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The Glasshouse, Cromlix review:
high-end food at high-end prices

The bill will make vour eves water, bat Andy Murray’s restanrant knows
how to make a crowd-pleasing dish
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romlix is the swmptuous five-star country house hatel bought by Andy
Murray and his wife, Kim, in 2003 for €08 million and reopensd o
decade fater following a many-moere-millions vefurb.

Enter the Victorian mansion three mibles outside Dunblane, no deubt after agling
the tennis court beside the car park where Morray is said fo bat the occasional
hall — and the first thing you see are Barbour wellies in every conceivable size,
standing to attention in twe neat rows, Above therm, a line of waxed jackets on
hooks.

O whelepme table st the entrance, and every availahle surface through the
recepiion and bar, are vases of fresh-cut flowers in viobent bursts of eolour. Then
come the statement foral wallpapers, luxe velvel sofas and modern art on the
walls from the Murmmays” own eollection. The vibe is rich, busy, Victoriana-with-a-
wink and noticeably tartan-free — theugh the stalf do wear very fetching
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All of which sets certain expectations when it compes Lo dinner. Mamely that it
will be modern, cleanly plated, not too Seoitish, a wee bit sexy in terms of global
referencing ta muhamrmara here, a spritz of yuzo there), but nothing too outrd,
we're in Andy Muwray couniey after all, and, ves, eve-wateringly expensive.
Look, I'm well aware reataurants in five-star hotels are going to be at the very
top of top-end but it stings, nonetheless, toorder a C39.50 main and have 1o add
on sides of chips and seagonal greens for £6 & plece, Even if the chips are
sensational, which P'm hdppy vo repart they are.
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My dining companion, Rachel, and | wanted 1o come [oe the market lunch: great
value at three courses for C42.50, but there were no tables. So Sunday 4 la carte it
i5. All of this happens in & grande dame of a glasshouse, i3 doors opening onto a
lush green lawn where the little anes can frofic while the grown-ups tuck into
A0-day dey-aged ribeye from Donald Kassell in Inverurie It a light, alry space,
alive with the Duner and buzz of the apen Kitchen, but theve could be more fresh
Mivwers, herbs and botanicals dotted about and the fake ivy lining the cupela 'm
afraid | cannot forgive.

= How Andy Murray plans to become Seotland's pourmet king

Adter the high romance of the hotel itself, the Glasshause feels closer toa
dmytime braseerie with itz Parisian-style café chairs, or someiwhere for aflermoon
lea, a5 opposed Dooa restaurant inowhich voo want to eat & E1Spp asing men.
When | ash if it's the anly place to eat in the hotel & server savs yes; but & new
fine-dining restaurant is planned, which will berder the lawn and open next
vear. Good o ki,

Exactly the food | want to eat in a high-end hotel

Twa sturdy if underseasaned amuse-buches kick things off — an oxeall and
horseradizh bonbon and smoked salmon with vaeu and finger lime. & starter of
cured salmin mosaic bears similarly bright Japanese-inflected flavours: ponzu,
teriyikt slaw and a robust kombu dashi poured at the table. The fish, however, is
spureed from Mowl, asalmon farming giant mired in controeersy over its

practices. Why not use wild Scottish trout, which ig in season®




A hentage tomeato tarl baasts bronge, buttery pastey and soft, sweel lomaloes
bordering a globe of whipped poat’s curd pooled with fresh peste. On the side? A
howl] of tomatees cver which a garden-perfumed tomate consomme is poured. A
tad underseasoned, apain, but this is exactly the kind of foad [ want to eat in
high summver, knoa high-end hotel in Stieling.
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(rur mizing are even better. The cooking of Puddiedul pork boln and belly is bang
qn, and the addition of apple sliced thin, carnmelized [n pork fat and coiled into
1 roge, 48 if for a sweel tart, inspired

Rachei's salt-nged duck, sourced from the excelient 51 Bride’s in Strathaven, is
also eooked two wavs — the breast blushing pink with a well-rendered ribbon of
fat and a juicy kebab formed of the leg meat. There's charred red chieary —
which we admire [ater in Cromlix's beautifully tended kitchen garden — baked
kahleabl, poached rhubar, and a smear of divinely sweet, et thubark gel, What
a fabuloars, elegant, ceowd-pleasing dish.

Yer £30. 50 Batt-aged S1 Snides duck, chicong, kondrabi, poached sttty Tiie-spice duek
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For dessert we order an intriguing-sounding spiced traacke tan with pickled
walnuis and German soft blue cheese but are brought a fragrant slab of French
pear and almond tart with exceptionally creamy mm and raksin lee cream made
by Stirting's Milk and Haney and Tat juicy brambles, foraged | presume from
Cromibkds glorlous estate. So deliclous we don't bother telling the staff its nol

what we ordered.

A taste of what’s to come

Up uwntil February of this year, Cromlix's executive head chef was Dann

Campbell twhao's worked a1 Restaurant Andrew Fairlie at Gleneagles, PMetrus,
Ballachulish Hewse) Mow James Mearing — whe comes from the Michalin-
starred Wild Rabbit in the Cotsswolds — is inthe top job and will oversee the
coeation of Cromlixs ambitions next dining phase, Clearly he's a talent and is
only just getting started. ' look forward to returning when his new restauran
opeTis next spring,

The Glasshosue, Cromlixg, Kinhuck, Stirling FE1S 8J7; cromlizx.com
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