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Mrs Bite



WHISKERS WINE BAR & BISTRO
 

Join us over the festive season & feast
on exquisite food & delicious wines  

 
FESTIVE MENU

3 Incredible courses / £36pp
 

NEW YEARS EVE
6 course tasting menu

with paired wines
 

NEW YEARS DAY
Sunday roasts & special guest cuts to

celebrate the start of 2023
 

JANUARY 2nd
New years brunch

 
BOOK NOW

 
whiskerswinecafe.co.uk
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The Cocktail Mafia in the West End has 
launched an innovative cocktail menu 
featuring its own variations on the classic, 
Pornstar Martini including The Red Pornstar 
with Grey Goose Strawberry & Lemongrass 
Vodka, Absolut Vanilla Vodka, strawberry, 
apple, lemon, aquafaba and a shot on 
the side of Tequila Rose and The Green 
Pornstar made with JJ Whitley Gin, Midori, 
vanilla, apple, lemon, aquafaba and a shot of 
Prosecco. 

 • • • • • • • • • • • • • • • 

Congratulations to the team at La Garrigue 
on winning two awards this autumn. The 
French restaurant which specialises in food 
and wine from the Languedoc/Roussillon 
area of the South of France was awarded 
two AA Rosettes and a Notable Wine List 
Award from Matthew Clark. 

• • • • • • • • • • • • • • • • • • • • • • • • • • •

Tigerlily - The popular George Street bar 
and restaurant has undergone a dramatic 
refurbishment in time for the festive season. 
Wraparound booths and a spectacular 
reception area combine with theatrical food and 
cocktails. 

 ‘Junk’ Restaurant & Bar opened in November in Newington. Run by hospitality veterans 
Jade and Cam (+ 2 wee ones) Junk have done a series of pop-ups and were recently 
crowned Scottish, British and European street food champions. Now they have permanent 
premises where they promise to serve delicious dishes and cocktails. Look at their website 
for more info and to get a taste of what they are all about at wearejunk.co.uk  

• • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • 

Salt ‘n’ Sauce 
A sprinkle of what is happening on the food scene



A wa rd  w i nn i ng  C ra nachan  t r u f f l e

r a sp b e r r y  C r ana cha n  t r u f f l e s  a re  s i l k y

smoo th  on  t he  i n s i d e ,  w i t h  a  l o ve l y

c r unchy  t e x t u r e  on  t he  o u t s i de  and  j u s t

enough  wh i s k y  t o

wa rm  t he  ta s te buds .

 

www. sebas t i an kobe l t . com

Find us on:

@SebastianKobelt

Classic Scottish

Dessert in one

indulgent 

truffle



HugMyDog has launched the UK’s first premium 
ready meals for dogs, a range of complete meals 
using prime cuts of British meat, chicken and fish with 
seasonal vegetables and sprinklings of nutritional 
vitamins and minerals. These frozen, microwaveable 
ready meals can be cooked straight from the freezer 
and recipes include Beef with Sweet Potato, Chicken 
with Carrots and Pork with Apple. HugMyDog has 
a minimum meat content of 70% and is made from 
human-grade prime cuts of meat, which is bone-free, 
and does not include grains, legumes, or fillers,  just 

wholesome and nourishing ingredients. We recruited Alfie the office Cockapoo and he gave 
HugMyDog the seal of approval by promptly demolishing each meal.
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• • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • 

Edinburgh’s city centre après ski village has returned for another year to St James Quarter. 
Inspired by some of the coolest ski bars in Europe, Bar Hütte combines super snug ski hüttes 
with a vibrant city centre vibe. Expect an après ski atmosphere, live music, seasonal drinks, and 
the chance to sing karaoke with mates in your own private cosy hütte. Running until January 
2nd. More info at www.barhutte.co.uk

If you are looking for a softie or mixer 
this festive season you may like Soda 
Folk; drinks inspired by classic American 
flavours naturally made with the finest 
ingredients, highest juice content and they 
are vegan and gluten free. Choose from 
Blueberry Muffin, Cherry Soda, Cream 
Soda or Root Beer.  

• • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • 

Well done to Errington Cheese for winning Best Scottish Cheese for the 
goat’s cheese Blackmount at the World Cheese Awards. Other winners 
included Spenwood, a sheep’s cheese from Village Maid which won Best 
British Cheese and A Le Gruyère AOP surchoix which took home the title of 
World Champion Cheese. 

• • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • 



If you fancy making life easier for yourself over the festive period (and who doesn’t?) consider sushi. Harajuku 
Kitchen runs an outside catering service 24/7 in Edinburgh for events and they also do takeaways. You could even 
get ahead of the January ‘New Year, New You’ activities by choosing this healthy delicious food over the festive 
season.  Christmas for Mrs Bite means catching up with friends over food and drink and Harajuku Kitchen is a fine 
choice for some colourful moreish food.  
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Patina is a 260 cover 
restaurant and bar  which 
opened in Edinburgh 
Park in November. 
The restaurant serves 
contemporary European 
and Levantine-inspired 
food. Meanwhile, the fully 
stocked bar is complete 
with a specially selected 
wine and beer list, 
bespoke cocktails and 
soft drinks, freshly made 
in house.  Located at 3 
Airborne Place, in the 
emerging cultural quarter 
of the city. Artisan baker, 
Shynara Bakisheva, is 
also working with the 
team at Patina, in the 
operational bakery in the 
building. 3 Airborne Place, 
Edinburgh Park
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Jollibee’s legendary dessert, 
Peach Mango Pie is back 
in stores around the nation. 
Made with real peaches and 
sweet mangos enveloped 
in a light, crispy crust, the 
worldwide cult favourite 
has  become very popular 
with Jollibee fans in the UK. 
People have been known 
to mass order and hoard 
batches of up to 100 pies. 
Globally, one Peach Mango 
Pie is sold every second, with 
45 million sold last year alone. 
Peach Mango Pie is available 
in Edinburgh’s Princes 
Street store. Famously, the 
late celebrity chef Anthony 
Bourdain referred to Jollibee 
as the “wackiest, jolliest place 
on Earth” in his hit CNN food 
and travel documentary show, 
Parts Unknown.

• • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • 

Ignite restaurant in 
Haymarket has attracted 
another accolade for 
its delicious Indian and 
Bengali cuisine. The 
restaurant was recognised 
as ‘highly commended’ 
in the Asian Restaurant 
Awards, in the category of 
Asian Restaurant of the 
Year, announced at the 
awards ceremony held 
at the Sheraton Hotel 
on November 1st. This 
is the second time the 
restaurant has been singled 
out for industry praise 
recently. The restaurant 
was also announced as a 
Tripadvisor 2022 Travelers’ 
Choice Award Winner and 
according to Tripadvisor, 
Ignite is in the top 10% of 
restaurants worldwide. • •

 • 
• •
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A massive congratulations to Fiona Richmond for 
winning Best Professional in Business at the Scottish 
Women’s Awards last month. Fiona is Head of Regional 
Food for Scotland Food and Drink and and a passionate 
advocate for one of Scotland’s most important business 
sectors. Fiona lives and breathes food. She has been 
involved in Slow Food for many years and is a relentless 
cheerleader for the often unsung small producers who 
steward our food heritage. The Bite team are proud to 
call Fiona a friend and are humbled by her support for 
what we do. Congratulations Fiona!
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Review:

Whiskers Wine Bar & Bistro 
Sunday Roast

If you haven’t yet had the good fortune to 
dine at Whiskers you should go. I want 
to eat there far more than my schedule 
allows but one dreich Sunday Mr Bite and 
I decided to hell with everything we are 
going out to dine.

Whiskers is located in Stockbridge on 
Raeburn Place. Its decor is modern 
European, produce is Scottish and the 
influence is French. Head Chef Jonathan 
Cook earnt his stripes with none other than 
the Roux brand amongst others. 

Mr Bite and I settle in and I order a glass of 
Gusbourne English Sparkling Wine which 

seems an appropriate choice of fizz for the 
quintessential British tradition that is Sunday 
Lunch. This wine producer is based in Kent 
and the bottles carry the goose crest of the 
estate where the grapes are grown and which 
dates to the fifteenth century. Gusbourne won 
“English wine producer of the year” in both 
2013 and 2015 at the International Wine and 
Spirits Competition.There is a good selection 
of wines by the glass on the Whiskers List 
which is useful when your spouse loves beer. 
He orders a Daft Days Porter. 

Mr Bite has not been to Whiskers before and 
when he dithers between Borders Lamb or 
Hardiesmill Beef I gently suggest the latter. 
Hardiesmill, in the Scottish Borders, is a farm 
run by Robin and Alison Tuke. They believe the 
best beef is also the most ethically produced 
beef. Their cattle spend their lives on the farm 
and eat species-rich grass, grass silage and 
hay (no hormones, no steroids, no pesticides, 
no grain). A nutritional analysis of the beef 
revealed it to be rich in Omega 3, Omega 6, 
Vitamin B12, protein and minerals. The cattle 
are all pure-bred Aberdeen Angus with some 
blood-lines going back to the original Aberdeen 
cattle (as listed in the Poll-Cattle Herdbook 
1887).

It’s also very tasty and when our roasts 
arrive we can see the meat is lean and juicy. 
Roasties are crisp on the outside and fluffy on 
the inside and the Yorkshire puddings likewise. 
Neeps are  mashed with butter and cinnamon; 
this spice tends to divide people but here 
it lends a clever dimension to the root veg. 
Carrots and parsnips are roasted sweet and 
the gravy is a real winner being fruity and rich, 
deep and thick but still pourable. 

Sunday Roast



For all your seasonal  
baking ingredientsYour 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
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Pudding on a Sunday is a must 
and I order Pistachio Sponge, 
Honey Roast Figs and Crème 
Fraîche while Mr Bite chooses 
the Dark Chocolate, Coffee 
and Orange Millefeuille. Both 
boast fresh, seasonal fruit; 
orange segments in the pastry 
while fleshy purple fig pieces 
complement a Levant-inspired 
sponge moistened with plenty 
of honey. 

Sunday Roast at Whiskers is great value at 
£18.50 per person for the main event. The 
farm-to-table ingredients are bar none and 
we leave replete and happy that such good 
food, well-executed is available to us.

Sunday Roast at Whiskers may well turn into 
a new tradition.  (S. Wilson) 

Whiskers Wine Bar & Bistro - 48 Raeburn Place, 
Stockbridge, EH4 1HL - 0131 343 3681.
Opening times: 
Mon-Tues closed. Wednesday Bar 5pm-11pm; 
Kitchen 5pm-8.30pm.
Thursday-Saturday Bar 12pm -12am; 
Kitchen 12pm-2.30  and 5 pm-8.30pm.
Sunday Bar 12 pm - 6pm, kitchen 12pm-6pm. 

Pistachio Sponge
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Christmas Gift GuideChristmas Gift Guide
We are delighted to showcase a selection of food and drink products 
to enjoy yourself or to give to your loved ones this festive season.

Take a break from hanging the Christmas lights, put the 
kettle on and make yourself a satisfying festive brew. 
Rosevear’s Christmas Tea has all the warming flavours 
of a traditional mulled wine from a Christmas market in 
Vienna or Strasbourg with just a smidgeon of Christmas 
cake. Full bodied black tea, almonds, aromatic rose 
petals and vanilla bits soften the Christmas spices while 
the citrus peels bring a fabulously festive orangey note. 
This uplifting blend is the perfect accompaniment to your 
Christmas get-togethers with friends and family.

Rosevear Tea’s 160 
different teas, teapots, 
tea caddies, infuser cups 
and all things tea can be 
found in their stores on 
Broughton St, Bruntsfield 
Place and Clerk Street and 
online at
www.roseveartea.co.uk.

With responsible fishing at 
the heart of all they do and 
a dedication to protect fish 
stocks around the world, 
LEAP makes sure all their 
salmon are certified as 
sustainable by the MSC. 
Wild Alaska Sockeye Salmon 
is renowned for its vibrant 
colour and intense flavour. 
It is smoked over a unique 
blend of five woods and 
hand-cured. A good choice for 
your Christmas canapes and 
starters. 

r r r r r r r r r r r r r r r r r r r r r r r r r r
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Crafted and bottled in Edinburgh using a 
fusion of only single malt Scotch whisky 
and cream, Magnum Cream Liqueur is 
Scotland’s answer to Baileys and the 
perfect Christmas gift or festive tipple. 
The liqueur’s smooth, creamy caramel 
notes play off single malt scotch whisky 
for a balanced taste with a warming 
afterglow. Furthermore,  Magnum is 
contained in a unique, stainless steel 
flask, which is designed to be reusable 
and recyclable. 
For stockists and to buy online, go to 
www.magnumcreamliqueur.co.uk

For those just embarking on their whisky journey, THE DEVERON 
10 Year Old Highland Single Malt Whisky is the perfect gift from 
the Highlands, with notes of smooth toffee, green apple and 
creamy oak. Distilled in Scotland close to the ever-raging waters 
and restless winds where the River Deveron meets the North Sea, 
THE DEVERON uses a unique distilling technique to create a light 
and fruity spirit, with notes of salty shoreline, sturdy apple, dried 
fruits with a nutty warmth on the finish. This spirit makes for a 
great refresher after your Boxing Day lunch. One for the collection. 
Available from Amazon and Waitrose. RRP £35.00 | DEVERON 10 
YEAR OLD SINGLE MALT WHISKY

r r r r r r r r r r r r r r r r r r r r r r r r r r r
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 rMontezuma’s Butter Nutter Advent 
Calendar is filled with a mix of deliciously 
decadent milk and dark chocolate truffles 
containing Meridian peanut butter. You 
would be nuts not to choose this Advent 
Calendar and keep for yourself! As for 
gifting, what is better than Champagne 
at Christmas? Answer: chocolate and 
champagne. So this year, Montezuma’s 
have decided to level up their truffles by 
enrobing Marc de Champagne ganache 
with a milk chocolate truffle. 
www.montezumas.co.uk
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If you are looking for Christmas 
treats with a Sicilian twist Damiani 
fine dining is the Edinburgh 
catering service brought to you 
by Sabrina Damiani. As well 
as Hampers you can pre-order 
items such as Chocolate Salami, 
Cannoli, Panettone, Pastel de 
Nata, plus a range of tempting 
savoury and sweet gourmet items. 
Look at damianifinedining.com 
and Facebook for more info.

WILD ABSINTHE
A lovely wee reminder of summer 
in winter, and Edinburgh’s first 
absinthe! Sweetdram’s lighter 
take on the notorious green spirit 
uses botanicals from their on-site 
distillery garden – hand-picked 
by the team. It’s a proper labour 
of love and a real garden-to[1]
glass story. Simply pour over 
ice and give it a swirl, the liquid 
will ‘louche’ (cloud) becoming 
oily and sweet. Alternatively, use 
it to ‘rinse the glass’ in classic 
cocktails. A thoughtful gift for wild 
pals with a love of the outdoors, 
gardeners, and everyone looking 
for sustainable, seasonal and 
local products – we’re talking 
food metres not miles here! Each 
bottle features exclusive artwork 
by local illustrator Jack Fletcher. 
350ml bottle, 46% ALC/VOL, £28

SAZERAC
The ‘original cocktail’ now made 
even more unique! Sweetdram’s 
take on the Sazerac is created 
entirely from the existing 
Sweetdram product range. They 
mixed their BLEND #1 blended 
Scotch whisky with Cask-Aged 
Moonshine, added Whisky Amaro 
and a Wild Absinthe ‘rinse’. It’s 
been batched and bottled by hand 
at the distillery, and is ready to 
just pour over ice, stir and serve. 
Dare we say it’s the perfect winter 
warmer! A great gift for cocktail 
lovers and a total one off. 350ml 
bottle, 40% ALC/VOL, £28
 
Check out the other nice things 
we have at sweetdram.com/shop

Taste a little bit of history with SANTA TERESA 1796, a smooth and elegant rum blended 
for up to 35 years and aged in bourbon oak barrels, then aged further using their signature 
solera method - a technique famously incorporated into the production of sherry - for a drier, 
more balanced flavour. The original cask was never emptied, and is habitually topped up with 

a younger rum, so that every bottle 
bears traces of the very first 1796 cask 
in it, giving the careful notes of vanilla, 
cinnamon, dark chocolate, pepper, nuts, 
prunes and leather a real emphasis. A 
rum to savour, treat yourself to a Santa 
Teresa 1796 Hot Buttered Rum cocktail 
this festive season to warm yourself 
on a cold winter’s night. We also liked 
it sipped on its own with Montezuma 
Truffles (see page 13). Available from 
Master of Malt and Amazon. 
RRP £49.95 SANTA TERESA 1796

r r r r r r r r r r r r r r r r r r r r r r r r r r
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WILD ABSINTHE
A lovely wee reminder of summer 
in winter, and Edinburgh’s first 
absinthe! Sweetdram’s lighter 
take on the notorious green spirit 
uses botanicals from their on-site 
distillery garden – hand-picked 
by the team. It’s a proper labour 
of love and a real garden-to[1]
glass story. Simply pour over 
ice and give it a swirl, the liquid 
will ‘louche’ (cloud) becoming 
oily and sweet. Alternatively, use 
it to ‘rinse the glass’ in classic 
cocktails. A thoughtful gift for wild 
pals with a love of the outdoors, 
gardeners, and everyone looking 
for sustainable, seasonal and 
local products – we’re talking 
food metres not miles here! Each 
bottle features exclusive artwork 
by local illustrator Jack Fletcher. 
350ml bottle, 46% ALC/VOL, £28

SAZERAC
The ‘original cocktail’ now made 
even more unique! Sweetdram’s 
take on the Sazerac is created 
entirely from the existing 
Sweetdram product range. They 
mixed their BLEND #1 blended 
Scotch whisky with Cask-Aged 
Moonshine, added Whisky Amaro 
and a Wild Absinthe ‘rinse’. It’s 
been batched and bottled by hand 
at the distillery, and is ready to 
just pour over ice, stir and serve. 
Dare we say it’s the perfect winter 
warmer! A great gift for cocktail 
lovers and a total one off. 350ml 
bottle, 40% ALC/VOL, £28
 
Check out the other nice things 
we have at sweetdram.com/shop

Arthur Beale Seaweed & 
Samphire Gin is a new gin 
with a signature flavour of 
the wild sea. It has a fresh 
seaweed complexity with 
a velvety smooth texture 
and plenty of citrus which 
leads to a long, clean 
finish. The inside of the 
back label features a map 
of Sir Ernest Shackleton’s 
endurance voyage 1914-
1916, cleverly magnified 
by the bottle. £35.95. 
Lovely. 

r
 r
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Bring some festive flair to your cuppa with Eteaket 
Tea’s filled Christmas Cracker! The perfect gift for tea 
lovers this Christmas. Inside you’ll discover five ‘tea 
moments’ (5 x 2.5g sachets to brew 5 mugs of tea) 
and a complimentary pack of five self-fill tea bags. 
Available in dark blue, light blue or red. 

Visit the online Christmas shop at: 
https://www.eteaket.co.uk

Luxury fine jeweller, 
Hamilton & Inches 
Launched their 
first ever Barware 
Collection earlier 
this year. Fancy 
this crystal cocktail 
shaker for a cool 
£1250?

r r r r r r r r r r r r r r r r r r r r r r r r r r

Happy ChristmasHappy Christmas
     and New Year!     and New Year!
                    Love, Bite MagLove, Bite Mag

If you are looking for an ethical, sustainable gift 
for a loved one Union of Genius have bags, soup 
cups, and a variety of coffee cups in different 
colours made of rice husk!). Help save the planet 
one soup or one coffee at a time -  8 Forrest Road. 

r r r r r r r r r r r r r r r r r r r r r r r r r r

r r r r r r r r r r r
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Review: Pasta and Wine in 
   Dundas Street  An Italian union
Collaboration within the hospitality industry has 
never been more important and a new business 
model is developing in Dundas Street. Some 
of you may know Bacco Wine, initially a wine 
shop, providing locals and Italians with Italian 
wines; it was later scaled up into a wine bar. 

A new management (still 100% Italian) revised 
the menu to include a good selection of 
cocktails, including the famous Negroni (with 
a house twist). The atmosphere is always 
welcoming, with bottles of wine dressing the 
walls, plants greening the interior. Multiple 
Italian regions are present on a very good wine 
offer, and prices are accessible. 

Next door, the Artisan Pasta Maker - recently 
opened - is a little gem that produces fresh 
pasta daily. Here you can: buy fresh pasta to 
cook at home; order and collect take away; or 
order your pasta and eat it at Bacco alongside 
your favourite Italian wine. The pasta menu 
offers regional recipes such as Pici alle Briciole 
or Tortelloni Maremmani, or more commonly 
known dishes such as lasagne and gnocchi 
with truffles. They also offer antipasti including 
panzanella and parmigiana, fritti (fried) such 
as supplì, mixed fried vegetables or fish, and 
desserts. Don’t miss their board to check the 
specials of the day. 

On my visit, I can’t resist fettuccine (like 
tagliatelle) ai porcini. The warm dishes arrive 
directly at our table in Bacco where my friend 
and I are chatting over our wines. A glass of 
Verdeca from Puglia for me, citrusy and light 
and a Morellino di Scansano for her, medium 
bodied, warming and mildly oaky. The fettuccine 
has the right consistency and bite, and the 
sauce which is made of chunky chopped 
mushrooms, chilli, parmesan and parsley is a 

delight. You can absolutely taste the freshness 
of the porcini. 

The idea that Alberto (Bacco owner) and 
Milena (The Artisan Pasta Maker owner) are 
putting into practise is ingenious and shows 
how businesses can collaborate to support 
each other, serve happy customers and 
ensure they remain profitable. 

Next time your feet take you on a wee wander 
down Dundas Street, stop for a glass of 
wine and a plate of pasta, a very simple, yet 
so rewarding pleasure of life. Good quality 
and friendly service at affordable prices. (E. 
Vanello)

Bacco Wine - 136 Dundas Street, EH3 5DQ 
The Artisan Pasta Maker -138 Dundas Street, 
EH3 5DQ | Open: Tuesday - Saturday

The Artisan 
Pasta Maker



18 Review: Kim’s Mini Meals Some like it hot

COVID still runs like a great divide through 
people’s lives. There is life before and after 
the pandemic which brought into sharp relief 
the importance of friends. Sitting around a 
table sharing food and laughter is a treat to 
be savoured. 

Kim’s Mini Meals was the choice of venue 
for such a Friday night soiree for five hungry 
females. 

Tragically Mr Kim died during COVID but 
his dream of bringing Korean home cooking 
to Edinburgh’s restaurant landscape lives 
on with Mrs Kim and son running this cute 
Southside eatery. A Facebook post states 
it is what he would have wanted and Kim’s 
is now a Michelin Guide recommended 
restaurant. 

There are no bookings taken  so you must 
queue, but I can give you a cast-iron guarantee 
that the food is well worth the wait. 
Once inside the décor is a welcoming mix 
of Korean and  ‘couthie’ where glinting steel 
chopsticks rest on tartan tablecloths. 

We squeeze around our table and order soft 
drinks, open BYO bottles and scan the menu. 
Cups of homemade Sweetcorn Soup warm 
us and then Kimchi Jeon arrives. This Korean 
street food is served in slices like pizza in its 
country of origin while in Edinburgh a large 
pancake arrives on a chintzy vintage dinner 
plate. It contains fermented cabbage, onions 
and flour, and the crispy fried texture combined 
with its hot, sweet, and sour taste is addictively 
delicious. 

Meanwhile an Aubergine starter is also 
devoured with gusto. It has the meltiness of an 
Italian Parmigiana but, Eleonore observes, the 
flavour here is sesame. God this food is good, 
and we have only just begun. 

Mrs Kim’s son is quizzed about the food and 
cooking, but he remains modest as to his 
mum’s talent in the (presumably miniscule) 
kitchen and replies “Nothing special, just 
simple ingredients and traditional recipes”. 

It is curious as to why this food is so delicious 
until you think about umami and fermentation. 
Kimchi is Korea’s national dish; Napa 
(Chinese) cabbage is left to ferment with a 
key ingredient, Gochujang or red chilli paste. 
The latter gives a distinctive flavour to Korean 
dishes and during fermentation some sort of 
micro-bacterial magic occurs and the result 
hits your foodie G-Spot. Wham!

This gastronomic voodoo also lends comfort. 
Eating Korean home cooking warms the soul 
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and makes you feel safe and happy; it’s food 
therapy.

For main courses three of us have the Seafood 
Bulgogi which you can choose to have mild, 
medium, or spicy. Again, there is Kimchi on the 
side as well as rice along with the marinated 
squid, mussels, and prawns. Eleonore has 
Bmimbap which is a hot stone  bowl of rice, 
kimchi, chilli, vegetables, soy, and egg. You 
can add meat. Lee has Beef Bulgogi.

There are no desserts on the menu so one of 
our party brings Sebastian Kobelt’s Autumn 
Berry chocolates. They are like burgundy 
jewels in their box which melt delicately on 
the tongue before oozing seasonal juiciness. 
Yes, Vivian’s partner is a world-renowned 
chocolatier.

Spoiler alert – none of the meals are in fact 
‘mini’. Portions, even the starters, are very 
generous as are flavours and service. It 
transpires that the only thing mini is the bill 
which at £100 for five people is a steal and 
there is still plenty of food for doggy bags 
should you wish for them. 

It makes me melancholy to think that Mr Kim 
is no longer with us, but his spirit and legacy 
live on in this precious little eatery. 
(S. Wilson)

Kim’s Mini Meals - 5 Buccleuch St, 
Newington, Edinburgh EH8 9JN
Open 5.30-8.30pm Monday – Saturday. 
Closed Sunday

Kimchi Jeon
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Cocktails    Hawksmoor  
    The second golden age of cocktails

Hawksmoor Edinburgh have launched a 
new cocktail list celebrating the second 
golden age of cocktails, 1995-2005, a period 
credited with the revival of cocktail culture 
around the world. 

From modern takes on classic steakhouse 
cocktails, to sub-zero martinis, all the way 
through to digestifs and dessert-inspired 
night caps, this menu combines the comfort 
of recognisable drinks mixed with the tongue 
in cheek irreverence, artistry, and skill of 
Hawksmoor. 

Head of Bars, Liam Davy, has overseen a list 
which has been developed over three years. 

Credited with creating the ‘Coldest Martini 
in the World’ (Punch), Hawksmoor’s Martini 
section is dedicated to honouring the king 
of the cocktail, each one chilled to a bracing 
-12c. The Pink Gibson is a tantalising mix 
of sweet and savoury, with Boatyard Vodka, 

Audemus Umami Gin, Aperitivo Co. Dry 
Vermouth and pink pickled onion whilst The 
Ultimate Gin Martini is a bright and punchy mix 
of Hepple gin, Aperitivo Co. Dry Vermouth and 
Filicudi lemon oil.

‘Steakhouse Sharpeners’ is a deep dive into 
the classic aperitifs of the American ‘meatery’, 
with drinks such as the Classic Champagne 
Cocktail: champagne, cognac, verjus, pineau 
de charente, all poured over a sugar cube 
saturated with bitters. 

The Ranch Water pays homage to a popular 
US drink originating from West Texas; mineral 
and fresh with a gentle agave hum, it’s a 
carbonated mix of tequila, mezcal, pineapple 
soda, hopped kombucha, jalapeño salt and 
agave syrup. 

Second Golden Age is a tribute to the era that 
resurrected cocktail craft, with much loved 
favourites tweaked after hundreds of tiny 

Gimlet Spiced Plum Sazerac

Martinis
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iterations across Hawksmoor’s bars. Tommy 
Verde, comprising tequila, mezcal, cucumber 
agave, olive brine, green tabasco, and green 
tomato juice, is complex and vegetal, with a 
hint of smoke. 

The Sacred Six section of the menu is where 
the MVPs of the Hawksmoor cocktail list sit. 
These timeless classics include Shaky Pete’s 
Ginger Brew, the Reformed Pornstar, and the 
rich and buttery Fuller Fat Old Fashioned. 

Nightcaps are the ultimate after-dinner drinks, 
a silly and serious mix of sweet pudding-style 
cocktails and sultry dark and bitter digestifs. 
For a sweeter treat, The Spiced Plum Sazerac 
is neat and subtle with a bright bitterness, with 

plum distillate, Calvados, plum syrup with star 
anise and Absinthe. 

For those looking for drinks with all the flair and 
flavour but none of the alcohol, the Temperates 
section of the menu has a delicious range of 
0% ABV drinks, from non-alcoholic cocktails to 
a selection of brewed and fermented delights. 
The menu includes L.A Brewery Kombucha and 
Saicho Sparkling Teas, and to harness the luxury 
of sparkling wines and champagnes, try Blurred 
Vines 0% Wine - effervescent and sharp with 
bright floral and fruity notes. (S. Wilson)

Hawksmoor Edinburgh - 
23 West Register Street, EH2 2AA 

Bloody Mary

Tommy Verde

Ranchwater



22 Review : Balgove Larder
             Child-friendly farm shop     

Even on cloudy days, there is an undeniable 
vibrance in St Andrews and a delicious smell 
of fresh sea. 

I head to the St Andrews Aquarium first to 
entertain the children, it is a lovely place 
to visit. Soon after it is time for lunch, and 
I decide to leave the car. Within a 15 min 
walk I arrive at this little haven, the ‘Balgove 
Larder’. 

The entrance to the farm shop is inviting, 
with a free taster of the local gin followed by 
a wonderful selection of Scottish produce 
brightening the shelves of the shop, but 
despite the temptation, I go straight to the café.

There is a queue as they don’t take bookings, 
but no-one appears upset about that. A group 
of students in front of me are regulars. Steven, 
a friendly server, welcomes us to our table, 
and there is plenty of space for the pram. The 
whole place has an 
unpretentious rustic 
feel, wooden table, 
big windows flooding 
the café with natural 
light, and paintings of 
a Highland coo and 
other animals for sale 
decorating the walls. 

The menu has good 
options for starters, 
mains, puddings 
or just sandwiches 
and yes, they have 
something for the ‘little 
ones’. We need something to entertain the 
boys whilst waiting for the meal, and the server 
improvises well and gives me a bit of the paper 
from the till and pens from her colleagues. To 
drink, I opt for Elderflower Presse Belvoir, and 
the boys choose fresh apple juice, which is 
served in plastic tumblers, very thoughtful. 

To start, we order the Chilled Beetroot Soup, 
with croutons and balsamic glaze. The colour 
is fresh and vibrant, the taste is beautiful and 
Luca, my three-year-old approves 100%. The 
farm shop has a butcher selling cuts of meat, 
so Balgove Meatballs are a must, and they Zoe Campbell Photography



are nicely plated with potato gnocchi, tomato 
base and fresh basil leaves. Luca orders Pork 
Sausage and Mash, with roast carrots and 
homemade gravy from the ‘Little ones’ menu. 
The cutlery is too big for the boys, so I slice the 
sausages for the boys 
and I serve little bits 
of both, meatballs and 
sausages and they eat 
with tea spoons. Luca 
enjoys everything and 
says: “Mama, this is 
nice!” Matti finishes the 
meatballs and wants 
more gnocchi but is 
not too sure about the 
sausages. He is only 
two so his palate is 
changing.

Pudding time provides 
plenty of options but 
due to their dairy 
intolerance, the chef 
prepares two bespoke 
peanut butter brownies 
with caramelised 
banana and chocolate 
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sauce and pavlova with oat milk custard with 
seasonal berries and raspberry coulis. The 
boy’s dad is a pastry chef and award-winning 
chocolatier so we know puddings well, and our 
verdict is to add these two options to the menu, 

delicious! 

I look around and 
see how friendly and 
welcoming this place is: 
two ladies catching up 
with tea and scones. My 
local fishmonger is there 
with his wife enjoying 
his soup and sandwich 
lunch. And the students 
from the queue are 
still there smiling and 
enjoying their lunch too. 

Every day, between 12-
3pm anyone can stop by 
and visit the café. Luca, 
Matti and I will certainly 
come back, but next 
time I will need a bigger 
bag for the farm shop 
goodies. (V Maeda)Chilled Beetroot Soup

Zoe Campbell Photography

Pork Sausage and Mash
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Glow-in-the-dark ducks. Floating on an 
alcoholic pond – served in one half of a disco 
ball.

This is Tigerlily’s glitzy, flashy take on a 
Pornstar Martini. And a summary of the 
George Street restaurant’s bold, theatrical 
makeover. The new look, which follows 
a 16-year design hiatus, includes, says 
designer Jim Hamilton: “iconic furniture and 
lighting, contemporary Scottish artwork, 
interesting materials and bespoke locally 
crafted products that will shape the style and 
essence of Tigerlily.” 

Think, for instance, glittery disco balls 
hanging among opulent flowers, gold leaves 
holding back red curtains reminiscent of a 
theatre and black-and-floral lounge chairs. 

“We have created a strong social wrap-
around series of booths that interact very 
closely with the performance aspect of the 
bar and introduce new brighter, optimistic 
and colourful elements into the mix,” he 
continues.

The food itself is presented with a theatrical 
flair: the waiter lifts the glass lid on my 
Seared Beef Carpaccio, steam swirling 
in the process. The Disco Ball Martini, 

too, is a definite talking point as I fish out a 
duck and plop it in my glass. The Fig and 
Beetroot Salad, shared with a flourish, is a 
definite highlight (mostly because of personal 
preferences, it must be said). 

The menu on a whole includes a delicious 
selection of mains (Thai Green Curry, 
Tandoori-Baked Sea Bass), small plates 
(Mull of Kintyre Soufflé, Caramelised Parsnip 
and Coconut Soup), starters for the table 
(Malaysian Roti Bread, Chargrilled Flatbread, 
Olives) and dessert – we’re eyeing the 
Chocolate Praline Choux Pastry with chocolate 
ganache, praline cream and toasted hazelnut 
here.

The idea behind it all is to create an 
experience – somewhere to go after work or 
over the weekend, dressed in the finest hooker 
heels and sequined dress, ready to take on a 
disco ball cocktail and a sharing plate or three. 

Tigerlily’s facelift is part of owner Montpelier 
Group’s plan to give four more of their 
restaurants a makeover: Lulu, Indigo Yard, 
Candy Bar and Montpelier’s. We’re looking 
forward to seeing what else they’ll have in 
store for us.  (K. Wilkins)

ON THE MENU 
The Disco Ball Pornstar Martini
Vodka
Passion fruit 
Vanilla 
Pineapple
Prosecco – or upgrade to Champagne 
And a couple of duckies
Carpaccio
Lightly Smoked Beef Carpaccio Celeriac Slaw
Green Apple Juniper syrup

Tigerlily - 125 George Street, Edinburgh 
EH2 4JN

Sharing cocktails Mermaid’s Punch and Disco Ball

Review : Tigerlily  New look 
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Champagne from

 

Sip Champagnes
A Scottish Champagne expert has revealed his 
top seven bottles for Christmas and New Year.

Peter Crawford, 42, was recently crowned 
the UK’s ‘Champagne Retailer of the Year’ 
(Decanter World Wine Awards 2022), just 
two years after launching Sip Champagnes 
business partner, Daniel Blatchford, in 2020.  
The company sources and supplies the 
best small-batch, handcrafted champagnes 
straight to consumers and the hospitality trade 
from France’s iconic wine region. Decanter 
Magazine praised Sip for its  “laser-like focus 
on cutting-edge wines from the region”.

With the UK’s largest collection of 60 
Champagne producers and over 236 individual 
cuvées from across 25 villages in its range, 
‘Sip’ only deals with ethically-sourced and 
artisan products direct from the farmer. This 
gives a choice challenging that of the big wine 
houses and supermarkets.  

All Sip Champagnes packaging is made from 
recycled material and is 100% recyclable. They 
also invest in carbon offsetting programmes to 
reduce their environmental impact and they plant 
a tree for every order placed.

Winter

Peter Crawford and Daniel Blatchford
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PRE-XMAS PARTIES, APERITIFS & SNACKS
 
Paul Clouet Selection (£37). A fruity blend of Pinot Noir, 
Chardonnay and Meunier based on the 2015 vintage. Chalky, 
round, fruity with a surprising crisp, dry finish.  
 
Beaugrand Blanc de Blancs (£46). A pure Chardonnay from 
the village of Montgueux. A unique style of Chardonnay with a 
lovely balance of tropical fruit but a crisp chalky background. 
Perfect as an aperitif.
 
CHRISTMAS MORNING - 
Croissants, smoked salmon bagels etc
 
A. Levasseur Blanc de Terroir (£70). Made from a single 
vineyard in Cuchery. This 100% Chardonnay is much richer in 
style than a classic Blanc de Blancs Champagne and, as such, 
the lovely toasty secondary notes that will balance perfectly with 
all manner of rich Xmas morning treats.
 
CHRISTMAS LUNCH - Turkey with all the trimmings
 
Georges Remy Les Quatre Terroirs (£60). People often head 
straight to red for Christmas lunch, but why not try something a 
little leftfield? George Remy is an incredible winemaker making 
Champagne in his own inimitable style. Having started life as a 
red wine maker, his Champagnes carry that vinous weight and 
texture. This wine comes from four exceptional villages in and 
around Bouzy in the Montagne de Reims and has a lovely rich 
and fruity palate but with plenty of body to hold its own with the 
food. 
 
CHRISTMAS VEGETARIAN LUNCH - 
Nut Roast and plenty of veg
 
Louis Brochet Rose Heritage (£50). A lovely pairing to a rich 
nut roast and myriad vegetables is this fabulous rose. It offers 
a bounty of classic flavours of cherry and wild strawberries but 
with great acidity and finesse, making it a perfect companion to 
this dish.

BOXING DAY - Turkey Sandwiches
 
Dosnon Recolte Noir Zero Dosage (£55). If you’re looking for 
a treat for Boxing Day, then look no further than this pure Pinot 

Paul Clouet Selection

Beaugrand Blanc de Blancs

A. Levasseur Blanc de Terroir 
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Noir from the most southerly 
region of Champagne. There 
is a wonderful palate of 
blueberries and a little cassis 
which enables it to work well 
with a classic turkey sandwich 
and cranberry sauce.
 

NEW YEAR’S 
EVE CELEBRATION
 
Famille Delouvin Bis 
Repetita 2009 Magnum 
(£160). What better way to 
celebrate than with a magnum 
and this is an absolute 
beauty. After 14 years of 
ageing, it’s just coming into its 
own with charming honeyed 
notes and lovely texture.
 

For more information on 
Sip Champagnes and its 
latest UK releases in time 
for Christmas, visit https://
sipchampagnes.com. Gift 
wrapping is also available. 
(S. Wilson) 

Georges Remy 
Les Quatre Terroirs 

Louis Brochet Rose Heritage Dosnon Recolte Noir Zero Dosage

Famille Delouvin Bis Repetita 2009 Magnum 
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Bundits is irreverently ‘Leith’ as 
epitomised in its name.

Squeezed between two hospitality 
treasures, The Port O’ Leith (RIP Mary 
Moriarty) and Nobles, this Asian street 
food joint fits the area’s melting pot vibe 
as snugly as the last piece of a jigsaw 
puzzle. Although a large space, Bundits 
retains a local feel due to nooks and 
crannies, fast music and friendly service. 

It was David Chang, the pioneering New 
York chef and founder of Momofuku 
restaurant, who was partly responsible 
for the popularity of Bao Buns. He put the 
floury steamed treats on the menu circa 
2014 and filled them with caramelised 
pork. Folk went wild. The buns are sweet 
and soft with an open-mouthed shape that 
begs to be stuffed with delicious fillings; at 
Bundits you can choose from vegetarian, 
meat, fish and dessert options.

Mr Bite and I visit on a rainy afternoon 
and are ravenous. We order four types of 
Bao Bun, Salt and Pepper Tofu, Korean 
Braised Short Rib, Braised Shiitake 
Mushroom, and Hoisin Duck. A pot of 
Homemade Kimchi is pecked at with 
chopsticks while we wait.

I am not a fan of bean curd generally 
but am keen to get the Tee proclaiming 
membership of Suella Braverman’s “tofu-
eating wokerati‘’ so I give Bundit’s dish 
a go. The chef has done everything they 
can with Asian slaw, Hoisin Sauce and 
Chilli Oil but I still prefer the Hoisin Duck. 
Mr Bite raves about the Mushroom and 
the Short Rib. Buns are delivered on a 
typical fast-food tray wrapped in branded 
paper but the taste sensations easily 
outwit those of any flabby burgers. 

A Lemonchilli cocktail (Don Q Cristal Rum, 
Koko Kanu, lime, sugar, coconut water, chilli, 
lemongrass) also excites the palate with its 
balance of sweet, sour and hot tastes.

For dessert, Mr Bite pips me to the post with 
the Banana Ice Cream, Passionfruit Curd, and 
Honeycomb deep-fried bun but I am very happy 
with my chocolate and coconut version. A layer 
of ganache is sandwiched between sugary 
cinnamon crispy dough which has no trace of 
heaviness or grease.

We eat greedily at Bundits, enjoying every 
morsel. Definitely, a place to visit any time of the 
day and there is plenty on the menu to tempt us 
back soon. (S. Wilson)

Crispy Beef Bao Bun

Review : Bundits of Leith  Top buns
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Whisky Chat from  

Tipsy Midgie
Visiting distilleries is like Munro bagging 
for whisky lovers and recently I went on 
a ‘Speycation’ as part of the Edinburgh 
Whisky Group; 22 enthusiasts descended 
on the Speyside whisky region, with trips 
to Glendronach, Strathisla, Glenfiddich and 
many others. Stand-out trips included that 
to the brand new Cairn Distillery at the foot 
of the Cairngorms National Park. Owned by 
Gordon and Macphail, this 28 million-pound 
behemoth is the absolute realisation of 
modern technology combined with heritage 
craft. Walking into the distillery is like 
entering a spaceship designed by NASA, 
albeit overlooking a stunning Scottish 
landscape. 
 
Then came the trip to the half-completed 
Dunphail Distillery, the latest and greatest 
from Bimber whisky. Nestled in the woods 
this farmstyle distillery is building their own 
malting floor, growing barley and making 
Kiln. It is about as authentic as it comes 
and I will be watching with very beady eyes 
to see this micro, single-estate distillery 
come to life very soon.
 
So after a five day trip, it was back to 
Edinburgh and delivery after delivery of 
amazing new releases arrived at the Tipsy 
Midgie’s door. Ardbeg’s new Hypernova 
is the peatiest expression to come from 
the Islay favourites. Perhaps it wishes 
to compete with the Octomore from 
Bruichladdich for the title of highest ppm 
(phenol parts per million). This release 
sits at 170 ppm, still a little behind the 
Octomore 2017 which was an eye-watering 
309 ppm, but considering your regular 
smoky, peated whiskies sit around 60 this is 
still one not to be missed.

 

Whiskies to look out for this month  
 
Without a doubt the ‘Tale of the Forest’ from 
Glenmorangie is an absolute belter and the 
third in the experimental ‘tale of’ series. The 
first being Tale of Cake which was a Toakji 
finish, the second was Tale of Winter with a 
Marsala cask finish and now Dr Bill Lumsden 
has created the first whisky to use barley 
kilned with forest botanicals, an ancient way 
of creating spirit, giving this whisky a stunning 
herbaceous finish.
 
And our favourite dram of the moment 
at Tipsy Midgie is the cask strength new 
Bordeaux finish from Ledaig, this nine-year-
old packs so much juicy red berry but with a 
fine gentle peat finish. It’s a cracking whisky 
from the Tobermory 
Distillery. 
(C. Hinds)
 

Colin Hinds runs 
Tipsy Midgie bar at 
67 St  Leonards Hill

The Cairn Distillery



30 Review : Little White Pig  These little piggies 

Located on Dublin Street, Little White 
Pig has a unique offering for the centre 
of Edinburgh. Still very much a part of 
the sophisticated New Town, there is a 
trendy elegance about the venue and an 
interesting cocktail menu, with weekly 
specials created in-house. However, being 
positioned on the edge of the centre of the 
city, there is also the friendliness of a local 
bar where dogs are welcome. 
 
This impression is confirmed in the décor, 
which combines a slightly industrial feel 
from bare wood and metal features, 
with colourful, mismatched chairs, bright 
cushions and intimate lighting. 
 
The seasonal and locally sourced food 
menu also provides a range of options, 
whether you are looking for a pub classic 
like a burger and chips, or something a 
little more interesting. 
 
I begin with plump Shetland Mussels with 
white wine, leek and mustard sauce, which 
can also be ordered as a main, and am 
pleasantly surprised by the addition of 
an enormous wedge of Company Bakery 
sourdough to soak up the delicious sauce. 

 
For my main course, I stick with seafood and 
have the Pan-fried Fillet of Cod, cauliflower 
puree, potatoes and salsa verde. The cod is 
perfectly cooked, but it is the cauliflower puree 
that takes things to a whole new level, perfectly 
complementing the meaty fish and adding a 
savoury depth to the dish. 
 
My guest opts for the Arancini, a special 
for this evening, and Beef Short Rib with 
chanterelle mushrooms, champ mash and 
red wine jus, which I understand is a very 
comforting, tasty plate of food, so tasty in fact, 
it is inhaled before I can try it. 
 
It is a pleasant place to sit and ruminate, 
watching groups of friends enjoying rounds 
of cocktails and good food together, while the 
staff share passing chat with regulars and 
well-behaved dogs welcome the occasional pat 
on the head. 
 
The venue also has a cosy downstairs bar 
called Noir, which can be hired for private 
groups or events, and takes on a new feel 
during the week with a student night and live 
DJs. 
 
I could easily decline dessert and feel the 
better for it, but the rich and smooth Chocolate 
Delice with Baileys custard calls to me, and 
is well worth the calorific intake, though I do 
feel slightly bad that I can’t finish the generous 
portion. 
 
Content and unable to eat another bite, these 
little piggies go home. (D. Spencer) 
 
Little White Pig 
26B Dublin St, Edinburgh  EH3 6NN 
T: 0131 556 3036 
E: reservations@littlewhitepig.co.uk 
www.littlewhitepig.co.uk
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Chocolate DeliceBeef Short Rib

Cocktails



Christmas Christmas Quiz Quiz 
20222022

Created by Rachel Edwards 

1. What seasonal food, ubiquitous 
from October to January, was 
traditionally only eaten on the 12 
days of Christmas?

2. Which of these traditional Scottish 
foods has not yet received protected 
geographical indication?

a. Stornoway Black Pudding
b. Dundee Cake
c. Ayrshire new potatoes
d. Orkney cheddar

3. What is the name of Tom Kitchin’s 
new restaurant, which opened in 
Bruntsfield in April?

4. Which world championship 
returned to Carrbridge after a 2 
year break due to Covid? It saw 
challengers battle for the Golden 
Spurtle, and featured Bite’s own 
Tracy Griffin among this year’s 
competitors.

5. What is in the centre of a 
sugarplum?

6. When is “stir up Sunday”, the day you 
are traditionally meant to make your 
Christmas cake? For a bonus point, 
which direction are you meant to stir the 
cake?

7. Panettone is a traditional Christmas 
bread from Milan, while pandoro is a 
traditional Christmas bread from Verona. 
Panettone is generally a dome shape, 
and pandoro a star - but what is the other 
main difference between the two?

8. What is “hagelslag”, a common 
topping on Dutch toast?

a. Avocado
b. Cured fish
c. Sprinkles
d. Marijuana infused honey

9. Crown Prince, Knucklehead, Harlequin 
and Acorn are all varieties of what?

10. What is the other food mentioned in 
the Christmas song, “Chestnuts Roasting 
on an Open Fire”?
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Answers
1. Mince pies - eating one a day on each of the 12 days of 
Christmas was meant to bring happiness to the year ahead.
2. B - Dundee Cake. The traditional cake is in the registration 
process but has not yet been given the PGI status.
3. Kora 4. The World Porridge Making Championship
5.  A “comfit”, which means a nut, spice, or seed. It’s then 
covered with a sugary coating. Not a plum at all!

6. The last Sunday before Advent - 20 November this year. 
Stirring from east to west, or clockwise, is traditionally lucky.
7.  Panettone traditionally has candied citrus fruit while 
pandoro does not. (Half a point if you said pandoro is 
generally dusted in icing sugar.)
8. C - sprinkles, often chocolate.    9.  Squash   10.  Turkey
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It takes me and my helpers a couple of days a 
week to look after our garden on the south side 
of Edinburgh. That is the only timeout from my 
kitchen at l’escargot bleu. Sunday is a must 
after a hard week at the stove. It is also the only 
day I have help, so this is when the labour-
intensive jobs get done. The routine starts with 
emptying all the compostable waste we have 
brought from the restaurant including peelings, 
coffee grounds and cardboard. Then compost is 
turned and laid, new beds are dug, and weeds 
are pulled. This is all followed by a couple of 
sandwiches to make the day enjoyable. 

On the other days, I am alone, and I use the 
precious time to reflect on my week, think 
ahead and enjoy the solitude in the garden. 
Tuesday is harvest day when I collect all the 
produce ready to be cooked and served at 
l’escargot bleu. No weeks are the same and 
none come without surprises. The cauliflowers 
and Romanesco grew fast this year. The former 
are bright white and crispy and both made it 
onto the tables in the restaurant. Swedes are 
doing beautifully too, and herbs are plentiful 
but lettuce and salad leaves have suffered from 
an attack from an army of yellow wireworms. 
The weather has been kind to us and I took a 
chance sowing more mustard leaves, radishes, 
and lamb lettuces. To my surprise, they have 
all germinated and have been transplanted in 

Harvest

Fred’s Garden
Enjoy gardening and enjoy cooking

the polytunnel to replace the last harvest of 
tomatoes. Hopefully, they will continue to 
give us a good crop over the winter.

I am onto prepping for next season now; 
most of the beds will receive a good coat of 
compost and new beds prepped. I am also 
planning the foundations for a greenhouse 
that will be ready for the spring seedlings.   

I  wish you all a very gourmand Christmas 
and a very happy new year when it comes.

A bientôt  Fred 

More to follow very soon, and you can get 
updates by signing on to l’escargot Bleu 
newsletter at www.lescargotbleu.co.uk or by 
visiting my blog at the same address.

Frederic Berkmiller is the chef-owner of  
L’escargot bleu restaurant and wine bar in 
Edinburgh               Romanesco                        Cauliflower
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I met my first banoffee pie when I moved 
to Scotland. I’d never seen one before: a 
fact which shocked my Scottish friends who 
wrongly thought it an American dessert. 
Not knowing about banoffee pie was as 
strange to them as not knowing about apple 
crumble or scones. But in fact, banoffee pie 
was invented in Sussex in 1972. And in the 
early noughties, it was everywhere, from 
coffee shops to restaurant dessert menus. 

20 years on, its reputation and fortune have 
changed. I can’t remember when I last saw 
a banoffee pie on a menu, let alone ordered 
a slice. While banoffee flavours are still 
common, the original seems a little out of 
fashion. 

So I made one last month, to mark my 20 
year anniversary of life in Scotland. As I 
devoured the entire thing in an afternoon, 

it occurred to me it’s not only delicious, it’s 
remarkably easy. It’s also energy efficient – I 
made the whole pie without turning on the 
oven. Here’s how.

Although the original recipe uses a pastry 
base, biscuit bases are both more popular, and 
easier. I make mine with hobnobs: add a little 
melted butter to the crushed biscuits, press 
into a tin, and chill.

Next, the caramel; 20 years ago, I would boil 
cans of condensed milk to achieve the desired 
effect. 2.5 hours was the optimum boiling 
time, and the pot must be carefully watched: 
if the water boiled low, the can could explode. 
Now, ready-made caramel is easy to find and 
tastes just as good, even if it lacks the danger. 
Spread the entire can on your biscuit base.

Now top with bananas. The original recipe 
used halved bananas; I prefer sliced. You can 
toss them in lemon juice to prevent browning 
but I tend to just hide them under lashings 
of whipped cream – to which we now turn. 
Don’t be tempted to use squirty cream here: 
it doesn’t last, or taste as nice. The cream 
should be thick and towering – do not skimp. 
Some advocate flavouring it with coffee: a nice 
idea, but not necessary.

And that’s it! You can top with a dusting of 
chocolate, or candied nuts – you don’t need 
to though. A banoffee pie is simplicity itself, 
ready in minutes and absolutely delicious. It 
may have fallen out of favour, but this is one 
dessert that does not deserve to go out of 
fashion. (R. Edwards) 

Banoffee Pie

Off the Trolley : 
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If I come across as a bit grumpy, my apologies 
dear readers; I’m a little hungover, and as 
I’m writing this in early November, I’m in bah 
humbug mode. It’s too feckin’ early for Noddy 
Holder to be screaming out his Christmas 
number one everywhere I go!

Well now I’ve got that off my chest, let’s get 
down to business. Once again, I’m going to 
dispense with a recipe and will be offering you 
more hints and tips about making the festive 
season less stressful. The turkey (what with 
bird flu threatening poultry and price increases, 
there is a possibility it just might be fish fingers 
this year!) will be cooked on Christmas Eve 
and all the trimmings will be prepped as well, 
leaving me free to look less like a washed out 
and flustered harridan on the 25th and more 
domestic goddess (fat chance).

The freezer always has vanilla ice cream 
lurking somewhere waiting to be softened 
and mixed through with leftover mince pies or 
cranberry sauce. Mincemeat can be added 
to a simple bread dough (fab with cheese), 
scone mix (slather warm scones with brandy/
rum butter, cranberry sauce and a dollop of 
cream), or stir through a cake batter. This year 

What’s in Season: 
 Bah Humbug 
   or Ho, Ho, Ho?

What Else is in My BasketWhat Else is in My Basket
Besides Compassion, Kindness, Love and Humour?

Turkey, goose, pheasant, rabbit, oysters, clams, sea bass, langoustines, 
razor clams, sprats, Brussels sprouts, salsify, kale, parsnips, winter squash, 
beetroot, celeriac, satsumas, clementines, pomegranates, chestnuts, dates, 
figs, cranberries, Stollen, Bûche de Noël, panettone, mincemeat, paneforte, 
gingerbread, dates, fig, walnuts, Cumberland sauce, rum butter.

I’m going to crumble the pud into a rice pudding 
before it gets thrown in the oven; I’ll let you know 
how it goes.

Dry bits of cheese can be made into a sauce for 
pasta or turned into a rarebit – can’t be arsed 
with the faff of making that, just grate it all up and 
shove into some bread to make a toastie.

Thick slabs of the dreaded bird can be smeared 
with BBQ sauce and cheese then baked for a 
quick Hunter’s dish. Not your cuppa, then slather 
with pesto and parmesan. Any remaining veggies 
make great soup along with any spare gravy. 
Alternatively, chop the veg together, add a little 
flour and a bit of beaten egg, shape into little 
cakes and fry, top with an egg poached in the 
gravy! As for the carcass, as always, that will be 
boiled to death for stock.

By the time you read this the bah humbug will 
have melted away, and I’ll be full of Christmas 
spirit. Ho, ho, ho and all that seasonal cheer.

Lea Harris aka @BakersBunny on Instagram



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 every 
day. 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 £54 – a 
steal! Set lunch is two courses for £17.95, 
three for £20.95. 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 
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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 opening 12pm-12am and Sunday 
12-8pm

French

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 

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 37 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.
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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; closed Tuesday. Saturday & Sunday 
noon-11pm. 10 Gillespie Place, Edinburgh 
– 0131 281 0526   @Harajukukitchen | 
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 

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 D’agostino 
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

Asian
Kahani – Indian Street Food and Restaurant. 
Five minutes from St James Quarter and The 
Playhouse Theatre. BYOB with No Corkage. 
Delicious range of curries, authentic dishes 
and street food catering to all tastes and 
dietary requirements, vegetarian, vegan and 
gluten-free options. Enjoy dishes such as Goan 
Monkfish Curry, Punjabi Roast Lamb, Old 
School Pakora and much more. Suitable for 
every occasion from supper for two through to 
large parties. Outdoor lounge, private room, 75 
seats. Reservations recommended. Opening 
hours: Sun-Thurs 12 noon – 10 pm, Fri & 
Sat 12 noon – 11 pm. Call 0131 558 1947 or 
online www.kahanirestaurant.co.uk | 10/11 
Antigua St, Edinburgh EH1 3NH 



The Cumberland Bar – Spacious New 
Town local, lots of rooms and large beer 
garden. Six 38 Listings 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 
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as around a dozen international & blended 
whiskies. 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 Arms – 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 

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 
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Tea
Rosevear Teas – The Rosevear tea brand 
was created by Isabelle and Adam Rosevear 
in 2014. They have 3 shops in Edinburgh and 
stock more than 160 teas including directly-
sourced teas, more than 30 different herbal 
infusions and many 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 
; 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

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 

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 
–  come find our van too under Street Food. 
www.unionofgenius.com

Street Food
Harajuku Street Food 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 the 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.

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 




