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Andy Murray’s new restaurant is
a sublime celebration of Scotland

# Rosalind Erskine leaves -

Cromlix full of good food and
a better appreciation of our

Scottish larder

i |

Cradle at Cromlix
Kinbuck, By Dunblane,
Stirlingshire, FK159JT
www.cromlix.com/
DADK DA DA Dk A Dk Dk Dk

MBASSADOR

CRUISE LINE

ha i

A TAPESTRY OF COA

ustoverayearagol

visited Cromlix, Andy

and Kim Murray’s five

star hotel located just

outside Dunblane.

Atthistime the hotel

hadjustonerestaurant,
the Glasshouse, and itwas here thatIspoke
togeneral manager Barry Makinabout the
planstoaddahuge extension,anew fine
dining restaurantand new rooms. I also
metthe new executive head chef James
Mearing who served us some courses
during dinner while chatting abouthis
movetoScotland.
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STS:

AMSTERDAM, BRUGES & BEYOND

8 Ju

ly 2027

9 nights on Ambition

From

Dundee

From £1 ,110pp

ABTA No. Y6765

Up to 20% off discount is valid on new bookings on selected sailings from 09:00 28 May 2026 to 23.59, 29 July 2026, applicable to all grades. Up to 20% off is only applicable to the lead booked guest and secondary guest in each twin grade cabin and is not applicable to any 3rd/4th berth guest. Up to 20% off is also applicable to Solo Travelers. At the
start of the promotion, 17% of the total cabin availability included in the promotion is discounted by up to 20%. Other discounts vary by sailing. Fares are subject to availability and offers may be withdrawn without notice. The promotional code cannot be combined with other charity/member/association/media or affiliate promotion codes or onboard
future cruise offers. It may only be combined with an Ambassador Campaign Promotional code advertised on the Ambassador website. The promotional code is not valid on Ambassador’s Festive Events, Fly-Cruises, selected charters and cannot be used over Ambassador’s Black Friday promotional period. The promotional code can only be used for new
bookings only made directly on Ambassador’s website or through our call centre, it cannot be used for bookings made through travel agents or other third parties. Promotional code is valid on all new bookings from Tst March 2026 until 31st March 2027 closing at 23:59 for all 2026/2027/2028 season sailings. The promotional code may be discontinued
at any time at Ambassador’s discretion. In the event of your cruise being cancelled, you will be guaranteed a full refund. Cruise holidays booked with Ambassador Cruise Holidays Limited, trading as Ambassador Cruise Line, are financially protected in accordance with the Package Travel and Linked Arrangements Regulations 2018. Copyright 2026
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Ambassador Cruise Holidays Limited is a company registered in England and Wales. Registered number: 13299365.

Fastforward ayear and Cromlix has
reopened with the new extension, new
kitchen, Glasshouserestaurant, new
rooms,awoodlandretreatspaand
outdoor sauna with plunge pool and
finally, a fine dining restaurant Cradle.
Having seen plans and interviewed Kim
Murray about what guests can expectit
was exciting to finally seeitall in person.

Itshard tomiss The Garden Room
restaurant, housed asitisin the huge glass
fronted extension. Althoughitsavery
modern addition, ithas been landscaped
tofitcomfortablyin the grounds.

ButI'mvisitingto try Cradle, the fine-
diningrestaurantwhichislocatedina
former private dining space. Seating only
16it'sa cosy space.

Asforthename, Kim Murraytold The
Scotsman thatcoming up with thename
was “probably one of my favourite parts of
thiswhole process”.

She said: “It basically stems from thisidea
thatyouarenourished by nature, and that's

ICELAND’S LAND
OF ICE & FIRE

15 August 2027
11 nights on Ambition
From Dundee

From £1,75 4pp

WINNE,

*

WINNE,
BR]TISH*

‘BRIT[SH‘

BEST CRUISE LINE
for

EST CRUISE LIN BEST CRUISE LINE
CUSTOMER SERVICE

e &, 3
NO-FLY CRUISE HOLIDAYS ¢ Cryise ™

whatwe’re hoping toachieve in thatroom
interms of drawing on thelocal, the estate
and thewhole straight from the garden to
thetableelement.

“You,asadiner,comeinandyoure
almost transformed by this experience.
Itsounds quitereverential, buttheidea
thatit'saplace of nourishmentand
transformation.”

Wearriveready for dinner and with
open minds fora transformation via
gastronomy. The dinnerisaseven course
tasting menu with snacks and an optional
wine or softdrink pairing. Chef Mearing
delivers some of the dishes and presents
them; having settled into Scotland and
hisrole comfortably since we last met.

Thethree and a halfhour meal kicked
offwithavibrantgreen herbsorbet
with gooseberry and wood sorrel; a
wonderfully refreshing startto the meal,
which continued with snacks of a savoury
nasturtium financier with ayuzu kosho.
Thiswas served alongside a brown

5% BONUS DISCOUNT USING CODE: NwWDD5

ENJOY YOURSELF ON YOUR FIRST
CRUISE OR YOUR MONEY BACK*

\ Breathtaking Destinations
\ Outstanding Cuisine
\ Amazing Entertainment

\ Exceptional Service

MBASSADOR

THE WARMEST WELCOME AT SEA

Find out more at ambassadorcruiseline.com

Call 03333 557 810
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Scottish crab tacowith tomatoand garden
salad.

Thefinal snackwas the best of the garden
showcased as vegetable crudites—baby
courgettes, babyradishesand purple
carrots—seasoned with oil and served with
acarrottop pestoand seed dip. Thiswas
served with foraged gorse from the estate
whichwas turned intoa kombucha.

Further disheswereacharred and
almost succulent piece of mackerel served
with acomplexand smoky rhubarb
BBQsauce (whichIamstill
thinkingabout)andadilland
horseradish snow; two portions
of asparagus—one celebrating
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rich Naughton cider sauce followed by a
saddle of Scottish Borderslamb served
withlamb fatroasted Jersey royals

and garden allium (which I'm told was
delicious).

Apre-dessertoflemon curd and pine
sorbetice cream coneswasservedona
bed of young pine before the main event;
acelebration of Scottish strawberries
with Cromlix honeyand a kick from
kampot pepper. Petit fours of elderflower
and champagne macarons, Canelé de
Bordeaux and Deanston truffles
with hazelnuts ended the epic
meal.

Ican'tpraise thestaffenough,

thedelicate green vegetableas Youcomein  from Jason the sommelierwho
asinglestalk served with pea and you’re blew my mind withadelicious
hollandaise and the otheran almost non-sweet pedroximenez wine
exploration of the white part toourwaitresses Manuellaand
of thevegetable, servedasa transformed Racquel. We were asked before
51f1blime chawanmushi, slivers by this welefttowalk Archiearound
of pickled white asparagus with . thegrounds and enjoy abreak
Oscietra caviar and toasted experience ;e rain, whatthe favourite
hazelnuts. ’ , dishwasand itwasthe hardest
These were followed by a meal-inrecentmemory-I've

juicy hand dived scallop served
simply with salsa verde and verjus sauce
topped with guanciale.

Interestingly the bread course wasin the
middle of the mealand a welcome addition
of individual glistening milk loaves served
with Blackthorn salted butterand a
moreish Isle of Mull cheddar royale.

Mainswerea filletof north coast turbot
enlivened with Shetland musselsanda

had tochoosejustone.

During my time herelastyear, we talked
about the team’s Michelin Star aspirations
after success with gaining a Michelin Key.
I'mnoinspector butthiswasup there with
thebesttasting menusI've had in Scotland,
including those already withastar.I
leave full of good food but with a better
appreciation of our Scottish larder and yes,
ever soslightly transformed.

Fantastic Travel Offers

*Trustpilot

Excellent Based on more than 20,000 reviews

HOLIDAYS

Newmarket

svte WINNER

8-days now from £1,462pp

SAVE
15%

Beautiful Fjords of
Western Norway

This journey to one of Europe’s most
delightful destinations promises a nature-
centred getaway like no other.

Departs from Edinburgh, Glasgow,
Aberdeen, and Inverness

June 2026 to October 2027

Tour Highlights & Inclusions

« Seven nights’ half-board
accommodation at the four-star Kviknes
Hotel in Balestrand, on Sognefjord

« Journey by boat through spectacular
scenery to Bergen

- Afull-day ‘Fjord-Life’ tour

« Return flights to Bergen

» Comfortable, air-conditioned coach
travel and transfers throughout

« Fully escorted by a friendly and
experienced tour manager

« All local taxes, fees and charges

CRUISE LINE

8-days now from £1,436pp

Prague, Vienna &
Budapest

Explore a trio of Europe’s most vibrant and
colourful cities, their scenic surroundings
and the glorious “Blue” Danube.

Departs from
Edinburgh, Glasgow and Aberdeen
September 2026 to November 2027

SAVE
N

Tour Highlights & Inclusions

« Seven nights’ four-star bed and
breakfast accommodation in Prague (3
nights), Vienna (2) and Budapest (2)

« Walking tour of Prague

« Budapest tour and Danube cruise

« See Budapest’s traditional thermal
baths and majestic Parliament building

« Return flights to Prague (returning to UK
from Budapest)

» Comfortable, air-conditioned coach
travel and transfers throughout

« Fully escorted by a friendly and
experienced tour manager

- All local taxes, fees and charges

*Save 15% applies to select tour bookings made by 11th June 2026 and cannot be applied retrospectively to bookings already confirmed. Offer applies to select tours only and cannot be combined with any other offer. Exclusions apply.
Prices shown include discount. Single supplements apply. Prices correct at time of print. These holidays are organised and operated by Newmarket Holidays Ltd. ABTOT 5509. ATOL protected 2325. ABTA V7812

TO BOOK CALL 0303 330 0895 QUOTING JPS OR VISIT NEWMARKETHOLIDAYS.CO.UK/JPS

“DABTA

Travel with confidence

ABTOT ﬁ
Member 5509 >




