
  
 

ALLISTER BISHOP - PUTTING SALCOMBE ON THE MAP FOR  
A MEMORABLE DINING EXPERIENCE 

 

Renowned for his creativity, individuality and flair, executive chef Allister Bishop has put 

South Sands Hotel in Salcombe on the culinary map. A stand out destination, with a beach-

facing restaurant, Allister’s menus are stylish, simple and elegant, with a huge focus on 

freshly foraged food. Dishes are inspired with local ingredients from the salt-sprayed 

shoreline, wild woodlands, family-owned farms, fished from local waters, and raised and 

hunted regionally. 

 

With decades of experience in fine dining at the most reputable establishments in London, 

Allister Bishop has worked at Harrods, Le Meridien and Hilton to name but a few but is back 

to his Devon roots inspired by the abundance of high quality ingredients in the county and 

love of the landscape. His menus are stylish, simple and elegant, with a huge focus on 

freshly foraged food.  Dishes are inspired with local ingredients from the salt-sprayed 

shoreline, wild woodlands, family owned farms, fished from local waters, and raised and 

hunted regionally. 

 



Supporting local suppliers where possible, Allister collaborates with an array of regional 

businesses from Salcombe Gin (not just to serve in the bar but for a Salcombe Gin soup on 

the tasting menu), various Westcountry cheese suppliers, Simon the forager for outstanding 

wild foods, to Salcombe Meat company from Salcombe for outstanding meats to name a 

few, plus ongoing support with sustainable farming and the Husbandry school in Bickington.  

All is transparent on the menu, with extensive attention to detail listing where each food item 

is sourced or harvested. 

 

Soon after Allister joined the team, Salcombe’s contemporary, boutique South Sands Hotel 

was awarded a place in the Sunday Times’ annual ‘Ultimate 100 British Hotels 2016’ line up, 

recognised as being the ‘best seaside spot in Britain’.  

 

Stephen Ball, director of South Sands Hotel, comments on their executive chef: “Allister’s 

ethos, which is to integrate freshly foraged food into his dishes, is something that we feel 

hugely enhances what we offer guests at the South Sands.” Stephen continues: “We are 

continuously treated to new exciting dishes using what the nearby coastline has to offer with 

Allister at the forefront of our kitchen here at the hotel.”  

 


