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get away

The picturesque village of 
Helmsley with its castle, far right, 
and stone cottages is the perfect 
setting for the traditional 
elegance of the Black Swan, right

 ■  AlAstAir MAchrAy  
enjoyed the GRIN and 
TONIC package, which is 
typical of the many 
options the Black Swan 
offers.

 ■ This comprises pre-
dinner canapés and your 
choice of Gin & Tonic from 
their ‘Yorkshire Gin’ list; 
overnight 
accommodation; six-
course tasting menu in 
the Gallery Restaurant 
and full Yorkshire 
breakfast. From £255 per 
couple (based upon 
double occupancy shared 
room).

 ■ More information is 
available at www.
blackswan-helsmley.co.uk 
or by calling 01439 
770466. 

need to know

 AlAstAir MAchrAy   and the family enjoy fine dining in yorkshire

Swan in for a  feast  HELMSLEY is like a little piece 
of an old English dream – a 
place you imagined rather 
than actually discovered.

In the heart of rural North 
Yorkshire it’s an elegant town built 
around the market square. It bustles 
and hustles with shops, pubs and 
restaurants which elbow for position 
with smart townhouses and pretty 
little cottages.

By its side babbles a stream lined 
with daffodils and snaking past a 
churchyard of gravestones that tell 
tales of a town’s history in the words 
carved upon them.

Helmsley was lovely. Our all-too-
fleeting visit featured a night’s stay at 
The Black Swan, a proper old pub 
restaurant and boutique hotel that is 
growing its room capacity in line with 
its popularity and reputation.

A mix of Georgian and Elizabethan 
heritage is not spoiled by more recent 
and practical refurbishments on a site 
where an inn is believed to have stood 
for many centuries.

It became famed in the 1800s as a 
three-times-a week staging post on a 
stagecoach route serving the cities of 
Leeds and York.

In its ancient heart, the walls are old 
and crooked and strewn with prints 
and paintings of the huntin’, shootin’, 
fishin’ gundoggery of its Yorkshire 
upbringing. It’s a rabbit warren of 
winding passages and cosy corners. 
The floorboards creak. You can taste 
the past. And that’s how it should be.

The hotel was awarded Hotel of the 
Year by Visit York in the Annual 
Tourism Awards, 2015 and Winner of 
Large Hotel of the Year in the White 
Rose Awards, 2015. 

I stayed with my wife and daughter 
in a spacious family room in a 
recently-built addition to the property 
which now boasts 45 bedrooms. The 
ancient building is modernising with 
respectful nods to the 21st century 
and coped with my wife’s wheelchair.

We were booked in for dinner, and 
daughter and I read our books happily 
for an hour in the bar; people- 
watching the marvellous mixture of 
clientele. There were young and there 
were old. There were the obvious 
wealthy and those who were pushing 
the boat out for the weekend. There 
were those dressed for the smartness 
of the Black Swan’s fine dining 
restaurant, The Gallery, and those in 
the slack-waisted, sloppy shirted 
comfort of the casual weekend.

And it didn’t matter who or what 
you were.

And so to dinner. The Gallery is, as 
the name suggests, also home to a 
renowned art collection and opens as 
such to the public during the day 
before reverting to an art-clad three 
AA rosettes reaustaurant by night.

It isn’t cheap but award-winning 
head chef Alan O’Kane’s menu is 
ambitious and thoughtful in its local 
sourcing of dishes and ingredients.

Next day after breakfast we were out 
and about on Helmsley’s’ Sunday 
shopping streets. Around and off the 

town square there is a delightful mix 
of rambling gift shops, high-end craft 
boutiques and artisan food stores. My 
wife bought jewellery made from 
Whitby jet and I bought game pie. 
Which sums us both up more than 
neatly.

Snacks
Fermented Bread | Beef Butter | 

Abernethy Cultured Butter
lindisfarne Oyster | crispy 

Oyster | XO sauce| Oyster ice
cream| cucumber | caviar
château lestrille capmartin, 

Bordeaux, France 2009
Duck Liver | Cocoa | Pain 

D’épice | Soured Cherries
Château Beaulon, Pineau des 

Charentes, France
sea Bass | Black Garlic | 

Purple sprouting Broccoli |
teriyaki hen of the Wood
Bogle Vineyards, Viognier, 

clarksburg, california 2014
Texel Lamb | Onion | Mint | 

Mushroom | Sea Plants
Quinta do Crasto Reserva, 

Douro DOC, Portugal 2013
selection of Artisan cheeses
(optional course – £12.50 per 

person)
Blackberries | Meadowsweet | 

Apple | Almond
Snickers
Valhrona Délice | Baked Toffee 

Cake | Peanut Butter Ice Cream
Sauternes, Clos Daddy, France 

2013

Dinner Tasting Menu £65 | 
Wine Flight £40

Coffee or Tea served with 
Chocolates – £5 

Just wandering, browsing, chatting 
in the spring sunshine was enough to 
clinch Helmsley’s status as a must-
return mini break destination. And we 
didn’t have time to visit York or 
Harrogate or Scarborough, or the 
Yorkshire Moors though we were 
handily placed for all.

Almost time for home and a long, 
lingering look at Helmsley’s 900-year-
old and ruined castle, sat on a hill 
overlooking the town and made yet 
more beautiful  by the setting of the 
sun.

An idyllic image. I didn’t want to 
move. I stood and stood and stared 
and stared.

‘Excuse me,’ said  a German lady, 
brandishing a camera as I stood in 
frame. ‘But we want to take a picture.’

‘No problem,’ I said, grabbing my 
daughter. ‘Do you want us smiling or 
serious?’ We adopted a mock pose.

‘No,’ she said, without trace of smile. 
‘Not you. The Castle.’

I didn’t care. It made my daughter 
laugh. One more happy memory of a 
Helmsley to which we plan to return.

THe TasTing Menu is special occasion sTuff, indeed


