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Lake of Menteith - Menuwatch
Olivia Greenway
Thursday 24 June 2010 14:41

The Lake of Menteith hotel in Perthshire has
welcomed new head chef Graham Campbell to the
fold, whose simple, quality-driven menu is already
wowing the locals. Olivia Greenway reports.

Graham Campbell is Oban-born, so it seems natural
that his move as head chef was to a Scottish
restaurant, even though it's on the other side of the
country. The 16-room Lake of Menteith in Perthshire
was bought by hotelier Ian Fleming in 2005 and under
his ownership has undergone a complete
refurbishment. Campbell took up his post as head

chef at Easter, moving from Duisdale House on the Isle of Skye. He previously
worked as joint head chef of the Ballachulish hotel, alongside Ross Sutherland,
where he gained a Michelin star in 2008.

As the hotel's name suggests, the property overlooks Menteith Lake. The 50-seat
restaurant has been pared down to stylish simplicity: there are no tablecloths but
simple linen napkins; the full-length windows flood the dining room with natural light
and the view of the lake is the piece de resistance, with a myriad of water birds
delighting the diners. Not many restaurants offer binoculars on the window ledges.

Campbell serves breakfast, lunch, afternoon tea and dinner, seven days a week and
as well as the main restaurant, there is a bar area seating 26. He leads a young
team of six - he is only 27 and his sous chef Duncan Campbell is 20. The brigade
makes nearly everything in-house: ice-cream, bread, fresh pasta, cakes and
biscuits. "It's the only way I can keep control and keep the quality in check,"
Campbell says.

The lunchtime menu is à la carte, while the evening menu offers three courses for
£39.95, including an amuse-bouche and coffee, with a choice of four dishes for both
starter and main, and five desserts including cheese. On Sundays, a set lunch is
served at £18 for two courses and £24 for three. The clientele is mainly made up of
holidaymakers and locals, who are lured by a loyalty scheme offering a 15%
discount. "Local customers are an important part of our business and we want them
to know that we recognise that," says Campbell.

While the hotel already enjoys a good reputation, Campbell is keen to go up a gear
with the dining offer and his attitude to his cooking is as refreshing and unstuffy as
the restaurant itself. Ingredients are of the utmost importance to him and he will only
use imported produce as a last resort. He uses Scottish, seasonal produce where
possible but not just for the sake of it.

"Local produce is nearly always better quality-wise but I won't use something just
because it is local," he says. "Goosnargh duck is a superb product but I have real
problems with getting a reliable supply, so I get Barbary or Aylesbury Duck from
southern England."

A lakeside hotel is a natural home for serving fish and Campbell makes sure it
features prominently on his menu. The Orkney scallops are best sellers and he
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serves them with pan-fried watermelon discs and puréed aubergine.

"Sea bass is also popular; I think the halibut is a much better fish, but for some
reason it has fewer takers," says Campbell. "I pan fry the fish then serve it with
crushed new potatoes and black olives, sugar snap peas and broccoli florets as well
as a vanilla velouté made from scallop roes."

Although the menus are short, they can please a variety of people, from diners who
prefer simpler fare to those who like a bit of excitement. For example, a comforting
pâte of Perthshire chicken livers, thyme, chorizo, grape chutney and homemade
oatcakes (£5.95) sits next to the imaginative lightly curried Finnan smoked haddock
and coriander yogurt with poached egg (£6.95). In the evening it could be lemon
olive oil ice-cream with fig cream and pine nut and lemon purée or the more familiar
vanilla crème brûlée with orange purée and caramelised orange segments.

Having won a Chef Medaille d'Or for dinner excellence at the Scottish Hotel Awards
2010, Campbell says he is enjoying his new challenge for the time being but
ultimately he'd like to go it alone. He's certainly one to watch in the future.

Lake of Menteith hotel and Waterfront Restaurant
Port of Menteith, Perthshire, Scotland FK8 3RA
Tel: 01877 385258

 

WHAT'S ON THE MENU

£12.50

 

0 comments

Leave a message...

DiscussionDiscussion ##ShareShare

No one has commented yet.

Comment feedr Subscribe via emailm

0★

Also on Caterer and Hotelkeeper

Most viewed articles
Independent operators
struggling to repay ‘mis-
sold’ interest rate hedging
products
28 Nov 2012

Revenue managers are the
hospitality leaders of
tomorrow, Hospace
delegates hear
22 Nov 2012

Two new general manager
appointments for Puma
Hotels
29 Nov 2012

Chefs from around the
world pay tribute to the Fat
Duck chefs killed in Hong
Kong
22 Nov 2012

Latest recipes
Turbot with celeriac purée,
cabbage, autumn truffle,
hazelnut & parmesan
pesto, by Philip Howard
23 Nov 2012

Poached parsnip, baked
oats, grapefruit, sea aster,
by Paul Foster,
Tuddenham Mill near
Newmarket
22 Nov 2012

Gnocchi with a “fricassee”
of mushroom and fava
beans, by Olivier Limousin
19 Oct 2012

Rudolph potato and vanilla
terrine, by Paul Foster
19 Oct 2012

Latest blog posts
What the Critics Say -
round up of the latest
restaurant reviews
26 Nov 2012

Gordon Ramsay applies
for Spotted Pig UK
trademark
21 Nov 2012

2013 Roux Scholarship
opens for entries
20 Nov 2012

What the Critics Say -
round up of the latest
restaurant reviews
19 Nov 2012

Videos

How to make 
your hotel accessible
Watch the video here

Marcello Tully
Masterclass
Watch the video here

Wellocks' 
chef conference 
Watch the video here

Highlights from 
Hotelympia 2012 
Watch the video here

Best of chef

Best of Chef – now available online 
View it now

View more
View more

View more



29/11/2012 15:21Lake of Menteith - Menuwatch - 6/24/2010 - Caterer and Hotelkeeper

Page 3 of 3http://www.caterersearch.com/Articles/24/06/2010/333979/lake-of-menteith-menuwatch.htm

Latest Video

Video masterclass
with Michelin-
starred chef Philip
Howard
Watch Philip
Howard's pasta

masterclass and read our review of
his latest cookbook The Square, The
Cookbook: Savoury
Watch here

Subscribe

Magazine
E-Newsletters
RSS Feeds
Media Centre
Jobs By Email

Blogs

Satellite Dishes

Paul Liebrandt: the British chef who
conquered New York
Masterchef: the Professionals returns for
a new series
Shambolic Hotel GB makes mockery of
hospitality industry
Will Hotel GB celebrate hospitality or turn
it into a TV circus?

Guide Girl

What the Critics Say - round up of the
latest restaurant reviews
Gordon Ramsay applies for Spotted Pig
UK trademark
2013 Roux Scholarship opens for
entries
What the Critics Say - round up of the
latest restaurant reviews

The First Draught

Brewing of Truman's beer set to return
to London
Fuller's launches Traitors' Gate limited
edition beer
Dea Latis beer and cheese pairing
A bit of brewing history

The Art of Service

National Waiter's Day: June 23, 2013
Marcus Wareing "The Hitman" vs
"Sugar" Fred Sirieix The Stinger at
Rumble in the Kitchen in aid of Galvin's
Chance and the story behind Galvin's
Chance...
The difference between the 1st and 2nd
division
My five-point plan to drive change in the
hospitality industry

Craft Guild of Chefs

'This trip has focussed my mind' -
Emirates Academy Student on Churchill
Experience of a Lifetime
Tap In To Tapioca
Looking For A Sweet Chilli Inspiration?
Five Ways With...Ice Cream

Product Junkie

NEW PRODUCT - Lea & Perrins
Cheddar Cheese
Central Foods and Bells of Lazonby -
We Love Cake
Moorish naturally wood smoked
Humous
Dr. Oetker Christmas solutions

Access All Areas

My love affair with Catey
Don't miss out on the Fathers' Day
boost
Taxi App gets it right for customer
service
Avoid the scramble

Boardroom Bites

Temples, Tigers and Tummy Ache!
Pumpkins and Pee
Are you ready for the (Boardroom)
Olympics?
I Swear! (Days 4 & 5 - The Trial)

Caterer and Hotelkeeper Magazine Caterer Media Centre E-Newsletters RSS Events

Property:

News: Latest News Blogs Analysis & comment Openings & reviews Tenders Diary E-Newsletters

Products: Product news Product Articles Buyers' guides Supplier Directory Product emails

Recipes: Recipe search Culinary dictionary In season Food & Drink articles How to...

Property of the week

Jobs: Job Search Chefs Hotels Contract Catering Sales and Marketing

Advertise: Media Centre

Sign up to

Also available on Caterer and Hotelkeeper

 

About Us Contact Us Disclaimer Terms & Conditions Privacy Policy  Site Map
 

Read More Read More

Read More

Read More

Read More
Read More

Read More
Read More



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /CMYK
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments true
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<

    /BGR <>
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /CZE <>
    /DAN <>
    /DEU <>
    /ESP <>
    /ETI <>
    /FRA <>
    /GRE <>

    /HRV (Za stvaranje Adobe PDF dokumenata najpogodnijih za visokokvalitetni ispis prije tiskanja koristite ove postavke.  Stvoreni PDF dokumenti mogu se otvoriti Acrobat i Adobe Reader 5.0 i kasnijim verzijama.)
    /HUN <>
    /ITA <>
    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /LTH <>
    /LVI <>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /POL <>
    /PTB <>
    /RUM <>
    /RUS <>
    /SKY <>
    /SLV <>
    /SUO <>
    /SVE <>
    /TUR <>
    /UKR <>
    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /ConvertToCMYK
      /DestinationProfileName ()
      /DestinationProfileSelector /DocumentCMYK
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure false
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles false
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /DocumentCMYK
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /UseDocumentProfile
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


