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COUNTRY STRONG
An inside look at Soho Farmhouse—a rural mecca for London’s elite.

I
N 1995, NICK JONES—the CEO and founder of 
Soho House—opened the first of his private 
members’ clubs in London. Now there are 15 
exclusive clubs worldwide, including Babington 

House, a more rural yet refined retreat in England’s 
scenic Somerset, built in 1998. Nearly two decades 
later, Jones is revisiting the English countryside 
with this month’s opening of Soho Farmhouse—a 
100-acre, private members’ club and country house 
hotel in Oxfordshire. 

Located a 90-minute drive northwest of London, 
off the winding countryside roads of Great Tew, Soho 
Farmhouse is a fusion of private members’ club, 
country club and hotel. Although the grounds are 
typically just for members (who get special rates on 

accommodations), paying non-members can stay in 
the guest cabins and are free to use the facilities of 
the club during their visit.

Members or not, visitors to the sprawling estate 
can expect their vacation to start the moment 
they check in: Upon arrival at the gatehouse on the 
grounds, guests are handed cocktails as their vehi-
cles are whisked away to an on-site car wash. 

“I’m doing away with traditional check-in,” says 
Jones, who explains how a hidden camera scans 
license plates as guests enter the property. “When 
you drive in, we’ll already know who you are. We’ll 
take your luggage, and you won’t see your car 
again for the rest of your stay—the whole of Soho 
Farmhouse is car-free.” 

Instead, visitors to the club can be transported to 
various areas of the expansive grounds on restored 
1950s milk trucks or bespoke Foffa bicycles provided 
to each of the 40 individual cabins (which range 
in size from studios to three bedrooms) as well as 
a seven-bedroom farmhouse and a four-bedroom 
cottage. For an added touch of comfort, guests can 
specify their height and foot measurements when 
checking in online to ensure that they are given 
properly sized bicycles and Wellington boots for 
their stay.

“We’re trying to create something that is as 
under-designed, unpretentious and comfortable as 
possible,” says Alex Jackson, the lead architectural 
designer for In House Design, Soho House Group’s >

TOP CHEF   
A Soho Farmhouse 

guest cabin with 
a fully equipped 

kitchen, including 
a Stoves oven 

custom-colored in 
Farmhouse green. 
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what’s news

London has long been home to some of the  
world’s most exclusive members-only clubs, but  

a new wave of private establishments is 
introducing modern twists to the city’s storied 

social scene. —A.K.

• THE ARTS CLUB
Founded in 1863 and relaunched 
under new ownership in 2011  
(with Gwyneth Paltrow overseeing 
its membership committee), one  
of the world’s oldest arts clubs  
is now a playground for plutocrats, 
with a six- to nine-month waiting 
list to join. Members enjoy three 
restaurants, an outdoor garden and 
a nightclub. theartsclub.co.uk

• THE CLUB AT CAFÉ ROYAL
Occupying the second floor of the 
recently restored Hotel Café Royal, 
the club offers lavish interiors 
(including a leather-clad library bar) 
and access to the culinary program 
“The Domino Effect,” in which 
sought-after chefs like Paco Roncero 
create exclusive menus in a series of 
rotating monthly residencies. 
clubcaferoyal.com 

• THE ACADEMICIANS’ ROOM
Art-world insiders flock to  
this members’ room in the Royal 
Academy of Arts’ historic Keeper’s 
House building. The red-hued 
timber panels pockmarked with 
architect’s pins are a throwback  
to the space’s former life as  
an architecture gallery designed by 
Norman Shaw. keepershouse.org.uk

•  NEUEHOUSE
Designed to appeal to a network  
of international entrepreneurs with 
a heavy focus on the film, fashion, 
art and publishing industries, the 
club is scheduled to make its London 
debut next spring in Covent Garden’s 
historic Art Deco Adelphi building, 
with David Rockwell overseeing the 
design. neuehouse.com

•  UPSTAIRS AT L’ESCARGOT
Catering to the bohemian set, 
with a dimly lit and labyrinthine 
interior of six salons, the cozy, 
dog-friendly establishment above 
the French restaurant L’Escargot 
has a convivial atmosphere that is 
fostered by its theatrical owner and 
London club patron, Brian Clivaz.  
lescargot.co.uk/upstairs

•  SOUTH KENSINGTON CLUB
The recently opened club focuses  
on health, travel and good food. 
Aside from the Sicilian restaurant, 
the main draws are a gym,  
spa and bathhouse that includes 
traditional Russian banyas, a 
Turkish bath and a Watsu massage 
pool. Plus: The Voyager Programme 
tailors exotic travel for members. 
southkensingtonclub.com

the shif t 

THE “IN” CROWD

architectural firm. “We’ve approached this like 
designing a village.” 

The complex is a mix of restored 18th-century 
farmhouses and new buildings, but its heart is 
the Farmyard, which consists of a former work-
ing farmhouse and courtyard surrounded by 
the main clubhouse barn, the reception area, a 
cooking school, a deli shop, a pub and a flower 
shop. Plus, there’s a home and accessories store 
with products designed by the Soho House team, 
which will launch later this year (available first 
to members only) as an online retail venture 
called Soho Home. 

Other facilities include a Cowshed Spa with 
a salon by renowned hairstylist Josh Wood, a 
private cinema, a contemporary barn for large 
events, a fashion and lifestyle store curated by 
retail guru Alex Eagle, a boathouse with indoor 
and outdoor swimming pools, a winter ice rink, 
grass tennis courts, a football field, six indoor 
and outdoor restaurants and a horse stable, as 
well as an adventure area where children can 
play and parents can kick back and relax. 

Locals have lauded the project for its sensitive 
architectural response to the pastoral surround-
ings and Soho Farmhouse’s efforts to integrate 
the community’s food producers and artisans 
into its daily operations. For example, produce 
and provenance are key to its ambitious culinary 

program, which will be led by the Michelin-
starred London chef Tom Aikens. 

“We will make our own charcuterie and 
cured meats and smoke our own meat and fish,” 
explains Aikens, who has recruited an army of 
culinary experts to oversee the on-site cultiva-
tion of over 500 different fruits and vegetables. 
“Eventually, I want everything on a plate here to 
be what we make or produce ourselves.” 

Although there are plenty of activities, from 
horseback riding to boating, Jones has ensured 
that the wooden guest cabins are well equipped so 
that visitors can be as self-sufficient as they want. 
All of the cabins have a waterfront view of one 
of the estate’s three man-made lakes or stream, 
and all but the studios boast fully functioning 
kitchens with an oven, grill, toaster, Le Creuset 
cookware, coffee and ice machines, a full bar and a 
stocked pantry. Added bonus: If guests don’t want 
to make their own cocktails, they can summon 
one of two 24-hour roving milk trucks that have 
been converted into portable bars with bartend-
ers on hand. And two mobile “greasy spoons” are 
on call to serve epicurean guilty pleasures. 

How would Jones, known as hospitality’s rebel 
against formality, sum up Soho Farmhouse? 
“This will be a country club,” he says, “just with-
out all the stuffiness and bullshit that usually 
goes with it.”

CABIN FEVER   
Above, from left: 
A standard cabin; 
Soho House CEO 
and founder Nick 
Jones; guests can 
explore the 100-acre 
estate in restored 
1950s milk trucks.

FARM FRESH   
From far left: For larger 
groups, Soho Farmhouse 
offers a seven-bedroom 
location named the Farm-
house; an outdoor bath in 
one of the guest cabins.

FIELD OF DREAMS 
Above: Verdant 
pastures on the 
property. Left: One 
of the bedrooms in 
the Farmhouse, a 
restored 18th-century 
building and part of a 
former working farm.


