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NEWSLETTER OF THE ROYAL GLEN HOTEL - SIDMOUTH

reetings from the Royal Glen!

As we plan our winter work schedule, its time for us

to bring you up to date with our achievements and
plans for this coming season in what is, unbelievably, our
25th edition of the ‘Pen from the Glen’ newsletter.

The image depicted here is a postcard from the Victorian era
when horses, carts and bicycles ruled the roads! Times have
changed so much but we are lucky that our little part of
Glen Road and much of Sidmouth remains essentially
preserved through the passage of time. The image was
spotted on the ‘Sidmouth Remembers” Facebook Group page
which often features some wonderfully evocative and
interesting images and stories from the past posted up by
Sidmouth history enthusiasts.
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RE-CHARGE YOUR BATTERIES IN EAST DEVON

Find peace and tranquillity in East Devon; a quiet well-kept
secret. It is easy to take time out from the ‘rat race’ because the
pace of life is naturally slower here. You can still be greeted by
strangers with a good morning along the Byes; the popular
riverside walk. Our independent shops are tempting even if you
only set out to browse. Then there is always the seafront to
promenade upon, and pass the time of day. However, there is also
an abundance of activities and places to explore, with Exeter,
Exmouth and Lyme Regis only being a bus trip away. We are
ideally situated for Dartmoor and Exmoor day trips by car.
Shank’s Pony will not only take you west and east along the
coastal path but inland as well along the East Devon Way and the
Sid Valley Ring Walk. We hope to welcome you in 2024, stay and
be part of The Royal Glen Family.

SPRUCING UP AT THE GLEN

The refurbished Kent Bar has been as popular as Hassan and
Bogdan’s delicious cocktails. It has a more up to date feel with the
sleek black carpentry and gold glass tiles all still encompassing our
beautiful Victorian oval gold leaf mirror lights and gothic
architrave and doors. The pictures have been reframed sympatheti-
cally enhancing the drawings, etchings and prints of Claude
Lorraine that are grouped on the stairs, making a brighter lighter
welcoming space. We are here through the closed period to take

your calls and emails we look forward to hearing from you.

FAMILY NEWS

We are thrilled to introduce
Orson Gray Bess born in
April to Luke and Bryony.
(Many of our long -standing
visitors will remember our
father Orson Crane so his
great grand-son will carry on
the name; if any of you
know Leicester, the Grand
Hotel has the letters O W
high up on its fagade, it was
built by Orson Wright one

of our ancestors).

Many of you have followed
the studies of Lilly who
graduated with a first-class
honours BA in Fine Arts
from Central St. Martins and
is now hoping to secure a
position in the arts

industry in London.

NARIANL IV

Bogdan Cojocaru was
appointed as General
Manager in July; he has

lived locally for 5 years in
the area. He is getting to
know you all and is assisted
by his wife in the Restaurant,
Gabriela. We have been
strongly supported by our *

Lillys graduation

seasoned teamin reception,
and the kitchen, and our young people in the restaurant, in
housekeeping we are looking forward to recrultmg Connor, house
manager joining us in the new year. .

BESPOKE HOTELS

Hilary and Vivienne have linked up with Bespoke hotels in order
to gain more up to date systems and marketing in todays fast
changing online world of algorithms. We want the Glen to stay as
an individual independent place to stay but it has not stood still in
its history and it can-not afford to do so now. The Glen is Grade I
listed due to its special architectural and historic interest and
forms the top of 2.5% of all listed buildings in England. We are
custodians, as such we have worked very hard to ensure it has kept
its integrity in line with English Heritage and its standing in the
local area. Going forward we hope that Bespoke will be able to
keep occupancy up to allow the heavy continual re investment
that it takes to maintain an ancient building. Feedback from our
new guests and our loyal guest friends are always telling us don’t
change it too much! We know and understand how and what you
feel about the Glen, as we do.

We take this opportunity to send all our lovely loyal
guests and those reading about us for the first time
Seasons Greetings, we are so looking forward to seeing

you in 2024.
9 |
The refurbished Kent Bar @——/@ \b)(/‘/\
{ THE ROYAL GLEN HOTEL
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CLASSIC CAR SHOW

The Classic Car Show at the
Fortfield was blessed with fine
weather and a large variety of
classic cars this year. Our
regular guests from Dorset
Morris club entered cars in the
show this year. We were very
excited to hear that ‘Laurie’
won first prize! Looking back
at past newsletters they
appeared in 2008 filling our
car park - it was a special sight.

SIDMOUTH THE PLACE OF FESTIVALS

Save The Date!
Winter Warmer & Value Breaks Thursday 22 February

Wine & Dine Getaway 2 day Breaks

Sidmouth Museum & Guided Walks 25 March - 26
Octoberz2()24 (new display: Local Shipwrecks)

~ Devon County Show 16 -18 May

Sidmouth Jagz Bestival 23 - 27¢h May

Manor Pa:lviliotll Rep Company www.manorpavilion.com
_Devon Cricket at The Fortfield www.devoncricket.co.uk

Sidmouth Folk Festival 2 - 9 August

Regatta Weekend Air show scheduled August Bank Holiday

Sidmouth Walking Festival 14 -20 September

Classic Car Show 23 September

Science Festival October 4 -13

SIDMOUTH JAZZ FESTIVAL
The Royal Glen are proud sponsors of the Sidmouth Jazz

Festival and this year the new main venue was at the
Blackmore Gardens and was a huge success with free day time
performances and ticketed evening concerts. It is hoped that
there will be even more events taking place around the town
next year; and maybe even an afternoon Jazz Cream Tea at the
Glen (to be confirmed!). Next year’s festival date is

<;R p 23-27 May 2024. More details at:
LO\D

www.sidmouthjazz.com

FRESH ON THE MENU

A challenging year for Hospitality with astronomic utility and
food costs, product unavailability, and shortage of work force.
We are all trying to be innovative, the menu saw changes
through the season as we worked to produce dishes fresh daily
and from local resources. What was very evident is that
peoples’ expectation vary massively and dietary requirements
are diverse; please discuss with us. Our Summer Fish and
Chip offers were very popular with residents and non-
residents alike.

THE ROYAL GLEN

HOTEL SIDMOUTH

SAMPLE MENU
Staeless

Scallop & Bacon Salad
Fresh Scallops with Crispy Smoked Streaky Bacon on Mixed Leaves

Heritage Tomato Salad
Sliced Heritage Tomatoes on Mixed Leaves topped with Sea Salt & Beetroot Glaze

Trio of Fish Pate
Mackerel, Salmon 8 Red Mullet served with Rye Toast 8¢ topped with Salmon Keto Roe

Duck Fois Gras
Topped with Thyme & served with Brown Toast & Salad Garnish

Beer Battered Brie
Served with Local Jail Ale Chutney & Salad Garnish

CHAains

Grilled Sea Bass Fillet
Served on Crushed New Potatoes with Fresh Vegetables & Samphire Butter

Roast Loin of Devon Pork
Served with Crispy Herby Potatoes, Fresh Vegetables & an Apple Cider Gravy

Slow Braised Dartmoor Beef Brisket
Served with Creamy Mashed Potato, Fresh Vegetables & Real Ale Gravy

Beer Battered Hake
Served with Chips, Garden Peas, Tartare Sauce & Lemon Wedge

Spring Green Vegetable Risotto
"Topped with Asparagus Spears, Parmesan Cheese & Micro Herbs

Chicken Schnitzel
Served with a Fresh Side Salad & Garlic Butter

New sample menu showcasing some of our dishes for 2024

GUEST REVIEWS

Always a delight: A repeat visit... and it never disappoints... the
new chef has made some great additions to the menu the food has

definitely been elevated. Lovely to see local produce on the menu
and behind the bar... the local Cider was a great find.”

A very welcoming homely vibe here its like staying in a private
house... nothing corporate here. It just gets better... so don’t
hesitate to book.”

“The food and service in the restaurant were equally good,
whether at breakfast or dinner. A good and thankfully, not too
large choice of menu, all of which was freshly cooked to order and
used many local ingredients. No fusion or foams, just perfectly
cooked and flavoursome... If you are looking for a comfortable,
[riendly, charming place to stay — this could be it.”

“We love that parts of this building are over 200 years old and
the elegance and creaking floorboards that go with it... We look

forward to returning soon.”

A splendid hotel in every way. All the starch removed except in
the appropriate linen. ALL the staff cheerful, polite and
professional.”

ELEGANT REGENCY CHARM ]
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BOOKING CHOICES Just give us a call and we can give you a choice of rooms and

. . ) rates on other dates throughout the season.
From our website you may book online through Travelclick these 8

rates are comparable to online channels such as Expedia and Folk Weck and September can only be bo.oked direct with
Booking.com and we have a special member’s rate available too the Hot.el unless any l.ast minute cancellations. Phone us for
on specified dates. If you require a specific room or have specific Early Bird Easter, Spring and Summer Breaks and Stays.

requests or requirements please call by telephone or email us as
we need to allocate manually and accordingly. We are very happy
to do this as we know our Guests have favourites or rooms that

Opening Value Break
22 February 2024 4 days (Inclusive of Dinner)

suit them best. We will always give our direct Guests the best March 4 day Value Breaks Saturdays not included except
available rate at the time, there maybe a choice of rates with for 7 night pro rata stays.
different cancellation options; the choice will be yours. If booking March April
with the Online travel agents then the options are rigid and no Standard Single £388.00  £408.00
specific room allocation can be reserved. We are running our very Superior Single £432.00  £452.00
popular Value Breaks through Winter, April and Autumn. Like Standard Twin / Double £698.00  £738.00
many we now work on dynamic rates throughout the year which Superior Double/Tiwin £720.00  £760.00
are subject to demand and availability. Suite twin/double £836.00  £876.00

EXETER & DARTMOOR - LYME REGIS & SEATON

East Devon Way Walk ’; & CORE HILL The Donkey Sanctuary
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Design by Thorn Tree Design 01395 515542 wam. thornlree. co. uk

THE ROYAL GLEN

HOTEL SIDMOUTH

Glen Road, Sidmouth, Devon EX10 8RW
Tel (01395) 513221 ¢ Email: info@royalglenhotel.co.uk www.royalglenhotel.co.uk
Proprietors: Mrs H Caldwell and Mrs V Bess
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