire duck breast with red cabbage, teriyaki 
jus and crispy potato dumplings (£24) once again showed the 
kitchen’s international prowess – blending local ingredients 
with Asian influences. My braised beef cheek with creamy 
lemongrass polenta (£24) was a moreish surprise, even for 
this food writer. Any time I’ve had that golden grain before, 
it’s always been laced with butter, cheese and more butter. 
Lemongrass, though… Hmm. I’ll definitely be trying that at 
home. And I will try to track down our reds, too – this time, a 
Lorosco Carmenere Reserva and a Malbec de Hospitalet.
 For pud, it was George’s direction that pointed us to the 
‘study in apples’ (£10.50), which combined various apple-y bits, 
including an apple and calvados sorbet with whipped meringue 
and a yuzu broth. A summer tarte with raspberries, meringue 
and frozen lime yoghurt (£10.50) was a similar success. 
 You can eat here all day but, if you’re staying, you really 
should pop down for breakfast, too. (Even if you are still full 
from dinner. Man up!) Again, it’s not cheap – but the Bavarian 
white sausage, pretzel and imported honey mustard is unlike 
anything else you can find in Bath, and absolutely delicious. 
 Basically, if you’re looking to treat yourself (go on, you’re 
worth it; Cheryl Cole said so), this new five-star hotel, 
restaurant and spa is definitely worth exploring.  

Let’s get things straight, shall we? The Gainsborough 
isn’t a budget hotel. If you’re looking for a bargain, this place 
sure ain’t it. It cost some £16m to transform the former RUH 
into the luxury hotel you see today. It’s Grade II-listed, spans 
two buildings, has had a new wing added, and – behind its 
Georgian and Victorian facades – contains some of the most 
swish furnishings and fittings you’ll see in this city (and the 
country, for that matter). There’s a ‘spa village’ here, with 
thermal waters containing up to 42 different minerals. (In fact, 
it’s the only hotel in the country that can make this claim.) 
You can bathe yourself in ‘lavender ice’, get an aromatherapy 
consultation, have a 90-minute massage in one of the 
11 treatment rooms, hang around in the sauna or steam rooms, 
or make like we did, and spend most of your time next to 
the molten spiced hot chocolate tap. (Yes, this is what spa 
dreams are made of.)
 The 99 bedrooms are rather special, too, thanks to the 
creative eye of the award-winning Champalimaud Design. 
There are Egyptian cotton sheets, Roberts radios, Asprey 
smellies, Nespresso coffee machines, and welcome macarons, 
chilled bubbles, and fruit on arrival. If you manage to get down 
to dinner on time, what with all these distractions, you’re a 
better person than I. (Not hard.)
 There’s a separate entrance to the restaurant for non-
guests if you don’t fancy going into the hotel proper (although 
you really should), but, however you go in, the whole place’s 
Malaysian roots (it’s owned by YTL Hotels) are immediately 
clear. Think dark woods, clean lines, exceptional service. You 
can tell each member of staff has been handpicked: they’re that 
rare mix of charming and informed, passionate and efficient. 

We start with an apéritif while looking at the menu, which 
promises ‘dining without borders’. Head barman Joel Saint 
John clearly likes to follow suit. We’re presented with a cocktail 
list but he quickly interjects, asking what sort of thing we like, 
and returns with a blend of Ian Hart’s Sacred Rosehip Cup, 
mango-infused bourbon bitters, orange zest, grapefruit peel, 
soda and edible flowers for my better half for the eve, old 
uni friend and teacher, Ms Heron. And, pour moi, a Botanist 

the gainsborough 
It might have taken a while (total understatement) to open, but Bath’s first five-star hotel in 
several decades is finally here. Laura Rowe says you really should take a look for yourself…

(great restaurants)

✱ THE GAINSBOROUGH BATH SPA, Beau Street, Bath BA1 1QY; 
0800 5298 000; thegainsboroughbathspa.co.uk
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