{ENERSE (S The Grove, Pembrokeshire

A welcome in the hillside

WHAT IS IT? A mainly 18th-century, Grade
II-listed country house in south-west
Wales, recently opened as a small hotel.
The layout is quirky, with plenty of
public space and bedrooms here and
there, all decorated in a tasteful mix of
contemporary and traditional. A garden
looks out onto the green, green grass
of Pembrokeshire and, in the distance,
the Preseli mountains, clearly visible
on fine days (or so we were assured).

BEHIND THE SCENES Live-in owners and
hands-on hosts Neil and Zoé Kedward
fell in love with the derelict house on
a weekend break from London. They
transformed it into a beautiful hotel in
seven months, restoring original features
such as a marble fireplace in the sunny
lounge/bar and the centuries-old oak
staircase. Down the drive, a 16th-century

tannery has been converted into two
new suites, and a former pigsty and

7 stables now houses four self-catering

cottages. Still brimming with enthusiasm,
which shows in the genuinely friendly
service, the couple are converting a
400-year-old longhouse into yet more
accommodation (opening this month),
and adding a walled garden and a
garden room to the main house.

EAT The restaurant — oak-panelled, candle-

lit and cosy — is excellent, and brings in
non-guests, too. Hearty, seasonal food

is prepared with an Italian twist: rabbit
with gnocchi; roast guinea fowl with
olives; scallops from nearby Milford
Haven; vegetables from the kitchen
garden, and a delicious soup of freshly
picked nettles. Our vow to scour the
hills and pick our own the next morning

art from Asia, antique furniture and
traditional touches — though, thankfully,
no horsebrasses around the fireplaces.
Lovely big bathrooms combine roll-top
baths and historic paint shades with
rainshowers, metro tiles, underfloor
heating and REN products.

WHO GOES THERE? Many guests (70 per
cent) are from London or the south-east;
the rest a mix of Welsh and European.
Couples of all ages; families and groups
of young people in the cottages.

WHAT'S THERE TO DO? This corner of Wales
has wonderful sandy beaches such as
Barafundle Bay (reached after a short
but invigorating romp across the clifftop),
where surfers brave the brisk Irish Sea
all year round. The hotel can arrange all
sorts of activites: coasteering, kayaking,
fishing, riding, climbing, even a trip to
Skomer Island to spot puffins and grey
seals. Narberth has some good antique
shops; for shopping and afternoon
tea, picturesque Tenby is not far away.

WE LIKE The upstairs sitting room with
all its books, oversized sofas and an
open fire; tea and the papers brought
to your room as a gentle wake-up
call; the relaxed, cheery atmosphere.

WE DON'T LIKE The subtle lighting in the
bathrooms is flattering, but no good
for doing make-up; elegant muslin
drapes and a linen blind didn’t keep
out the early-morning light.

PRICE Doubles from £130  LAURA FOWLER

THE GROVE, MOLLESTON, NARBERTH, PEMBROKESHIRE, WALES (01834 860915; WWWTHEGROVE-NARBERTH.CO.UK)

SUITE TALK

NEW YORK On Fifth Avenue facing
Central Park, The Pierre reopens
after a major refurbishment this
month. New additions include the
first US outpost of London’s Le
Caprice and a new lobby lounge,
2 East. There are also several
new signature suites, including
one with six bedrooms. 00 800 4

woman n France to gain three
Michelin stars (for her family's
restaurant Maison Pic in Valance),
has joined Beau-Rivage Palace
in Lausanne. The restaurant will
specialise in unpretentious dishes
using seasonal ingredients,
presented in a simple way. 00 41
21613 33 33; www.brp.ch. Doubles

Shiseido Spa. is opening six new

contemporary chic. 00 33 4 92
28 43 43; wwwilemascandille.

. com. Doubles from €300

| KENYA Kitich Camp. st deep in

| the remote Matthews mountain
range in the Northern Frontier
region. has had a makeover. The
camp sleeps just 12 in six tents
with verandahs and outdoor stone
baths. The camp specialises in

588 1 825; www.tajhotels.com/
pierre. Doubles from $1,250

SWITZERLAND Anne-Sophie Pic,
39, one of the most talented chefs
of her generation and the only

from SFr480 (about £280)
FRANCE The 18th-century Céote
d'Azur retreat Le Mas Candille,
pictured, in Mougins. which has a
Michelin-starred restaurant and

suites in a stone-built extension.
Light, spacious rooms, each with
a large bedroom and living area.
two bathrooms and a terrace.
mix old-world charm with

walking safaris rather than
fraditional game drives. wvaw.
chelipeacack.com. Doubles from
US$800 FRANCESCA SYZ
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