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Salt ‘n’ Sauce
happening on the food scene

A sprinkle of what is

Smokin’ news from Lupe Pintos Deli
based in Tollcross. Their legendary
chilli-off is back on October 8 and the
tasting will run from 12 noon to 5.30 pm.
Participating venues are Blackbird, Bennets,
Innes and Gunn, Chaskaa, Hendersons,
Home Bar, Black Ivy, Footlights Bar & Grill,
Neighbourhood at The Bruntsfield Hotel,
Fountainbridge Fox. The Glasgow event will
be held on October 1.

The Spence, sited in the former Bank of
Scotland building at St Andrew’s Square,
is fully open. Chef Jonny Wright serves up
signature dishes in this buzzing brasserie.
Enjoy food such as Wild Mushroom Tart
with Goats Curd and Hazelnuts, Whole
Roasted Turbot with Fennel & Chilli,
Sunday Roast with all the trimmings,
Glenturret Scotch Baba with Praline Sauce
and Mascarpone.

Congratulations to the East Coast restaurant for
winning third place in The Times, for a pick of the
Best Fish and Chip Shops in the UK. Writer Chris
Haslam said of the Musselburgh chippie: “Carlo
and Katia Crolla have chip fat in their DNA, having
descended from families of fryers… the restaurant
menu reflects their Italian heritage, with linguini
gambas and scallop-and-prawn-filled panciotti, but
the takeaway stays closer to home, with Stornoway
black-pudding fritters and haggis bites alongside the
cod, haddock and twice-cooked chips.”
(The Times 2022) – eastcoastrestaurant.co.uk
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Cockburns of Leith has opened a shop at
48a Frederick Street. The original shop was
established over 200 years ago and focuses
on fine wines such as Bordeaux, Burgundy
and Côtes du Rhône.

Harvey Nichols Summer Menu is now
running on the Forth Floor and is priced at
£27 for two courses and £33 for three. Both
are served with a complimentary glass of
Chandon Garden Spritz.

Toast, the popular Leith wine café is
opening a second branch in Marchmont. As
we went to press the refit was very much
underway and we expect they will be up and
running in time for the festival.

Mrs Bite was excited
at the arrival of Dean
Bank’s sibling to Haar
in St Andrews and
Pompadour at the
Waldorf Astoria.
Dulse will be a bar
and a restaurant just
like the site’s former
occupant l’escargot
blanc. The restaurant
focuses on seafood whilst the bar specialises
in wine and cocktails. 17 Queensferry Street.
Open Tuesdays - Saturdays.

Edinburgh Cocktail Week returns this October 7-16 with 120 cocktail bars participating
including new venues such as The Alchemist, The Cocktail Mafia, Bonnie & Wild, BitterSweet,
High Dive, The Daiquiri, East Finch, 63rd & 1st and Tipsy Midgie, alongside returning favourites
such as Tigerlily, The Dome, Le Monde, Harvey Nichols, Copper Blossom, Cold Town House,
Black Ivy, Skybar, Tonic and NQ64 each serving a £5 Signature Cocktail. Keep up-to-date and buy
a wristband from edinburghcocktailweek.co.uk

Virgin Hotels has opened its flagship restaurant and
bar, Commons Club. Nestled across two floors,
Commons Club is designed to be a playful yet
sophisticated environment for guests to eat, drink and
‘vibe’. Executive Chef, Steven Wilson, has created a
menu including dishes like pan-seared Gigha halibut,
confit aromatic farm seasonal vegetables in light
saffron & Shetland blue mussels velouté.
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Union of Genius has taken over the
kiosk building at Collective’s home on
Calton Hill where they are now selling
their signature soups, sandwiches, coffees
and many sweet treats. Open Tuesdays
-Sundays 10am-5pm.

Kora – Tom Kitchin’s new restaurant has
opened in Bruntsfield on the site of the
former Southside Scran.

If you love seafood, you must try Locanda De
Gusti’s “sea on the plate”, Mare nel Piatto. A
feast of freshly sautéed hot mussels, baby clams,
king prawns, langoustines, squid and scallops
in a white wine sauce. Having sampled various
seafood platters in Edinburgh, in my opinion, is
one of the best for three reasons: you can order
a single portion, portions are abundant and the
dish is good value-for-money at £29.95 for one
and £56.95 for two.
Top tips: dip the grilled, homemade bread into
the sauce as it’s delicious and pair the seafood
with the house Prosecco as it’s a match made
in heaven. If you prefer fish to shellfish, Chef
Rosario will make you a Grigliata di Pesce
comprising charcoal-grilled sea Bass, tuna steak,
scallops, swordfish, sea trout, langoustines and
squid. (E. Vanello)

The Artisan Pasta Maker has
opened at 138 Dundas Street. The
pasta makers have previously been
at Stockbridge Market with excitingsounding dishes such as Carbonara
Bombs (Guanciale, Pecorino Romano,
Parmesan and Black Pepper) Eat your
heart out Stanley Tucci!
People’s Captain Latte Latte
Love Gift
Set – the team
at People’s
Captain – a
craft beer range
dedicated to
supporting
positive
mental health
initiatives in
the UK – has
launched its first limited edition gift
pack. Ensuring their first collaboration
is one with meaning, People’s Captain
has joined forces with two likeminded companies, Easy Jose Coffee
& Tony’s Chocoloney, to create an
incredible beer, coffee and chocolate
gift set with a conscience. If you like
beer, coffee, and chocolate this one is
for you! Latte Latte Love is priced at
£26.50 (+delivery) and available from
the People’s Captain website.

The second book in the
Ottolenghi Test Kitchen
series will be available this
Autumn. ‘Extra Good Things’ is
published September 29 and you
can pre-order copies now. In the
book, Yotam, Noor and the team
from the OTK present recipes
with extra good things like a
sauce, sprinkle or condiment designed to transform
a meal into something extra special. For example,
harissa butter on mushrooms used in salads or
baked potatoes or sweet smoky nuts for hummus.

Purist Gin was founded in 2020 by the twenty
three-year-old entrepreneur and distiller, Bruce
Walker. The pandemic gave him the push to
launch his own spirit, Purist Gin, an easy-to-drink
gin. Versions include Purist Marble, bursting with
cranberries and strawberries, or the Purist Zest, for
those who like to mix their gin with lemonade. A
showstopper in the Purist Gin family though is Purist
Art Gin where every bottle showcases a unique piece
of work, hand-picked by Bruce and his team, from
independent artists including Molly Sellers and Franny
Moseley. The key botanicals here are yuzu, juniper,
coriander, almond powder, cassia and citrus peel.
Serve Purist Art Gin with tonic, plenty of ice and a
slice of pink grapefruit. Reuse the bottle for a flower
or candle – www.puristgin.co.uk (E. Vanello)
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Review:

Bittersweet Negroni nirvana in Leith

“I want you to speak to Fabrizio, so I have
booked a seat at the bar, you’ll love it!”
My friend Kerry has reserved Bittersweet
for a girls’ Aperitivo. She knows how much
Eleonore loves chatting to her fellow expats and how both of us love our Negronis.
And this new corner spot bar below the
red sandstone tenement flats in Henderson
Street, Leith, is swiftly dubbed: ‘Negroni
Nirvana’.
A wet Wednesday night sees us lined up
on barstools with beak-open eagerness for
education about our favourite thing: food
and drink.
Fabrizio Cioffi is the perfect barman. He tells
us stories of how he arrived in London circa
15 years ago from Naples with his younger
brother Simone. They worked their way up in
hospitality (Simone is the chef in Bittersweet),
started the Old Poison Distillery at the Old
Biscuit Factory in Leith and opened this bar
to curate their artisan spirits, mixology and
the Italian cultural practice of ‘Aperitivo’.
The back bar is lined with bottles from the
distillery: Selkie London Dry Gin, Hina Rum,
and bottles of pre-made, ready-to-drink
Negronis. The drink has history.
If Negroni’s granddad is the Mi-To, with
its mix of equal parts Campari and Sweet
Vermouth, its dad is the Americano which
adds soda. And when the eponymous Count
Campari asked for some gin, instead of soda,
to strengthen his Americano, the Negroni was
born in 1919.
As we order drinks Fabrizio explains how
Campari and Negroni have become almost

synonymous; the crimson drink is so
associated with the cocktail. Essentially,
however, explains Fabrizio, a Negroni is a
build of bitters and sweetness. So, in their
punk/DIY fashion Old Poison make their own
vermouths, bitters and ‘liquid garnishes’ with
organic ingredients such as citrus fruits from
Italy. Jars of preserved Amalfi lemons line
shelves above the heads of patrons sitting in
the soft glow of this cosy cocktail bar.
I sip the house Negroni ‘Old Poison’
comprising Selkie Gin, Edinburgh Vermouth
Rosso, Edinburgh Bitter Aperitivo.
Food too is aperitivo-style but don’t be
deceived, what constitutes snacks for
Italians can be full-blown meals for modern
Scots. Kerry and Eleonore both indulge in
stick-to-your-ribs Gnocchi. Italian comfort
food where homemade pasta bathes in
scarlet tomato sugo and creamy mozzarella.
Simone’s menu also includes dishes such
as pizza, lasagne, parmigiana, arancini and
polenta; Italian comfort food.
I have Bresaola Carpaccio, ruby slices of beef
fillet cured in salt and spices, air-dried and
drizzled with lemon and olive oil. Kerry shares
some and we have wide carnivorous grins as
we devour the juicy meat.
Don’t worry if Negronis aren’t your thing.
Other cocktails, wines and beers are available
at this ‘bellissimo’ bar. The Coconut and Chilli
Margarita is calling me back. (S. Wilson)
Bittersweet, 24 Henderson Street, Leith, EH6
6BS – 0131 531 1410 – info@bittersweet.co.uk
–www.bittersweetleith.co.uk/book-a-table

House Negronis
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Bitters

Bresaola Carpaccio

Gnocchi
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Tony Singh and Kerry Teakle

Review:

Fierce Beer

S

cottish celebrity chef Tony Singh has
announced the launch of a range of
beers working in collaboration with
Scottish Brewery of the Year, Fierce Beer.
Attending the launch at the rooftop bar at
the Moxy Hotel on Fountainbridge, it was a
nostalgic trip back in time, not only for Tony
but also for me. Tony started his career as a
YTS for Scottish and Newcastle many years
earlier and its brewery, now demolished,
has made way for the Moxy Edinburgh –
Fountainbridge with its stunning rooftop bar,
and amazing city views. Meanwhile, I moved
to Edinburgh in 1999 to work for Scottish
Courage as Brands PR Manager and loved the
city so much, ended up staying.
As one of the UK’s best-loved chefs, this is
Singh’s first foray into the drinks market. The
beers perfectly reflect his vibrant personality,
style and his knack for spotting a gap in the
market.
Tony explains; “I’ve been looking to create
something different and felt there was a gap
in the market for a range of premium beers
with a distinctly Indian twist that are great on
their own but could also complement curries.
I wanted to have a bit of fun with ingredients
and flavours.”
Two beers have been developed - an Indian
Lager infused with cardamom, and Citrus Pale
Ale infused with lemon zest and coriander
seed, with the refreshing character at the
heart of each beer. Both are smooth and easy
to drink, even for non-beer lovers. I wasn’t
sure about the beer cocktail though – it
was too sweet for me and why mess with a
great product? The beers shine on their own
anyway.

And just to prove Tony’s point about the
beers mixing well with curry, we were served
up his Crispy Pakora, topped with coriander
mint chutney, tamarind sauce and spiced
yoghurt. Definitely, on the spicy side, thank
goodness for the refreshing Citrus Pale Ale,
to cool the heat! And if you haven’t already
tried Tony’s fabulous Radge Chaat menu, it’s
now been served at Bonnie & Wild.
I loved the colourful packaging and striking
designs which include a paisley print as a nod
to Tony’s Indian and Scottish roots.
Working with the Aberdeen based team at
Fierce Beer, who won 11 awards as well as the
coveted Scottish Brewery of the Year at the
Scottish Beer Awards last October, means
that a distribution network is already in place.
Managing Director of Fierce Beer, Dave Grant
said; “We’re proud to be producing this
range for Tony and we feel there’s nothing
else quite like it in the marketplace. We
know consumers are looking for something
different and aren’t afraid to be experimental,
so we believe these beers will be well
received.”
An initial contract has been secured with the
Marriott brand Moxy, who will be the first
hotel group to stock it, kicking it off in their
brewery themed hotel at Moxy Edinburgh,
Fountainbridge.
Currently available as 30-litre kegs and
fully recyclable 440ml cans, they can be
purchased directly from Fierce Beer at
www.fiercebeer.com.
Future plans are already underway to extend
the range further over the next 12 months.
(K. Teakle)
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Your one-stop
healthy food shop
Shop from thousands of
plant-based, organic,
vegan, vegetarian,
free-from & Fairtrade
essentials right in
the heart of the city

37 Broughton Street EH1 3JU

& 8 Brougham Street EH3 9JH

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

•

•

Make your 5-a-day
fresh and organic today!

Dulse Seafood & Wine

Review:
A new bar & a piscine ‘Stairway to Heaven’

O

ne of the
casualties of
the pandemic
was l’escargot blanc, a
favourite with the Bite
team and run by Fred
Berkmiller. Thankfully Fred
retains l’escargot bleu in Broughton Street
which is going from strength to strength with
the opening of its basement wine bar.
‘Blanc’ premises were bought by Dean Banks
of Masterchef, Haar and Pompadour fame
and Banks also sold seafood boxes from Haar
during the pandemic.
The downstairs bar of the new Dulse is open
for wine, cocktails and small plates of seafood
while the restaurant is up the ‘Stairway to
Heaven’. Mrs Bite wanted to visit but COVID19 remains with us and instead had to isolate.
Luckily, Bite contributor The Go-Between had
also made plans to check out Dulse so we got
a report (filed in haste):
“I was welcomed graciously as a solo diner to
the table. Their small plates are full of colour
and flavour, and served in a very attractive
bar area. I started with the Sugar and Spice
cocktail, with citrus and a mere hint of ginger,
which was delicious (if a little excessive at
£16, even for a Champagne topping!) I ordered
three small plates and had speedy and
charming service of both monkfish ceviche and
raw dressed scallop. Monkfish ceviche was
marinated in passionfruit and mango, which
balanced nicely any sharpness, enhanced
by pinpoints of hot red chilli and dressed
with coriander. Tiny bits of the membrane
can show up as tough in monkfish but very

little sign of that. Hot
langoustines had arrived so
I turned my attention to a
chunkily-sliced, deliciously
creamy-textured Orkney
scallop, in a summery
Langoustines
elderflower and strawberry
vinaigrette, elevated with umeboshi plum –
terrific. By this time checking out a Slovenian
Chardonnay – (preferred my cocktail!) – next
time would give the Israeli Marawi a try.
Interesting list though, even by the glass. The
‘langos’, creel-caught and freshly delivered
were a delight – small but with very sweet,
softly cooked meat and delicate shells from
which I was able to easily pick out surprising
amounts of meat – very well-sourced shellfish,
simply and perfectly prepared. A family
graduation party at the bar provided extra
celebratory colour to the proceedings and it
all felt absolutely lovely, especially when I saw
the 50 per cent food discount had taken the
heat out of the bill, as it’s definitely indulgent
treat food! Follows nicely from the feeling
of careful provenance you got from Fred’s
produce in its previous incarnation”.
(The Go-Between)
I can’t wait to be out of COVID jail as the
Trout Pastrami and BBQ Octopus are calling
my name not to mention the Cumbrae
Oysters and, as TGB points out, the revolving
Coravin list makes a glass of something special
accessible. Dulse looks set to be a great
addition to Edinburgh’s food scene. (S. Wilson)
Dulse, 17 Queensferry Street, Edinburgh, EH2
4QW. Tuesday-Wednesday 5pm-Midnight;
Thursday-Saturday 12pm-Midnight
– 0131 573 7575 – www.dulse.co.uk
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Lunch Special
Our Teishoku set menu is available during
our lunchtime service (between 12pm
and 3pm) on Tuesdays, Wednesdays and
Thursdays!
Get two main dishes from a set list which
includes popular dishes like our Kara-age
Chicken, Agnesau Dare, and Pork Tonkatsu.
It is served with rice and miso for just
£14.50

Takeaway/Delivery
Sushi on the go!
Our Bruntsfield Bistro offers collection all day between
Tuesday and Sunday as well as delivery on Tuesdays,
Wednesdays, Thursdays, and Sundays after 5:30pm.
You can order through our website as well as through
delivery apps like Deliveroo, Uber Eats, and What The Fork.
Perfect for enjoying some of our authentic Japanese cuisine
on the go, from the comfort of your sofa, or even as part of
a picnic on The Meadows in the sunshine.

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

Cilantro Indian-Bangladeshi cooking in the

Review:
heart of Leith

C

ilantro is the
latest creation of
Mohammad Abbas,
the restaurateur behind
a string of successful
ventures – most recently,
the excellent Bo’ness
Spice.

15
and fresh. Shatkora Lamb
introduces us to the bitter
sharp tang of Shatkora - a
Bangladeshi citrus fruit
- which brings contrast to
the big chunks of meat, so
tender they begin to fall to
pieces on the way to our
salivating mouths.

Tandoori Lamb Tikka Kebab
The restaurant is petite,
squeezing six tables and a
Our side, Bhaji Saag (spinach),
small bar into a narrow strip of Leith Walk
is a revelation – roasted garlic and fenugreek
real estate (Albert Place, to be exact). It is
meld, lifting the humble leaf to a culinary
impeccably decorated, though, and doesn’t
high.
feel cramped. Arriving, we are treated with
Rice is fluffy and Peshwari Naan beautifully
a warmth usually reserved for regulars and
restrained – sweet without being cloying,
immediately feel at home. A window seat
thin and light rather than doughy.
allows my dining partner to glimpse the
There is a freshness to the food here which
bustling activity of a summer evening in Leith.
is a significant departure from the tasty but
I often see poppadoms and accompaniments
often heavy and oily standard British Indian
as an insight into a restaurant’s philosophy,
restaurant fare.
attention to detail or corners to be cut?
Cilantro is BYOB for now, with a small
Cilantro’s arrive warm and crisp and with a
corkage fee – but will soon serve a range of
fresh and lively pickle.
alcoholic drinks. One of us is driving, and is
There is a commitment to quality ingredients
treated to a juicy mocktail of the proprietor’s
here, and skill and experience in the kitchen
own invention – the ‘Shami Special’.
to turn them into something special. Chefs,
Everything about the place is likeable. It’s
owners, and waiters alike clearly take pride in
smart and modern without pretension,
serving an excellent menu.
traditional and authentic without pastiche
As starters appear, I can’t help but close my
– a proper neighbourhood restaurant where
eyes to savour the King Prawn Puri which sees
you are transported to a Bangladeshi-Indian
rich, sweet, and sour prawns paired with crisp
kitchen whilst feeling right at home.
and flaky deep-fried flatbread. Tandoori Lamb
(R. McKelvie-Sutherland)
Tikka Kebab arrives with a waft of smoke and
a fresh herby yoghurt sauce.
Cilantro (True Indian Cuisine) Restaurant,

Our mains balance the starters’ richness with
fruity Mango Chicken, creamy but also light

4 Albert Place, Edinburgh EH7 5HN
– 0131 555 0155 – cilantrorestaurant.co.uk

Festival Village let the festivities be Gin

W

ith the longer
summer days and
the August festival
almost upon us, the vibe in
Edinburgh is ramping up. And
with that comes the official
opening of Festival Village,
the outdoor venue above
Waverley Mall.

home but after discussing
how to make a living with my
wife, she suggested we make
a business out of it.” In 1997
(“2017” his daughter corrects
him from the crowd to a wry
laugh), the distillery was born.
Other botanicals include lemon
verbena, which he explains
“really packs a punch” and
juniper, a gin staple, which is
“grown like a vineyard” on the
property.

Wander in off Prince’s Street
after a day out and you’ll
come across the newly
Festival Village Smuglers Spirits
decorated space. While
the bones remain the same – wooden
That said, if you’re out enjoying those
floors, tables dotted about, pop-up bars, a
summer evenings, we suggest heading round
microphone stand set up for live music – this
to Festival Village for one of these perfect
year’s decor is entirely different. Think bare
serves.
lightbulbs hanging low from the makeshift
Apothecary Rose Gin: pair with light
ceiling, pale pink, orange and white flowers
tonic water and garnish with raspberry and
strung about and the bar brightly painted
mint. By The Secret Herb Garden
with florals.
Lemon Verbena Gin: serve with light
This year’s headline acts are The Secret Herb
tonic water and lemon as a garnish. By The
Garden, a boutique gin distillery, café and
Secret Herb Garden
garden just south of the city, and Smugglers
Old Sins Navy Strength Gin: drink
Spirits, makers of small-batch spirits and
with ginger beer and an orange wedge. By
named after the smugglers who used to
Smugglers Spirits
ply their trade during the 18th century
Smugglers Gin: add classic tonic water
prohibition.
and a lemon wedge. By Smugglers Spirits
Founding director of The Secret Herb Garden
Hamish Martin, sporting a kilt, takes to the
mic to chat about his craft. Being a herbalist
means he grows his own herbs and botanicals
on his family’s 7.5 acre plot: “I refuse to grow
anything that needs artificial peat or isn’t
happy in our own climate”, he says. Among
the 600 plant types available is, for instance,
Apothecary Rose. Originally, he explains
he created his rose gin “just for a laugh at

Top tip: walk-ins only – so get there a little
early to grab yourself a good spot. If you
head to the space round the back of the
market, there’s a fantastic view over the Old
Town. (K. Wilkins)
Opening hours: Monday-Sunday: 11am-10pm
Instagram: @festival_village
Twitter: @fest_village
festivalvillage.co.uk

Festival Village Bar Two
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Feast your eyes on all things
foody at the Festivals

A

ugust in Edinburgh means one thing, Festival-Time. For foodies, there’s lots being
served up, but with so much on offer at the Fringe, International Festival and also
the Book Festival, you might become overwhelmed. Don’t panic, culture vulture
Kerry Teakle gives you the steer.

Foodies Festival – 5-7 August,
Edinburgh’s Inverleith Park
Top chefs, tasty food, delicious drinks and
live music.
MasterChef Champions cooking in The
Chefs Theatre include MasterChef: The
Professionals 2021 winner, Daniel Lee and
finalist Liam Rogers; MasterChef 2021
champion Tom Rhodes returns to Foodies
Festivals after his popular tour last summer,
alongside finalist Laura Michael. Gary
Maclean of MasterChef: The Professionals
will be cooking live and talking about his new
solo venture, Creel Caught at Bonnie & Wild.

competitions and food challenges! Kids can
join in the fun at The Kids Cookery Theatre.
Shows about food
There’s no shortage of shows about food,
not only at the Fringe but also at the Book
Festival.

Learn how to make show-stopping cakes in
The Cake & Bake Theatre with expert bakers.
Great British Bake-Off stars will share their
best hints and tips live on stage with easy-tomake recipes.
George Egg

Sample new wines, champagnes and cocktails
in The Drinks Theatre. Make sure you check
out Diana Thompson of WineEvents Scotland
showcasing wines from Lidl, South African
wine producer Bruce Jack, and Burgundy wine
from Louis Jadot.

George Egg: Set Menu (The Best of George
Egg) – Assembly George Square Gardens
George cooks food while making you laugh.
“A hilariously good show with surprisingly
good food” (The Times).

Eat delicious global street food. Meet artisan
producers. Have fun all day with chilli eating

The Thinking Drinkers Pub Quiz – Underbelly,
Bristo Square, Ermintrude.

Fancy five free drinks? Two of the world’s
leading alcohol experts return with a hilarious
quiz show that gets the rounds in – in more
ways than one.

Pickering’s Gin Tours – Summerhall Distillery.
Learn about Pickering’s Gin and the quirky
inventions in their working distillery, and
sample a few tipples.

Singalonga Pub Quiz – PBH’s Free Fringe @
Fingers Piano Bar. A singalong pub quiz where
you can test your knowledge whilst singing
your favourite hits with Mister Meredith.

Holyrood Distillery Fringe Tour – Holyrood
Distillery. Enjoy a guided tour and fascinating
insight into how their whisky and spirits
using craft distilling techniques are used at
this beautiful distillery with views towards
Arthur’s Seat. Why not combine it with a visit
to the free World Press Photos exhibition at
The Scottish Parliament, just down the road?
A not to be missed exhibition.

2 Guys, 3 Drams: The Ultimate Live Blues and
Whisky Experience – theSpace @ Venue45.
Join duo The Rhythm and Booze Project as
they play stomping blues music and serve
you three superb Scotch whiskies.
And don’t forget the Book Festival (13-29
August). The ones to catch are Ghillie Basan
& Mo Wilde: We Hae Meat – Prolific cookery
book writer, Ghillie discusses her new book,
A Taste of the Highlands, and forager Mo
Wilde discusses her book, The Wilderness
Cure, in conversation with food innovator
Simon Preston.
Food activist and cookbook writer, Jack
Monroe, On Self-Care and Social Change
discusses systemic change, the cost-of-living
crisis and Good Food for Bad Days, her book
of ‘depressipes’ or nourishing meals for low
energy, brain fog days.
Or join the author of The Wilderness Cure
and medical herbalist Mo Wilde on a walking
tour at the Royal Botanic Garden, to search
for edible things – including mushrooms,
trees, herbs and lichens.
Tastings
Arbikie Gin Masterclass – The A Club at the
Merchants Hall. A guided masterclass through
Scotland’s leading field-to-bottle distiller.

Scottish Food and Drink Walking Tour –
O’Connors – meeting point. Discover the
best of Scottish artisanal produce on this
two-hour guided forage through 19thcentury New Town and Stockbridge bars and
restaurants.
To Dram or Not To Dram – The Scotch Malt
Whisky Society. This three-dram tasting will
take you through a journey of flavours along
with fun and interesting whisky stories.
Pop Up Dining Experiences
Faulty Towers The Dining Experience –
Imagination Workshop: Hilton Carlton. Be
part of the action as Basil, Sybil and Manuel
serve up mayhem on a plate alongside a
three-course meal and two hours of non-stop
laughter.

For other reviews during the Fringe,
look out for Kerry’s reviews on The
Wee Review, Scotland’s arts and culture
magazine. (K. Teakle)
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Handcrafted chocolates
Continental

pâtisserie

Bespoke creations
Wedding favours
Seasonal

specialities

Find us on:
@SebastianKobelt
www.sebastiankobelt.com

Review:

Nok’s Kitchen New Town Thai

F

rom the outside
Nok’s Kitchen looks
anything but a Thai
restaurant; in fact, the
façade resembles an old
Scottish cottage. The
venue, hidden away from
Stockbridge main roads, is
located on the slope that
connects India Place to the
Sunday market.
Walking in, I love the
original stone walls and
the chairs stuffed and
decorated with velvety bee
patterns.

Surprise. The mise en
place is a work of art with
the dumplings shaped as
a bird and flowers, on a
bed of salad and carrots. A
bird in the garden indeed.
The filling is made of juicy
pork, sweet turnip, peanut
and shallot with a finish of
coconut cream reduction.
I like the combination
of flavours and texture,
definitely the richest
dumplings I ever had.

A Bird in the Garden

I arrive earlier than my guest
so I work my way through the
wine list and order a GPG Garganega Pinot
Grigio. I am delighted with the fine quality of
the wine glass and the liquid in it is fresh, crisp
and dry, exactly what I needed for the dishes I
am going to order.
The menu is rich with options for those who
like curry, wok or grilled dishes. Starters look
very interesting and gourmet; I am attracted
by The Bird in The Garden whilst my friend
opts for Prawn Cake and Fish Cake. As mains,
he goes straight for Pad Thai and I choose Stir
Fry Three Companion.

Thumbs up for the creativity used to name the
dishes. I choose books based on their cover
and the names of the dishes encourage similar
reasoning.
Just the time for a few chats and the plates
land on the table. My starter is hidden by a
straw bell, that with no further ado I uncover.

My ‘main’ is a fish course.
Asparagus is lightly stir
fried in oyster sauce,
with king prawns, scallops and
sea bass. The sauce gives the right saltiness
without covering flavours. Prawns and scallops
are fresh and cooked expertly. Seabass is
lightly battered, tasty but not too heavy.
Absolutely the star of the dish.
Portions are quite plentiful so we skip dessert.
The overall experience at Nok’s Kitchen
is very positive, the service is friendly and
quick and the food is of high quality. Nok’s
Kitchen makes the top list of Thai restaurants
in Edinburgh. Book in advance as it’s usually
sold out over the weekend, if you can’t secure
a table in Stockbridge be aware that Nok’s
Kitchen has another venue in Johnston Terrace
just next to the Castle. (E. Vanello)
Nok’s Kitchen, 5a Johnston Terrace, EH1
2PW – 0131 225 6633 – 8 Gloucester Street,
Stockbridge, EH3 6EG – 0131 225 4804
– www.nokskitchen.co.uk
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The Lobster Shack

Review:
Life’s a beach at the Lobster Shack

L

et’s take a
moment. Close
your eyes. You
are on the beach. The
sun warms your skin and
a light breeze caresses
your hair as your toes
curl into the hot sand.
You can hear the sound
of the waves and the
calls of distant seabirds.
Squid
You take another
delicious morsel of sweet, freshly-cooked
lobster, knowing it’s local, sustainable and you
deserve it…
And now back to the reality of the Scottish
summer. Warm sun and gentle breezes are
certainly not guaranteed; however, you can
enjoy tasty, fresh seafood on the beach,
thanks to North Berwick’s Lobster Shack.
In contrast to this fantasy, my partner in crime
and I are soaked through on our first visit,
having been caught out in a summer deluge.
On the plus side, there is no queue at the
usually busy seafood shack.
The Lobster Shack is a popular haunt in East
Lothian thanks to the quality of its offering,
regular inclusion in lists of top seafood shacks
and an Insta-worthy setting on the harbour
wall.
The fish and the shellfish-focused menu
is varied. The Fish Tacos, Smoked Salmon
Flatbread and Fish Bisque all tempt, but we
opt for Salt & Pepper Squid and a North
Berwick Lobster & Crab Brioche Roll with
Double-Dipped Chips.

An extensive wine list beats
that of some restaurants
and sits alongside the
Shack’s own range of beers,
collaborations with local
breweries such as Eyeball
Brewing and Edinburgh Beer
Factory.
The squid has a delicate,
crisp batter and tender
texture – not at all
rubbery. The brioche roll
bulges with generous chunks of meaty lobster
and sweeter, flaked crab meat. It is rich and
indulgent and the excellent chips somehow
manage to be soft and crunchy.
The Lobster Shack is also registered with
Marine Scotland as a First Fish Buyer which
means their stock is sustainable and local; you
can view a supplier map on their website to
check the food’s exact provenance.
For changeable days like this, there is a
covered, heated dining area with harbour
views but luckily the sun returns so we can
enjoy our feast al fresco.
With continued chaos at airports and food
options like this on your doorstep, a summer
staycation has never looked so appealing. Just
remember to dress for all weathers.
(D. Spencer)
For more East Lothian delights, follow me on
Instagram @Feast_Lothian
Lobster Shack, North Berwick Harbour,
The Old Pier, North Berwick, EH39 4SS
– 07910 620480 – www.lobstershack.co.uk

Lobster and Crab in Brioche
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Limited Edition Yemen
Al-Haimi Coffee
Ethical Eating:

I

f a morning cup of Joe is
a must for you, you will
appreciate Yemen AlHaimi, a single-origin bean
from the Aberdeen roastery
Figment Coffee. Al-Haimi
is named after the farm at
which the beans are grown
and then supplied to Figment
by Warfair, an organisation
which operates in war-torn
regions supporting local
businesses as part of the peace
process.

called Yemen Journey which
ultimately supports farms like
Al-Haimi. We hope that our
customers really enjoy this
coffee.”
Tasting notes

Single-origin coffee

It’s one of a number of single-origin coffees
brought to the marketplace by Neil Glover
who runs Figment Coffee. He said:
“We’re delighted to support Yemeni farmers
with this naturally produced coffee which is
not only delicious, and supporting Yemen’s
recovery, but is really a bit special – it’s a
local variety, Heirloom Yemen Odaini, which
is amongst the oldest genotypes of coffee in
the world.”
Neil explained that although it’s widely
recognised that the coffee tree has its roots
in Ethiopia, records show that coffee was first
consumed in Yemen as early as 1450.
“Yemen started exporting coffee in the 1700s,
supplying 6% of the world’s coffee by 1800.
This has fallen to just 1% due to demands
on quantity and rising costs, coupled with
the fact that Yemen has been involved in a
catastrophic war since 2014.”
“Warfair works closely with an organisation

I can certainly testify to the
quality of the brew. It is fullbodied, fresh, creamy, and fruity. It
also has ‘je ne sais quoi’ – whereby
you know you are drinking
something special. Figment
describes it as a complex and floral blend with
an abundance of sweetness and body.
Buy it
Buy it online for £14.95 in a re-usable tin
sporting a camel, the traditional method for
transporting coffee beans from small farms to
the port of Mocha.
Figment also has single-origin coffees from
Panama, Kenya and Costa Rica, amongst
others. Customers can take out a monthly
subscription. The taster box, priced at £22, has
four different types of coffee.
I for one will be signing up. If I can have a
fantastic cup of coffee in the morning with
the knowledge I am supporting small farmers
globally – what’s not to like? (S. Wilson)
The Figment Coffee Shop and Roastery is at
Countesswells Road, Aberdeen, a collaboration
with renowned chef and restaurateur, Jamie
Scott of The Newport Restaurant and is
Scottish Café Award Winner 2019.

Coffee in Yemen
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Little’s Restaurant,
Blairgowrie Heaven sent

Out of Town Review:

B

lairgowrie, ‘The Berry Toon’, is a pretty
Perthshire town with a square and the
river Ericht running through it.

There are lots of traditional shops in the town
including a fishmonger, Fish in Blair, ‘sistermonger’ to Fish in Crieff. Willie Little is the
owner of both, and the former used to be a
restaurant, ‘Little’s’. Mr Bite and I enjoyed a
meal there several years ago, it was a bustling,
popular eatery that has now relocated, a
bone’s throw away, across the roaring river, in
the expanded premises of a former church.
Blairgowrie also marks the start and finish of
the 70-mile-long distance walk ‘The Cateran
Trail’. I have goaded Mr Bite to walk the trail
with me and as we heave rucksacks onto our
backs at Riverside Road, we glance across
to Borrie’s Bar which also forms part of the
new restaurant along with a microbrewery.
People are enjoying drinks on the terrace in
the sunshine and, with this carrot dangled, we
start walking.
It is five days later that we can admire the
new Little’s from the inside. Heating comes
from below in the form of underfloor heating
and from above by celestial, saucer-shaped
heaters. The words depicted on the giant
stained-glass window, Endurance, Fortitude,
Self-Sacrifice and Courage have a special
resonance following our adventure.
I order a classic Gin Martini (I have earnt it)
and Mr Bite has Little’s Craft Pale Ale. The beer
complements his starter of Baked Crab with
Willie’s Stout Welsh Rarebit, the hops cutting
through the rich, indulgent dish. My home-

Classic Gin Martini
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smoked Steelhead Trout is served with a soft
blini and crème fraîche.
In the short documentary made about
the renovation, it is pointed out that due
to Willie’s background he can source the
freshest and best produce. This shows in our
main courses of Herb Crusted Halibut with
Dauphinoise Potato and Tomato Fondue and
John Dory with Cabbage, Bacon and Rosti
Potato and Butter Sauce. What also shows

Baked Crab.

Herb Crusted Halibut
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is that the chefs understand the secret of
cooking fish is, first and foremost, not to spoil
it. Herbs, gently spiced tomato, cabbage and
bacon are all there to enrich the fish. A side
of seasonal Glamis asparagus spears are fat
and juicy.
Good fish restaurants often have tempting
dessert menus and at Willie’s Mr Bite and I
share a heavenly Sticky Toffee Pudding in a
sea of caramel sauce decorated with fruit,
fragments of honeycomb and a ball of divine
vanilla ice cream.
As we chat Mr Bite tells me about the bar,
Borries. It is named after David Borrie who was
known as ‘a grumpy cobbler’. Borrie surprised

the community in 1885 when he left a fortune
in his will to erect this Riverside Methodist
Church.
I admire Willie’s sourcing of produce, his
approach to developing his business, his
appreciation of local tradespeople and
heritage and the skilful dishes executed by the
kitchen team.
Moreover, I look forward to the next
opportunity to eat at this heavenly restaurant.
(S. Wilson)
Little’s Restaurant, Riverside Road,
Blairgowrie, PH10 7GA – 01250 875358
– littlesrestaurant.com

Out of Town Review:

Dhoom Streatery and

Bar Indian ‘streatery’ is a spicy must

Fish masala
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I

t takes 30 minutes by car from Edinburgh
to get to the award-winning Dhoom, the
Indian ‘streatery’ in the heart of the new
city of Dunfermline. This place is a must for
all spicy food lovers.
On opening the door, we are welcomed
by a friendly smile and spicy aroma in the
air. Décor is quirky, fun and Indian good
positivity. There are tables with swing chairs
at the window, standard tables in the central

area and authentic Indian rickshaws towards
the back. We choose one of these as they
are good fun for a family and my partner and
I have two toddlers. Our boys are fascinated
by the rickshaw, and we find it very
comfortable. The walls have bright cheerful
decorations from the North of India, which
match the menu’s theme: Delhi.
Chef and proprietor Prasad welcomes our
family and tells us of his dream of opening

I could not agree more,
just speaking with Prasad
brings back memories of
my trip to India.

Rickshaw with the boys
Mocktails

this restaurant. The
invitation to diners at
Dhoom is to taste the
different regions of
India every 6 months,
by offering street food
menus inspired by those
regions. “In the north
of India, you will find
many dishes based on
lentils”– explains Prasad,
“while Goa is known for
its seafood dishes, simple,
fresh, local. There is much
to explore, Indian food is
diverse and delicious.”

We sample the Taster
Menu, which currently
celebrates the Delhi region. The lentilbased soup is very light and has a good kick.
We also share two mocktails: Ras Rush,
a delicious strawberry, passion fruit and
lychee drink and Goan Sun-set, made with
passionfruit, guava and pineapple, both
are liked by the boys. Dhoom also has an
appealing cocktail menu for grown-ups.
Next, a series of six starters are served in
duos starting with Dal Mangodi – black-eye
beans packed with flavour and Chilli Garlic
Fish – beautiful Tilapia covered with garlic,
lemon, ginger, and chilli. The fish breaks into
flakes at just the touch of my fork and the
flavour has warm spicy tones without being
overpowering. These dishes are followed by
the Vegetarian Bhajiya, which reminds me of
Pakora and Bhatti Ka Murgh, a well-spiced
chicken tikka, firm but flavoursome. Potato

Chop is a delicious moist
potato pakora, topped with a
sweet-spicy sauce.
During break time, the boys
need to stretch their legs
but they come back for
the palate- cleanser. Haule
Haule is a moreish bonbon of
mango and coconut, another
street food from Delhi, and
similar to many other dishes
on the menu, it is vegan,
gluten, dairy and nut-free.
For our main dish we choose
Delhi Fish Masala; Tilapia
is cooked expertly while
the sauce again has a wellbalanced approach to spices
and flavour. It is served with
rice and spicy fries.
During the entire degustation
of the dishes, I offer tasters
to the boys, and they curiously try them
but need some acquaintance with the spicy
flavours. The kid’s menu is therefore offered,
the Western known combination of fries
and chicken nuggets or fish fingers. A couple
of marshmallows are also kindly gifted by
Prasad’s wife.
This restaurant is a family affair with friendly
service but it also works for a night out with
friends, or for a romantic dinner. (V. Maeda)
Dhoom Streatery and Bar, 19-21 New Row,
Dunfermline, KY12 7EA – 01383 223340.
– www.dhoomuk.co.uk
Opening hours: Monday Noon-8:30pm,
Tuesday closed. Wednesday & Thursday
Noon-8:30pm, Friday & Saturday Noon-9pm,
Sunday 1pm-8:30pm
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La P'tite Folie or
"The Little Madness"
offers contemporary
French cuisine in the
heart of Edinburgh's
West End.

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

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

Go Greek with your Wine
Choice Nemea Winery launches new collection to showcase
Wine:

the best

S

eeking out under-the-radar wine regions
is 2022 trend and few regions have been
as underrated as Greece.

Now Nemea Winery has launched a new
signature collection to showcase the best
of the Nemea and Mantineia wine regions.
The winery selects the best grapes from the
vineyards of the mountainous Peloponnese
region and its two Protected Destination
of Origins (PDOs), the central eastern side,
Nemea, and Mantineia on the western side.
The Signature Collection showcases four
award-winning wines:
Agiorgitiko – a deep ruby colour with
intense and complex aromas, dominate by
gooseberry, cherry, sour cherry, as well as
vanilla, coconut and sweet spices.
Rich and round bodied with a long
finish. Pair with red meat, pasta with
tomato sauce, Bolognese and strong
cheeses. £11.99.
Mantineia – this white is
characterised by a complex highintensity aroma, dominated by rose,
evening primrose, jasmine, lemon,
bergamot and pear. The taste is
full, round and buttery, with dough
aromas thanks to “sur lei” ripening.
The crisp acidity and long aftertaste
make it ideal to accompany light
dishes with an herbal focus, such
as shellfish, grilled fish, vegetables,
risotto and white meats. £10.99

Malagouzia – this wine is a delicate white
with aromas of peach, apricot, herbs, and
fruits with notes of lime, jasmine, and citrus.
The vintage is rich, round and balanced with
crisp acidity and long delicate aftertaste, ideal
to sip alongside white meats, red lean meats,
cheeses and vegetables. £10.99
Assyrtiko - a bright and intense white with
aromas of lemon, lime, citrus fruit, green
apple, peach, apricot, and pineapple. This fullbodied wine is known for intense minerality,
with refreshing acidity and a striking long
aftertaste perfect for pairing with white meat,
pasta, and fish. (S. Wilson)
All wines are available at
www.bitesofgreece.co.uk
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Review:

Six By Nico Hanoi menu offers eastern promise

S

ix By Nico has built a near cult following
since the doors swung open for the first
time in Glasgow in 2017. Nico Simeone
has seized upon a smart concept – delivering a
new themed six course menu every six weeks
– and the brand has since expanded to serve
from nine premises in seven cities.
The latest menu promises to transport the
diner to Hanoi – the frenetic capital of
Vietnam – over the course of an aperitivo,
snacks, six expertly curated dishes, and
matched wines.
My dining partner and I are lucky enough
to be invited to the menu launch at
Simeone’s charitable restaurant, Beat 6, in
Glasgow’s Dennistoun. The venue is chic, and
understated, and donates 100% of the profit
made to the Beatson Cancer Charity.
I wanted to love this menu, and I was excited
at the prospect, but when it comes down to it,
the food is hit or miss.
Drinks are poised and classy, and a sweet and
sour aperitivo matches Rhum with a Muscat
dessert wine and punchy lime leaf, lemongrass
and ginger. The wine pairings are well
considered, with complementary tipples from
Hungary, Italy, Romania, and Australia. The
knowledgeable and charming ‘wine technician’
talks us through each glass, giving life to the
liquid.
Smoked beef and bone marrow broth (Bún
Bo) achieves heady depth of flavour, spiking
slippery noodles with fresh mint and coriander.
A shellfish foam (Bún Riêu), is similarly intense,
though perhaps overpowers the avocado and
grapefruit swimming in its depths.

Desert is a triumph. Classic techniques are well
executed to produce a toasted rice and palm
sugar delice (Bánh Trôi). Flavours are clean
and well balanced, with sweet delice, bitter
kumquat, and sour lime.
The rest of the menu is underwhelming,
feeling at the same time overcomplicated
and unrefined. snacks provide something
to nibble alongside our aperitivo, but what
appears to be a cup of peanut butter (billed
as a peanut dip) sets the tone here. Crispy
prawns arrive in an under seasoned batter
atop a spring roll wrapped in thick chewy
pastry. Tamarind glazed chicken pairs
succulent breast with dry chewy shreds
of leg. Cod is fine, but not redolent of
traditionally Vietnamese flavours.
On the whole, we are underwhelmed by
a menu which promises so much, but falls
short of delivering. Much of the food here
would be served from single-dish hawker
stalls and sweaty back alley cafés in Hanoi.
This is their natural habitat, and where
they shine. Something fundamental is lost
in translation to the classically trained
restaurant kitchen.
Having said that, I’d like to think that the kinks
will be ironed out in due course, and that
some of the issues are symptomatic of launch
night nerves. We still had a lovely evening.
The service was friendly and the atmosphere
enjoyable, the wine was excellent, and on
occasion the food shone.
(R. McKelvie-Sutherland)
Six By Nico
– www.sixbynico.co.uk/glasgow/hanoi

Bánh Trôi – Palm Sugar Delice, Kumquat, Lime & Ginger Mousse

Bún Bo – Smoked Beef, Noodles, Bone Marrow Sauce, Coriander, Beansprouts
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Off the Trolley:

Tee total

I

have basically stopped drinking.
It happened by accident rather
than design; I was always more of
a social drinker than one to open a
bottle at home. Lockdown ended the
occasions I went out, while a bout
of COVID seems to have finished off
the little tolerance I still had. Now, I
manage one (weak) drink and that’s
my limit.
Fortunately, this seems to be
coinciding with an alcohol-free
revolution. When I stopped drinking
15 years ago to have a baby, my
glamorous drink options were
Appletise and Orangina. Both have
their place, but that place is not a fine
dining restaurant, or a night out with friends.
But it was sticky sweet bottles or nothing –
and on occasion, nothing seemed the better
choice.
But things have moved on in 15 years. Dry
January, sober October, or just a greater
awareness of the health benefits of
moderation have moved alcohol-free drinks
onto the menu. Now there are choices
galore. Soft drinks have grown up: Dash
cucumber water is a current favourite, and
sparkling elderflower anything is always
lovely. Mocktails have expanded beyond the
virgin Margarita or Cuba Libre, hold the rum.
Alcohol-free cocktails are common now, as
are low or no alcohol beers, wines, and even
spirits. So it was only a bit of a surprise to
be invited to a low and no alcohol drinks
reception at Harvey Nichols, celebrating a
new range of alcohol free spirits from Atopia.

Hedgerow Bramble!

The evening promised to promote a
moderation revolution, with alcohol-free and
lower-alcohol cocktails on offer. Their idea
is to create an environment where you can
drink in moderation, or not drink at all, but
still have a choice of elegant and delicious
cocktails to choose from. Five featured
cocktails were available, and thanks to the
moderation approach I could try them all
and stay upright. A “squeegee punk” mixed
Hendrick’s gin with non-alcoholic spiced
citrus and was excellent, while the alcoholfree rhubarb and ginger mule, garnished with
fresh ginger, was the star of the night.
Sitting on the terrace of the Forth Floor
brasserie on a rare sunny summer evening,
looking out over the rooftops glass in hand, it
was a pretty perfect evening. Waking up with
a clear head was just the cocktail cherry on
top. (R. Edwards)

What’s in Season:

The Glorious Twelfth!

T
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his month, the world’s most sought-after
game bird will be hitting the restaurants
from our heather-clad hills. The wee grouse
is a rich, tasty bird that needs very little in the way
of seasoning and is fast food, taking as little as 15
minutes to cook.
I was lucky to be sent a brace from the Dumfries-based,
Blackface Meat Company (www.blackface.co.uk). The
recipe below is quick and simple. With barely any fat, I
covered the grouse in good quality, fatty bacon; streaky
works really well. Don’t use plastic, white bread but a
chewy doorstop of sourdough, the juices soak in but
the bottom remains crispy.
With wild berries in the hedgerow, you could make a
sauce by deglazing the pan with a little stock or wine,
throw in a handful of berries and reduce slightly.
The normal accompaniments are bread sauce, game
chips (hot crisps) and watercress, but I like the idea
of roast tatties and parsnips. If you are lucky enough
to get the livers, quickly pan fry them in butter with
a little salt and pepper, then either roughly mash or
blitz to a smooth paste. Serve on warm fried bread as
a starter.
How to choose a grouse? You want a young bird –
the breast bone, legs and feet should be pliable with
sharp claws. Avoid any that ‘off’ smell, the driedlooking ones, as well as ones that don’t have deep red
skin. After all, you’ll be paying a premium price so you
want the best. Talk to your butcher or get them from
Blackface as I did! (L. Harris)

Ingredients
1 young grouse per person
Fatty bacon
50g butter
Rapeseed oil
1 slice of bread per bird
Method
• Pop a knob of butter inside the grouse.
• Wrap it in bacon.
• Melt the remaining butter and oil in a
frying pan and heat till sizzling.
• Put the bread into the pan and brown
one side. Turn it over and plop grouse
on top.
• Cook in a very hot oven (200oC) for 15
mins for rare; 30 mins for med/well.
Leave to rest for 10 min, then serve with
whatever you fancy.

What else is in my basket: Artichokes, aubergines, beetroots, broad beans, carrots, broccoli,
chillies, cucumber, lettuce, mangetout, peas, peppers, marrows, watercress, rocket, radishes,
blueberries, cherries, damsons, peaches, currants, plums, herbs, beef, lamb, rabbit, pigeon,
venison, cod, crab, halibut, herring, mackerel, monkfish, prawns, salmon, red mullet, trout, squid,
sardines and sea bream.
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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

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

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

L’escargot bleu – Provenance, sourcing and
sustainability define the cooking style at ‘bleu’.
Sourcing from small-scale traditional producers
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 – 0131 557 1600
– www.lescargotbleu.co.uk

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,

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

Listings
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 £16.50
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

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 noon3pm, 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

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
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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 Bar & Bunker – Tucked away
on cobbled William Street this is a hidden gem
popular with the locals. It is also one of the
most well known rugby venues in the city with
all international & Scottish Pro team games
shown live on TV. The pub is centred around
its extensive malt whisky selection with around
140 on display. There are also around a dozen
international & blended whiskies on offer as well
as the famous ‘hoop of destiny’ for those who
cannot decide or just want a bit of fun. Teuchters
also has an impressive draught beer selection
which is predominantly Scottish too. There are
5 cask ales of which 2 are rotating guests whilst
the keg selection of 18 includes 4 rotational taps.
Bottled beers, a cracking wine list, gin, rum &
soft drinks make up an eclectic mix of options
for one & all. Bar; Sun-Wed 12pm-12am, Fri & Sat
12 noon-1am: Food; Sun-Thu 12pm-9pm, Fri & Sat
12pm-9.30pm.
26 William Street EH3 7NH – 0131 225 2973
– www.teuchtersbar.co.uk
Teuchters Landing – bar, bothy & beer
garden – Much-loved Scottish bar with an
emphasis on Scottish food & drink. A traditional
style freehouse in the shore area of Leith. The
main bar is the former waiting room for the
Leith to Aberdeen steamboat ferry which then
opens out onto an extensive beer garden &
floating pontoon with an outside bar too. This
then leads to ‘the bothy’, another indoor area
to escape those odd summer showers. There
is an extensive malt whisky selection, around

140, as well as around a dozen international &
blended whisky’s. The famous ‘hoop of destiny’
is popular with everyone & was featured on the
BBC documentary ”Scotch! The Story of Whisky”.
There is also a great range of Scottish cask keg
& bottled beers as well as a great wine list, gin,
rum & soft drinks. Something for all tastes. The
eclectic food menu focuses on Scottish produce
& is served 7 days a week, 9.15am-9.30pm. Bar
open 7 days a week, 11am-1am.
1a-1c Dock Place, Leith EH6 6LU – 0131 554 7427
– www.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

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
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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
a wide choice of meat, veggie,vegan and freefrom 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

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
L’escargot bleu wine bar – beneath
l’escargot bleu restaurant on Broughton Street,
you’ll discover a warm and welcoming bar where
you can enjoy an aperitif before dining, a digestif
after dining upstairs, or just pop in for a drink
and a nibble. Serving cheese, charcuterie, olives,
bread and other carefully-sourced produce that
are perfect to enjoy with a glass of wine. There
are also two secluded little rooms with their
own music systems where you can relax with
some wine and nibbles. Open during restaurant
opening times. Dogs are welcome. 56 Broughton
Street, Edinburgh EH1 3SA – 0131 557 1600
– www.lescargotbleu.co.uk
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E SFoody
Film
Returns to the
big screen!!!!

The Essence of Sustainability

Featuring María José San Román,
Michelin award-winning chef from Alicante
Directed by Vicente Seva and Manuel Sánchez

Time for Olive Oil
Following the screening, we are delighted that María José San Román will
present a selection of delicious Mediterranean tapas, featuring her exclusive
olive oils. Miguel Crunia, Spanish wine Ambassador, will pair these with
a wonderful selection of specially imported wines from the same regions.

Tickets at: www.edinburghspanishfilmfestival.com

£50

Thursday 6th October at 6pm
French Institute, West Parliament Square, Edinburgh EH1 1RF

