McWilliams
keep Scottish
flag flying

FEW years aga, |

remamiber belng

will Impreated
wilvirii | b b6 Interyles
with MMomsieur Albert
Roux, one half of the
wwoerl d-famous French
chal taam, with brother
Milched,

As b p b5 baaed crver
some of the reigns of the
business to his som, Michel
Albert, after years of building

e bugely mscecasisl empirne,
scarang with the multi-
Michelis starred Le Gavroche
i Lopdon im 1967, the
culinary begend was asked
what he weald do im
retiremeni.

“Ihsoover the perfect beows
sanee”, wis him .

1 don't koo i he foumd i,
bt i hee &8 sl booldng and he
|8 BT 1 E-l.llr.b'.-lr:h I'd ki
hisa b3 visit Dubl Pras.

This =mall, intimste,
basemend esinblishment oo
lhre High Street, just a haggis

hercwwr Iroms John Knox House,
|.l||-h Meell a8 a “Scottish
Retauram.”

Snoe it was opemed by
cheff rietor James
MeWilliams and his  wile
Flemtier in 1430, o ks earned
& welll-deservad peputation &

Dubh Prais review from the Edinburgh
Evening News supplement "The Guide'
Friday, November 24th 2006

Dubh Prais adds
the spice of life

parrpoes  of fndy cooked
Il Eayme.

E-:-i'l:lr\v',rmJ :rju pﬂ n:':

Thoer o0
ED.I‘.‘I:I‘II is semething o dn
with m blackened coolnsg pot,
I Gmelie.

Thiene AR nothing
Blaskinnd about the unsing
EueE that stcempanied oy
papertly oooload wemison last
Frday evening, however
Albert would have loved 5.

Bt I'm geiting shead of
el

First vasual impmessacns ane
n carpeted etniresy mbo a
small, sguare, cellar room,
whitewashed above half
timber panel-clad walls, well
lit and with only asound 20-
odd eovers

50 not the place bar a
clandestine, casdbelst
atsgnation  with VOUE
nzighbour’s wifi. The tables
are  close  together and

cavesdropping ]
But, in the spirit of the
FRARSLITING  AWPeRips  [ndm

Deraming Street ai another
opapiracy bw i cosdidensd,
if vou've nothing o hide,
there’s mothimg b0 woery

ot
the six gemthemen

firsns the kesgee of nations in
the crnier were having s fime
e, and the v Femals worlk
olekmoss 'y th nem e
wiErE mong osormed wWith
i wadstlisee than JThad.

The primary sensation,
horwrever, was smell, and ke
worderful, reassuring aroma
emanating from the small,
sdjacent kirchen.

Emcoursgingly in our sore
*;llﬂ“'u'll_lr awane fiemed, the
mienw prowdly proclaisms the
Seottish provenance of [abh
Prais® suppliers. Fizh and

YOU ARE SBALICY: Dubh

sedfond froan pormbern bechs,
beef and game fom the
Highlazda

Certainly myr starter of
smyoked salmon and capers
was a wise choioe = light and
JE|IEIDJ!::d_ g:l::h :ndm.ulplr

LR on sisfing
;q'i..: smiall] bed of lestuce.

I bl beien temued by the
Invembe ek mir ol
versson, Argvll ham and diack
arrifged oveF 4 Bl Grange
salac!, baat vistison was on the
hasrizon for my meain ooumse.

It would have besn am
aqunll}i fine choice, s [
leamea] when & ||l‘!r el

OpEpOsNE mMa 0O SEESIY MY
II:I'IIIIHI.'h'IIII,lIIIII.II'I.
“It had an umueaal bub

subile dressing nFS[lrinﬁ'l'un'l:
whisky amd vincgar, which
I.Em'lf.-:'d parti |.—.|I:.1':. well with

o snoked mewis] was her

Prass has gamaned & proud reputation over nearly 20 years at its small High Stroot location

THE BILL

1 Irmeerswe platter BB

1 Smoked salmon £7.50
1 Vanison EVE.50

1 Chicken
1 Chaesae
1
G

|h.e3l:|1r_'hmrtquu'u
&frmhwﬂhdp.:f

well Beeded and renarned
from the pags & ondened. B
it was the accompanying jus

thar mode it perfest. Albert,
VT SR 18 OV

Up agains i o the other
midie of the table was breast of
chicken stuffed with ham a=sd
the lightest touch of Bull
cheeddar, The acoompanying
sauce with & blend of chder
and crvam was light asd
emooth  amd delicutely
s

Bath were acoompanied

u simple dish of brocooli I.E

carrois amd our chodce of a

bottle of Fids premier eru

froen the Cotes de MNalis
Fared with the almos

impoasihle I:-l: of finding

anyikang 0 report,
'nlr -:'n-ul:l qm:n'lhn.l the
Iml: neasty % Fzﬂl
a iy &t
Tznrnrﬂ bunpandy,

mmlmmﬂlﬂﬂm
larve Besen more inberesting.

Even roasied parseips and
HEn [ L il casrols r;lb;nl
wilh honey woild have botmn
better, my would-be chef
opined, and suggested a
roasted explosion of sweet
pocacs, bunemut squesh with
chestmuts and layered with
senarked bacon

thlilm.ul:lmuhlli'bnrld
:ﬂ'\:l'hltnrgrh:ﬁr:ﬂ-
had os back in mpu'].l.l:rl.t
mode agin.

A ruEny brie, a ouoy
smoked namber  and
deficions  cheddsr  were
beyond compare - or
anything you'd find on the
m'pu'nmtrtu]'d'm for that

‘:'nl.l':rurnulln.gn:q.n,.ul.l'hu'r_
B Dubh Prals, 123 High

Strest, 0131-557 5732
dlamenigpedisbung s oo



