
30 ThePressandJournal | Saturday, June 27, 2015

I am a bit of a sucker for any dish that comes
with mashed potato so could not look past the
sea bass served with creamy leeks and savoury
mash. The fish was beautifully cooked and
wentexceptionallywellwithboththeleeksand
the mash. It was real comfort food that was
perfect for a cold wet day.

My partner’s halibut also came with the
creamed leeks but with what were described
asEe-uskchips. Iamnotsure justwhatmade
them Ee-usk chips as I never got to try one,
but I was assured they were brilliant.

My partner loves crème brulee so as soon
as I saw it on the menu I knew he would be
havingaportion. Iwasdetermined toresist
temptation. But then the waiter told me
they had clootie dumpling on as a special.
Safe to say both desserts were polished off
and two satisfied customers were soon on
their way.

I still feel a bit embarrassed that it has
taken me so long to try out Ee-usk for the
first time (YL first discovered it in 2005)
but I can assure you it will not take me
15 years to go back for a second time.

have done had there not been a cruise
ship moored directly opposite.

Ee-usk is Gaelic for fish, or at least it is
a phonetic spelling of the word so it is no
surprise that given its location and name
that fish dominates the menu.

I ordered a glass of a New Zealand Ries-
ling which was as florally fragrant, crisp
andrefreshingasyoucouldhavewanted.A
great wine to go with fish of any descrip-
tion.

I chose a starter of seared scallops with a
hollandaise sauce. They came with a small
portion of spicy rice which I must admit
sounded a bit out of keeping with the rest of
the dish but was in fact a wonderful accom-
paniment to the perfectly cooked shell-fish.
The scallops were on the small side but meaty
and wonderfully fresh.

My partner went for the salmon mousse
whichwasservedwithawell-dressedsaladand
slicesofdeliciouslycrispytoast. Ihadaweetaste
and confirmed his opinion this was a workman-
like mousse with a good balance of flavours be-
tween the fish, lemon and seasoning.

A FINE CATCH
E e-usk is a bright, modern, vibrant restau-

rant with a distinct city feel. Its vivid lime
green paintwork, chrome and steel stair-

case, large glass curtain walls and blond
wooden tables are bang on trend.

The mezzanine floor, seemingly suspended in
the large open dining room, made me think of
some of the modern warehouse conversions I
have seen on London’s South Bank or even in
New York’s harbour area.

But you don’t have to travel that far to enjoy
the metropolitan pizzazz of Ee-usk. No, you just
have to head to the somewhat less on trend and
distinctly un-city like location of Oban.

Now don’t get me wrong, I like Oban. I used
to love it when I went there as a child on family
holidays. I remember being enthralled by the
pipe band playing on the pier and intrigued by
the enigmatic McCaig’s Folly that looms over
the town. The shops catered for all our holiday
needs – plastic sandals and fishing nets for ex-
ploring the rock pools along the shore on sunny
days and comic books and cheap board games
to keep us amused when it was raining.

I even remember the food. Pokes of chips,

sticks of rock and ice cream with that almost
fluorescentraspberrysaucewhichyouonlyever
really get in Scotland. The very thought brings
back so many memories.

But Oban as a destination for the good-food
lovingadult Ihavegrowninto, Iwasnot sosure.
I had heard of a few decent places opening up
but they all seemed to have closed again before
I got there to try them out. My recent expe-
riences of eating there had left me distinctly un-
derwhelmed.

I was desperately keen to find a great place to
eat in Oban so it was a bit surprising that I had
managed for so long to have overlooked Ee-usk,
situated prominently on the pier head and
painted brilliant white with a bright red roof.
Hard to miss you might think. It has also been
trading there for over 15 years and has won a
string of prestigious awards.

But I am glad I have found it now.
It was a wet Sunday lunchtime when we

went. We were greeted by efficient but friendly
and knowledgeable waiting staff and shown up
the stairs to a table by the window which had
commandingviewsover theharbour–orwould
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EATING OUT
Ee-usk, North Pier, Oban

YL’s
EATING OUT GUIDE

THE VICTORIA RESTAURANT
140 Union Street, Aberdeen, AB10 1JD
01224 621381 www.thevictoriarestaurant.co.uk
Our New Strawberry Afternoon Tea is just £15 per person.
And to celebrate this glorious summer we are giving away
a complimentary glass of our Prosecco Royale Cocktail to
enjoy with your afternoon tea.
BOOK YOUR TABLE NOW!
Our menu also offers a superb choice of breakfast, lunches
and snacks.
Open Mon - Fri 8am - 4.30pm Sat 9am - 5pm

HEY BRAZIL
13 Crown Street, Aberdeen, AB11 6HA
The authentic taste of Brazil, now even more in the heart
of Aberdeen, at a brand new location, delicious food
complimented by a special selection of South American
wines, beers & cocktails, Hey Brazil – it’s the perfect
party venue.
Telephone 01224 572240 for bookings

THE CHESTER HOTEL
59 Queen’s Road, Aberdeen AB15 4YP
Telephone: 01224 327777
Eating out in Aberdeen is now an even more exciting
option, thanks to our vibrant fine dining restaurant. The IX
Restaurant offers a wide range of fish and grill choices using
local Scottish produce.
reservations@chester-hotel.com

PORTERHOUSE RESTAURANT
Thainstone Centre, Inverurie, Aberdeenshire, AB51 5XZ
Porterhouse offers a creative menu showcasing the finest
locally-sourced meat and fish from the North-East. This farm
to fork experience makes Porterhouse the perfect venue for
a family get-together or for that extra special occasion.Open
Thurs-Sun with Sunday Carvery offering. Book Porterhouse
on 01467 623899 or www.porterhousethainstone.co.uk

THE SHIP INN
5 Shorehead, Stonehaven AB39 2JY
www.shipinnstonehven.com
Specialising in fish and seafood, we serve a wide variety of
cuisine, using the freshest and best locally sourced produce.
Lunch and dinners served in our restaurant, The Captain’s
Table, with magnificent views of the harbour, also in our
cosy bar/lounge and outside terrace.
Tel. 01569 762617 for bookings.

DA GIORGIO
Kirkton of Skene, Westhill, Aberdeenshire, AB32 6XE
(formerly Red Star Inn)
Traditional Italian and Seafood Specialty. Funeral Teas.
Open Lunch: Tuesday – Saturday 12 to 2pm. Light Bites
Menu from £2.95. Dinner Tuesday – Thursday 5 to 9pm.
Friday & Saturday 5 to 9.30pm and Sunday 12 to 8pm.
Tel. 01224 743264. www.dagiorgiotrattoriaskene.co.uk

FLORA’S SHOP AND RESTAURANT
Cross Roads, Cullerie near Westhill AB32 6XB
Freshly made breakfast, lunch and high teas.
Also serving Fly Cups and Fabulous home bakes.
Open 10 to 6 pm. Tel: 01330 860848

SEAFIELD ARMS
5, Chapel Street, Whitehills Aberdeenshire. AB45 2NB
Tel 01261 861209 www.seafieldarms.co.uk
Located in the picturesque village of Whitehills on the Moray
Firth coastline serving a varied menu with fish supplied from
our own trawler where possible a speciality. Food is available
daily until 8pm in the bar, dining room and our popular
secluded garden which is ideal for families.

To get your business listed here
call 01224 690222 extn 3944
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