
south wiltshire

NOVEMBER 2019 • HOMES & INTERIORS • PEOPLE & PLACES • FASHION & BEAUTY • FOOD & DRINK • COMPLIMENTARY

Inside

HOMES &
INTERIORS

ARTS &
CULTURE
FOOD &

DRINK
EVENTS

PlusHUES
OF
YORE
Anewpaintpalette
fromFarrow&Ball

Luxuriousknits for
autumnandwinter

Light up
your life

WRAP
UP
WARM

Wemeet lighting
designerAlexFry
fromAndover

Astunninghome in
DonheadStMary

Rural
bliss

Superbspaces
fromSimsHilditch

inColdAshton

Interior
mastery

Raisingaglass to
TheCartwheel

inWhitsbury

HORSE
&DINER



70 | Living | November 2019

Karen Bate raises a toast to The Cartwheel Inn, a pretty pub in
bucolic Whitsbury where the food is bold and beautiful

HORSE AND DINER

D
ubbed the nation’s
favourite racehorse, the
legendary steeplechaser
Desert Orchid captured
the hearts of millions
by notching up an

impressive series of victories in races such
as the Cheltenham Gold Cup and the Irish
Grand National. A bold but erratic jumper,
the gallant grey was affectionately known as
Dessie and even had his own fan club.

He was trained by David Elsworth at
Whitsbury Manor Stables and jockeys and
stable staff celebrated his wins in the village’s
only pub – the picture perfect Cartwheel Inn.

The Cartwheel Inn is contemporary and
stylish yet it oozes rustic charm. It was given
a major revamp during its recent 11 month
closure. The Freehouse is owned by Select
Country Inns with Michelin-trained chef and
pub manager, Paul Somerville at the helm.

Whitsbury’s racing heritage has been given
more than a nod with bronze sculptures
in a number of nooks and crannies and
photographs of the iconic Desert Orchid
adorning the walls. Inside the pub is light and
airy with plenty of tables varying in size for
cosy, intimate suppers or larger gatherings.

Since The Cartwheel began trading once
again, it has seen customers old and new.
My colleague Tom and I ventured out for
a cheeky Thursday lunch and by 1pm the
pub was in full swing. I am not in the least
surprised – Paul is a passionate chef and is
sworn to serving the finest food.

Originally from Lochmaben, Paul’s
grandmother Elizabeth instilled in him a love
of food and flavour. “She would use all the
leftovers to make delicious food. She was a
real inspiration in the kitchen and my passion
for creating something delicious was gifted by
her, I am sure,” said Paul.
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He took a summer job as a teen at The
Creebridge House Hotel in Newton Stewart
and his is career took off exponentially. Paul
trained at the Michelin-starred L’Ortolan
restaurant, near Reading. In 2015 Paul was
named Chef of the Year in the Dumfries &
Galloway Life Awards.

Tom and I tucked into perfectly cooked
pigeon with black pudding and quails eggs
of which the flavours were exquisite. We ate
seared King scallops, followed by breast of
duck with fig and roasted vegetables and a
thick piece of bream, its skin crisped skilfully,
was succulent and delicious. The food is fresh
and decadent, and we left not a single morsel.

Paul said: “My food could be described
as traditional rustic with a modern twist.
I source all my ingredients locally. I cook
with passion and create my own dishes and
menu’s, so I am thinking about food for the
majority of my time. Last night my wife made
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a tray of Rocky Road which inspired me to
create a Rocky Road cheesecake.”

Tom and I were given a slice and this
divine version with the thinnest dark
chocolate base with velvet cream, a salted
nut and a sprinkling of marshmallow was
impossible to fault or ever forget.

Paul said: “Whether creating a simple but
delicious dish or experimenting with a new
menu, we are committed to sourcing and
using local produce. Food is very important
to me and something to be respected. As you
can tell I am very passionate about food and
creating dishes to be enjoyed.”

While the pub has is fast becoming a
mecca for foodies, the Cartwheel Inn is
unpretentious and boasts a beautiful beer
garden. “We’re dog-friendly and quite
informal,” said Paul. “We are a Freehouse and
as such we make sure we go the extra mile.
People are enjoying us and we have many
returning customers.”

Tom and I spent a couple of comfortable
hours here and could have easily spent longer.
The pub is relaxed and stylish, happy people
sat at agreeably distanced tables, the staff
were well-informed and discreet. The food,
of course, was superb. Tom and I left happy
and sated and we will be returning again
very soon.

‘We are a Freehouse
and as such we make
sure we go the extra

mile. People are
enjoying us and
we have many

returning customers’
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