RESTAURANT REVIEW

T

he Lifestyle team are off to lunch on one of
the sunniest and calmest days that we have
seen so far this summer. Brilliant blue skies,
not a breath of wind and temperatures that allow
us to sport our best summer gear. And the venue?
The Cullen Bay Hotel, jauntily decked out in blue
and white and perched cheekily on high ground
overlooking a magnificently deep blue sea.
An uninterrupted view of sea and sky viewed
through the hotel’s large conservatory windows.
The best reason there is to take our time and
savour both view and food.
In lots of ways stepping into the hotel is almost
akin to stepping back in time. There are no
flamboyant expanses of modernity, just wellchosen furniture in calm surroundings that are
redolent of an age where nothing was hurried and
where personal service was paramount. The hotel

is comfortable in its skin, with the attentive staff
looking after our every need. This is how things
used to be done and it is utterly charming.
Because we are drinking in the view it takes
a little while to determine what we will
choose from a very well balanced menu.
Not too small and not too large – any
large menu immediately makes the diner
think “frozen solid” and “microwave”.
But not here.
Because Ian Watson owner/chef at the
hotel has more than once been crowned
Cullen Skink Champion, for both the
traditional and the twist recipes, one of our
starters has to be his signature dish. This time
we choose the Cullen Skink with a twist.

The twist is sweet potato, chilli and a
dash of rum. Eyebrows are raised, as
this does not sound at all palatable
and a million miles away from the
traditional recipe – but we have to
give it a go. We’ll all three share
a bowl, please, and we’ll also
share our other starters, which are
haggis balls, slightly spiced with
a beetroot garnish, homemade
oatcakes and a whisky dip and
then a creamy prawnmarie rose with
iceberg lettuce and brown bread. All
very good indeed, with the Cullen Skink
in particular coming out thumbs up.

And now for the mains. One of us is having fish
pie, which will take roughly 20 minutes to cook
– no problem, as it gives us more time to admire
the view of yachts out on the ocean – and the
others will have the burger with cheese and a
sandwich of smoked salmon and cream cheese
on brown bloomer. Sandwiches are relatively
simple to put together but it is the way
they are presented which separates
the men from the boys. Here we had a
delicious crisp salad accompaniment
with a subtle dressing – marvellous –
and a very substantial filling. Could not
fault it in any way.
The fish pie was cooked in a
cast iron skillet, perched on
a wooden platter.
Full to the brim with fish,
potato and peas, creamy
consistency of filling
topped with perfectly
browned potato – a
winner! The burger was
a marvellous tower of meat
patty, brioche bun, and onion
rings with salad and chips on the side.
Very substantial indeed, everything was perfectly
cooked and presented with pride by staff who are
obviously happy in what they do.

The attentive waitress
suggested a dessert and
would we like to eat outside
in the garden area? Sounds like
a good idea – so off we troop and sit in
the sunshine, to await the dessert which we will
all share. The pavlova with honeycomb and fresh
strawberries was suggested by the waitress – we
were very glad that she made that choice as it
was incredibly good. Just the right consistency in
the meringue, with crunchy honeycomb and
fresh juicy strawberries. A perfect way
to round off a really lovely meal.
The Cullen Bay Hotel proudly
lists all its local suppliers at the
foot of the menu and they go
to great lengths to ensure that
everything is as fresh as possible
– the fish being almost straight
from the boat to the plate. With such an
attitude to perfection and a complement
of staff who really care, the hotel
deserves multiple visits.
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