MICHAEL WIGNALL SET TO OPEN NEW RESTAURANT AT PENNYHILL PARK 
Pennyhill Park Hotel & Spa, London Road, Bagshot, Surrey GU19 5EU

Tel: 01276 471 774

Michelin starred chef MICHAEL WIGNALL has left The Devonshire Arms Hotel in Yorkshire to open Michael Wignall at The Latymer at the five star PENNYHILL PARK HOTEL & SPA in Bagshot, Surrey.

In the five years that Michael was at the Devonshire Arms Hotel, the restaurant went from having 2AA rosettes to having 4AA rosettes and a Michelin star.  Such is the impression he has made that he is nominated by industry magazine Caterer & Hotelkeeper for the “Best Hotel Chef” at the hotel ‘Catey Awards’ being held in London next month.
Michael, who was awarded his first Michelin star 14 years ago, describes his cooking as ‘complex, carefully crafted and very technical’ and cites Pierre Gagnaire, Joel Robuchon and Martin Berasategui among his influences.  “I am inspired by these masters but I consider my cooking style to be very much my own.  I want the textures, flavours and ingredients in my food to compliment each other, rather than jostling for position on the tongue.  Whilst my cooking style is technical and the presentation is elaborate, the food itself is not intimidating because it has its roots in familiar classical themes and all of the flavours stay true to themselves.  The new menu is likely to include dishes such as pan fried John Dory fillets with braised shin of veal, caramelised foie gras and buttered gem lettuce and cannon of salt marsh lamb with anchovy beignets, slow cooked pork belly, baby onions and tomato vinaigrette.
Design

The restaurant, which is situated in the main body of the magnificent 18th century mansion house that forms the heart of Pennyhill Park hotel, has undergone a complete refurbishment by interior designer Nicholas Hollinshead.  The low, dark beamed ceiling and wooden panelling remain, as do the original wood carvings on the walls, which serve to retain the sense of impressive manor house grandeur and cosy old world charm.  But the look and feel of the restaurant has been brought up to date with a modern colour scheme of dark orange, rust and pale green fabrics used on the banquette seating and patterned glass privacy screens that divide some of the tables.

Other more contemporary touches include the EuroCave Wine Cabinet sits beautifully alongside the original brickwork from the main fireplace and also the ‘champagne font’ situated in the middle of the bar area just outside the restaurant itself.
Michael Wignall at The Latymer is a 50 cover restaurant which includes a semi-private table for 5 people tucked away in a discreet alcove. From January 2008 there will also be the Henri Giraud, Chefs Table for up to 8 people in a glass room in the kitchen area.

For reservations please call: 01276 486 156.
-  ends  -

For more information or images of Michael Wignall at The Latymer at Pennyhill Park, please contact Camilla Hacking or Sarah Manser at RED LEMON PR

Camilla Hacking: 07971 79 79 77 email: Camilla@allimacpr.co.uk 

Sarah Manser:    07711 560 445 email: sarahmanser@redlemonpr.com

For more information on Pennyhill Park Hotel & Spa please contact Lucy Chisholm on 01276 478 532 or email lucy.chisholm@exclusivehotels.co.uk
Pennyhill Park Hotel & Spa, London Road, Bagshot, Surrey GU19 5EU

Tel: 01276 471 774

www.exclusivehotels.co.uk
