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This week: Jasper Gerard
visits The Kitchin, Edinburgh

nearby Scottish Executive offices.
Diana begins with illed razor clams
(pictured above), described here in the
delightful Scottish manmner as “spoots”. A
more Mediterranean touch is chorizo and
lemon confit, lending bite and smoky
flavour to the spoots. Colourful fennel,
carrots, dill, cluves and parsley make this
sunny and
I hardly feel I’m economising with the
“head to tail” pork. There is a deliciously
rich quail’s egg with terrine of pork
(cheek, ear) with bacon and
haggis, while gherkin adds acidity and
texture: fun and tasty.
Just as fine is roast duck, still
smouldering from the 12-bore that
| interrupted its day, in gravy with apricots,
fresh ahnorlids and pottalalt vgarbecued ona

rosemary skewer. But the highlight is

Diana’s boudin of (ubiquitous) pork belly
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Princes Street. Atop the pork is parsley
fried like Chinese seaweed and garlic
crisps. echoing the sauce, with j juicy
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The set pudding completes what must be
Britain’s best set lunch for under £25:
chocolate soufflé with chocolate chip ice
cream. Rising proudly, it is light and dusted
sweetly with icing sugar, the deep chocolate
flavours accentuated by the ice cream. Or so
I'm told: Diana wafts down from the (very)
expensive seats to scoff the lot.

Great restaurant. Not sure about my date,

though.

© The Kitchin, 78 Commercial Quay, Leith,
Edinburgh (0131 555 1755; www.thekitchin.com).
Lunch for two: £95.
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