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Children enjoy fine

dining and befriend a

special teddy bear at

Belmond Le Manoir

aux Quat’Saisons

. twas7pm, and [ was
walking two small
children into the only
British restaurant to
have held two Michelin
stars for more than
three decades. The
other diners may have

taken out a second mortgage, only
to end up placed within bread-roll
flinging distance of my offspring.

If I was beginning to doubt my
decision; it seemed probable they
were already rueing it. But our new
veur s renolition i to cook and eat
toether an n whole happy family,

tond of fN'I“I the children from
II {ng them into

m(l comes out,

n- mllur multed
el the artof
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The 1y,
()xforduhln Mlmn' 10
temple (o fine dining. Some of [0
bedrooms are inspired by the Asiin
travels of its chef-patron Kaymond
Blanc - and all are individually

want to expose yourself to some

seriously awkward questions from the ]

children concerning the “adult” art.
You won’t find a pool or gym. The

' ground floor is dedicated to the dining

room and a series of rooms that feel
like gloriously luxurious waiting
rooms for its hallowed space. The
grounds have been manicured into an
implausibly picturesque orchard and
kitchen garden, supplying more than
90 kinds of vegetables and 70 varieties

| of herb to the restaurant...

It seemed unwise to introduce
children - messy, unpredictable,
noisy - into this peaceful and precise

‘equation. Yet Le Manoir’s culinary

focus extends to an almost messianic
enthusiasm for converting the young
to the religion of food.

Thus my mother, my two children
and I - ranging in age from 65 to
four - began our stay suited in chef’s
whites at the hotel's Raymond Blanc
Cookery School; ready for a half-day
Adult and Child course. Usually the
course is available to children aged
seven and above, but four-year-old
Frida was allowed to join in. All the
dishes are designed to be quick, easy
and to encourage children to try new
flavours. Pan-fried salmon with
houqueterie de legumes and chervil
Jus, for example.

I hadn’t seen with my own eyes
the children dicing chervil and then
viling it with enthusiasm... if T hadn’t
wilessed them dropping vegetables
thal previously provoked dry-retches
ito i pan with a little unsalted butter
andd wupliash of water... well, I would
have snorted alongside you. But really,
they left with new enthusiasm, my

School resumes this spring, it too will
include courses designed to engage
child and adult together.

In the UK at least, “family-friendly”
means special pool times, restaurant
hours and kids’ clubs to separate the
small and unruly from the toweringly
sophisticated. But not here. At Le
Manoir, family-friendly means
welcoming children into the full life of
the hotel without fear or compromise,
but with a sense of fun.

After our session in the kitchen, the
children raced between sculptures
dotted around the grounds, exploring

" = then were encouraged into the ki

4 & them to take a treasure hunt arou
" 2 the gardens and design a vegetabl
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usually in searc
the finest soft p
areas and fish
fingers - thougl
she’s not averse
the odd Micheli
starred meal...

who put down theirtools to expla
their work. Not in a hat-doffing s¢
way. As Roald Dahl wrote in Danz
Champion of the World, you can fj
smile but “it’s impossible to malk¢
eyes twinkle if you aren’t feeling
twinkly yourself 7

Le Manoir is staffed by an
extraordinary number of eye:
twinklers. The kids, wise to grow
inauthenticity, responded with th
most charming behaviour.

In the restaurant, waiters foun(
throne of cushions to raise the
four-year-old to dining height. Fr
the children’s menu, which featur
illustrations from Asteri, Johnny
Frida picked prawn cocktail, cheq

nd grapes, and two bison burger

S to meet the chefs and choose ice
5 creams topped with gold leaf (thiy

. < being junior haute cuisine).
; g Upstairs in our room, booklets

on each of their beds, encouragin

patch. Board games, two teddion
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chefs’ hats, and a handwritten not
from “Bear Blanc” welcomed Johy
and Frida personally to the hotel,
My son wrote back, delivering |
letter to the concierge. Later, a rej
arrived at our door, including an ¢

address to use when we returned
home. A week later, we did. Whicl
how my son became pen pals witl
Raymond Blanc’s teddy bear. It is
worth more than a million kids' ¢l

A family of four can stay in a Gax
Junior Suite from £1,080 per niy
including breakfast and supper,

there. But now, veteran
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