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Forget bland 
motorway service 
stations and make for
these glorious cafés, 
restaurants and farms 
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SUNDAY DRIVER

Break from 
the norm
Larch Cottage 
Nurseries, main, is 
a maze of carefully 
designed gardens; 
and The Loft, in 
East Lothian, 
below, places 
emphasis on 
home-cooked food

Country gardens
Stylish shelter in The Yurt at Nicholsons, 
top, in Oxfordshire; and Rhug Estate, 
above, is a bastion of organic farming

Paradise, just off the M6:  
10 gourmet pit stops 

R oads less travelled 
are all around us, 
yet too often we 
plough on down 
the motorway, 
however little we 
love it, forgetting 
how brilliant it 

can be to go off piste. Worse, when 
we do stop we resign ourselves to 
filling up with fast food or joyless 
industrial snacks at one of those 
grim service stations.

But an excursion of just a few 
extra miles can bring you to 
delicious food, friendly welcomes 
and ravishing countryside views, as 
the pair behind a new website, 
theextramile.guide, have 
discovered. The site includes 350 
special venues within 15 minutes of 
motorways and A-roads.

“The sheer variety of these places 
‘off the highway’ still amazes us,” 
says Laura Collacott, co-author, with 
Alastair Sawday, of The Extra Mile 
book and website. “We found 
stunning wildlife-rich gardens, 
village cafés and gorgeous pubs.” 
And often, these places are run by 
remarkable people. “We’ve 
discovered parts of Britain we knew 
nothing of, and our journeys have 
been all the more special as a result.”

They celebrate the British food 
revolution, and it’s clear that 
change is now spreading far beyond 
fashionable urban centres. “In our 
discoveries, you will find no junk 
food, no grim commercialisation, 
nothing tacky,” Collacott says. 
Instead, there are organic breads and 
cakes, home-cured meats, sausages 
from nearby farms, and superb 
coffees – served in places that will 
bring a smile to the faces of drivers 
and their passengers.

Forget ubiquitous branded coffee 
and flapjacks; there’s a better way.

1 Lifton farm Shop, devon
Lifton, PL16 0DE. A30; one 

minute from Lifton turn-off
A stop here makes any traffic jam on 
the way to Cornwall bearable. The 
Mounce family started farming in 
the area 20 years ago with just a plot 
of strawberries: now, their fields 
supply almost everything the 
kitchen needs for the farmhouse 
menu – meat, eggs, fruit and veg. It 
makes for excellent breakfasts and 
delicious cream teas: “The scones 
would have made Mary Berry cry,” 
reported one customer. 

The farm shop is stocked with 
irresistible goodies, from home-
reared beef to outrageously good ice 
cream made with the farm’s fruit.

2 the Yurt at nichoLSonS, 
oxfordShire

The Park, North Aston, OX25 6HL. 
M40; 11 minutes from junction 10
Winding paths through the garden 
centre lead to a Mongolian yurt, 
home to Nicholsons’ café. In winter, 
it twinkles with fairy lights; come 

summer, the canvas glows above 
tables decorated with greenery.

The food has an ethically driven 
vegetarian and vegan focus and is 
reliably delicious. Try mushrooms 
served on potato rösti for breakfast; 
pan-fried spiced mackerel with 
beetroot salsa for lunch, or a confit 
duck leg with red cabbage purée. The 
coffee is strong and the hot chocolate 
is mind-blowing.

3 White poSt cafe, SomerSet
Langford Budville, Wellington, 

TA21 0RW. M5; 12 minutes from 
junction 26
Music hums gently but otherwise the 
only sounds here are the rush of wind 
through the corn and birds twittering 
in the trees. Masquerading as a potting 
shed, White Post Café stands quietly in 
the heart of a plant nursery with views 
over to the Blackdown Hills. If the M5 
has your nerves jangling, there are few 
better places to unwind. 

The menu changes every fortnight 

or so, reflecting what’s in season, and 
includes house pickles and ferments. 
Cakes are made every morning. 

4 heartWood tea roomS, 
BerkShire

Sandridge, AL4 9DD. A1; 10 minutes 
from junction 4
Beyond the bustle of the Big Smoke, 
Heartwood Tea Rooms is welcome 
relief from the A1. There’s an 
informality to its beams, exposed brick 
walls and chatter of customers.

Choose from 20 loose leaf teas, and 
refuel on breakfasts with a twist (such 
as avocado and spiced pumpkin on 
sourdough with lemon crème fraîche), 
thick-cut sandwiches and tempting 
cakes. A USB charging socket at the 
breakfast bar means you can recharge 
both mind and devices if you’re in a 
hurry. If not, explore the nearby forest, 
which blazes with bluebells in spring.

5 La hogue, camBridgeShire
Chippenham, nr Newmarket,  

Ely, CB7 5PZ. A11; four minutes from 
junction with B1085
La Hogue takes its moniker from a 
17th-century sea brawl between Britain 
and France: the British won and hauled 
the timbers of the burnt-out ships back 
home. Today, the farm shop and café 
sit alongside a working farm and 
owners Chris and Jo Reeks have used 
their farming knowledge to stock the 
shop with top British produce.

You can taste the farm’s own 
sausages in the excellent cooked 
breakfast. Kids can pedal around on 
toy tractors while parents admire the 
view to the Newmarket gallops.

6 the Yard, LeiceSterShire
Main Street, Cotesbach, LE17 4HX. 

M1; two minutes from junction 20
Tables in this rustic, former stable 
block are plied with field-fresh food. 
The menu changes frequently to take 
advantage of seasonal produce. Expect 
homemade soups, quiches (with 
inventive fillings such as smoked 
mackerel, beetroot and horseradish), 
jacket potatoes and generously filled 
baguettes, which non-drivers can 
wash down with a local beer. Cakes are 
freshly baked by the in-house chef.

In winter, the wood burner is fired 
up and there’s a bookshelf full of 
games and books to pass the time; 
come summer, the doors are flung 
open to a peaceful courtyard.

7 rhug eState, denBighShire
Corwen, LL21 0EH. A5; Tyn-y-

cefn junction
The sprawling Rhug Estate covers a 
remarkable 12,500 acres in the 
rugged Dee Valley. For 20 years it has 

award-winning food includes vegan 
pies, moules marinère and fresh 
mushrooms on brioche toast, with 
heartier steaks and line-caught sea 
bass on the evening menu.

9 Larch cottage nurSerieS
Melkinthorpe, Penrith, 

CA10 2DR; M6; 10 minutes from 
junction 40 
A labour of love for owner Peter 
Stott, Larch Cottage Nurseries is a 
maze of Romanesque ruins, 
sculptures and carefully designed 
gardens. Pass through a modest 
entrance at the side of a country lane 
and it’s like stepping on to a stage. An 
elaborate clock tower stands sentry 
over a wonderland of winding paths 
and distinctive gardens.

The restaurant, La Casa Verde, is 
just as magical, with tiled floors, 
wooden beams and a vine-strung 
veranda overlooking the pond and 
gardens. Fresh food is hand-picked 
from the organic kitchen garden or 
sourced locally, and slanted towards 
Italian cuisine – marinated olives, 
panzanella (a Tuscan salad with 
chunks of bread and fresh 
vegetables), smoked salmon crostini, 
thin-crust pizzas and wild mushroom 
risotto. Soup is served all day and 
cakes are freshly baked daily. Visit 
Red Barn Art Gallery to discover a 
hoard of paintings, sculptures, 
ceramics and handmade jewellery, 
together with unusual gifts. 

10 the Loft, eaSt Lothian
Peffers Place, Haddington, 

EH41 3DR. A1; five minutes from 
Haddington junction
A lot has changed since Charlotte 
Kington and Anita Leveridge took 
over Haddington council’s former 
canteen. With thrifty design and 
plenty of pallet wood, they have 
transformed it into a light-drenched 
café. The counter is piled with food 
and emphasis is on good, home-
cooked fare. And there’s a strict local 
sourcing policy for ingredients. 
Breakfast on shakshuka or pancakes 
with bacon and maple syrup; lunch 
on mackerel pâté on homemade 
oatcakes or the legendary sausage 
rolls; and indulge in the homemade 
ice cream and brilliant cakes.

A sheltered courtyard in front is a 
fantastic place in which to pause on 
sunny days.

been a bastion of organic farming, 
with Lord Newborough at the helm. 
You might well see Truffles, his 
labrador, roaming around, following 
the scent of a sausage.

If you’re on your way to Snowdonia 
and in a rush, On The Hoof serves fast 
food a class apart from other 
takeaways (try the bison burger), while 
the drive-through coffee shop blows 
your average café chain out of the 
water. Collect farm-grade sausage 
rolls, paninis and cakes – cheerily 
served in compostable packaging – 
from the hatch.

8 the Brit puB, port taLBot
London Row, Cwmavon, 

SA12 9AH. M4; six minutes from 
junction 41
Roaring fires, flagstone floors, a piano, 
a friendly Welsh welcome and 
home-cooked food on the doorstep of 
Afan Forest Park, the Brit is a prince 
among pubs. Built in 1845, it has been 
eclectically made over with bare stone 
walls next to illustrated wallpapers, 
artful knick-knacks, a lamp made from 
a golden mannequin and Louis XV 
chairs upholstered in hot pink. 

Sitting a notch above pub grub, the 

Extracted from The 
Extra Mile by Laura 
Collacott and 
Alastair Sawday 
(Printslinger, 
£12.99). Readers of 
The Telegraph can 
get 25 per cent off by 
entering the code 
TELEGRAPH at 

theextramile.guide/product/
the-extra-mile-guide
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