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A taste of the  
Beckford group
Matt Greenlees shares his favourite dishes 
from the group’s pubs and restaurants:

The Beckford Arms (opened 2009) Fonthill 
Gifford, Tisbury, Wiltshire SP3 6PX)
Ricotta gnudi, smoked butternut squash 
purée, crispy chilli oil

The Talbot Inn (2013) Mells, Somerset, 
BA11 3PN
Game suet pudding, mash, pickled  
red onion, gravy

Lord Poulett Arms (2018) High Street, 
Hinton Saint George, Somerset TA17 8SE
West Country pheasant, drunken potatoes, 
celeriac purée, cep sauce 

The Beckford Bottle Shop (2018) 5-8 
Saville Row, Bath BA1 2QP
Grilled Devonshire lobster, veal sweatbread

The Bath Arms (2020) Horningsham,  
Wiltshire, BA12 7LY
Salted caramel tart, coffee gel, caramel 
popcorn, Cornish clotted cream

Beckford Canteen (2022) 11 & 12 Bartlett 
Street, Bath BA1 2QZ
Veal cheek, Jerusalem artichoke, onion

–  I wouldn’t be happy paying £25 for a burger, 
for example,” he says, adding that the business 
is no longer competing with other pubs, but 
with people staying at home and not going out.

Greenlees adds: “Six months ago, Dan said 
a burger will cost £20 by the end of the year, 
and I thought he’d lost his grip.”

“It’ll be that in Wetherspoons soon,” says 
Brod. “We’re pessimistic – anybody in hos-
pitality with half a brain is pessimistic at the 
moment. We used to say we’ll give every guest 
a good time and everything else will work out, 
but it’s not as simple as that any more and 
there’s no real answer.”

Brod explains that they and their two inves-
tors – one being Nick Jones – prefer to focus 
on long-term sustainability rather than max-
imising revenue and profits. He admits it is 
unlikely, due to the current climate, that the 
business will make a profit this year, but the 
trio are determined to continue growing care-
fully and steadily, while looking after their 
guests, staff and suppliers to position the busi-
ness to continue into less turbulent times. 

Luxton believes the group’s relatively small 
size means it can adapt quickly, taking moves 
such as simplifying menus to offer pub clas-
sics rather than à la carte options, and intro-
ducing more offal and less fillet steak. And 
with so many new projects coming down the 
line, it will be the diversification of the busi-
ness that could help it weather the storm, such 
as the Bramley product arm, as well as their 
city centre sites in Bath. 

“We’re very nitty gritty, hands-on owners. 

We know all our staff’s names and we feel it,” 
Brod says, noting how they want to open new 
operations, not to simply make money but to 
also give their employees a career path. 

A thoughtfully written and hand-illustrated 
handbook is given to all new starters in their 
welcome pack, with humorous scenarios and 
details on how to serve customers. Staff perks 
include generous holiday, Christmas Day off, 
meals on shift and 50% off food, drinks, rooms 
and products. Greenlees says: “Our general 
manager has been with us for 10 years and 
we’ve had a waitress who’s been with us for 18. 
The turnover is absolutely minimal because 
we invest and look out for our staff.”

While the outlook my look bleak, the three 
can still take a moment and appreciate when 
when things run smoothly. “In the pubs, there 
is a moment when you can just feel that every-
thing is good,” says Brod. “You can see the staff 
are happy, the guests are happy, and the kitch-
ens are less screamy than normal. It’s just like 
a jigsaw – everything falls into place. We’re very 
conscious it’s tough right now, but in this indus-
try, you sort of start again every single day.”

And, ultimately, it’s the staff that are the 
most important part of creating that homely 
feeling any country pub wants to provide. 
No one in the industry knows what 2023 will 
bring, but if Beckford can keep hold of that all-
important atmosphere, then Brod, Luxton and 
Greenlees hope their pubs will be standing for 
a few hundred years to come. 

The Talbot Inn

The Beckford Bottle Shop in Bath

George Barson at Beckford Canteen – 
monkfish, curry butter, cauliflower 
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