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Kaori and her team would like 
to say THANK YOU to all of 
their customers that supported 
them through the pandemic by 
ordering delivery food. 
All is back to normal now and 
you can enjoy Kaori’s authentic 
Japanese cuisine in the multiple 
award-winning Bruntsfield bistro. 

AA Rosette and  
Golden Chopstick Winner.

10 Gillespie Place  
EH10 4HS Edinburgh

0131 281 0526
www.harajukukitchen.co.uk 

Monday: Closed
Tuesday to Friday: 12-3pm, 
5-10:30pm
Saturday: 12-10:30pm
Sunday: 12-4pm, 5-9pm
(Delivery from 5pm)

HARAJUKU STREETFOOD VAN 
“Just had a spicy salmon buritto from Harajuku St James and it was 
my best decision today” (happy customer)

You can now get amazing Japanese food-on-the-go at Kaori’s 
streetfood van at the recently opened St James’s Quarter. Enjoy 
menu items such as classic Yakisoba Noodles and Kara age 
Chicken plus Poke Bowls and Sushi Burritos. 

Little King Street (closest entrance to York Place)
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Edinburgh Honey have 
announced that they are to 
open a beekeeping school 
soon. They have teamed up 
with BT who have allowed 
them to set up an urban 
apiary at the London Road 
site. Up to date info and 
booking online at  
www.edinburghhoney.co.uk

4 Salt ‘n’ Sauce A sprinkle of news...

Mexican street food 
restaurant, El Cartel, 
has opened a third 
venue in Edinburgh, 
El Cartel Roxburgh in 
Roxburgh Court. This 
is the largest El Cartel 
restaurant in the city 
with the capacity for 
more than 100 covers.

Cocktail lovers in the 
capital welcomed 
the opening 
of Insomnia 
Espresso Martini 
Bar in late August. 
Insomnia boasts  
the largest range of 
espresso martinis 
in Scotland and is 
located within The 
Assembly Rooms in 
George Street.



Because Bad Girls make good 
cake…the Bad Girl Bakery 
by Jeni Lannetta is published 
on 2nd November 2021 and will 
be available from bookshops 
nationwide at £20. The bakery 
is based in the Muir of Ord and 
Mrs Bite can personally attest 
to the quality, deliciousness and 
size of the cakes!
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Café 1505, which is owned by the Royal College of 
Surgeons (RCSEd), now stocks treats from the Sicilian 
Pastry Shop and Brodies. Fresh pastry is available daily 
as are speciality teas and coffee blends from #Brodies of 
Musselburgh.

The new rooftop restaurant 
located atop Rusacks St 
Andrews, which boasts 
unrivalled panoramic views over 
the famous Old Course Golf Links 
and West Sands Beach, opened 
its doors to guests on Friday 17th 
September. Executive chef and 
MasterChef: The Professionals 
winner Derek Johnstone has 
designed a menu which focuses 
on dishes cooked on an open 
flame robata grill as well as 
contemporary and innovative 
game and seafood dishes.
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Scottish spiced rum start-up 
Brass Neck are predicting 
a “rumnaissance”. Courted by 
potential investors the trio behind 
the spirit – which is distilled in 
Scotland and not imported from 
the Caribbean – hope to play 
a defining role in establishing 
Scotland as a new centre of global 
rum production. Brass Neck is 
stocked in a number of bars and 
restaurants and includes exotic 
ingredients like tonka beans and 
cacao nibs as well as orange 
peel, tempered with distinctively 
Scottish botanicals including nettles 
and milk thistles. Brass Neck Spiced 
Rum retails for £38.95.

https://murrayfield.scot/
mailto:restaurant@murrayfield.scot
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Aurora is Edinburgh’s best 
kept dining secret that’s won 
itself a legion of loyal local 
followers since it opened in 
2017 and was named “Best 
Newcomer” at the Edinburgh 
Restaurant Awards. Chef 
patron, Kamil Witek, has just 
unveiled a brand-new menu 
that he promises will be “the 
most radical and surprising in 
the whole of Scotland from 
both a food and wine perspective.”  
Check out the website for more info – www.auroraedinburgh.co.uk 

Edinburgh’s House of Gods, currently The Sunday Times’ top 
Scottish Hotel, has announced it will open its first dining concept, 
The Casablanca Cocktail Club on September 16th. With a menu 
boasting dishes including a ‘24 carat gold Wagyu Burger’ served on 
limited-edition Versace plates to ‘Scallop Chicken Wings marinated 
in Dom Perignon’ this is a foray into ‘vibe-dining’. Mirrored 
ceilings, pinot noir velvet clad dining chairs and gilded artwork are 
juxtaposed with pulsing neon lights to create an otherworldly, film-
like aesthetic. 

EPRONTO, 
authentic Italian 
ragu and ready meals 
are healthy, tasty 
and easy to make 
– ideal for families, 
busy professionals, 
students and seniors. 
The company has 
recently launched  
Meatballs in Tomato 
sauce, a complete 
meal in a jar that 
needs no refrigeration 
and can be enjoyed in 
a variety of recipes. 
More info at  
www.epronto.co.uk



Reading between the lines, 
the last two and a half 
years have been bumpy 

for Whiskers. Perched on Raeburn 
Place, it was once Henri’s. Then 
there were licensing issues, the 
pandemic – blah blah. So, the 
fact that Jonnie Cook Chef/
Patron (pictured), and his team 
are serving such immensely good 
food and wine now is a triumph 
in so many ways. 

Whiskers handle their wine list with TLC. They 
source from a number of suppliers and wine 
by the glass, carafe and bottle are presented 
with knowledge and affection. Front-of-house 
are very happy to recommend the perfect 
pairing for your food.

Several wines caught my eye but I need the 
right one for Pan-Fried Squid with puy lentil, 
chorizo and fennel followed by Seafood 
Risotto. Number 7, Furmint 2018 from 

Stajerska, Slovenia is sharp, 
herbaceous and complementary 
to my savoury food choices. It 
does not overpower and the 
number indicates the provenance 
of the vineyard. Eleonora on 
tasting my starter describes it as 
earthy, which is spot on. Spicy 
warm red chorizo with toasty 
squid and al dente lentils. 

Across the table she has Scallop 
Ceviche with samphire and pineapple, which is 
tropical and delicate. Pecorino from Abruzzo is 
recommended due to the complementary citrus 
and mineral notes. For the main course, Eleonora 
has Steak & Chips and at this point I could tell 
you about the juicy, tender meat if it weren’t 
for the world’s best-ever chips. Uber-crispy and 
fluffy in all the right places. Petite Sirah, ‘The 
Crusher’, from Napa is the recommendation 
here. It works, of course it does.

Seafood Risotto is a pure explosion of the 

Review: Whiskers Wine Bar & Bistro
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sea. The first bite transports me to Italy and 
I can taste Sicilian sea spray. Chef has been 
confident enough to cook the rice to retain 
some chalky bite and slices of aged parmesan, 
squid and giant meaty gambas make the 
dish robust. I can’t help thinking of Camilleri 
describing Montalbano enjoying such risotto.

Eleonora’s Eton Mess is elegant. Seasonal 
simplicity elevated by the care of its 
construction, and tiny pistachio morsels 
hidden in the meringue are a surprise touch. 
Peach Tarte Tatin sees roasted whole fruit on 
buttery caramel pastry cooled by a scoop of 
melty banana ice cream. There is no way we 
should be able to squeeze in these dishes but 
resistance is futile in the face of such damned 
deliciousness.

We have definitely eaten too much but sure 
enough, as I write this review the next day, I am 

already thinking up an excuse for a return visit. 
What would I choose to eat again? Probably 
that risotto with a side of those chips.

If you like good food and wine, I urge you 
to make a reservation at Whiskers. There is a 
combination of influences; British, Scottish, 
French, Italian – all cooked with the customer’s 
hedonistic desires in mind. They also do an 
excellent value set lunch menu Thursday-
Saturday (2/3 courses for £17/20).

The place was buzzing. The pass frames pots, 
pans and busy chefs while upfront people 
enjoy great hospitality. We are all still basking 
in a post-lockdown glow. I believe a new 
Autumn Menu is out. (S. Wilson)

More info at Whiskers Wine Bar & Bistro,  
48 Raeburn Place, Edinburgh EH4 1HL  
– 0131 343 3681  
– www.whiskerswinecafe.co.uk
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Get 10% off your gluten-free baking  
ingredients with our Early Bird card*

Ask for your Early Bird card when you  

next visit your local Real Foods shop

Your one-stop Edinburgh shop for

gluten-free • vegan 

vegetarian • organic 
plant-based • free-from  

ethical • sustainable
& plastic-free groceries

37 Broughton Street EH1 3JU  
& 8 Brougham Street EH3 9JH

www.realfoods.co.uk
natural • healthy • ethical • shopping

*Terms apply. Enquire instore for details.



Review: Fin & Grape

As the Bite team received their Get Out 
of Jail COVID cards earlier this year,  
we were back reviewing full throttle. 

Cocktails were inhaled, glasses of wine 
downed and tasting plates gobbled up. . .

A heady third outing in one week took me to 
Fin & Grape for Saturday lunch. 

Freewheeling towards Holy Corner, I need 
only glance right to Colinton Road to spot 
the slightly steampunk fish logo. Bike parked; 
I head into the restaurant whose decor is as 
simple as the paper menu I am handed. 

There are six small plate dishes, a couple of 
sides and desserts and a couple of chalked 
up specials. For an indecisive Libra, this is 
heaven, although I still manage to order 
plates of Mackerel, Courgette and Isle of 
Wight Tomatoes, only to change my mind 
completely. After selecting a glass of Croatian 
Riesling, I decide that the speciality of Plaice, 
Jersey Royals, samphire and lobster bisque is 
going to really complement the wine. 

The first dish I taste, however, is the Mackerel 
which Liz has ordered. Saline-fresh fillet on 
sweet pickled fennel, horseradish crème 
fraîche with blobs of lemon gel and teeny 
crunches of toasted buckwheat nibs. It’s 
swoon-worthy. Next, clear cuts of Coley 
ceviche are garnished with raw chilli and I feel 
like I have travelled from Galicia to Mexico. 
My fish is tender as a newborn, flesh met pan 
for a mere minute before being poached in 
a puddle of powerful bisque. Isle of Wight 
tomatoes taste of Southern sunshine and we 
(I?) decide we must have the Salt Cod Mousse. 

There is a deal of three small plates plus a 
glass of house wine for £20, which would be 

plenty but fiscal good intentions dissolve 
because we want to taste more. 

Desserts are praline, strawberries, nori and 
chocolate, raspberries, meadowsweet. Liz 
reckons the Grenat vin doux naturel de 
Caprices from the Languedoc is going to be 
just the ticket and who am I to argue? So, 
we finish our meal with silky creams and airy 
mousses, plump summer berries and dark fruits 
courtesy of the blackcurrant-coloured wine. 

“Ooh, that’s delicious” accompanied first 
tastes and sips throughout our meal until we 
became a bit blasé. This happens around good 
food and talented chefs, you begin to think 
that fine food is a human right goddamit. 

One thing is for sure, it certainly makes life 
more pleasurable and we all deserve a bit of 
that. So, get yourselves along to Fin & Grape 
and see what all the fuss is about. (S. Wilson)

More info at Fin & Grape, 19 Colinton Road, 
Edinburgh EH10 5DP – 0131 452 8453  
– www.finandgrape.com
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Review: Wine & Peach

Dalry is a 
somewhat 
noisy, polluted, 

littered neighbourhood, 
albeit positively 
buzzing. And as is so 
often the case in cities, 
this is where you find 
the little local places 
that sparkle. The late 
Anthony Bourdain, 
if visiting Edinburgh, 
would make a bee-line 
for Dalry.

Wine & Peach is the third addition to Rosario 
Sartore’s burgeoning Dalry empire, joining 
Pizzeria 1926 and Locanda de Gusti. All exist 
within a fruit stone’s throw of each other and, 
no doubt keep Rosario’s two sons, Ciro and 
Santo, out of mischief as they run 1926 and 
Wine & Peach, respectively.

Wine & Peach, like the seafood-focused 
Locanda opposite, has a Mediterranean 
kitchen feel. A tiled floor depicting sunflowers 
and white and blue walls could be stark and 
cold, were they not balanced by splashes of 
colour, shelves of wine, and homely knick-
knacks, so you feel like you are dining at 
Nonna’s house. 

The restaurant is named after a particular 
type of Peach, “Noce Persica”, abundant in the 
summer in Southern Italy. A jug is filled with 
red or white wine, and quartered peaches are 
added. This is chilled, drunk, and then the fruit 
is scooped out for dessert. 

We arrive at 5pm, and there is a deal on – four 
tapas-sized dishes with either two cocktails or 
a bottle of wine for £29.95.

Courgette-flowers have thin, 
crispy batter and a drizzle of 
honey. I seriously consider 
ordering more, although 
there are plenty for two in 
the one cone. They combine 
the sweet naughtiness of a 
fried doughnut with fresh 
vegetable crunch, while 
a quick pinch of sea salt 
concentrates flavour.

My second choice is Arancini, 
which benefits from “San 
Marzano sugo kisses” and 

a swirly mozzarella velouté. I am a little 
perplexed by Simone’s choice of Smoked 
Sausage in a chickpea cocido (‘cos smoked 
sausage just screams chippie to me), but it’s 
a highlight. I ask about it and the bandana-
wearing female chef tells me through the 
kitchen hatch they import it from Greece. 
Flavour is knockout, and a generous punch of 
lemon through the stew, a final clever touch.

We have Tiramisu and Orange Polenta Cake 
next, desserts that make you glad to be alive. 
The final bill is still below £50 for two people. 

Santo also shakes a mean Peach Daiquiri. 
I learn later from the website that he has 
attended the European Bartending School 
in London, and it shows. Service is relaxed, 
cheerful and we never feel hurried.

I predict that Wine & Peach is going to be very 
popular. A double-edged sword as I would like 
to eat there everyday. (S. Wilson)

More info at Wine & Peach, 93 Dalry Road, 
Edinburgh EH11 2AB – 0131 337 7185  
– wineandpeach.com
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Review: Osteria Dei Sapori

This restaurant was recommended to me 
by friends in the Italian community in 
Edinburgh.

When Italians talk about their food, they link 
an appreciation of nature and produce to that 
of tradition and craft. Put the two together 
and the result is unadulterated delicious 
dishes such as those featured on the menu at 
this Italian restaurant in Colinton.

I start with Porchetta which has frazzled skin 
and fennel-infused juicy flesh on a sharp apple 
jus. It reminds me of the porchetta me and Mr 
Bite once bought at a street stall in Sardinia. 
Simone said that her charred Octopus is 
smoky with crispy skin and a soft meaty 
texture. It comes with an Aubergine Purée.

Simone’s main course Spaghettoni Gamberoni 
e Pistacchio is made with creamy pistachio 
pesto and mega fresh king prawns. She falls 
head over heels for the pesto. I have Panciotti 
di Mare, fresh pasta stuffed with king prawn 
and scallop served with red prawns, garlic, 
chilli, datterino tomatoes and crispy Parma 
ham. It is a beautiful plate of food with just 
the right balance of flavours and every item 
is cooked expertly. I love my glass of Chiaro 
di Stelle Rosato which the list describes 
as a blend of Sardinian grapes that “opens 
up with aromas of rose, wild berry and a 
whiff of Mediterranean scrub.” It is a fine 
accompaniment to both the pork and the 
pasta.

We are fit for bursting but I insist we taste 
desserts. Simone’s Cannolo Siciliano has a 
crispy outer shell and what she describes as 
“a  creamy, dreamy soft filling and pistachio 
granola that tastes like heaven in every bite”. 
I make headway on a Millefoglie, layers of 

puff pastry filled with Italian patisserie cream, 
sweet fresh raspberries & sharp raspberry 
coulis. My favourite type of dessert.

Produce is at the very heart of Osteria Dei 
Sapori you can really feel the ‘amore’ for 
the food and hospitality. As we leave the 
restaurant so are many other tables all issuing 
compliments as they go.

We leave feeling secretly smug that we have 
found one of the finest Italian restaurants in 
Edinburgh. (Words S. Wilson and photos  
S. Hilliard) 

More info at Osteria Dei Sapori,  
4 Bridge Road, Colinton, Edinburgh EH13 0LF  
– 0131 629 2962 – osteriadeisapori.co.uk
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13



Review: Superico

The hospitality trade witnessed several 
shocks during Lockdown. I didn’t realise 
that Juan, who started up Superico, 

had left Edinburgh early doors during the 
pandemic until a press release landed in my 
inbox. 

Juan introduced Edinburgh to small plates 
bursting with Chilean colour and flavour, while 
classes such as his mum’s empanada ones were 
enjoyed by members of the Bite team. 

The good news is that as hospitality wakes 
from its enforced slumber, Chef Scott Wyse 
has teamed up with well-known Edinburgh 
mixologist Mike Lynch of Bramble fame to 
take over Superico and Superico Bar along 
Hanover Street. 

We visited for the Aperitivo deal comprising 
two plates and a cocktail for £18. The concept 
of Aperitivo makes pre-theatre sound slightly 
stuffy now, but an early evening time slot still 
suits those heading for a show or finishing 
work. Aperitivo also allows trying dishes 
before you commit more of your budget. 
Great for places confident of their offering, 

and Superico has no issues here.

Liz and I are greeted by Ben, who is delighted 
to be back working in Superico and under the 
tutelage of Scott and Mike. I hope he doesn’t 
mind me revealing that during Lockdown, 
he did a stint at Amazon in Dunfermline to 
make ends meet. A repetitive, soul-destroying 
factory job for someone whose heart is so 
evidently in food and drink. Top marks for 
resourcefulness when facing the brutal reality 
of Lockdown and hats off to Ben and all those 
like him. 
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We note the section ‘Freezer Cocktails’ on 
the menu, and Ben tells us about three ready-
to-drink bottles on ice. Two things spring 
to mind. Firstly, Gary Regan’s The Joy of 
Mixology book praises bottled cocktails for 
parties and the like. Secondly, in Barcelona, 
The Dry Martini Bar serves Frappes – dry 
martinis filtered and frozen for several days 
at minus 24. At his point, I could dive down 
a rabbit hole about chilling, viscosity and ice, 
but instead, I will recommend https://www.
tommacy.com/ice and move on.

I choose a Padron Martini (Roku Gin, Padron 
Pepper, Vermouth) and Liz has the Peach 
Negroni (Beefeater Gin, Pietro Nicola Pescaro, 
Cocchi Rossa, Campari). Both are poured 
ceremoniously from frosty bottles. 

There are some great tasting combos to 
be had from a menu of small plates with 
cocktails; for example, when my martini 
accidentally kisses teeny morsels of queso 
azul in the Tartlet of truffle honey leeks and 
wild mushrooms. Tuna marinades in mango 
and blood orange tiger milk in my Ceviche. Its 
bruised flesh is soothed by avocado cream. 

Mango chunks with fiery chilli flecks are a 
different bite to the fish and avocado. Liz’s 
Tempura Enoki Mushroom wins overall for me, 
a lattice of thick truffled pecorino on a pile of 
spiky tarragon Verde.

My attention is caught by a tray of octopus 
sailing past our table. Octopus is on the large 
plates’ menu with avocado crèma and Padron 
pepper salsa cruda. I head for the kitchen 
to catch a photo before tentacles et al. are 
slathered in olive oil and roasted. Scott tells 
me that while they are sticking with elements 
of Juan’s formula, the focus has slightly shifted 
to draw on South American influences. We 
also chat a little about Galicia. 

That’ll account for the ‘pulpo’ and all those 
Padron peppers then; throw in some hard 
liquor and what’s not to like? (S. Wilson)

Superico Restaurant, 83 Hanover Street, 
Edinburgh EH2 1EE – 0131 225 4862

Superico Bar & Lounge, 99 Hanover Street, 
Edinburgh EH2 1DJ – 0131 225 8200 

– www.superico.com
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Review: The Black Hoof

Idioms are amusing and sometimes 
bemusing. Consider the Spanish “more 
lost than an octopus in a garage” or “if my 

grandmother had wheels, she would be a 
bicycle”. 

Some phrases, however, are immediately 
understood. For example, “the shamed one,” 
which the Spanish patron “Kevin” of The Black 
Hoof tells us, refers to the person taking the 
last piece of food on a plate. This is a situation 
we can all relate to. 

Eleonora and I are being polite over the last 
slither of acorn-fed, Iberico cured meat. 
Eventually, she surrenders. The rosy flesh was 
hand-carved from the parade of counter-top 
shoulders and jamons. Their black hooves 
point upwards.

The meat is the finale to a tapas meal eaten 
at the end of a scorching day in the barrio of 
Dalry. 

As The Black Hoof is BYOB, I scooped up some 
Cava from the Co-op opposite. We enjoy the 
chilled fizz with Boquerones, glossy Padron 
Peppers, Pan con Tomato, Salt Cod Croquettes 
and an excellent Black Pudding from Burgos 
mixed with rice and onions.

It is a small operation, and Kevin tells us he 
took the helm in March 2020, just in time 
for COVID-19. Despite everything, they 
have survived, and he says one man comes 
from Glasgow every week to buy Jamon. 
It’s an addiction. You can also buy cheese, 
chorizo, horchata, olive oil and a selection of 
additional Spanish grocery items. 

I am looking forward to sampling some of the 
more robust Spanish dishes come autumn, like 
slow-cooked beef cheeks with a bottle of red. 

There is plenty to look forward to, and next 
time perhaps I will be “the shamed one”.  
(S. Wilson)

More info at The Black Hoof,  
171 Dalry Road, Edinburgh EH11 2EB  
– 07511 407132 – theblackhoof.co.uk
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Cocktails: Harvey Nichols Red hot cocktail evening

It’s time to pull out those killer 
heels. Harvey Nichols has 
literally just opened their newly 

redone Window Bar and it’s one 
for the list. 

The fashion house, which borders 
the upmarket St Andrew’s 
Square on one side and Multrees 
Walk on another, is a source of 
designer inspiration. The top 
floor, however, is reserved for the 
in-house brasserie (along with an 
array of high-end alcohol brands), 
tables lining the expansive windows overlooking 
the square. 

While the forth-floor restaurant has been open 
at various intervals over the last (rather rocky)  
18 months, Harvey Nics’ Window Bar has 
remained closed – until now. The recently 
done-up space expands on the straight-out-of-
Vogue setting – yet instead of Prada and Tom 
Ford, it’s all Champagne and chic wallpaper.

On arrival, the maître d’ leads my friend and 
I away from the view over the square, which 
seems counterintuitive at first. But, heading past 
the bar and turning into a semi-private room, a 
cut-out window dominates the space, with – to 
me, anyway – even better views, this time over 
Edinburgh’s distinctive rooftops, out to the Firth 
of Forth. There’s space for two sets of bar stools 
next to the window and it’s here we pull up a 
chair with a cocktail menu each.

It’s the luxury in-house creations I’m most 
interested in: the intriguing-sounding The 
Last Geisha, for instance, jumps out (Roku gin, 
Edinburgh Gin’s plum and vanilla liqueur, lemon, 
cherry bitters, honey and cardamom). 

When it’s time to order, however, something 

prompts me to take a wee bit of 
risk on the Red Hot Chilli Pepper 
(pictured left). And boy am I glad 
I did. The mix of Patrón Reposado 
Tequila, lime, agave, soda and 
tomato and black onion seed 
chutney (wait, what … chutney?) 
is genuinely exceptional, giving 
the cocktail depth with a slight 
kick to it. Presentation, too, is 
pretty, arriving in a silver Patrón 
Reposado tumbler, complete 
with a red-and-white-striped 

straw, mint and cucumber. 

One heel propped on the footrest under the 
counter, the menu lying to one side tempting us 
to order a second cocktail, I realise I could easily 
become a Friday after-work regular. (K. Wilkins)

In-house cocktails
Aside from the classics 
(margaritas, martinis, 
cosmos), one-of-a-kind 
creations include: 

Albatross – Tanqueray gin, 
Green Chartreuse, lime, 
coconut and star anise 
syrup. 

K1 Legacy – Ketel One 
peach and orange blossom 
vodka, lychee liqueur, lemon juice, sugar 
syrup and peach bitters. 

Silver Punch (pictured right) – Patron Silver 
Tequila, Italicus bergamot liqueur, sugar, 
lime, grapefruit, pineapple, milk and cream. 

More info at Forth Floor Window Bar  
– 0131 524 8350 – forthfloor.reservations@
harveynichols.com – harveynichols.com

Photo: Kirsty Wilkins

Photo: Klaudia Borbely
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shop online at www.sebastiankobelt.com
or drop us a line info@sebastiankobelt.com

Artisan chocolates
Continental pâtisserie

Seasonal desserts
Wedding favours

Bespoke creations
 

L o v i n g l y  h a n d m a d e  t o  i n d u l g e

https://www.sebastiankobelt.com/


Review: East Coast Lobsters 

It is a year since we 
moved to East Lothian 
and I couldn’t think of 

a better way to celebrate 
than a delivery from 
local company East 
Coast Lobsters, who are 
also approaching their 
first anniversary since 
launching last summer. 

We are so lucky to 
have incredible seafood 
off the coast of 
Scotland, particularly 
East Lothian. My first 
proper experience of 
shellfish was a plate 
of langoustines in a 
restaurant on the west 
coast. The incredible 
looking specimens arrived with no instructions 
and a set of mysterious shiny tools that 
looked like they belonged on a surgeon’s 
table. Ever since, although I love shellfish, I 
don’t often order it in restaurants because 
of the inevitable mess and effort required to 
extract the precious morsels. This was not an 
issue today, however, as East Coast Lobsters 
provide their lobster, crab and langoustines 
prepared and ready-to-eat. Simply heat in the 
oven, grab a fork and glass of wine, and you 
are good to go.

We enjoy sweet and juicy North Berwick 
Lobster, half shell scallops with creamy gratin 
or spicy chorizo and tender langoustines 
with lemon and garlic butter, while sides of 
rosemary roast potatoes, focaccia and freshly 
cut coleslaw are generous accompaniments.

As you enjoy the food, it is good to know 

that it is all sourced from local suppliers, 
like Seacliff Sustainable Fishing, Belhaven 
Smokehouse and DR Collins in Eyemouth. 
ECL also supports the North Berwick Lobster 
Hatchery, a charity working to improve 
stocks of local lobster. Delivery is free to East 
Lothian, while there is an additional charge for 
Edinburgh or Midlothian.

Now contentedly stuffed, I can heartily 
recommend ECL for tasty, hassle-free seafood 
that even ticks the #local and #sustainable 
boxes – ideal for a special occasion or just 
because we all need a little indulgence from 
time to time. (D. Spencer – follow me on 
Instagram: @feast_lothian)

More info at East Coast Lobsters  
– 07812 041346  
– www.eastcoastlobsters.co.uk
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touch. Breakfasts set us up for a day trip to the 
Perth Art Gallery and Museum. I learned later 
that there is a portrait of Baron Lynedoch (who 
inspired the obelisk) but I was distracted by the 
Caravaggio, Beatrix Potter paintings of mushrooms 
and a history of shopping exhibition.

The baron pops up again at dinner. He was a military 
legend and gained the nickname the ‘Lion of Barossa’ 
for prowess at the eponymous battle near Cadiz in 
the Peninsular war. An Australian admirer named a 

Panoramic views from the Lynedoch 
Obelisk take in the River Tay, 
the Lomonds and the distant 

Cairngorms. Between it and Perth and 
Scone below, nestles Murrayshall 
Country House Hotel whose brasserie is 
designed around large picture windows. 
The setting is quiet, the views of the 
undulating Perthshire landscape are 
breathtaking. 

Murrayshall is a championship golf 
venue but we are here to eat from 
menus designed around seasonal 
Scottish produce. The food exceeds our 
expectations throughout our stay, never 
dropping the ball be it breakfast, bar 
snacks, afternoon tea or dinner.

On arrival we settle into a smart, 
spacious room with a super king-size 
bed that would accommodate Henry VIII 
(and a few wives). Then comes Afternoon 
Tea. Finger sandwiches with generous 
fillings, a Blue Cheese and Leek Quiche 
and a Black Pudding Sausage Roll with 
a golden pastry are a taste of things to 
come. Scones are freshly baked, cakes are 
berry-heavy; a mini strawberry Pavlova is 
delicate and luscious.

Next morning as I am tucking into good, 
loose scrambled eggs I spot a George 
Campbell fishmonger van pulling away 
which explains the succulent smoked 
salmon also on my plate. Freshly squeezed 
OJ is an unexpected but very welcome 

Out of Town Review: Murrayshall Country 
House Hotel
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valley and misspelt a town ‘Lyndoch’ after him. 
Yalumba wines from the Barossa Valley further 
connect Australia and the fierce baron so I order 
one of their Viogniers to accompany my two 
fish courses.

My Cod main is a hearty fillet on a bed of 
creamed leeks with Finnan Haddie on the side. 
I vow I can’t eat it all but it is so deliciously 
put together I succumb. Mr Bite has a Fillet of 
Pork which comes with a foie gras sausage roll.

Dishes of hand-dived Scallops in aromatic 
Thai broth and crab bhaji and Panna Cotta 
with raspberry sorbet bookend my meal. The 
kitchen has a habit of giving you two dishes 
for one at every turn. This doesn’t mean they 
substitute quality for quantity though. Food 
at Murrayshall is pointedly a celebration of 
Scotland’s larder from land, sea, garden and 
hedgerow. Mr Bite has polished off a seasonal 

Broad Bean and Pea Tartlet for starter and for 
dessert has Chocolate and Raspberry Parfait. 
He is high on the hog.

Given the setting and cuisine, Murrayshall is 
very good value for money. Two courses at 
dinner are a snip for £30. A selection of tapas 
(just in case you find yourself inexplicably 
peckish at any point!) are available at the bar 
for £3-4 each.

We had a fabulous time, only marred by the 
fact that we couldn’t make a week of it. I 
would love to explore the countryside more 
by kayak, bike or on foot. Meantime the area 
is a paradise for fishing and golf enthusiasts. 
Highly recommended. (S. Wilson)

More info at Murrayshall Country House 
Hotel, Murrayshall Road, Scone, Perth PH2 
7PH – 01738 551171 – www.murrayshall.co.uk
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Review: The Wee Green Hut 

The Wee Green 
Hut is proving to 
be a haven for ex-

Edinburghers like myself 
in desperate need of their 
bagel fix.

The small cabin has only 
been open a couple of 
months but is already 
popular with both locals 
and visitors to Haddington. 
For Haddington residents who used to live or 
work in Edinburgh, it is offering a much-missed 
taste of the city, providing a convenient 
take-away breakfast or lunch during the week, 
and somewhere to relax over a coffee at the 
weekend.

The Hut was created by the owners of The 
Green pub, Laura Mouat and Kurt Edwards, 
who realised the need to move with the times 
that COVID-19 had created. Already providing 
take-away food and drinks from the pub, they 
noticed that tastes were changing, and the 
focus was very much local. Their customers 
were seeking something a bit different with 
a focus on good quality, local suppliers and 
sustainability.

Taking on board this local focus, The Wee 
Green Hut supports many East Lothian-based 
independent suppliers like Denny’s Bakes 
(see my review of these amazing cookies on 
the page opposite), Seriously Dough, Station 
House Bakery, Machina Coffee and John 
Gilmour butchers. They also produce a lot 
in-house, including baking their own bagels, 
cinnamon buns, muffins and blondies, and 
smoking their own homemade pastrami.

Fortunately, unlike Royston Vasey in The 

League of Gentlemen, 
The Wee Green Hut isn’t 
just for local people but 
also welcomes visitors to 
Haddington, looking for a 
quick stop or a picnic while 
enjoying the beautiful town 
and surroundings. Visitors 
much like myself. I was lucky 
enough to be in Haddington 
on a beautiful July Saturday 

and sought out The Wee Green Hut for lunch.

Bagel options include piri piri chicken, pesto 
chicken, smoked salmon and halloumi, but 
as a pastrami lover already, I had to try 
their own version. It comes on a toasted 
‘everything bagel’ (I can’t remember what was 
in it, but trust me, go for it) with mustard and 
gherkins and is thickly sliced with the ideal 
flaky texture. They have certainly perfected 
the pastrami technique and the whole 
combination is a taste sensation.

The sun is shining, so we take our bagels and 
excellent cappuccinos, all in eco-friendly 
packaging, down to the River Tyne Walkway 
to enjoy. An indulgent white chocolate and 
Biscoff blondie is squirrelled away for later.

I definitely recommend stopping by The Wee 
Green Hut next time you’re nearby. Tucked 
away down a side street, it isn’t the easiest to 
find, but once you reach The Green pub, you 
know that excellent coffee and bagels are 
only a turn away. (D. Spencer – follow me on 
Instagram: @feast_lothian).

More info at The Wee Green Hut, 70 Court 
Street, Haddington EH41 3AF – 07736 255459  
– www.thegreenhaddington.com/
theweegreenhut
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Review: Denny’s Bakes

I could never really get behind the cupcake 
trend – the icing to cake ratio was all off 
for me, they were altogether too sweet 

and too messy.

Fortunately, in terms of Instagrammable food 
fads, the cupcake is dead – long live the 
cookie!

Delicious, adaptable and less likely to result 
in icing on the nose, what’s not to love?

A real small-business success story, Denny’s 
Bakes only started delivering locally earlier 
this year and are already supplying several 
local cafés.

It is so exciting to receive my beautifully 
packaged cookies and hard to resist scoffing 
the whole box at once! Striking the balance 
just right, they are soft, thick and decadent, 
but not so soft in texture that they lose that 
definitive cookie crunch. 

Denny is ingenious with the flavours too, 
with new options being created all the time. 
While my favourites are the M&M’s and 
Kinder Bueno, the Caramac one certainly 
brings back fond childhood memories of that 
retro treat. 

Recent versions include Red Velvet, 
Chocolate Orange, Mint Aero, Bounty and 
Biscoff, so there’s something for everyone 
and always a new flavour to try. 

Demand is understandably high. The cookies 

are so popular that Denny has had to 
stop individual deliveries to Edinburgh to 
focus on café orders. So if you aren’t lucky 
enough to live in East Lothian and want 
to try the best cookies around, you’ll have 
to get along to Tanifiki in Portobello, Baba 
Rista in Meadowbank, the Wee Green Hut 
in Haddington or The Strawberry Barn in 
Dunbar.

Now the word is out, I’d recommend getting 
there early. (D. Spencer – follow me on 
Instagram: @feast_lothian) 

You can find Denny’s Bakes on Facebook  
@dennysbakes1 and Instagram dennysbakes

...in terms of Instagrammable food fads, the cupcake is dead – 
long live the cookie!
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Review: Stack & Still

The Stack & Still Pancake 
restaurant has a relaxed, 
family-friendly and 

youthful vibe with separate, 
more secluded, raised areas. 
We are greeted by friendly 
waiters who show us to our 
table.

Décor is cosy but 
contemporary with a classy, 
diner feel, neutral toned 
walls, rustic wood details and 
chandeliers providing a glitzy 
contrast. There are also neon 
bar poles dotted around the 
room which will appeal to the 
younger clientele.

The menu shows several different pancake 
types ranging from buttermilk, buckwheat 
through to gluten-free options with lists of 
savoury and sweet toppings. There is a wide 
choice from traditional Lorne Sausage to 
chicken tikka. Sweet toppings include ice 
creams, fruit (fresh and roasted) and chocolate 
and dessert options like Biscoff and Nutella. 
You can order a single pancake or a stack of 
two or three and can build your own if none 
of the meal options appeal. There are also 
sides like halloumi and dirty fries.

I choose “Chipotle Pulled Pork Stack” because 
I want something savoury and flavourful and 
it does not disappoint. Meat is tender, and 
creamy fresh avocado and zingy spice create a 
tasty contrast.

Drinks take some time to arrive. Presentation 
of the milkshake is fun. A mini pancake sits 
on the top of the glass alongside colourful 
skittles and rainbow lace but seems a little 

incongruous in the setting, and 
more at home in an amusement 
park. Such excessive decoration 
promises full-on flavour but doesn’t 
quite materialize and is a little too 
thick and filling. An expanded shake 
and smoothie range would extend 
the currently limited options 
which are perhaps overly sweet for 
modern tastes.

Food is well presented and 
appealing however sauces might 
be better served separately. My 
two-pancake stack is very satisfying 
but almost too much. But maybe 
that’s just me ! I would recommend 
putting the main topping between 

the two pancakes and then the remainder 
on top as current presentation meant it all 
seemed to merge a bit.

This restaurant has a variety of savoury and 
sweet options, but only a couple for vegans. 
However, generally I find the menu very 
inclusive for people with gluten intolerance 
and for vegetarians.

Overall, our visit to Stack & Still is a 
pleasurable experience and I am very satisfied 
with the meal, service and decor. I would 
recommend it to friends who enjoy pancakes 
but are open to experimenting with new and 
unusual toppings. It is also a great space for 
brunch, celebrations and generally hanging out 
with friends and is good value for money.   
(G. Tenent Lynch)

More info at Stack & Still, The Assembly 
Rooms, 53 Rose Street, Edinburgh EH2 2LR  
– 0131 322 6630 – www.stackandstill.co.uk
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Review: The Heron 

When I made my dinner reservation 
at this new Leith restaurant, I was 
so tempted by the food I missed a 

whole Negroni section on the drink’s menu. 
What a pleasant surprise to spot it as we take 
our seats in this eatery perched on the water 
of Leith.

We immediately order two x Old Poison 
Negronis (Selkie Gin, Edinburgh Rosso, Bitter 
Aperitivo) and take in the fresh and spacious 
surroundings featuring lush plants and a white 
balustrade. 

Attention to detail appears to be a hallmark 
of this restaurant which grew out of the 
pandemic pop-up home delivery operation 
Bad Seeds as demonstrated by a handmade 
paper menu inlaid with flower petals and 
thoughtful staff. 

We feel like we are in good hands and order 
Sourdough, Scallops, Mackerel and Cod. This 
is paired with a Heron Negroni (Electric Spirit 
Co. Gin, Cocchi Torino, Campari), a signature 
cocktail that makes  my busy work weeks 
dissolve away as I sip. 

Warm bread is accompanied by brown crab 
butter, which is fresh and light. Sashimi-style 
Scallop lies on a bed of grapes, crunchy 
cucumber strips and Ajoblanco, a cold soup 
from the South of Spain featuring bread, garlic 
and crushed almonds; its colour and flavour 
appearing to capture the very essence of 
summer. 

Raw Mackerel Fillet is served with sweet 
gooseberries, fresh taramasalata and apple. 
The Cod, however, is the king of the meal, 
cooked with crunchy skin and a light 

smokiness. It is served with a butter and herb 
emulsion, boiled, nutty Ratte potatoes, roe, 
and courgette shavings with a hint of mustard 
that light up the plate. The fish is outstanding, 
and in my opinion, would work even without 
the sauce.

Prices are in line with other high-end 
restaurants in the city, making The Heron a 
good place for a treat. (E. Vanello)

More info at The Heron, 87-91a Henderson 
Street, Leith EH6 6ED – 0131 554-1242  
– www.heron.scot
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Wine: Italian Reds

Be it food, wine or clothes, 
Italians like quality. So, when 
an invitation to a Zoom Wine 

Tasting from the Italian Chamber of 
Commerce partnering with Independent 
Wine appears in my inbox, I write a diary 
entry.

Pre-tasting, I received three bottles, a 
Montepulciano, a Chianti and a Barolo. I 
am no oenologist but know good wines 
when I see them, partly due to drinking 
many bad ones. 

These bottles all have top-notch 
credentials.

Chianti Classico is produced by 
Castello di Radda winery in Tuscany. 
More elegant than your usual Italian 
red, this one tastes of violets and 
spices. It has two glasses from Gambero 
Rosso, 90 James Suckling points and 
various other wine gongs; awards given 
by experts through blind tastings. 
Furthermore, Independent Wine select 
wines that have won top honours: 

“There are more than 381,000 wineries 
in Italy – how do you choose a wine 
that’s good? That’s where we come in. 
Independent Wine is the UK’s leading 
specialist in premium Italian wine. We 
work directly with boutique wineries in 
Italy, taste hundreds of wines and select 
the best few.”

We move on to a Montepulciano 
d’Abruzzo from Orlandi Contucci 
Ponno winery. I learn that the varietal 
used to be mass-produced as table wine 

until one female pioneer realized its 
potential. She established a sub-zone 
for production in Colline Teramane, 
which received its own DOCG in 2003. 
There are only 6000 bottles produced 
a year. It is smooth and the most 
accessible of the wines we taste. You 
could curl up with milk chocolate and 
a box set as company for this one. It 
tastes of juicy black cherries and boasts 
two ‘red’ glasses from Gambero Rosso. 

‘Tre Bichieri’, i.e., three glasses from the 
wine buffs at GR, go to the powerful 
Barolo from the ForteMasso winery 
in the Langhe of Barolo, designated a 
world heritage site. Liquorice, dried 
rose, leather, black pepper and aged 
in oak, this red also has a whopping 91 
James Suckling points. 

All three wineries are owned by the 
Gussalli Beretta family (also known for 
guns) and all three are robust, so food 
(rib-eye, game and cheese) is not only 
recommended but needed.

I would recommend a visit to the 
website of Independent Wine 
which is easy to navigate and un-
intimidating but not at the expense 
of comprehensive information on 
each bottle. They offer free next-day 
delivery and same-day delivery in 
Edinburgh. (S. Wilson)

More info at Independent Wine Ltd,  
12 Miller Row, Edinburgh EH4 3BQ  
– 0333 577 1417  
– www.independent.wine
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Wine: Boco – an English sparkling 
wine from House of Coren

I have had English sparkling wine 
occasionally and am a fan. 
Nyetimber Blancs de Blancs is the 

nectar of the gods. Regarding bubbles 
in general, I prefer Cava to Prosecco, 
Franciacorta I will always order, and 
Champagne I could drink until the 
cows come home. 

These are all made in the traditional 
Champagne method, whereby second 
fermentation takes place in the bottle. 
But when I was offered a sample 
bottle of Boco, a new English fizz, I was 
intrigued. It is made according to the 
Charmat method, which means that 
the second fermentation takes place 
in the tank rather than in the bottle, just like 
prosecco. This speeds things up a bit, making 
the wine more accessible.

I note from the press release that Boco 
comprises Pinot Noir, Chardonnay and 
Riechenstiener – the latter grape, as the word 
suggests, has German DNA but is popular 
in England. The grape has high sugar and 
low acidity, according to Heritage Wines. 
A site that incidentally has some excellent 
information on food and wine pairing. 

Boco, meanwhile, is produced by House 
of Coren in West Sussex. William, 32, runs 
the vineyard with his family and planted 
30,000 vines in May 2020; it is just outside of 
Horsham in West Sussex and overlooks the 
South Downs. The name for the wine was 
inspired by Old Sussex regional dialect, ‘boco’ 

derived from the French ‘beaucoup’ 
meaning ‘lots of/more.’

I read all the above before proceeding 
to the exciting bit of popping a cork. 
Six little twists and I pour a glass of 
rose gold-hued fizz. Apart from the 
lovely colour, the lively mousse is 
immediately apparent; perpendicular 
lines of bubbles shoot up the glass 
like fireworks and continue to do so 
long after a drink is poured. Talk about 
tasting stars. 

Tasting notes emphasise that Boco 
is fresh with an explosion of fruit 
flavours. Peach and raspberry are 
prominent, but the wine is not overly 

sweet. The perfect occasion for this sparkler 
would be as an aperitif at a party. (S. Wilson)

You can buy it from House of Coren. Lower 
Lodge Vineyard, The Haven, Billingshurst RH14 
9BE – 01403 822 426 – www.housecoren.co.uk
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The Ninth Wave first appeared on my 
radar about four years ago. I bought 
chef Carla’s eponymous restaurant 

book for a friend knowing she would 
appreciate the recipes based on seafood 
fished from the turquoise waters around Mull 
by Carla’s husband Jonny. So, to be sitting on 
the actual croft sipping an Apricot Bellini with 
her on a late summer evening is cause for 
celebration.

Fionnphort is in the west of the island 
facing Iona (a ten-minute ferry ride) with its 
startlingly white beaches. The Ninth Wave 
is hidden behind a granite outcrop Tora Mor 
just a few hundred metres from the bay where 
Jonny’s boat the “Sonsie” bobs. When the sun 
sets the rocks glow pink.

Carla’s book tells the story of how she 
travelled from Canada to work on Iona and 
met Jonny by thrashing him at pool in the pub. 
He wooed her with octopus stuffed tomatoes 
and rhubarb crumble.

The website says: “The restaurant takes its 
name from Celtic sea mythology, where the 
“land of other-worldly delights” begins at the 
ninth wave.”

The landscape makes you appreciate the 
mythology; where nature is untamed and 
fishing a way of life, kelpies, faeries, selkies and 
sea monsters are easily imagined.

 As we are sitting in the garden Jonny greets 
us, not as front-of-house but because he is 
ferrying muddy vegetables from the garden 
to the kitchen. Carla comes out to pick 

a few herbs too. Their playful, laidback 
attitude belies refined cooking skills. The 
tasting menu marries Scottish produce with 
flavours inspired by Carla and Jonny’s trips 
to Indonesia and Morocco. In the small 
restaurant, we note eastern tableware and 
ornaments, Celtic cutlery and the music is 
uilleann pipes.

The first dish is probably my favourite – sweet 
tender lobster flesh with soft garden carrots 
and a velvety squash soup. The second course 
sees creamy lobster in courgette tempura. The 
third is a rich, satisfying Isle of Mull Cheddar 
and Crab cheesecake with a large claw and 
garden leaves to the side. A lemon-themed 

Out of Town Review: The Ninth Wave,  
Fionnphort, Mull28



Review: Erpingham House at Bonnie 
& Wild Scottish Market

The phrase ‘plant-based' has me bristling. 
Vegetarian or vegan food too often 
means ultra-processed rather than 

vegetables and pulses. In addition, I am a 
meat-eater and appreciate the way hooves dig 
up the dirt, expose the insects and attract wee 
mammals and birds. It’s all part of a beautiful 
ecosystem. 

But this is not how our meat is reared. 
Mostly it is factory-farmed and from CAFOs 
(concentrated animal feeding operation). Such 
systems are one of the biggest contributors 
to carbon emissions and animal welfare is 
beyond the pale.

So, we would all do well to eat up our 
greens and more vegetables generally. Plus, I 
absolutely love veg, especially when someone 

else cooks it creatively for me and the online 
menu from Erpingham House looks fab. It is 
peppered with items like pickled cucumber, 
charred corn and pineapple salsa, ginger-
battered banana blossom, massaged kale, 
charred shallot petals, parsley oil. Just wow.

I still approach the market in Grumpy Old 
Woman mode. I have been to Pull and Bear 
and seen tops that appear to be designed 
for mice. I would use these as a napkin! In 
addition, I have spent half my morning on the 
phone with my internet provider. Eventually, 
the exchange resembles a hostage negotiation 
scenario with the rep in a calm voice saying 
things like “Sharon, stay with me“ as we try to 
reconnect my wi-fi.

But food can be so healing and I am won 

dessert plate is followed by blaeberry and 
beetroot chocolates.

Our walk back home is along a track to the 
Seaview Bed and Breakfast. It is mostly spent 
with heads craned upwards scrutinising the 
Milky Way which is unspoilt by light pollution. 
There are a few sips of single malt from a hip 
flask to complement the star-gazing of course.

The Ninth Wave is the epitome of the term a 
‘destination restaurant’ which we were happy 
to build a trip around. Booking and planning 
are essential. (S. Wilson)

More info at The Ninth Wave, Bruach Mhor, 
Fionnphort, Isle of Mull PA66 6BL – 01681 700 
757 – www.ninthwaverestaurant.co.uk
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over by Bonnie & Wild 
and chide myself for 
preconceptions about 
food halls and gloomy 
musings on soulless 
globalisation. 

I get a comfy seat in front 
of The Gannet and order 
at the Erpingham House 
counter. The concept that 
you can have a party of 
folk each getting food 
from different outlets 
has appeal. I could be 
enjoying gelato while my 
companions have fish 
‘n’ chips or salt ‘n’ chilli 
oriental. 

When your counter 
buzzes you collect your 
food. I have Miso Charred 
Aubergine with whipped 
tahini and cashew cream, 
pickled radish, hoisin-
roasted beetroot, pea 
and ginger purée, pak 
choi, candied Togarashi cashews, crispy 
spring onion. It is very tasty and exciting 
to the palate as you can imagine with all 
those textures, techniques and flavours. 
The shredded onions are actually pleasingly 
chewy, while the nuts are well-roasted and 
snappy. The miso is sticky, the tahini bountiful.

I am less keen on the side of panko courgette 
fries as the coating is too chunky and heavy 
for the delicate batons. However, they would 
make a filling snack on the hoof and Bonnie & 
Wild is the opposite of sniffy. No one is going 
to blink an eye at a walk-in to fuel up on fries. 
The atmosphere is too chilled and reminds me 

of the Time Out market in 
Lisbon - but Scottish.

After my delicious veg feast 
at EH I snap a picture of 
The Gannet menu which 
secures a return visit. No 
need to go to Glasgow 
now. 

Next, I can’t resist Joeleta’s 
Gelato. 

I don’t want to get anyone 
into trouble but am 
amused to catch the two 
female servers tasting the 
produce. If their bosses are 
reading this, I can assure 
you they upsold very 
elegantly. A portion of 
rum ‘n’ raisin was light and 
the fruit had been soaked 
in alcohol for a couple 
of weeks. It was squished 
forcefully on top of 
Gianduja, aka hazelnut and 
chocolate (think frozen 
Nutella), gelato in order to 

get the max amount in a tub. 

There are plenty of reasons to return to 
Bonnie & Wild, not least Erpingham House. 
The restaurant is plastic-free too and you can 
choose to donate 99p to plant a tree. This is 
all feel-good sauce on your dining experience. 

I already know what I want to eat next time, 
and the time after... (S. Wilson)

More info at Bonnie & Wild, St James Quarter 
Fourth Floor, 415-417 St James Square, 
Edinburgh EH1 3AE – 0131 560 1800  
– bonnieandwildmarket.com
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Out of Town Review: Old Churches House 
Hotel, Dunblane

Dunblane is a pretty 
town. Local shops, 
river walks and a 

cathedral in a leafy square. 
Next to the cathedral is 
the quaint Old Churches 
House Hotel which also has 
a restaurant. As the storm 
clouds gather one Tuesday 
evening, we get to our window 
seat just as lightning cracks the 
sky and thunderbolts herald a 
downpour. How dramatic! 

Safely settled I admire the 
smart interior of navy walls, 
beamed roof and flowers. The 
restaurant operator is Maison 
Belles Kitchen who, based on 
our meal, know what they are 
doing.

The menu looks uninspiring to be honest; a 
roll call of burgers, fish ‘n’ chips, tagliatelle. 
But we soon discover that such dishes, when 
utilising fine produce and cooked with skill, 
can be elevated to the highest level. Haggis 
Tempura with whisky sauce and Smoked 
Salmon Salad comprise our starters. Both the 
offal and salmon are good quality, sumptuous 
and spicy respectively. The whisky sauce has a 
fine consistency and pure, clean flavour. Ditto 
the blue cheese sauce served with Mr Bite’s 
Rib-eye. Cooked rare, we observe how such 
a fine cut just keeps on giving. Bite after bite 
never becomes hard work when the mouth is 
full of flavour and juicy, ruby flesh dissolves.

Meanwhile I enjoy a Fillet of 
Sea Bream toasted golden on 
the outside but retaining moist, 
succulent meat. A variety of wild 
mushrooms mingle with seasonal 
peas. Pea purée and new potatoes 
taste intensely of themselves and 
of summer. 

A chef/cook that can present 
such precision over four courses 
is sure to be too conscientious to 
fall at the last hurdle, so we know 
we are in for a treat with desserts. 
Chocolate Delice with a tumble 
of homemade honeycomb and 
banana ice-cream (a fave) last all of 
two minutes, while I enjoy Mango 
Panna Cotta. Even a macchiato and 
square of sugary, creamy tablet for 
afters hit the bullseye. 

My one, only, wee gripe is that the wine list is 
small, although two glasses of house white, Le 
Havre de Paix Blanc, is very palatable. 

The storm passes and we are replete and 
happy. If you fancy a day out, you could do 
a spot of shopping, a river walk, visit the 
cathedral, have a pint at the Tappit Hen on the 
square and then top it all off with a nice meal 
at Old Churches House. Compliments to the 
chef and staff from us. (S. Wilson)

More info at Old Churches House Hotel,  
Kirk Street, Dunblane FK15 0AN  
– 01786 823663 – www.oldchurcheshouse.com
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Review: Season Quayside at The Shore

Mrs Bite and I have been called to 
foodie duty. The occasion is the 
launch of a new brasserie in Leith, 

Season Quayside. 

Formerly the site of Café Tartine on 
Commercial Street, the ample, airy space has 
been made over. Olive green walls and lovely 
wooden furniture are welcoming, stylish and 
comfortable. 

A long bar is a stage for cocktails by 
Alessandro. He builds us a Quayside Negroni 
where Lillet Blanc and rosemary mix with 
Edinburgh Seaside Gin and Campari. It is 
punchy and well balanced. Alessandro also 
makes his own lemongrass hard soda. The 
cocktail menu invites further investigation. I 
suggest a late afternoon tasting and people-
watching session in the lounge area, which 
overlooks Victoria Quay. 

The food menu is eclectic, so gourmet pizzas 
and burgers sit alongside steaks, scallops and 
venison. The menu has too wide a choice for 
me, and I find it slightly confusing. Produce is 
top-notch, though. Fish comes from George 
Campbell, meat from James Ewart and 
scallops from North Uist. A steak pie features 
local beer from the nearby start-up brewery 
Moonwake. A full vegan/vegetarian menu is 
available.

Mrs Bite has Scallops that are plump and 
caramelized. A bed of pea purée is sufficient 
to complement them. Extra ingredients on 
the plate are not needed and detract from 
the main act. My Prawn Tacos are tasty thanks 
to fried prawns, sweet pineapple and honey 
and spicy freshly-chopped chilli. Mrs Bite likes 
them but they are too sweet for me.

The haunch of Kingussie Venison wins Mrs 
Bite’s heart. A sticky red jus is perfect, ditto 
grilled tomato, watercress and truffle chips. 
Each element is superb, but perhaps potatoes 
are a better side to deer. If you choose steak, 
you are in for a real treat with these extras, 
though. My Steak and Mushroom Pie is earthy 
and warm, just right for a rainy day. 

Dark Belgian Chocolate Tart, sea salt and 
rosemary is spot-on, rich and indulgent with 
Devon cream. The cream is standout and 
screams to be paired with the fine-sounding 
selection of scones served during the day. 
Other options for morning coffee or brunch 
include salted caramel and hazelnut eclairs, 
and a classic Victoria sponge. This all hints at a 
good pastry section. We will see.
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Season Quayside has all the warmth of a family 
business. Staff are very passionate, and Ruggiero 
is the perfect front-of-house host. We feel 
the organization can improve. There are a few 
missteps and discordant notes, but we have 
every faith that Season Quayside will iron out 
these wrinkles and become a hot-spot in Leith. 
The menu suits different palates and dining 
choices, whether you want to go for a burger 
with friends or a romantic dinner with your 
partner.

I am sure Mrs Bite and I will be back for a 
Negroni and pizza. (E. Vanello)

More info at Season Quayside,  
72 Commercial Street, Leith, Edinburgh EH6 6LX 
– 0131 555 5066 – seasonquayside.co.uk
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Off The Trolley: Office Snacking

Like many others, I’ve spent the last 
18 months working at home. At first, 
I hated it – no office chatter, no 

collaborating over coffee, and no office cakes 
on a Friday. 

But as I got used to it, I found some benefits. 
Aside from my new workwear of leggings and 
slippers, no commute, and being on top of the 
laundry for the first time in my life, the real 
advantage came in the kitchen. And now that 
the return to the office looms, I confess to 
having mixed feelings.

In the office, I was always an aspirational 
snacker. I wanted to be like the people who 
ate unsalted nuts and dried fruit, who indulged 
with a cute little yogurt pot. I was not one of 
those people, no matter how hard I tried. 

When I got back into the office for a morning 
in April, I visited my old desk and looked at 
my snack drawer as though it were a strange 
and distant acquaintance. Herbal teas, raw 
almonds, and a packet of dates. These snacks 
were not who I was, but who I wanted to be. 
Inside, I was the hidden crisps snacker, trying 
my best to stifle my crunches in my cubicle.

But at home, snacking is easier. Fresh fruit is 
easier to store and access – no more mushy 
bananas in the bottom of my bag! Muffins can 
be baked in between meetings. And when I do 
want a packet of crisps, I turn off my camera 
and crunch away.

I can have hummus at lunch and not spend 

the afternoon apologising. Leftovers are eaten 
rather than forgotten on the kitchen counter. 
I can buy Quality Street and eat all the purple 
ones myself. Stinky, crunchy, and otherwise 
antisocial food is no longer a problem.

Yes, there are disadvantages. I miss the 
convenience of the canteen, particularly the 
bacon rolls in the morning. Working four steps 
from my fridge surely accounts for at least 
some of the lockdown weight gain (although 
the new uniform of leggings makes this less of 
a problem for now).

Now, as we face a return to the office, I must 
remember that garlic lingers, celery crunches, 
tins of chocolate are for sharing. Be forgiving 
as we all readjust to working, and snacking, 
together. It’s going to be hard enough leaving 
the slippers at home. (R. Edwards)

I can have hummus at lunch and not spend the afternoon 
apologising. Leftovers are eaten rather than forgotten on the 
kitchen counter.
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I was sitting in the car, overlooking the Forth 
at Portobello Beach in late August watching 
mothers, daughters, sisters, wives, girlfriends as 

they wandered along the prom, sat on the sand, 
splashed in the surf. At the same time, Kabul airport 
was being evacuated as the Taliban overran the 
city, and I was heartbroken that Afghan women 
were having their freedom and rights stripped. How 
would I feel if this happened to me? Terrified! 

No women were allowed on the street without 
a male relative to accompany them; there are 
women who have no men chaperones, how would 
they survive? 

Girls’ schooling, work, and female professions are 
now under severe threat. 

Afghani women were running businesses, 
supporting the economy, were respected, now 
they cower in terror. Freedoms they had where 
they could wear what they wanted, listen to music, 
meet up with friends in public, has been whittled 
away. 

We’re settling into a new normal, but for the 
Afghans? They have no normal, they have to 
survive a regime that has no compassion for human 
rights or lives! Stay strong ♥

I’d like to thank Afghan Aid for the use of their 
recipe and image for this issue’s WiS. To donate go 
to www.afghanaid.org.uk  (L. Harris)

Lea writes IntheKitchenwithBakersbunny.wordpress.
com @BakersBunny on         and

What else is in my basket: Compassion, kindness, tolerance, empathy, understanding, 
acceptance, charity, patience, consideration, concern, care, sympathy, humanity, gentleness, 
thoughtfulness, supportiveness, generosity 

Muraba-E-Kadu (Pumpkin 
Jam) from Afghanaid
1 kg pumpkin
1 kg oranges
750 granulated sugar
60 cardamom pods

What’s in Season: 

Muraba-E-Kadu
(Pumpkin Jam)

Method
• Remove the skin of the pumpkin 

and scoop out the seeds, then 
chop the flesh into 2cm cubes.

• Take the zest off the oranges, 
with as little pith as possible, 
and cut into matchstick-sized 
strips.

• Remove the seeds from the 
cardamom pods and reserve 
them.

• Squeeze the oranges and, along 
with the pumpkin, orange zest, 
sugar and cardamom seeds, put 
them into a large pot. 

• Mix well and leave to marinate 
for about 10 hours or overnight. 
Stir occasionally.

• Bring the mixture to a boil, then 
reduce the heat and simmer 
until the liquid has thickened 
and become syrupy. This can 
take about an hour or a little bit 
longer.

• Leave to cool then place in 
clean, dry jars. Enjoy!
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Restaurants
Brasseries & Bistros

Dine – Above the Traverse Theatre, this is 
a relaxed brasserie-style dining and drinking 
venue that nonetheless boasts distinguished 
awards from both Michelin and Visit Scotland. 
The venue also features a smart cocktail and 
champagne lounge with classic and innovative 
drinks served with style. Executive chef Stuart 
Muir, formerly of Harvey Nichols, presents dining 
at its very best and is a passionate advocate of 
Scottish produce. There are à la carte and market 
menus everyday. Saltire Court (1st floor),  
10 Cambridge Street, Edinburgh EH1 2ED  
– 0131 218 1818 – dineedinburgh.co.uk

Dine Murrayfield – Neighbourhood sibling 
of Dine in the city centre this restaurant nestles 
by the Water of Leith within the vicinity of 
Murrayfield Stadium and is open every day for 
breakfast, brunch, lunch and dinner. Menus are 
designed by Executive Chef and Award-Winning 
Chef Stuart Muir and put Scottish produce firmly 
centre stage. Winner of ‘Best Neighbourhood 
Restaurant 2021’, the venue is smart, light and airy 
with a leafy outlook. For a reservation call  
0131 374 4800 – or go to murrayfield.scot 

Whiskers Wine Bar & Bistro – Head chef 
Johnathan Cook trained under the Roux brand 
and it shows. The food is powerful on flavour 
and the cooking of superb Scottish produce is 
precise. Steak nights on Wednesday offer two 
rump steaks, chips and a bottle of wine for a 
total of £50 – a steal! Set lunch is two courses 
for £17, three for £20. Sunday Roast features 
ethical Hardiesmill Scotch Beef – the cattle eat 
species-rich grass, and there are no additives, 
pesticides, hormones or any nasties. One of 

the top 5 beef brands in the world. This bistro 
is also and very much a wine bar featuring over 
100 wines to sample and over 20 by the glass 
or carafe. Wine is sourced from a variety of 
suppliers. Charcuterie from East Coast Cured and 
Cheese from Mellis’ are the perfect complement. 
48 Raeburn Place, Stockbridge  
– 0131 343 3681 – enquiries at  
whiskerswinecafe.co.uk – Open Wednesday 
5pm-12am; Thursday-Friday 12pm-12am; 
Saturday 9am-9.30pm; Sunday 10am-10.30pm. 

French 

La Garrigue – Regional French cuisine and 
terroir wines from the Languedoc/Roussillon 
with spectacular views over Calton Hill. This 
warm, relaxed bistro brings all the warmth of 
Provence to you on a plate. Multiple awards 
include Gordon Ramsay’s Best French Restaurant 
2010 and a Michelin AA Rosette. Expect the best 
Scottish produce presented in classic French 
dishes such as Soupe de Poissons, Canard, Les 
Coquilles Saint Jacques, Clafoutis, Lavender 
Crème Brûlée. To book call  
– 0131 557 3032 – 31 Jeffrey Street, Edinburgh 
– email reservations@lagarrigue.co.uk or visit 
www.lagarrigue.co.uk for more info. 

La P’tite Folie – Informal, bustling bistro 
with mixed clientele. Favourites include Moules 
Frites, steak frites, beef bourguignon, duck etc. 
Extensive wine list. Two course lunch £15.50 
noon-3pm. Dinner à la carte 6pm-10pm. Closed 
Sundays & Mondays. Large groups catered for, 
set dinner available. 9 Randolph Place  
– 0131 225 8678 – laptitefolie.co.uk

L’escargot bleu – provenance, sourcing and 
sustainability define the cooking style at bleu. 
Sourcing from small-scale traditional producers 

https://dineedinburgh.co.uk/
https://murrayfield.scot/
https://www.whiskerswinecafe.co.uk/
https://laptitefolie.co.uk/
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and suppliers from the length and breadth of 
Scotland, chef patron Fred Berkmiller also grows 
vegetables and herbs for his kitchen at Monkton 
Garden on the outskirts of Edinburgh. With wife 
Betty, they offer a warm and friendly welcome 
and a daily-changing bistro-style menu. Fred 
is Catering Scotland’s ‘Chef of the Year’ 2019 
and bleu was awarded Slow Food’s Scottish 
Restaurant of the Year award in 2020.  
56 Broughton Street, Edinburgh EH1 3SA  
– 0131 557 1600 – www.lescargotbleu.co.uk

Italian

Osteria Dei Sapori – Gabriele Dagostino and 
Cristiano Guarnacci invite you to come together 
and enjoy traditional cucina Italiana. The 
concept is simple. Flavoursome authentic Italian 
food which can be enjoyed by all the family. 
Finest quality ingredients such as Paccheri pasta, 
extra virgin olive oil, are imported directly from 
Italy while fish and seafood are locally-sourced. 
Produce combines with cuisine and culture 
to give you a real taste of Italy. Extremely 
affordable and well worth a visit. 4 Bridge Road, 
Colinton, Edinburgh EH13 0LF – 0131 629 2962  
– osteriadeisapori20@gmail.com 
– osteriadeisapori.co.uk

Japanese

Harajuku Kitchen – Edinburgh’s most 
authentic Japanese restaurant. Awarded one 
AA Rosette for its outstanding cuisine and 
sushi which is always prepared with care, 
understanding and skill, using good quality 
ingredients. This light, bright and relaxed bistro 
specializes in small dishes, ideal for sharing, 
from classics such as Beef Tataki and Chicken 
Karaage to more unusual delicacies such as 
Salmon Nanban, Gomadare Salad and Takoyaki. 

They also offer a range of noodle and Japanese 
curry dishes and a wide variety of freshly made 
sushi, sashimi and maki – guaranteed to have 
you coming for more. Monday-Friday noon-
3pm, 5pm-10pm; Saturday & Sunday noon-11pm. 
Catering and private functions available 24/7.  
10 Gillespie Place, Edinburgh  
– 0131 281 0526 – @Harajukukitchen  
– www.harajukukitchen.co.uk 

Scottish

Nobles Café Bar & Restaurant –  
A sumptuous eatery and loveable 
neighbourhood pub, full of old world maritime 
charm and modern twists. Delectable seasonal 
menus and refined pub classics are prepared 
using the best of local ingredients. Crisp craft 
beers, considered wines and thoughtfully 
crafted cocktails all served until late. Also 
boasting a famous weekend brunch, Nobles is a 
home away from home for discerning foodies 
and drinks aficionados alike. 44a Constitution 
Street, Leith EH6 6RS  – 0131 629 7215  
– noblesbarleith.co.uk

Ostara – A welcome neighbourhood eatery. A 
little off the beaten track on a sunny corner site 
next to the Water of Leith. The menu focuses 
on fresh, local produce, organic wines, and craft 
beers in a relaxed environment. Serving brunch 
from 8.30am, the space is also available for 
evening private dining. A traditional roast lunch 
using the best local ingredients is served on 
Saturday & Sunday. You can also pick up organic 
eggs and milk or check out their hampers at 
artisanlarderscotland.co.uk. 52 Coburg Street, 
EH6 6HJ – ostaracafe.co.uk – 0131 261 5441 
– Open Thursday 9.30am-4.30pm, Friday & 
Saturday 9.30am-9pm. Sunday 9.30am-4.30pm.

https://osteriadeisapori.co.uk/
https://noblesbarleith.co.uk/
https://www.ostaralarder.co.uk/
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Bars

The Abbotsford – The city’s finest ‘island bar’. 
Est. 1902 specialising in Scottish real ales (6) and 
malt whiskies (100). Food served all day. Outside 
tables. Lunch & dinner in the restaurant ‘Above’. 
3-5 Rose Street, Edinburgh EH2 2PR  
– 0131 225 5276 – www.theabbotsford.com  
– enquiries@theabbotsford.com 

The Cumberland Bar – Spacious New Town 
local, lots of rooms and large beer garden. Six 
real ales on tap. Plus a good wine list. Food all 
day. Sunday Roasts (‘til 6pm). 1 Cumberland 
Street, EH3 6RT – 0131 558 3134  
– www.cumberlandbar.co.uk  
– enquiries@cumberlandbar.co.uk 

Teuchters Landing – Much-loved Scottish 
bar with the emphasis on Scottish food and 
drink. Traditional style free-house in the shore 
area of Leith. The pub is the former waiting room 
for the Leith to Aberdeen steamboat ferry and 
has a large beer garden and outdoor bar and 
pontoon. The bar centres around the vast whisky 
selection which includes around 90 single malts, 
20-ish international and blended whiskies and 
the famous “hoop of destiny” as featured on the 
BBC documentary “Scotch! The Story of Whisky”. 
Also Scottish cask, keg and bottled beers, a great 
wine list, soft drinks, gin, rums and  much more. 
A bar menu focusing on Scottish produce (and a 
mug menu) is served 7 days a week from 10.30am 
right through until 10pm. 1c Dock Place, Leith 
EH6 6LU – 0131 554 7427 – teuchtersbar.co.uk 

The Guildford Bar – Edinburgh’s finest real 
ale bar. Est. 1898 (10) real ale taps mainly Scottish, 
13 keg beers/ciders, good wine and whisky 
lists. Food served all day in the Victorian bar or 

boutique ‘Gallery’ restaurant above.  
1-5 West Register Street – 0131 556 4312  
– www.guildfordarms.com  
– enquiries@guildfordarms.com 

The Street – A popular mixed bar at the top 
of the very funky Broughton Street. By day the 
large glass frontage provides an ideal place to 
relax inside or outside with a coffee to people 
watch, whilst at night it attracts a livelier crowd 
with a buzzing atmosphere. Good pub food such 
as homemade burgers and enchiladas until 9pm 
and snacks such as nachos, homemade chilli & 
potato wedges until midnight Sunday-Thursday. 
Antipasti plates. Premium selection of beers, 
wines & spirits and cocktails. 2b Picardy Place, 
Edinburgh EH1 3JT – 0131 556 4727  
– www.thestreetbaredinburgh.co.uk 

Cafés 

The Food Chain Café at Dynamic Earth 
– Café within the Visit Scotland 5 star visitor 
attraction Dynamic Earth. The café is family 
oriented, serving bowls of chilli, baked potatoes, 
soups, sandwiches, cakes, traybakes, and Luca’s 
ice cream. Eating is tempting and easy-on-the-
pocket. Kids can make up their own lunches with 
items housed in fun rocket helmets. There are 
even lemon and apple flavoured edible straws 
and a sustainable ethos is evident. Outdoor 
seating is perfect for fuelling or reviving yourself 
from a jaunt up Arthur’s Seat. Holyrood Road, 
Edinburgh EH8 8AS – 0131 550 7800  
– www.dynamicearth.co.uk/visit/ 
food-chain-cafe 

Union of Genius Soup Café – You Need 
Soup! We have 6 different soups daily, plus a 
range of salads and vegan chilli. We always have 

https://teuchtersbar.co.uk/
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a wide choice of meat, veggie,vegan and free-
from options. We have Artisan Roast coffee. 
Rosevear Teas, and hot chocolates from The 
Chocolate Tree and gluten-free cakes. We run 
a suspended soup and coffee service and we 
also donate soup to the Care Van which serves 
Edinburgh’s rough sleepers every night of the 
year. Open 9am-4pm Monday-Friday, noon-4pm 
Saturday. 8 Forrest Road, Edinburgh EH1 2QN – 
0131 226 4436 – www.unionofgenius.com come 
find our van too under Street Food. 

Street Food 

Harajuku Streetfood Van – Located in the 
new St James Quarter at Little King Street, the 
nearest entrance from York Place. Try noodles, 
poke bowls and sushi burritos. 

Union of Genius Soup Van – Find Dumbo 
our Citroen H on the northwest corner of 
George Square, next to middle meadow walk. 
Dumbo carries 4 different Union of Genius soups 
each day, our legendary vegan chilli, and the 
awesomely addictive golden chicken chilli. Come 
and say “Hi!” to our fab soupmongers. Dumbo 
trades 11.30am-2.30pm Monday-Friday  
– www.unionofgenius.com 

Food Shopping

Chocolatier/Pâtissière

Sebastian Kobelt – Award-winning and 
renowned artisan chocolatier. Sebastian’s 
inspirations include local Scottish ingredients, 
worldwide exotic flavours, the changing seasons 
and his German grandfather. Sebastian has 
worked at Michelin restaurants and boasts the 

coveted title of German Chocolate Master. He 
now runs a bespoke small business offering a 
variety of gifts and treats for every occasion 
or everyday life. Browse for selection boxes, 
truffles, bars, cakes, nuts and confections and 
order online at www.sebastiankobelt.com 

Tea

Rosevear Teas – The Rosevear tea brand was 
created by Isabelle and Adam Rosevear. They 
have 3 shops in Edinburgh and stock 130 teas 
including directly-sourced teas, herbal infusions 
and exclusive blends. They have a large choice 
of beautiful teapots, cups and all things tea that 
make great gifts for others or for yourself.  
Visit them at one of the shops where there is 
usually a brew on the stove or online at  
www.roseveartea.co.uk  
100 Bruntsfield Place, Edinburgh EH10 4ES  
– 0131 261 9854;  
71 Broughton Street, Edinburgh EH1 3RJ  
– 0131 558 2530;  
17 Clerk Street, Edinburgh EH8 9JH  
– 0131 667 8466.

Wine Bars

Le Di-Vin – Edinburgh’s most sophisticated 
wine bar beside French restaurant La P’tite Folie 
restaurant on Randolph Place. Charcuterie, 
Cheese and Fish platters and light plates. Wines 
by the glass from around the world.  
Open Monday-Saturday noon ‘til late.  
Closed Sundays.  
9 Randolph Place, EH3 7TE – 0131 538 1815  
– www.ledivin.co.uk



As well as an extensive wine list with many sold by 
the glass, we now also have an Extended Food 
Menu. Cheese, charcuterie & fish platters, grilled 
snails, Croque Monsieur and raclette any day but 
must be booked 48 hours in advance.

Private mezzanine area available and monthly 
raclette evenings

St Ann’s Oratory 
9 Randolph Place, Edinburgh. 

0131 5381815 
www.ledivin.co.uk

La P’tite Folie, 9 Randolph Place, Edinburgh, EH3 7TE
Tel: 0131 225 8678    Email: info@laptitefolie.co.uk

Open  12pm-3pm / 6pm-10pm (11pm Friday & Saturday) / Closed Sunday & Monday

La P'tite Folie or  
"The Little Madness" 
offers contemporary 
French cuisine in the 
heart of Edinburgh's 
West End. 




