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Food & drink
Eating out

RESERVATION

THE WALNUT TREE INN

Where: Llanddewi Skirrid, Abergavenny NP7 8AW
What: A destination Michelin-starred restaurant in the 
rolling borderlands of Wales. Award-winning chef-
owner Shaun Hill has been at the helm since 2008 
pairing elegant dining, which showcases local and 
seasonal ingredients, with a warm and unpretentious 
welcome. At this time of year look out for mallard and 
woodcock on the menu or Hill’s take on a partridge 
pudding: a partridge mousse steamed in a dariole 
mould then served with game gravy, deep-fried sage 
leaves and streaky bacon. In the winter months, many 
regulars like to enjoy the roaring fi res and hustle-
bustle of the bar area, while later in the year the views 
over the Welsh countryside are a sight to behold if 
the temperature allows for al fresco dining in the 
garden. Good value two- and three-course set menus 
(starting at £30) are available at lunchtimes.
Leave room for? Pudding. Somlói, a Hungarian trifl e 
fl avoured with walnut, apricot and rum, is something 
special, as are the petit fours.
Look out for? The artwork. The Walnut Tree 
frequently exhibits art by some of the country’s most 
dynamic and creative artists.
When? Open for lunch and dinner, Tuesday to 
Saturday. Closed Sunday and Monday.
To book, email info@thewalnuttreeinn.com, call 
01873 852797 or visit: thewalnuttreeinn.com
Instagram: @lovethewalnuttree

COCKTAIL HOUR
THE CONNAUGHT MARTINI
Such is The Connaught Bar’s 
reputation as a Mecca for 
martini-lovers that it has its 
own ‘Martini Trolley’ that allows 
afi cionados to really indulge 
in the ceremony involved in 
making this iconic drink. “The 
orchestration is all part of 
the experience,” believes Ago 
Perrone, director of mixology. 
“We have a range of bitters that 
add a subtle and delicious twist, 
so guests can really tailor their 
martinis to their mood.”

Eating in
IN THE LARDER

CARTMEL VILLAGE SHOP 
STICKY TOFFEE PUDDING

Why? Who doesn’t love something 
warm, sticky and delicious without 

the toil? These award-winning 
puddings have been handmade in 
the Lake District with totally natural 

ingredients for two decades. 
They’re the perfect indulgent 
treat or easy entertaining pud; 

they freeze and taste as good as 
anything in a restaurant.

How? According to Jo Fell from 
the company, there’s an ongoing, 
lively debate about what to enjoy 
with these scrumptious puddings. 
“The consensus is probably a thick 
double cream, as the cold makes a 
nice contrast, but they are equally 
delicious with ice cream, custard 

or crème fraîche.”

Top Tip For additional indulgence 
buy an extra pot of the company’s 

Sticky To� ee Sauce, which is divine 
served on ice cream or served with 

apple pie and other puddings.

Bottom Line Puddings come 
in individual sizes up to a 730g 
version that feeds six to eight 

(from £2 to £8.50). To buy direct 
or for stockist details, visit: 
cartmelvillageshop.co.uk

MINCER
There’s something incredibly gratifying about having a mincer at home. It 
saves on waste, plus it serves up a big dollop of satisfaction at turning the 
season’s game, be it pheasant or an errant muntjac, into delicious sausages 
and burgers. Most can also be used to make breadcrumbs and for jobs 
such as crumbling cheese or grating vegetables and herbs. This stylish 
KitchenAid model comes with a sausage stuffer. A banging idea.
£149, kitchenaid.co.uk

COMPILED BY CHARLOTTE MACK ANESS

Field kitchen kit

Ingredients: 75ml Ketel One 
Vodka or Tanqueray Gin, 15ml dry 
vermouth, 3 drops bitters (vanilla, 
grapefruit, cardamom, liquorice, 
lavender, ginger or coriander).

Method: Stir the vermouth and 
spirit over ice and strain into a 
martini glass covered with the 
bitters of your choice. Garnish 
with lemon zest or olives.
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