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THE CROWN INN,
AMERSHAM

16 High Street, Old Amersham,
Bucks (01494 721541; www.
the crownamersham.co.uk)

People hadn't taken to sending Christmas
cards in the 16th century, but if they had,
they might well have chosen one depicting
the Crown Inn at Amersham. It is the sort
of coaching inn just made for greetings
cards: an Elizabethan half-timbered
frontage gives on to a classic coachyard
ringed by crooked buildings, bay windows
twinkling with candles and firelight, and
dominated by a huge Christmastree
wreathed in lights.

Although just 26 miles from London,
until the 18th century Amersham was
aday'sjourney from the capital andan
essential overnight stop for coacheson
their way to Oxford or the Midlands.
Thmgsgua little faster these days: by car
we're in Amersham in less than an hour
from our home in north-east London, and
the town is also on the Tube, at the far end
of the Metropolitan Line.

It is this olde worlde country set-
ting combined with easy access to the
metropolis and Heathrow that the Crown
isnow promoting. Itisalso keentostress
that itisaninn, not a hotel; as well as offer-
ing dinner, bed and breakfast it is opento
non-residents for anything from breakfast
to boiled egg and soldiers foryour child’s
tea, ora pint and some bread and butter
(I kid younot -it's £2, but the bread's
fantastic) in the bar.

Now part of a (small) chain, the Crown
was recently refurbished and relaunched
with menus by Rosie Sykes (formerly the
Guardian's Kitchen Doctor) and interiors
by designer lse Crawford. Given 16th-

. century architecture, any furnishing

scheme is bound to be anachronistic, but
the Crown' s simple modern design, par-
mrlytheclean lines of the lovely oak
and chairs throughout, is less jarring
than plump sofas and fancy fittings.
" One wall of our room (room 12 - a:

forit) hasanoriginal painted decoration  sp
fromthe 15005, discoveredbehindsome
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airmstasbﬁasour laughter’
back home. Thebathrobes however whtle
huge and snuggly, are the precise shade
of muddy brown commonly found on the
smocks of 16th-century swineherds.
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The Crown dates from the 16th century,
but boasts 21st-century comforts.

own 21st-century songs, via Mozart, the
Beatles and Crowded House. It's hugely
convivial, and we tear ourselves away
fromour table by the log fireinthe barto -
one near the fire in the dining room. (Itisa
very cold night.)

Your 16th-century inn-goer would feel
right at home here: Yes, there is one veggie
and one fish dish on the menu, but this
place is about animal protein: meat and
moremeat, with perhaps some cheeseto
follow. And there are none of those foreign
tastes favoured in the 21st century: no pesto
or parmesan, no Thai-style broth. We start
with whisky prawns (me) and celery and

(him), then move on to pheas-

m Wﬂmm
and slow-cooked:

uince Eton mess,
Tmencantounmioveme ot
authentncfeeloftfusplacelnfaét.om 1)
(fictional) Yank famously did: the Crown
at Amersham is where Andie MacDow-
ell was bedded by Hugh Grantin Four
Weddings and a Funeral. But manager lain
Murray doesn't make muchofthe con-
nection - that was 1994, and things have

The Crown offers regular live musicin moved forwards, and backwards, an awful
the bar. The evening we are there, Tinlin, lot since then.
alocal “progressive folk” duo, areplaying ~ Thecost:dinner, bed and breakiastfrom
music ranging over even more centuries £159 for two people.
than our bedroom: from Vivaldi to their I.Iznwlter
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Gastropubs |

Gourmands are
guaranteed a feast at
any one of these foodie
haunts. Get there early
for an aperitif (and to
bagsy a seat outside)

55 The Crown
Amersham,
Buckinghamshire

Why it makes the grade

This stunning Elizabethan
building sits on the high street
in Old Amersham. An outdoor
kitchen in the cobbled courtyard
attracts customers when the sun
shines, and big log fires draw
them inside when it doesn’t. In
the kitchen, local ingredients are
cooked with deceptive simplicity
whilst elsewhere, the bedrooms
and communal areas have been
freshly made over by style
goddess Ilse Crawford.
Signature fare

Proper seasonal, local food

is preceded by outstanding
homemade breads. Sample
dishes include brown shrimp,
white cabbage and chervil;

lemon sole with lemon, parsley
and Jersey royals; fruit cake with
cashel blue cheese. Starters are
£5-£8, mains £9-£16, desserts
around £5. Weekday “slap bang”
lunches are £12 for two courses.
Book ahead for a full-on Sunday
lunch. There are some well-kept
local ales, and a thoughtful wine
list with lovely, low mark-ups.
and bin-end bargains.

We love the landlady because ...
Rosie Sykes (formerly Guardian
Weekend’s Kitchen Doctor)

is bright, beautifully warm,
endlessly interested and
interesting, and a past mistress
at making everyone feel special.
In the kitchen her head chef,
Mark Bristow, cooks brilliantly
deft dishes with a lightness of
touch that allows his quality
ingredients to shine through.
Meet the locals

A nicely eclectic mix of real

TRICIA DE COURCY LING

people from Amersham that
can’t believe their luck in having
such a well-priced, outstanding
local; international design
mavens; musicians and murder-
mystery authors; extended
families on a big lunch out.

Pub trivia

Room 12 is where Andie
MacDowell bedded Hugh

Grant in Four Weddings and a
Funeral. The room also has an
exposed, hand-painted wall,
dating back to approximately
1550, which is registered at the
British Museum. KG

MORVOQ

Open 7.30am-midnight - Food
7-10am (Sat-Sun 7.30-10.30am),
12.30-3pm (Sun to 4pm),
7-10.30pm (closed Sun evening)
- 37 rooms from £89 - 16 High
Street, HP7 ODH - 01494 721541,
thecrownamersham.co.uk



