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For immediate release
Trencherman’s Guide Launch attracts 

South West’s Foodie Elite

Hot on the heels of the Oscars, a touch of Hollywood graced Padstow on Monday as the South West’s foodie elite gathered for the official unveiling of the Trencherman’s Guide 2011/2012.

VIP guests were chauffeured to Rick Stein’s Seafood Restaurant before rubbing shoulders with the region’s leading chefs, including Rick himself, Michael Caines, Nathan Outlaw, Simon Hulstone and the Sanchez-Iglesias brothers. A stunning 5-course lunch followed, with Rick then painting a picture of the South West’s unique dining scene and the importance of the Guide to the industry.

Now in its 19th year, the Guide is the holy grail for anyone seeking South West dining at its best, only including those dining establishments achieving consistently high ratings across top international publications such as The Michelin Guide, The Good Food Guide and the AA Restaurant Guide. Having met the strict criteria set by a panel of leading food and drink experts, establishments are then formally invited to be part of this prestigious annual food and drink guide. All establishments in the guide from across the South West are listed in editors’ notes below. 

The introduction to this year’s Guide is by Daily Telegraph and Stella magazine food critic 
Zoe Williams, who says, ‘See this year’s Trencherman’s Guide as your trusty satnav: utterly accurate and bang up to date. And of course, it has the added advantage of being mouthwateringly evocative on every page.’ 
New this year will be a selection of dynamic innovations and, for the first time ever, more than 100 of the region’s finest dining and restaurants with rooms will be featured. As Director Jo Rees explains, “The Trencherman’s Guide has long been the most important guide to dining in the South West, and this year it has been taken to another level, featuring 101 restaurants from across the South West, as compared with last year’s 55 restaurants, including of a new section of Rising Stars.”

A concept developed with Michelin starred chef Michael Caines, the Rising Stars are those businesses not yet represented in guides such as The Good Food Guide but are worthy of inclusion in the Trencherman’s Guide, based on their excellent offering for foodies. The guide has also undergone a facelift, with a smart new perfect bound format and beautiful cover artwork by South West artist Liz Clayton. The artwork will be auctioned for charity Action Against Hunger at the launch.

Available through the featured dining and restaurants with rooms as well as other select high profile outlets, one of the most exciting innovations is a brand new website - www.trenchermans-guide.com. Unveiled today, the site lists all 101 establishments and will feature ongoing news and dining offers that will help South West visitors plan their stay, at the same time giving those living here a chance to discover the quality food and drink offerings right on their doorstep. A digital version of the Guide will also take centre stage on the website.

Of the Trencherman’s Guide, Rick Stein said "Since Kit Chapman of the Castle Hotel in Taunton and Paul Henderson who started Gidleigh Park in Chagford, Devon, hit on the startlingly simple idea of creating a local guide which only included establishments recommended in all the best food guides, the Trencherman's Guide has been a completely reliable recommendation.”
“Every time I meet fellow hoteliers and restaurateurs in the guide, particularly at the Trencherman's Lunches, I'm conscious of the enormous amount of optimistic excitement there is about the great food in the area and the ever improving quality of it: from local line caught bass and pollack, through Cornish Blue cheese to fabulous meat and poultry, new wood fired sour dough bakeries, coffee importers and roasters, cider and Perry makers, wine, beer, fruit drinks, early spring vegetables and now even charcuterie to equal the best in France, Spain or Italy; the region is fizzing with great food and great places to eat it."

Yesterday’ launch wouldn’t have been the celebration it was without some exceptional Partners including Moet Hennessy, Audi and Growfair, while a selection of the region’s best food and drink businesses are busily involved including sponsors Ashburton Cookery School, Darts Farm, The Devilled Egg Kitchen Academy, Feeding Your Imagination, Frobishers Juices and Hildon Water. Guests and chefs alike can also look forward to a wonderful lunchtime foodie experience thanks to Iber Flavours, Growfair, Premier Cheese, Matthew Stevens and Son and Origin Coffee.

Visit www.trenchermans-guide.com and view the 5 course launch menu here
 -ENDS-

For interviews, images and further information, call Lex Thornely at on 07795564211 or email 

Lex@lexprandmarketing.co.uk
Notes to editors

The following dining and restaurants with rooms are included in the 2011/2012 Trencherman’s Guide, a definitive guide to the South West’s finest dining experiences:

	Somerset, Gloucester, Dorset
	Devon
	Cornwall

	Allium

Bells Diner

Bishopstrow House Hotel

Captains Club Hotel

Casamia

City Café

Dukes Hotel & Cavendish Restaurant

Goodfellows

Hix Oyster & Fish House

Homewood Park

Hunstrete House

Ilsington Country House Hotel

La Fleur de Lys

Little Barwick House

Lime Restaurant

Lucknam Park

Mint Hotel

Pophams Restaurant 

Riverside Restaurant

Ronnies Restaurant

Sienna Restaurant

The Albion

The Bath Priory

The Castle at Taunton

The Marlborough Tavern

The Mulberry Restaurant

The Old Spot Restaurant

The Olive Tree

The Queensberry Hotel

The Royal Crescent Hotel (The Dower House)

The Pony & Trap

The Tollgate Inn

The Willow Tree Restaurant

Woolley Grange Hotel 

Rising Stars

Andrews on the Weir

Beaminster Brasserie at the Bridgehouse

Bibury Court

Bistro du Vin

Le Petit Canard

The Acorn Inn

The Grange at Oborne

The Globe

The Bull Hotel

The New Inn 

The Square Kitchen

Tudor Farmhouse Hotel

Wild Garlic Restaurant
	22 Mill Street

Abode Exeter

Restaurant Angelique

Arundell Arms Hotel

Browns Hotel, Restaurant and

Wine Bar

Combe House Hotel and Restaurant

Gidleigh Park

La Petite Maison

Lewtrenchard Manor

Masons Arms

Michael Caines at ABode Exeter

Mill End Hotel

Northcote Manor

Orchid Restaurant

ODE Restaurant

Orestone Manor Hotel

Prince Hall Hotel

Soar Mill Cove Hotel & Serendipity Restaurant

Tanners Restaurant

The Dartmoor Inn at Lydford

The Elephant Restaurant and Brasserie

The Horn of Plenty

The Jack in the Green

The Old Custom House

The Salty Monk

Whitehouse 

Rising Stars

Deer Park Country House Hotel

The Harris Arms

Ilsington Country House Hotel

James Duckett at the Old Lynton Cottage Hotel (Sanfords)

Custom House

Riverford Field Kitchen

Syon House

The Cary Arms

The Hartnoll Hotel

The Rose and Crown

Turtley Corn Mill

Waterside Bistro


	Barclay House Hotel

Driftwood Hotel

Fifteen Cornwall

Harris's Restaurant

Kota Restaurant with Rooms

Langmans Restaurant

New Yard Restaurant

Paul Ainsworth at No.6 

Porthminster Beach Cafe

Q Restaurant at The Old Quay House

Restaurant Nathan Outlaw

Rick Stein's Cafe

St Petroc's Hotel and Bistro

Tabb's Restaurant

Talland Bay Hotel

The Cormorant Restaurant

The Royal Duchy Hotel

The Seafood Restaurant

Rising Stars

Alba Restaurant

Lamplighter Restaurant

The Quarterdeck at the Nare Hotel

Trawlers on the Quay

Saffron

Victoria Inn




