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»»Left: Falmouth harbour. Below: fish &
chips at Pennycomequick, photo by Elliott
White. Bottom: Rick Stein’s Fish
restaurant, photo by James Ram.

A foodie in
Falmouth
Mark Taylor eats his way around
the Cornish harbour town

T

HE Cornish resorts of St Ives,
Newquay and Padstow may
grab most of the headlines
when it comes to great places
for food, but Falmouth is
growing fast as a dining destination.
With its working port, acclaimed university and traditional seaside town
attractions, Falmouth has something for
everybody whatever the weather or season.
Many Cornish resorts become
deserted ghost towns when the tourists
have gone home and winters can be long
and tough for local businesses but the
5,000 students in the area - almost a
quarter of the town’s population - keep
things ticking over all year round.
Falmouth has a long maritime history
and the port has provided refuge for
Atlantic-crossing ships for hundreds of
years.
The largest port in Cornwall, it has the
third biggest natural harbour in the
world and the deepest in Europe, with
naval ships, luxury yachts and cruise liners often stopping at Falmouth for fuel or
emergency repairs.
Falmouth also has good transport
links with two railway stations - in the
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docks and the town - running regular
trains to Truro, where you can pick up
mainline trains to Bristol.
A short walk from Falmouth Town railway station is St Michaels, a luxurious
hotel and spa set within lovely gardens
overlooking the popular Gyllyngvase
beach.
As well as a state-of-the-art health
club, gym and 17-metre pool, it has a spa
with ten treatment rooms, the South
West’s largest hydrotherapy pool (heated
to 37C) and the world’s only Cornish sea
salt steam room.
During our stay at St Michaels, our
daughter spent every spare minute in
the pool, which lets kids swim there at
certain times, and my wife made good
use of the spa, which is staffed by a team
of friendly, expert therapists.
As well as the steam room and pools,
there’s a herbal Finnish sauna and outdoor hot tub with views of the gardens
and the ocean beyond. It really is one of
the most relaxing hotel experiences
imaginable.
The treatments themselves extend to
20 pages in the brochure and include a
number of spa days for individuals or
couples, as well as facials, reflexology,

manicures, pedicures, lash lifts and waxing.
The state-of-the-art fitness suite is as
good as any gym I’ve seen, with a vast
range of cardiovascular and resistance
equipment, weights, spin studio and
rowing gigs.
Mindful that many guests also want to
eat carefully, the hotel has two restaurants. The recently opened Garden
Kitchen cafe is all about healthy eating,
with vegetable-driven dishes and salads,
while The Brasserie on The Bay restaurant serves a more traditional menu.
Both are set against a backdrop of panoramic sea views.
Falmouth has a fast-growing food
scene and the town has a number of
excellent places to eat and drink. It is
also well known for its annual oyster festival (falmouthoysterfestival.co.uk) to
celebrate the start of the oyster dredging
season. The festival this October (10-13)
marks the 23rd year of the event and
includes cooking demos, live music,
food and craft stalls as well as lots of oysters to taste with local ales and wine.
A five-minute walk from St Michaels
hotel, the streets of Regency townhouses
and Victorian villas are a reminder that

Falmouth once housed wealthy naval
officers and merchants.
The town has a bustling high street
with well-known Cornish clothing
brands like Finisterre and Seasalt sitting
happily alongside artisan coffee shops,
independent restaurants and characterful pubs.
Just off the long and winding shopping
street running parallel with the harbour
is The Seafood Bar, run by the town’s hip
new Verdant Brewing Co. Eight of the
brewery’s own beers are on tap and
stand-out dishes on the menu include
mussels, lime leaf and ginger, and the
excellent fish finger butties.
Of course, when it comes to seafood,
Falmouth has it in abundance, and no
more so than at Rick Stein’s Fish restaurant and takeaway opposite the National
Maritime Museum on Discovery Quay.
Signature dishes from Stein’s globally
inspired menu include shell-on chilli
prawns with garlic, chilli and olive oil;
moules marinières; crab linguine and
grilled Cornish hake with laksa noodles.
In the old part of the town, with its
antique shops and bars, The Star & Garter is a rebooted Victorian pub with panoramic harbour views. The kitchen uses
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fish from local day boats and meat which
the chefs smoke and cure on the premises.
Try the catch of the day with brown
shrimps, cucumber, fennel and Cornish
potatoes or share the smoked moorland
beef sirloin.
If you’re looking for a traditional pub,
the Pennycomequick is a friendly 18thcentury inn serving a perfect pint of St
Austell beer and a seasonal menu that
includes Cornish fish stew.
And if you need a reviving caffeine fix,
Beacon Coffee on High Street uses only
the best roasters around, including
Cornwall’s very own Yallah and Origin.
The coffee is exceptional, the vibe is
cool and it’s another sign that this is a
maritime town is undergoing something
of a revolution when it comes to quality
food and drink venues.
Of course, no visit to Cornwall is complete without a pasty and there are
plenty of options in Falmouth.
Well-informed locals inevitably point
you to Proper Pasties, which is hidden
down the narrow alleyway called Upton
Slip. You have to ring the bell of an
unmarked door and wait at the serving
hatch for the hot-from-the-oven pasties
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and freshly made crab baps.
One of the more intriguing places in
town is Beerwolf Books - a pub within a
bookshop, or is it a bookshop within a
pub?
Hidden in a courtyard off the main
shopping street, this high-ceilinged former maritime store loft was once the Falmouth Working Men’s Club but it’s now
a well-stocked bookshop and a bar serving up to seven draught beers from local
microbreweries.
Next to Beerwolf Books is the Courtyard Deli & Kitchen which sells Cornish
artisan cheeses and charcuterie, homemade savoury pies and tarts and a range
of delicious cakes. It’s the perfect place
to stock up with a true taste of Cornwall
for a picnic on the beach or for the
homeward journey.

FACTFILE
»»Mark Taylor stayed at St Michaels
hotel and spa in Falmouth. For the
best room rates, including deals on
Christmas and new year breaks, book
direct through www.stmichaelsresort.
com
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