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FOOD AND DRINK

The Kingham Plough
NEAR CHIPPING NORTON

the Kingham Plough’s, calves liver with pancetta was the best I’ve ever 
tasted (and I’ve tried a few).

Matt Beamish and his highly capable crew are wonderful hosts and, believe it or 
not, I also had some of the most delicious oysters I have ever eaten (I do insist on 
chomping them with some shallots in vinegar).

For those who weren’t aware, The Kingham Plough was made famous by chef 
patron and ‘Great British Menu’ winner, Emily Watkins, she retired to Devon 
and the renowned Cotswolds dining pub with rooms changed hands with new 
owners and experienced hospitality operators Matt and Katie Beamish taking 
the helm.

Chatting with Matt briefly before we started our gorgeous meal he mentioned 
that he was trying to re-position the Kingham Plough a little. Not that there was 
anything wrong with it previously, far from it.

l Matt Beamish and JJ at the entrance to the 
Kingham Plough (above) and the Plough’s front 

room (right)
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l Head Chef, Jonny Pons l Oysters and Tabasco sauce

“We have regulars from the village who turn up just 
for a pint,” he said, “which is great and we also 
have diners who come in for a little more.”

On taking over there was very little that needed 
sorting.

“We opened up the porch and a side window into 
the garden, making the place lighter and more 
airy,” he said.

Matt’s quality pedigree is there for all to witness at 
the Plough. Having worked with such gastronomic 
luminaries as Raymond Blanc and Jamie Oliver, 
lunch at The Kingham Plough was always going to 
be a treat. 

One often mentions this but, it’s the simple touches 
that really help, these included the butter that 
accompanied the freshly baked sourdough and 
gluten free rolls (baked in Shipton under Wychwood 
– see previous Four Shires issue). It was warmed 
perfectly in ‘easily accessible’ dishes; it sounds 
puerile, but trying to spread a frozen postage 
stamp of Kerrygold only to see it ripping your roll 
apart really is annoying. Our prawns were served in 
a half pint ‘Hooky’ pot and they had their whiskers 
trimmed nicely; and the distinctly countryfied ‘blue 
and white’ crockery all made a difference. 

A great deal is always made about the use of local 
products in the kitchen. This is all very laudable 
of course, but you do have to have good quality 
local ingredients! This they have at Kingham in 
abundance. I’ve already mentioned the Hook 
Norton bitter, there’s Paddock Farm meat from 
Brailes and the charcuterie board is supplied by 
Salt Pig based in Chippy (in fact, it’s run by an 
ex-employee from the Plough – Ben Dulley – he 
certainly knows his stuff). OK, the oysters might not 
be too local, but Matt’s so experienced when it 
comes to seafood you are guaranteed the best.

Once you’ve found the very best ingredients, it 
comes down to the chef.

The Kingham Plough’s head chef, Jonny Pons, 
was formerly head chef at Slaughters Country Inn 
before joining the Kingham Plough. Jonny’s daily 
changing á la carte, blackboard and all-day bar 
menus feature flavourful modern British dishes with 
Mediterranean influences and a short, but reassuring 
list of beautifully executed pub classics.

So, the ambience is great, the food is wonderful and 
the ‘feel’ is spot on, what more could you want?

Well, recognition would be nice, and that’s just what 
has happened with the Kingham Plough winning 
a ‘National Good Food Award for Gastro Pubs in 
2020’. 

Matt commented, “We are delighted to be named 
as a Good Food Gastropub Award winner. We’ve 
worked hard to make The Kingham Plough the ‘go 
to’ pub locally. It’s really exciting that all the energy 
and effort that our wonderful and dedicated team 
have put into the business is being recognised by 
our customers…” u
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