OLEN TANAR

Enjoy the true taste of Royal Deeside during
your stay in our Holiday Cottages.

If you feel like a break from cooking then why
not try our gourmet meals from Liz’s larder. All
meals are freshly prepared to order and
delivered to your holiday cottage ready for you
to heat and serve when required.

All produce is sourced from either Glen Tanar
Estate or the local area and we always use
seasonal and organic produce where possible.

Please see overleaf for our current dinner
menu. Select either 2 or 3 courses, 1 menu
choice per cottage. Children’s menus are
available on request and dietary needs can be
catered for. A minimum of 48 hours notice is
required when placing an order.

Homemade bread, cakes & pastries, chutneys
& jams and venison sausages are also
available from Liz’s larder.

If you have a birthday or anniversary whilst
here then speak to Liz about ordering a cake
for your special day.
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Vegetable broth with chicken (veg option available)
Wild mushroom & Badentoy blue cheese tarts
Chicken liver & Madeira parfait
Smoked salmon & fennel terrines
Smoked game & citrus salad
All served with fresh homemade bread or oatcakes
£5.00 per portion

Mbins

Venison with game & chocolate sauce
Leg of lamb with red wine & currant sauce
Chicken breast with wild mushroom & Drambuie sauce
Smoked haddock & pea lasagne
Spicy butternut squash risotto
All served with seasonal vegetables & potatoes
£10.50 per portion
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Sticky toffee pudding with caramel sauce
Dark chocolate jelly with honeyed apricots
Peach & frangipane tart with toffee sauce
Pick your own fruit crumble (custard or cream)
Local cheese board with oatcakes
£4.40 per portion

All ingredients are locally sourced, where possible from
Glen Tanar Estate
and neighbouring suppliers.

Smaller portions available for children and any dietary needs can be
catered for.




