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HOUSED IN A 200-YEAR-OLD
BUILDING, THIS BOUTIQUE INN AND
RESTAURANT INVITES GUESTS TO
EXPLORE CHARLOTTESVILLE'S
CHARMING DOWNTOWN

THE DINSMORE
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As a student al the University of Virginia in the
early 1990s, Ryan Hubbard often walked by the familiar
facade of the Federal style red-brick townhouse on
Main Street. He knew the same architect who helped
erect the university’s iconic Rotunda and Thomas
Jefferson’s Monticello built it. But Hubbard, like
many natives, hadn’t been inside—until he bought it
in 2003.

“I'had a dream of it being a landmark and touchstone
for this city,” says Hubbard, who transformed the structure
into the Dinsmore Boutique Inn, adding the Farm Bell
Kitchen restaurant this year. “I want it to be more than a
place to just stay at overnight when visiting.”

The Dinsmore has been a labor of love for ITubbard,
who runs the family business with his sister, Lisa
Jones, the inn’s sales director and events coordinator.
Hubbard’s nieces also work in the restaurant, and he
hopes his sons, ages 7 and 9, will one day join the team.



The inn takes its name from architect and master

carpenter James Dinsmore and is one of two remaining
homes he built in the city. The 200-year-old structure
informs the hotel’s design, with beautiful original
woodworking winding up the side of the staircase and
around historic coal-burning fireplace mantels.

In 2016, Hubbard closed the inn for extensive
renovations, trading “mom-and-pop. bed-and-breakfast”
charm for modern comforts and elegant furnishings like
marble countertops, contemporary art and an attached
restaurant that offers gourmet meals. A suite in the attic
features exposed brick walls and timeworn ceiling joists,
while other guest rooms offer four-poster beds and
updated en suite bathrooms.

Outside, granite sidewalks and thoughtful landscaping
enhance the charming facade. Hubbard knew renovating
would come with some unexpected hiccups, but he didn’t
anticipate the treasures.

Digging in the Dinsmore’s attic during construction,
the team found a trove of antique items that are now
displayed in shadow boxes in the inn’s front hall. Among
the finds: a tiny tin toy horse, an 1835 check that was
never cashed and a bottle of lady’s ointment that says
it treats “female weaknesses.” More than memorabilia,
the items are a reminder that the home, which was
located at the edge of Charlottesville in those early days,
predates the neighboring university that has brought it
to the heart of a bustling Main Street corridor.

Welcoming travelers with Charlottesville’s unique
Southern hospitality was a highlight of running the inn
in its early years, but Hubbard always wanted locals to
feel welcome, too.

The Farm Bell Kitchen is a natural addition for
Hubbard, who also owns the catering business Red
Hub Food Co. and has an intimate knowledge of the
rewards—and challenges—of sourcing primarily from



Jabari Wadlington

Fxecutive
Farm Bell ‘Kitcén

After hiring Executive Chef Jabari Wadlington,... the menu became a

local farms. Buying whole animals from local purveyors—
and putting chicken, duck, beef'and pork on menus—meant
the restaurant needed to serve daily brunch alongside an
elevated “supper,” served Thursday through Saturday nights.
Hubbard thought the restaurant should skew
“New Southern,” inspired by his trips to Charleston’s
iconic eateries. But, after hiring Executive Chef Jabari
Wadlington, who traces his culinary training to New
Orleans, the menu became a fusion of Southern food
with Cajun, French and African influences. On the menu,
an island-style trout escaviche might appear beside a
shrimp-and-okra gumbo with broth poured tableside.
Wadlington’s chicken and waffles are among the
most popular items on the brunch menu, and an
example of the kitchen’s from-scratch propensities.
The bird is cooked in-house and served with individual

FFUSION of Southern food with CAJUN, FRIEENCH and AFRICAN influences.

buttermilk fried pieces atop waffles and syrups that are
also made in-house. While brunch has become line-
oul-the-door popular, Hubbard says supper is the
restaurant’s piece de résistance, with Mangalitsa-breed
pork chops and steaks sourced from Ragged Branch,
a local farm that also makes bourbon (and feeds their
cows the flavorful mash).

Wadlington’s make-everything mentality in the
kitchen has spread to the rest of the inn. When he found
out they were purchasing bath salts for the hotel’s 19th-
century clawfoot tubs, he started making infused bath
salts instead. The same goes for the chamomile tea.

“We've developed this belief that the only way to
control the product is to just make it,” Hubbard says. He
says that approach gefs at the heart of what this team is
trying to do out of an historic estate. ~



