REST.AURW REVIEW

u:nmlr.er-:mll:.hmg.' in
Edinburgh’s Leith is the
restaurant equivalent of
those posteodes that trigges
alarm bedls at insurance companies.
As a queeue of unhappy suppliers can
testify, several establishments have
briefly imhabited aunit in this Dashy
development before disappearing,
some paying their debts, others not.

This is not what the wrhan regener-
ation paeopde at the coundl want e
hezar, The architecturally distin-
guished port - onoe renownied for its
clared tracle with Bordeans amd, more
rocenthy, notorios for prostitution
has been talked up as Edinburgh's
vuppie hotspot, Mow, apparently, it's
all entryphoned comndomimiums with
rodaf ferraces, happening bistros and
“exciting retail developments®.

Commrrcial Cuany these days looks
over a wabery piazza om o the self
imparant headguarters of the Soot-
tish Executive. And before the huffy
betbers pour in, [e's make it clear tha
sevieral businesses have managed to
keep poing bene, However, walking
inbia Thee Kitchin provaokis] a sense of
cleja v, [ knew I'd boen hent befone,
bt L resstanarants weris s Qe ing
1 ooaekdn't rescall thaeir names.

With that *dead man's shoes™ feal-
ing I my bones, T was amazed (o find
Lhaat the place was humming — and
it wasn't even the weskend, Thank-
fully, the name i nat some nalfl play
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Joanna El]rl'.h man

an l..'ﬂ-:-l:-. the chef-proprietor i ane
Tom Kitchin, a Scol who returmed in
May toset up his ovn place with his
pariner Michaela Bersaling. He las
an impressive CV that includes seints
with Menre Koffmann in London and
with Alaln Ducasse and Guy Savoy in
France. Shie has an equally strong
fromt of house posticlio. They have
given a radical makeover toa place

| that suffered from an echoing,

emplty atmosphene. Radically, they
have painted the dining room slate
grey and cut ofF almast all natural
light, leaving the partially visible
kitchen s the main sowrce of [Thami-

| mation. Weirdly, it fieels intimate and

welooming, albeit in a crepuscular,
nightchab-like way.

A tartare of mackere] Magped up
that Kitchin is a serious, confident,
capable chef. The fish was ultra-
fresh, all clean-owt manine flavour,
respectiully dressod with herbs and
berman, encincled by papser-thin
cucumber and a dice of roasted beet-
ook, Along with curly Melba toast
made from decent bread, it had

| The Kitchin 8/10
| Telephone 0131-555 1755.

Address 78 Commercial Quay, Leith,
Edinburgh. Open Tuss-5at, lunch,
12,.30-2 30pm, dinner ¥F-10.30pm,
Pric e Around £45 a lead with wine
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everything you want from a summer
sharter. As cdad the rustas termne, rich
with liver and Gty porks, and puncio-
ated by the bright green crunch of
pastachios. The lerrine was lightemed
up by regped fingoers o soaurdoagh
poasE spreacd with inbense el jus and
a half-raw, half-rmarinated salad of
fenmel, ping radishes and caaliiovesr,
Commendabty, given that most
restaurants deck the question, the
mpei i5 explicit on the wild versus
farmed fish question. Wild sea oot
was the obvious seasonal claice, but
1T came 1n A dark, acidic shallot gravy
that would have Mattered smisages
bt ovierwhelmed the fsh — Sea brot
camn take stromng favours, just not this
ane A pity, because the fish was
impeccably (red, timed perfectly 1o
be luschowsly mokst within, and its

| accompanying salad of shaved fen-

il -Illt'ad}' [ro ided 2 THCHNE SOl e-
mentary counterpoint. The other
main course was better thought ot
swoculent medallions of monkfish
roasted inside springy squixd, served

with spinach, culses of celeriae, pota-

o]

toses fried mut-brown and coesty, and
a punehy mustand and caper sauce,

A light touch prevails with
desserts, Orange and pink grapefirit
segments marinated in a mint and
Earl Grey syrup with a zesty lims
mascarpone sorbet refreshod the
palate, And what is there mot to like
Aot ripe sumimer berries, coated
with an eggy sabanyon, then flashed
under ﬂhrj'ui“:'

Apart from the food, the Kitchin's
greatest asset isits maitred’, a
Frenchman who displays his nation’s
aptitude for talking eagerly about
fosted amed wiine, disscribing the dishes
ane wines with relish and without
Predension, ue:-|t|1:3i|s_|::_|il\:|-1 a mamn wihe
routinely consumer-tests what'son
ifler, His enthusiasm is infectious.

The wine list features interesting
percducers and it q'-rin.n: are
refatively restrained, I ever there
wiks a restaurant that can make these
premises work, it's the Kitchin.

Bad Food Britain: How A Nation
Ruined Its Appetite, by Joanna
Blythman, is published by Fourth
Estabeat £7.949,

Marrhew Norman i away.
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