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Travel

A mouth-watering stay
in Scotland’s Fair City

Perth, Scotland
Bryan Henesey
ALONG with its rolling hills
and impressive landscape,
Perthshire is regarded as one
of the UK’s top counties for the
quality of its food and drink.
We decided to put that
mantle to the test while on a
long
weekend
in
Perth,
sampling the delights cooked
up at one of the city’s best
hotels and restaurants.
Upon checking in at the
Parklands Hotel, you can’t help
but marvel at the former Victorian country house’s setting
-– overlooking one of Perth’s
parks with the River Tay and
snow-capped mountains in the
distance.
It was the perfect start to
what proved to be a memorable
weekend.
The Parklands was named
Perth Hotel of the Year in 2012,
and it is a hotel clearly proud of
its surroundings – with each of
its
15
spacious
and
well-equipped rooms named
after locations nearby.
We decided to explore the
city, and stopped off at the first
fine dining experience of our
stay – a meal at 63 Tay Street.
Its chef, Graeme Pallister,
and the restaurant’s menu live
by the motto “Local, Honest,
Simple”, but, while the ingredients were locally sourced, I
imagine the dishes were anything but simple to prepare.
The intimate restaurant
overlooks Scotland’s longest
river, the Tay, and was fully
booked on the evening we
dined.
The menu was inspired by
the wealth of top ingredients
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sourced from Perthshire – the
finest game and meat, as well
as fresh scallops and langoustine.
There was also an impressive wine list which included
tasting notes and recommendations of what food to match it
with.
We decided to splash out and
stump for the £37 a head
five-course special which was
filled with classic taste combinations.
Highlights included the rabbit and prune terrine which
lived up to its eye-catching
look, the butternut squash and
coconut soup served in an espresso mug, and chicken
served four ways.
After a night’s gastronomy, it
was time to discover more
about what Perth has to offer
during the day.
A visit to the Fergusson Gallery – which celebrates the life
and work of Scottish artist JD
Fergusson and his wife Margaret Morris – is well worth it,

while the city is also home to a
compact shopping centre.
Further out of the city
centre, you’ll also find Scone
Palace, which was once the
crowning place of the Kings of
Scots. The palace opens for the
2013 season on April 1.
Horse-racing fans would also
be wise to catch a meeting at
Perth Racecourse.
It stages races from April to
September, while its annual
festival which this year runs
between April 24 and 26 is one
of the highlights of the Scottish
racing calendar.
We returned to The Parklands with enough time to
change and prepare for the
second feast of our break.
The hotel is home to two top
restaurants. Its two AA rosette
restaurant, 63@Parklands, offers a fine dining experience
and is also supervised by 63
Tay Street’s Graeme Pallister.
We chose the more informal
experience of the hotel’s bistro,
No.1 The Bank.

The seasonal menu included
seared scallops or salmon
risotto to start, while we both
enjoyed a beautiful Aberdeen
Angus steak, with chips and a
Bernaise sauce.
Next morning it was time to
check out, but only after a full
Scottish cooked breakfast.
It was a great end to an enjoyable stay, and set us up perfectly for the long journey
home.
Perth is ideally located for a
longer stay in Scotland. It
claims to be within 90 minutes
of 90 per cent of the country,
while Stirling, Glasgow and
Edinburgh are all within an
hour’s drive.
The city is also the gateway
to the delights of the Highlands
and the Cairngorms National
Park. I for one know we’ll be
back as soon as we can.
■ For more information about
The Parklands Hotel or 63 Tay
Street, visit www.theparklandshotel.com
or
www.63taystreet.com.

Fantastic food: The Parklands Hotel, in Perth.

The menu
was
inspired by
the wealth
of top
ingredients
from
Perthshire
– the finest
game and
meat, as
well as
fresh
scallops
and
langoustine

29

