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We are often asked where we live. Our response has been “Next door to The Royal 

Savage Inn. You know where that is, right?” The response, for many of those who 

are newer to the area or are under twenty or so, has been a blank stare followed by 

“Never heard of it.”  

 

How soon we forget our collective past. Hopefully this history of The Royal Savage 

Inn will help preserve the story of one of the areas premier restaurants and inns 

which served the North Country for some eighty-four years. Located on Route 9 

about five miles south of Plattsburgh, the Royal Savage Inn is one of our fondest 

memories, particularly for those of us a little bit older or who have lived here most 

of our lives. 

 

Remember those special occasions, a wedding reception, a birthday, an anniversary, 

or just a special dinner for the two of you when the destination of choice was the 

warmth and friendship of the Inn? Remember entering up those broad front steps 

onto the porch with the oversized rocking chairs, then through the huge white door 

with its old hardware into the main room with a fire crackling in the huge stone 

fireplace surrounded by comfortable chairs and a couch? Standing next to the old 

ice chest where the menus were kept, your eyes scanned the room noticing the huge 

wooden hand cut beams and columns, while waiting to be seated by Marion, 

Newton, Barbara or Don. The aromas of the fire mixed with food cooking in the 

kitchen gave a sense of home or being in grandma’s house, a place you wanted to be. 

 

Which dining room would we sit in this time, would it be one of the three levels 

going west down toward the Salmon River or the large Pine Room on the north 

side? Sitting down in those comfortable chairs at a wooden table that always held a 

pickle and relish tray you could see the Redford glass bulls eyes hanging between 

the first two dining rooms while waiting for warm rolls or maybe popovers. It gave 

one a sense of the history of the Inn. You knew you were in a very special place. 
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THE BOOTH YEARS OF OPERATION 1918-1931 

 

Now that I have hopefully whetted your appetite, not for food but for a little history, 

I can tell the story of the Royal Savage Inn. According to Bob and Helen Booth, and 

Kit and Sally Booth, it all started in 1918 just after the end of the First World War 

when the Judge John H. Booth family noticed the increased traffic on New York 

State Route 9 in front of their property. Bob and Kit are the grandsons of the Judge 

and his wife Marie Parkhurst Booth. In the early twentieth century, well before 

Interstate 87 was even a dream, Route 9 was becoming the main road between 

Plattsburgh and points south replacing Route 22 through Peru. The Booths owned 

the old Gilliland Homestead farm along with its barns and out buildings having 

purchased them from Gilliland descendants in 1916.  

 

The main barn, lying just to the north of the farm house, had been used by a 

company of Vermont troops encamped on the Gilliland farm as sleeping quarters in 

the hay loft on the eve of the Battle of Plattsburgh in September of 1814. The Booths 

thought that it might make a wonderful little tea room or road side eatery. 

Renovations were undertaken to raise the barn, add a floor first, build dormers on 

both the south and north sides of the roof, make rooms upstairs, put in the fireplace, 

and make it habitable for humans rather than livestock. Opening in the summer of 

1918 as a tea room under the direction of Miss Ann Hopper, it was given the name 

of “The Better ‘Ole”. This name came from a famous British WWI propaganda 

cartoon by Captain Bruce Bairnsfather. It was of two war weary soldiers in a 

foxhole. They were grim faced, unshaven and one says to the other while bombs are 

bursting overhead “Well, if you knows of a better ‘ole, go to it.” We do not know 

how long the name lasted but it was The Royal Savage Inn by the mid 1920’s.  

 

At some point after Ann Hopper it was run by Marion Parkhurst. She was a sister 

of Judge Booth’s wife. The tea room was a summer operation only and was in the 

barn portion of the structure, that grand room with the fireplace that we all knew. 

There were no outer dining rooms or additions. Remember the wagon wheel 

chandelier in the main room? It was made out of an old wheel fished out of the 

Salmon River in about 1923. The picture of the Inn in 1948 shows what it most 

likely looked like from 1918 until then with the only addition being the Pine Room 

on the north or right side which was the first addition by the Keith’s.   

 

The only addition made by the Booth’s was the columned front porch. The kitchen 

was in the back south corner of the main room with dining tables in the front area.  

Water was pumped up from the Salmon River from a pump house located behind 

the Booth farm house to the south. Small out buildings housed a wash 

house/laundry, wood shed, and storage rooms. A clay tennis court on the northeast 

side provided entertainment for guests. The oversized rocking chairs on the front 

porch came from the Judge Booth farm house directly to the south. 
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THE KEITH YEARS 1932-1969 

 

In 1932, after fourteen years of operation, a new young couple entered the picture. 

Newton and Marion Keith, who were in their twenties, were hired by the Booth’s to 

manage the tea room. Newton and Marion, or Diddy as she was called, ran The 

Majestic restaurant in Lake Placid and then the Francis Marion Restaurant in 

Orlando, Florida in the winters and the Savage in the summer. Once children came 

along it was too difficult to move around so Newton took a winter job with A. Mason 

and Sons as a timber cruiser estimating the amount of timber that a wood lot could 

yield. The Keith’s bought The Royal Savage Inn and property outright in 1941 and 

later a home in Peru, NY.  

 

According to Diddy’s sister, 93 year old Peg Eldridge who gave us this information, 

she and their sisters Bess Crandall, and Ruth Moreland worked as waitresses. Peg 

was the cook when Diddy had to take time off to have children. Daughters Tomma, 

Tarley and Tanny entered the picture and as soon as they were able started to help 

in the kitchen, bus tables and become waitresses. Let’s let Tomma Jean Sargent, 

Tarley Jill Lieberthal and Tanny Jo Ladue tell you their story. 

 

During prohibition, Mom and Dad started the Inn as a tea room. The big advantage of not 

serving liquor was that we did not stay open late. They never felt the desire to serve 

alcohol. Parties or receptions could bring their own bartenders and spirits if they made 

arrangements. When Mom and Dad first opened, most of their brothers and sisters 

worked there. 

 

Sometimes the business was so slow they would play croquet out in the yard. If a car 

drove in they would all run in the back and dad would greet the customers at the front 

door.  When all the customers were gone they would pick up the croquet game where 

they left off.  

 

When we were little girls our father and grandfather built us a doll house in the back yard 

off from the kitchen. We could stand up in the doll house and it was furnished with doll 

furniture. We used to play in it for hours and what we liked to play the most was 

"Restaurant". My father and grandfather were good carpenters. They built most of the 

tables at the Inn. Every spring before the Inn opened for the season Dad always wanted to 

change something around or add on to the building. The first level was just a screened in 

porch. Dad added to the levels and glassed them in. 

 

We used to sleep in bedrooms in the back of the kitchen, where the pastry and bake shop 

were.  The Inn had overnight guest rooms upstairs; there were 4 guest rooms and 2 full 

baths.  We served breakfast for those guests.  Later our family moved upstairs in the 

summers 

 

Across from the Inn there was a field, then Lake Champlain, where there were summer 

homes.  People from New York City would come up and stay in the "Summer Cottages". 

They used to walk up to the Inn for lunch or dinner and have get-togethers. When we 
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were in our teens we used to put on "The Keith Amateur Hour" with our cousins, where 

we sang, danced, put on different skits, told stories.  Sometimes the guests would 

participate. One of the people from the summer cottages would play the piano with his 

toes. 

 

The red barn used to be used for "help" staying there all summer. The "Annex" was also 

used for the "help" and it had 4 bedrooms and one bath. The "help" was usually kids from 

Peru, plus tons of relatives.  Aunt Boppy (Bess Crandall, Diddy Keith’s sister) was a 

mainstay.  Her family lived in Delmar, NY and they all came up every summer to work at 

the Inn. After Mom sold the Inn, Boppy kept working for Mr. Benjamin and worked there 

for over 50 years.  We remember her organizing us waitresses to clean and set up the 

dining rooms before the lunch hour and then she would pick and arrange flowers for all 

the tables, usually with a cigarette and a glass of iced tea in her hand.  

 

Later they built on the "Office" and the "potato peeling" and freezer room; both down a 

step.  Dad's office used to be in the hallway leading to the freezer room.  The Laundry 

room was in a separate building and had a back room where some cousins used to stay 

for the summer. We had a mangle, and would wash and iron all the napkins and aprons 

for awhile. We liked to use the wringer washer and set tubs. The other side of that 

building was a workshop and tool shed.  We recall Dad sharpening knives on a big 

sharpening wheel. 

 

We don't remember the ice man bringing a big chunk of ice and putting it in the ice 

house, but know where the ice house was.  Dad used to like to go down to the pump 

house, which was down the hill on the side of the river and check the pump and have a 

cigarette. He used to like to mow the yard on a rider mower. He could be by himself and 

no one would bother him. Mom used to get up very early every day to light the ovens. 

The Royal Savage had a dessert menu featuring 40 desserts.  Mom would write out a list 

every morning for the pastry chefs to do for the day and popovers for lunch was 

everyone's favorite. Mom wrote a cook book named "I Will Tell You a Story About The 

Royal Savage Inn”. The first printing was in 1950. 

 

The “Brookrest Cottage" to the north was for guests to rent.  It had a living room with a 

fireplace, two bedrooms, a full bath and a kitchen.  When we three were older and it 

wasn't rented out much, we used to have parties over there. 

 

The gift shop was a small room near the front door in the beginning. The name of the gift 

shop was "Ta-To-Ta" after us girls. Mom and Dad used to go to New York City for gift 

shows to buy stock for the summer.  They expanded the gift shop by building on an 

Antique Shop.  Dad was particularly fond of it.  He liked going to auctions and house 

sales to find treasures to put in the Antique Shop.   

 

One of our favorite memories was going "to town" to shop with Dad.  He used to go in 

every morning to get fresh food for the day.  We would go to Armours, Lombardoni's, 

Plattsburgh Grocery, Bucks, Kitchen Cooked, National Commercial Bank and Trust 
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Company, the post office, Studholmes Clothing Store, and a soda fountain next door to 

Thos. A. Clark Jewelers. 

 

For years The Royal Savage Inn was listed in the AAA and Mobile travel guides with an 

excellent rating which made it a regular stop for bus trips and tour groups that traveled to 

the Adirondack region.  

 

There were two levels to the back dining room and the Pine Room was expanded once.  

The stairway had beautiful birch branches as the banisters. There was a little closet under 

the stairs for extra brooms and things.  The huge timbers in the lobby had peg holes in 

them. We were told it was so the troops could use them as a ladder to get up into the hay 

loft during their stay just prior to the Battle of Plattsburgh.  

 

We used to have a big canvas tent that we put up every year for outdoor receptions.  Then 

we got the geodesic dome installed.  It didn't have to be taken down every year and held 

up much better in the wind and rain.  There used to be a fish pond in that part of the yard 

before we put up the tent. 

 

We all remember a lot of good times and good friends from our days at the Royal 

Savage.  There were a lot of people from Plattsburgh and as far away as Montreal that 

used to come for dinner regularly.  Famous guests included the poet Robert Frost. 

Lorenzo Haglund and his family stayed with us while he raised the Royal Savage and the 

Philadelphia from the bottom of Lake Champlain. These were ships from Benedict 

Arnold’s fleet sunk during the battle of Valcour in 1776. He gave us artifacts from the 

ships which we displayed in the Inn. Then there was the doctor who always forgot his 

checkbook, but dad had blank checks available, the ladies with red hair who loved the 

shrimp on the buffet, the lady from Canada who was a vegetarian, a first in those days, 

and the families from camps around the area who wanted a good meal.  It was a good 

place to grow up. 

 

In the mind of the author of this article, one of the last events of the Keith years was 

in September of 1969 when, after a romantic meal, my brother Steve Glenn 

proposed to young Deborah Stevens out under a maple tree on the front lawn. They 

are about to celebrate their 37
th

 anniversary. 

 

After some 9 years of operation and then 29 of ownership by the Keith’s, the Inn 

had grown from the original old barn to include a kitchen to the south, the Pine 

Room to the north, two dining levels to the west, an antique shop/gift shop on the 

front south side, and the gazebo for parties separated from the main building by a 

covered walkway. 

 

The Royal Savage Inn had become a North Country mainstay under the Keith’s 

guidance and was widely known as one of the finest summer restaurants in the 

Adirondack and Champlain Valley regions. 
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THE BENJAMIN YEARS 1970-2003 

 

After the death of Newton Keith in July of 1968 at the young age of 59, his widow 

Diddy put their restaurant property on the market where it stayed for over a year 

until Don Benjamin purchased it in February of 1970. Don had great dreams for the 

Savage and turned it slowly into a year round first class restaurant operation.  

 

The inn concept was dropped with rooms no longer rented in the upstairs. An 

additional dining room was added on the western side making three separate levels 

with views of the Salmon River. The previous antique shop was converted into a bar 

and lounge called The Spitfire Tavern and the kitchen was enlarged. In the mid 

seventies and thru the eighties various areas were winterized with insulation and 

heat systems. The front porch was enclosed. Brookrest Cottage to the north was 

enlarged and used first as a home for the Benjamin’s then later as a rental property. 

 

These times were probably the hay days of the Royal Savage Inn, its most successful 

period. Don and his wife Barbara were among the North Country’s most popular 

and prominent restaurateurs. Famous guests included Vermont Governor Snelling, 

John Lennon’s wife Yoko Ono, and the famous singer Kate Smith. 

 

Don and Barb were the consummate host and hostess making you feel as though you 

were part of their family and being welcomed into their home. The rest of the staff 

at the Savage reflected that attitude. Many of them worked for the Benjamin’s for 

long periods of time becoming part of the tradition of the Savage experience. The 

Benjamin’s were, for over thirty years, also the most generous and welcoming of 

neighbors responding to the various celebrations of life with all those around them.  

 

In 1988 they subdivided the property and built a home on the lot immediately to the 

north of the Inn. After selling that house to John and Patricia Sommers, the 

Benjamin’s moved to a new home on the Lake in the Valcour area. In 1992 the 

Benjamin’s again subdivided the Savage property and built a home on the northern 

lot which they later sold to Mark and Cindy Malchoff. 

 

Unfortunately times were changing along with travel patterns. People seemed to 

want faster food service and more modern surroundings. There was a heightened 

emphasis on driving-while-intoxicated laws. Many other fine restaurants had 

opened in the Plattsburgh area each taking a slice of business away from the Royal 

Savage. Interstate 87 moved the major traffic flow off Route 9 while regulatory 

agencies and insurance companies became more involved in the criteria for 

restaurant kitchens and operations. These changes meant a declining clientele along 

with required expensive upgrades for water and sewer systems and kitchen 

appliances and fire protection.  

 

By 1996 Don and Barb had had enough after 27 years in the business and placed the 

Royal Savage on the market while advising the local area that their last day of 

operation would be January 5, 1997. An appropriate buyer could not be found so 
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they again reopened for Easter to start their 1997 season but the die was cast. The 

days of the Royal Savage Inn were not what they had been and time was taking its 

toll on the building.  

 

Don and Barb did everything they could think of to make it more profitable from 

starting an outside catering business, to offering senior discounts, to hosting card 

parties, and groups such as the Peru Lions Club. The search for new owners 

continued and in 1999 they found a young couple Pat Dixon and Sara Martin who 

were interested in a possible purchase. They entered into a contract for them to run 

the Inn with future ownership being a possibility. Pat and Sara attempted to make a 

go of it but by late 2001 the end had come. Facing the prospect of lack of business 

and insurmountable costs for required upgrades, Pat and Sara left the business in 

January of 2002. Don and Barb Benjamin again placed it on the market. It was to 

remain on the market all of that year and into 2003 never again opening as a 

restaurant. 

 

By mid summer of 2003 a couple from Lake Placid with restaurant experience made 

an attempt to purchase the property. However, there were zoning issues and other 

large expense concerns that caused them not to go forward. At the same time 

negotiations were under way with brothers Martin and David Glenn which 

ultimately culminated in their agreement to purchase the property late in 2003. 

 

After 34 years of ownership, Don and Barb graciously donated two boxes of Royal 

Savage artifacts to the Clinton County Historical Association. These had been left to 

the Keith’s by Lorenzo Haglund back in the mid 1930’s. The Keith’s gave them to 

the Benjamin’s. These historic items included the two large Redford glass bull’s eyes 

and a pewter dinner plate made in England confirmed to have been on board the 

Royal Savage when it was sunk by the British back in 1776 and possibly used as a 

dinner plate by General Benedict Arnold who commanded the American fleet. 

 

An auction of equipment, contents and memorabilia was held at the Inn on 

December 6
th

, 2003 It was heavily attended with almost every article sold. Most 

notable were the wonderful Royal Savage Inn dinner plates. Some were white and 

had dark blue rims with the Inns name in a small circle in the center and others 

were white with the schooner Royal Savage under sail on them.  

 

The historic Royal Savage Inn was no more much to the chagrin of Don and 

Barbara Benjamin, the Keith family and much of the local community.  
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THE GLENN YEARS- 2004 INTO THE FUTURE 

 

On February 3, 2004 Martin and David Glenn took ownership of the Royal Savage 

Inn property from Don and Barbara Benjamin. Their plans were to split the 

property into two parcels with Martin retaining the southern Savage portion and 

David and his wife Cynthia having the northern half containing Brookrest Cottage. 

This division of the 4.35 acre parcel into two lots took place in June of 2005. 

 

Each brother had plans to turn his parcel into a year round house lot. Martin was to 

use the original Royal Savage building which included the old Gilliland barn while 

David and Cynthia were to eventually demolish Brookrest Cottage and erect a home 

in that general location. 

 

A careful examination of the Royal Savage Inn structure revealed considerable 

problems. All of the additions to the original barn had been built for summer use 

with light weight walls, flooring, ceilings and roof structures. They had deteriorated 

considerably. The historic barn portion was supported on piles of stone at strategic 

points. None of the additions were properly insulated and the utilities were not up to 

present day standards. The decision was made to demolish all of the additions and 

to attempt to place a concrete foundation under the historic 1809 barn and the Pine 

Room on the north.  

 

Demolition started in the summer of 2004. The gazebo was taken down, two old 

dilapidated out buildings were removed. These were an old wood shed and what was 

probably the laundry room. The garage on the south end of the property was left 

standing.  After the kitchen and bar were removed, demolition came to a halt as 

asbestos was discovered on some of the old duct work under the old barn. 

Remediation took place, the asbestos was removed and all of the remaining debris 

was properly disposed of by the spring of 2005. Earlier, while attempting to remove 

the five inches of old roofing on the Pine Room, the entire 20 foot wide by 72 foot 

long room collapsed to the ground. Luckily no one was injured and it had not 

happened when the restaurant was in operation.  

 

As a result plans were altered to raise the barn portion and place a full cellar under 

it. This meant the stone fireplace and chimney would have to come down. Careful 

measurements were taken and all of the stones have been saved to be used to 

recreate the fireplace and chimney in the new construction. The building was raised 

and a full cellar was constructed under it, then the building was lowered back onto 

the new walls. A new electrical service, sewer system, water service and bathroom 

were installed in the summer of 2005.  

 

It is Martin Glenn’s intention to recreate the front look of the Royal Savage Inn as it 

existed in the time the Booth family owned it and the Keith’s had just taken over its 

operation. An architect has been employed and plans have been drawn. At that time 

the barn was the only structure in use as the Inn. It had a wide open front porch 

with columns and railings and wide steps leading up to the front door. A picture of 
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the Inn in 1948 is being used as a model. Larger living space will be added along the 

western side of the barn structure and a room will be added on the north to 

replicate the Pine Room first addition. 

 

Brookrest Cottage is still standing and is a rental property for David and Cynthia. It 

too is of light weight construction and has seen better days. They have a five year 

plan to eventually remove it and erect a year round home. 

 

CONCLUSION 

 

In 2005 the Town of Plattsburgh recognized the importance of the historic Royal 

Savage Inn by including mention of it on an historic marker erected just south of 

the Inn. It was originally part of the Gilliland Homestead. The sign is as follows: 

 

 

GILLILAND HOMESTEAD 
House and barn erected in 1809 by  

William Gilliland, Jr. (1768-1847). 
1814 American militia encampment 

prior to Battle of Plattsburgh. 
Barn became the  

Royal Savage Inn 1918 to 2002. 
 

 

 

I am certain many of you readers could add your own stories of visits to the Savage, 

of times spent with loved ones eating or partying, of memorable occasions there that 

form the wonderful pattern of life. Please recall them, talk about them and take a 

moment to relive them. In all too short a time all that will be left are family stories 

and photographs and even those will fade over time.  

 

We hope this brief history has helped all of us recall with great fondness the glory 

days of the Royal Savage Inn. It lives on in our hearts and memories. 
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           ADDENDUM 

 

BUILDINGS AND PROPERTY: 

 

BOOTH YEARS       1918-1931 

The Inn was 1260 square feet on the first floor with guest rooms on the second floor 

occupying slightly less area or about 1140 feet. Along with out buildings and the 

cottage, the property contained about 4,500 square feet of building on 7.4 acres of 

property. 

 

KEITH YEARS         1932-1969 

By the time the Keith’s left, the Inn had grown from 1260 square feet to some 6,500 

square feet with a kitchen to the south, Pine Room to the north, two dining levels to 

the west, and an antique shop/gift shop on the front south side. The upstairs was still 

about 1140 feet. The 990 square foot gazebo had been added; three other out 

buildings provided an additional 1,500 feet of area; and Brookrest cottage was 

about 650 square feet. The property now contained some 10,780 square feet of 

building on the same 7.4 acres. 

 

BENJAMIN YEARS 1970-2003 

In 1988 Don and Barb subdivided their 7.4 acre property into two lots. One was a 

1.4 acre house lot immediately to the north of the Inn and the remaining was the Inn 

lot of 6 acres.  In 1992, the Benjamin’s again subdivided the Savage property into 

two lots. One was a house lot of 1.6 acres to the north of the Sommer’s lot and the 

second was the remaining Inn parcel now reduced to 4.35 acres.  

 

Space had grown from 6.500 feet in the restaurant to 8,000 with the addition of a 

third dining room to the west, kitchen additions, and front porch enclosures along 

with the 1140 feet upstairs now used for offices and storage for a total of some 9,350 

square feet. The cottage had been enlarged by 420 feet with the addition of two 

bedrooms on the north. The gazebo, out buildings and cottage accounted for 

another 3,560 feet for a total of about 12,900 square feet of building on the 4.35 acre 

lot. 

 

GLENN YEARS 2004- FUTURE 

 

Royal Savage lot: As of the date of this article, what was the Royal Savage Inn has 

been reduced to the original barn of 1260 square feet on the first floor; 1140 on the 

second; and now a full basement of about 1160 for a total of approximately 3,560 

square feet. The separate garage contains 728 for a total of about 4,288 square feet 

of building on the 2.2 acre lot. 

 

Brookrest Cottage lot: The cottage is still about 1,070 square feet in area and is the 

only structure on this 2.2 acre lot. 

 


