Creelers on Shye does nol look particularty specisl, but il serves some of the best fried hadsock you sre Lkety to laste

Shed your preconceptions

Don'’t be fooled:
this is no mere
beach-hut chipper
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almaiil it loF fiee mimisties and
thaev're all o ml':..l:rtmfﬁ me and
Retling soms sitention.

They're quencing o the back
wimdiow of & restaurant in Skyve
which operates a double lide ns a
chipper. 1 kid vou not. And | am
aehimd thes in that queue. How
unelignified. Armvaary, | fmally butt
in and impatiently demand o
kmorwr webiy Creelers, the restaurant
ol front, is nol opsen al the
advertised time, Chiste clearly it is
operabing bo some infurkatingdy
'-h'!'[':'.' Hebetdewn taretable ~lt
opens al 12" says Uhes serving
woman. ~Aha, mesdam,” [ sy,
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walch. “I is now 12.40." Belfore
she can repdy. Island Urchin
Number One pipes up: “The
clocks wenl back kst night,
mister.” All frve of them oyve me
silently. Sosmeone saiggers. |
refreal. Sheepishly

Abonat 20 minates later 1 skulk
pasd four chip-musching midgets
tis beeome Creslers’ first customser
ol the day. And yes, [ did consider
I_"j_irmm.l.- diginity elsrwhene, 15
nid ns though the place looks
amything special, T mutter. Think
beach hut with no sand, then toss
in the conbents of the pub desor
depariment at the boeal ship-
chamdless - an anchor, some
rreels, that sorf of thing - and
vou'll get the drifi (boom, boom)
14 1 bk borge s hard, I'my sure
11l find & salty sea dog nabled ton
mast somewhere i hene. The stdo
is distinctly rautical, shall we say
Caomlortadly so And ifthere's a
1'||.|||'\h|11h'l.ll back, you'ne
thinking. surely the restiurand is
just going to be a disguised chip
shop ol fronl. Mayvhe

It's oolel. Wiere B mod for the
coal-fired stove blasting owt hear
r"ual bl g, it waorild be like
heing acrifl om the Baltic. Hut the
mien is warming the cockles of me
bzt Jimn laad. Theere are squal
lobster tadls in a Pernod sasoe,
local hand-dived scallops, wild
venison in a brambde jus, s bass
arnd a sealoosd lu\.q.}_l‘ﬂ' withi -Ilil.]. 1]
le=ss. Unfortimadely the wilness s
defily steering s towards ithe
Tawladonk "|'|.'|1hq-||.i|,'r-.. SMmm. Am
I iy sl i thee checent stull? Or
is it to b chipper fare for Sundiy
larch? 1 bave eaten in enoagh
resizurants o know il is always
vl L Sl lenas WM Wil Tt 5
advice, S0 1 do. Glumby
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WMEMLU Don'tbe putall sl Surmemer, when il that haddock, A'up
bpthe lakeawary: this s goes like a fair 3% there wath somi of The
aquality stubl. Seakond SERVICE Flasiess island s bether Krown
gurniba, menkdsh, whendealingsthone  names. Certainly fresh
cajun haddock: allthe  customner |mael. &5 and certainky well
right dishes for an PRICE Just €7 50 for presenied. 10
sland restourant. 45 {hoie bt i haddock.  TOTAL Z3/30

Tas staart 1 ordes i Lasch Eishiort
{wherever that ks) mussels in while
wine and garkic sauce. They're
here in fromd of me now: & big,
steaumdeg bow] weth a thin-looking
lipaicl. 1 can’® Gl them. Are they
frmed? Prokably, although there
is m bt of grit knoone, suggesting
othervise. Not that it really
mruihters, The mussels are so Gt and
soft thal they sbeal the shew irom
the sawce — which is good, but fol
] ength o oversbadow
pabure's bounty, 1 am warming to
this. And the haddock smd chips?
Coming, sir. Is that murmmur the
soursd of & deep-fat frver bubbling
i the background? | shoukd wars
you that almost every Friday night
it o P oy moum served up
fresshily bansded Oban haddock
Frivd {0 hand-grated, oven-toasted
breaderumbs. So there, 1 not be
sebilling bor any cack, :-"'u":n.l"
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The bmddiock has arrived and has

aquaitie edearky been pan-fried
Beautifully. There are litthe brown
foasty padchies all over its pasbe-
cohonmed brescderumby cosating.
Hagd-dressed on the premases”
I st imbo thee crisp ot adide B prveal
white, almast trsnsleoent, Flaking
|1'-h. SRl i 1|| vl (it's '\1]"
balbie ir heeeel, I Basles sensationasl
Wha'? It fresh amd has hoen ried
|r'|'|'l.,|l1ﬂ It's busard G om t':|1.'|1||4!|.|'-lu:
herwe miich lesneour that adds, Here
it gives n salty, savoury echge o the
fish, trunsforming il inlo something
special. | canmod faalt it. There's a
very nively doessed salad with fresh
cortander on ore side of the plate,
and a pile of fresh, poldern-brown
chips om ther other. This is the best
phece of hesddock 1 have had for 20
vars. At beast, From a besuch bt
'||||'1u wrances can b L b

O conrse, 1 had workesd out
very quickly that those little
ragarrdfins ot beck were on to
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