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If you’re looking for the true spirit of 
Scotland, start your search at one 
of our VisitScotland iCentres. We’ll 
point you in the direction of the best 
the country has to offer, whether you 
need advice on the best places to 
eat, things to see and do or if you’re 
looking to book accommodation and 
tickets for all kinds of events, activities 
and transport. Come and talk to our 
knowledgeable and friendly staff. You 
never know, we might just let you in 
on a few local secrets. 

Check out our opening times at  
visitscotland.com/iCentre

Al fresco dining, Inverness

centre

The Old Pulteney  
Distillery, Wick

Whitewater kayaking, 
Glencoe

www.visitscotland.com/iCentre


THE Foodie’s Guide 
TO THE Highlands

Nowhere else in the UK will you  
be so close to the source of most  
of the food you eat!
From small harbours around the coast, creel 
boats fish for lobsters, prawns and crabs. 
Inland the hills are grazed by beef cattle, 
sheep and deer. 

In this guide we feature some of the 
Highlands’ best restaurants, cafes and pubs, 
plus many of the region’s top delis, farm 
shops and farmers’ markets where a superb 
selection of local produce is on offer.

Contents 
To help you find the information you want 
quickly, we’ve divided the Highlands into  
4 regions with detailed maps of each region  
and 3 specialist sections with places to eat  
keyed to the maps.
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Rich in resources this corner of the Highlands  
boasts great mussel and oyster farms. Creel  
caught prawns and lobsters are plentiful  
and there is no shortage of venison. 

There are plenty of good places to eat. Inverness  
alone has many superb restaurants and  
the largest Farmers’ Market in the Highlands  
- on the first Saturday every month from 
February to December. Elsewhere you can 
feast on prawns beside Ullapool’s harbour,  
savour the ‘best hot chocolate ever’ at Durness, 
and visit a cheesemaker at Ardersier.
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INVERNESS & NORTHERN HIGHLANDS

A R O M A  C A F É  @  t h e  P e r f u m e  S t u d i o
Visit our award-winning café on 
the shores of beautiful Loch Ewe. 
Delicious snacks, lunches, barista 
made coffee, home baked cakes, 
home-made chocolates. Our 
ingredients are sourced locally. 
Recipients of the Taste our Best 
Award since 2015. 

“best coffee and cakes we found 
in Wester Ross”

www.perfume-studio.com
Mellon Charles, Aultbea, IV22 2JL 
10am-4.30pm - closed Mondays
VisitScotland 5-star Visitor Centre

“..let’s talk about the food, 
home made, quality produce, 
incredibly tasty, filling and 
beautifully presented..”

Aroma Cafe for Landmark Press v2.indd   1 17/01/2018   14:33

CARRON RESTAURANT
Situated by the beautiful West Highland Railway Line overlooking 
Loch Carron. An ideal stop when travelling from Inverness to the 

Western Isles or venturing out on the NC 500.

• Open 7 Days *(seasonal changes may apply)

We are passionate about bringing to you the Larder of Wester Ross 
which features daily on our menus. If your needs are just a refreshing 

cuppa we have a great selection of homemade baking, teas & coffee.

The Whisky Experience
See also our great selection of Malt Whisky – 

Whisky Tasting available in our lounge.

CARRON RESTAURANT, STRATHCARRON
01520 722488

www.carronrestaurant.com
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Sitting at the heart of Sutherland in the  
Northern Highlands of Scotland, enjoy the peace  

and tranquility of its wonderful location overlooking  
Loch Shin - a short distance from the NC500.

You can enjoy locally sourced cuisine in our loch  
view dining room, read a book in our comfortable  

lounge or simply have a drink in the bar.

E: enquiries@overscaig.com 

T: 01549 431 203 

A warm hearted welcome to Sutherland.

Loch Shin, Lairg, Sutherland IV27 4NY

www.overscaig.com

2

www.overscaig.com
www.carronrestaurant.com
www.perfume-studio.com


The loch front restaurant: Serving lunch  
and dinner.

Classic pub & specials based on local 
fantastic products.

In the gorgeous loch front restaurant 
– there’s no rush to turn tables - you’re  
encouraged to relax and enjoy great 
food, fine wine and the views across the 
ever moving sea loch.

01445 731201
Aultbea Hotel • Wester Ross • IV22 2HX

aultbeahotel@gmail.com 

Welcome to the Highlands

This 18th century, friendly hotel is the 
perfect location from which to enjoy the 
wonders of the north-west Highlands  
of Scotland. Newly refurbished by new 
owners David and Valerie, offering  
a warm welcome. 
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ACHNESS HOTEL
ROSEHALL

In our spacious restaurant we offer a carvery of the finest 
roasts, seafood and fish which are all sourced locally. 

With friendly helpful waiting staff, we pride ourselves in 
customer satisfaction and catering for all dietary needs. 

We have a selection of over 60 malts, draught beer and 
local Scottish cask ales to complement our  

extensive bar menu.

www.achnesshotel.co.uk Tel: +44 (0) 1549 441239

Rosehall, Lairg, IV27 4BD

Fresh, seasonal produce in a beautiful setting

• Evening functions
• Outside catering
• Office Lunches

• Meeting facilities
• Picnic service
• Wi-fi available

• Farm shop
• Gifts & 
   Homewares

Delicious, home-cooked meals • Full Scottish
Breakfast • Sunday Lunches • Award-winning 

cakes & pastries
The STOREHOUSE 
Restaurant and Farm Shop
Foulis Ferry,Evanton 1V16 9UX
Tel. 01349 830038

• Evening functions
• Outside catering
• Office Lunches

• Meeting facilities
• Picnic service
• Wi-fi available

• Farm shop
• Gifts & 
   Homewares

Fresh, seasonal produce in 
a beautiful setting

Delicious, home-cooked meals • Full Scottish
Breakfast • Sunday Lunches • Award-winning 

cakes & pastries
The STOREHOUSE 
Restaurant and Farm Shop

Foulis Ferry,Evanton 1V16 9UX
Tel. 01349 830038

 

Fresh, seasonal produce in a beautiful setting

• Evening functions
• Outside catering
• Office Lunches

• Meeting facilities
• Picnic service
• Wi-fi available

• Farm shop
• Gifts & 
   Homewares

Delicious, home-cooked meals • Full Scottish
Breakfast • Sunday Lunches • Award-winning 

cakes & pastries
The STOREHOUSE 
Restaurant and Farm Shop
Foulis Ferry,Evanton 1V16 9UX
Tel. 01349 830038

• Evening functions
• Outside catering
• Office Lunches

• Meeting facilities
• Picnic service
• Wi-fi available

• Farm shop
• Gifts & 
   Homewares

Fresh, seasonal produce in 
a beautiful setting

Delicious, home-cooked meals • Full Scottish
Breakfast • Sunday Lunches • Award-winning 

cakes & pastries
The STOREHOUSE 
Restaurant and Farm Shop

Foulis Ferry,Evanton 1V16 9UX
Tel. 01349 830038

Fresh, seasonal  
produce in a  

beautiful setting
Delicious, home-cooked 

meals • Full Scottish  
Breakfast • Sunday Lunches  

• Award-winning cakes  
& pastries

• Evening functions
•   Outside catering
•   Office Lunches
•   Meeting facilities 
• Picnic service
• Wi-fi available
•   Farm Shop
•   Gifts & Homewares

The Cafe at Bettyhill

Light lunches, home baking 
and fish and chips 
Open six days a week during  
high season 
We're open Friday and  
Saturday evenings throughout 
the year for fish and chips - 
Eat in or carry-out – same price

Visitor Information  Books and maps

Crafts and Gifts

Mid way between Thurso and Durness on the A836  

Good food and new friends on the stunning North Coast

The Old Police Station, Bettyhill 
Sutherland,   KW14 7SZ.

01641 521742

Award winning  
restaurant in the pretty 

Kyleside village of  
Bonar Bridge

•••••••

Tues to Sat from 6pm

•••••••

Booking always 
recommended

Bonar Bridge, Sutherland IV24 3EB 

01863 766111
www.crannag.com

Crannag Bistro

7

8

INVERNESS & NORTHERN HIGHLANDS

7

5 6

www.achnesshotel.co.uk
www.crannag.com


Freshly caught prawns or langoustines are 
a Highland speciality. They live in muddy 
burrows on the seabed and are fished for
          by both trawlers and creel fishermen.

            You’ll see creel boats in just 
about every small harbour  

around the Highlands.  
Prawns are caught in  
creels or pots baited  

with dead fish. These  
are set in long ‘fleets’ of  
up to 50 creels marked  

with a large orange buoy  
at each end. 

 This is a highly sustainable form  
of fishing. It does not damage the  

FRESHLY CAUGHT PRAWN

CREEL BOAT

8

PRAWN FISHING

SALMON FARMING

The Atlantic salmon you eat in the Highlands today 
will almost certainly have been farmed. There are far 
fewer wild salmon than there used to be and you are 
unlikely to see them on the menu. Netting around 
the coast has virtually stopped. Also to conserve 
stocks, almost all rivers have had to adopt a catch  
and release policy.

seabed and the smaller prawns and berried 
(egg carrying) females are returned to the 
sea. The larger prawns are put into tubes, 
kept cool, with many being exported as far 
away as Spain! 

You’ll see salmon farms with their  
large ‘pens’ in many of the sea  
lochs of the West Highlands.  
Farmed salmon start life  
as eggs in freshwater  
tanks, once they have  
become ‘smolts’ and  
have grown to about  
15cm long they are  
transferred to pens in  
the sea. Here they are  
fed pellets and grow fast,  
reaching a marketable size 
after 18-24 months.

SALMON FARM

FRESH SALMON



WELCOME TO THE

DISTILLERY EXPERIENCE

By the tranquil shores of the Dornoch Firth, amidst 
the golden barley fields that border the Royal 
Burgh of Tain, lies the Glenmorangie Distillery. 

Here you will find a warm Highland welcome from our select 
craftsmen, the Men of Tain. With skills passed down the 
generations, they have dedicated themselves to creating our 
exceptional single malt whisky for the last 175 years. 

THE ORIGINAL TOUR £7.50 per person

June – August:  
Monday – Sunday, every 30 minutes, 10am – 4pm

April – May & September – October: 
Monday – Saturday, every hour, 10am – 3pm

January – March & November – December: 
Monday – Friday, 10am & 2pm

THE SIGNET TOUR £35 per person

Tain

Perth

Inverness

Glasgow   Edinburgh

June – August:  
Monday – Sunday, 10.15am & 2.15pm

April – May & September – October: 
by appointment, Monday – Friday, 11.15am

January – March & November – December: 
not available

THE HERITAGE TOUR £130 per person

June – August:  
by appointment, Wednesday & Friday,  
10.45am – 2.15pm

April – May & September – October: 
by appointment, Wednesday & Friday,  
10.45am – 2.15pm

January – March & November – December: 
not available

Pre-booking is recommended and essential for some of the 
tours or large groups. 
The Glenmorangie Distillery is a working distillery.  
For a few weeks a year we undergo essential maintenance 
when tours may be restricted.
Closed for the two-week period over Christmas & New Year.

THE GLENMORANGIE 
DISTILLERY 
Tain, Ross-shire IV19 1PZ, Scotland.

On the A9, 45 minutes from Inverness, 
1 mile north of Tain.

FOR MORE INFORMATION AND ONLINE BOOKINGS PLEASE VISIT 
WWW.GLENMORANGIE.COM

9

www.glenmorangie.com


Station Square  •  Dingwall  •  iV15 9JD

T: 01349 865894  M: 07849 814602 
E: tinastearoom@gmail.com

at the station

Opening hours:- Mon - Fri 8am - 4pm; Sat 10am - 4pm

Dingwall railway Station  
opened in 1862 which now houses 

Tina’s Tearoom

Station Square  •  Dingwall  •  iV15 9JD

T: 01349 865894  M: 07849 814602 
E: tinastearoom@gmail.com

at the station

Opening hours:- Mon - Fri 8am - 4pm; Sat 10am - 4pm

Dingwall railway Station  
opened in 1862 which now houses 

Tina’s Tearoom

The Cheese House
The only Dutch cheese shop in the UK, offering 
a lot more besides. Speciality local products. 
Independent Retailer of the Year 2016.  
For more see page 35.

INVERNESS & NORTHERN HIGHLANDS
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SUTOR CREEK

THE DORNOCH FARM SHOP.
On North Coast 500

•  Delicious saladworx Highland   
dressings made on site at the farm

•  Artisan cakes & freshly ground coffee
•  Farm fresh, local & artisan produce

•  Caravan & camping site  
with fantastic views

GPS: 57.896319 -4.0752169
Mill Farm, Proncycroy, Dornoch IV25 3NB  

www.dornochfarmshop.co.uk
www.saladworx.co.uk

www.dornochcaravansite.co.uk

+44 (0) 7818 709 311
+44 (0)1862 811591

10

www.dornochfarmshop.co.uk
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www.saladworx.co.uk


 Gourmet Meal Delivery

 Buffet Delivery

 Private Dining

 Wedding and Event Catering

 BBQ & Hog Roast

www.goodhighlandfood.com

01463 470995  |  www.goodhighlandfood.com
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To Book, email us at: 
 info@indianoceaninverness.co.uk

Or call on: 
 01463 237755 

OR  01463 241495

We welcome you to Indian Ocean in Inverness, tempted by an unrivaled range 
of authentic & imaginative traditional Indian foods. Our food is cooked to the 
highest standards only using the best quality & freshest ingredients.
Our approach to healthy cooking is that we try to minimize additives 
in our dishes.

• We cater to vegetarians/non vegetarians and special dietary requests.

• Open for business lunches from 12 - 2pm

• Home delivery service available between 5pm - 10pm

Welcome to Indian Ocean

Indian Ocean, 64 Academy Street, Inverness, IV1 1LP

13
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www.sutorcreek.co.uk
www.goodhighlandfood.com


INVERNESS & NORTHERN HIGHLANDS

12 Download the Foodie’s App for the Highlands welcometoscotland.com/app

OPENING TIMES
High Season (April–September)
9.30am–5.30pm, Monday–Sunday
Low Season (October–March)
10.30am–4.30pm, Monday–Sunday

AND VISITOR CENTRE

WWW.TOMATIN.COM/ABOUT
VISITORS@TOMATIN.COM

+44(0)1463 248 144
Please enjoy responsibly.

EXPERIENCE THE SOFTER SIDE OF THE HIGHLANDS WITH 
OUR RANGE OF TOURS AND AWARD-WINNING WHISKIES

Landmark Press Foodies Guide.indd   1 24/01/2018   12:40:25

16

www.tomatin.com/about


13

Well known for its Aberdeen Angus beef this 
northeast corner of Scotland is also famous 
for its fish. Peterhead is the largest fishing port 
in the UK with over half the Scottish landings.  
Cullen, just along the coast, lends its name 
to a local delicacy ‘Cullen Skink’, a thick 
soup made from smoked haddock, potatoes  
and onions.

Aberdeen, as you might expect, has some 
of Scotland’s top restaurants. Inland there 
are plenty of unusual options: you can dine  
at 3,500ft on Cairngorm Mountain with  
panoramic views, eat prawns overlooking  
the sea in the historic village of Findhorn,  
or visit a farm shop at Logie Steading where  
they sell their own special Longhorn beef.

CAIRNGORMS& 
ABERDEENSHIRE  
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The Cairn Hotel

We are passionate about good wholesome food, crafted from the best the Highlands have to offer in creating 
our seasonal gastro-pub style menus, at bar meal prices.  

We stock a good range of cask ales from the Highlands and Islands, and carefully selected range of more than 
60 malt whiskies.

THE CAIRN HOTEL
Cairngorm Pub of the Year 2010, ‘11, ‘12 & ‘13

T: 01479 841 212 | E: info@cairnhotel.co.uk | www.cairnhotel.co.uk
Main Road, Carrbridge, Inverness-shire

14

CAIRNGORMS & ABERDEENSHIRE

01540 651 394 • RESTAURANT@LOCHINSH.CO.UK • WWW.LOCHINSH.COM

A warm welcome awaits you at our family 
owned Boathouse Bar and Restaurant,  
situated on the shores of stunning Loch  
Insh, in the heart of the Cairngorms National 
Park. The business has been owned by the  
Freshwater family for almost 50 years.

THE BOATHOUSE RESTAURANT AND BAR

Boasting one of the most spectacular views in the Scottish  
Highlands, we use where possible, the best locally sourced  
ingredients to produce creative menus with home-style cooked 
food. Complimented by a wide selection of drinks and local 
hand-crafted beer and spirits, makes the Boathouse Restaurant 
and Bar a must go-to destination for any visitor to the area.

18
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www.lochinsh.com
www.cairnhotel.co.uk


VISITOR SHOP & FUDGE KITCHEN

Take home the perfect gift 

Sample our 

amazing 

flavours 

OPEN 
10am-5pm

7 DAYS

Come and Visit Us Today
Based in Spey Valley Business Park just along the road from the Cairngorm Brewery 

t: 01479 810 999

15

CAIRNGORMS & ABERDEENSHIRE

21

Providing a blend of quality & a traditional Scottish welcome!
Full Menu served all day 

Foodhall • Deli • Restaurant • Gifts & Interiors
Menswear • Ladies Fashion • Ladies Leisurewear

RESTAURANT, FOODHALL & DELI

SHOP ONLINE AT WWW.BRODIECOUNTRYFARE.COM

01309 641555

19 20

www.brodiecountryfare.com
www.speylarder.com
www.kiltedfudgecompany.co.uk


CURRY HOUSE

30 Main Street, Newtonmore PH20 1DD
01540 673377

OPEN 6 DAYS 
3pm - 10pm

Closed Tuesday
Indian Dishes • Pizzas   

Tandoori • Southern Fried Chicken   
Vegetarian • Kebabs

Delivery Service Available 

   

 

   

 

   

Come and visit our friendly team at 
15 High Street, Grantown-on-Spey PH26 3EG

Tel: 01479 873377 
Email: 

Perfect for everyone 
including families.

Try our huge selection of 
local beers, ales and ciders.

Plus check out new venture:-

Come to the best place 
for home cooked foods!

Email: theweebirdie@outlook.com

Check out our new Venture at 

The Wee Birdie Whisky Shop
With an ever increasing range of whiskies to

Try and then buy to takeaway
All under one roof at

16

CAIRNGORMS & ABERDEENSHIRE
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10 King Street, Inverbervie, DD10 0RG
01561 361213

info@thecrownhotelinverbervie.co.uk

Book yourself a table and find out why the locals can't 
get enough of our delicious home-cooked meals at The 
Crown Hotel! Serving up all your favourite, traditional 
pub meals in a cosy and cheerful restaurant atmosphere. 
The Crown Hotel is the perfect place to rejuvenate after 
a long day's golfing, fishing or sight-seeing. Relax in 
comfy chairs and let our friendly, professional staff serve 
from our delicious menu which includes local seafood, 
steaks, soups and mouth-watering cakes.

Bar opening
Mon - Sun: 11:00 am - 1:00 am
Restaurant opening: 
Mon - Sun: 7:00 am - 9:00 pmOverlooking the Harbour, The Ship Inn offers 

a great variety of quality food and drink. 

With eleven bedrooms, most with views of the harbour, 
The Ship Inn is an excellent choice for your stay 

in Stonehaven. 

Only 20 minutes from Aberdeen, Stonehaven is 
the gateway to Royal Deeside. 

Built in 1771, this historical and award winning 
hotel has so much to offer.

The Ship Inn

01569 762617  www.shipinnstonehaven.com

2524

www.shipinnstonehaven.com


The only 5 star Hotel in Aberdeen 

A La Carte Breaks 2018 

Do not settle for Table d’hote or Set Menus  
only A La Carte. 
Look at our A La Carte Menu at 
www.marcliffe.com/cuisine 
No extras, no service charge. Never leave home for less! 

J S Spence, Owner 

Dinner, Bed & Breakfast Rates 

Available Sunday - Sunday 

Executive Room per night Single £195 Double £255 

Deluxe Room per night  Single £215 Double £275 

Junior Suite per night  Single £280 Double £340 

Includes our full A La Carte Menu 

The Marcliffe Hotel, Spa and Restaurant, North Deeside Road, Pitfodels, 
Aberdeen AB15 9YA 

T: 01224 861000 E: enquiries@marcliffe.com 

Stay night before or after from £85 bed & breakfast 

Check the latest offers at www.marcliffe.com 

26

www.marcliffe.com/cuisine
www.marcliffe.com


LOBSTER FISHERMAN

FRESH LOBSTER

RED DEER

SCOTTISH VENISON CUTLETS

The Highlands have long been famous for 
their lobsters. They were being sent south, 
live, to Billingsgate in London from the early  
1850s. Today, lobsters are found all

 around the coast wherever there is a  
rocky shore. They are fished for using  

creels baited with dead fish.  

There are strict regulations  
as to the size of lobsters  

that can be caught. All the  
smaller lobsters and berried  
(egg carrying) females have  

to be returned to the sea. All  
commercial fishing boats are  

licensed smaller unlicensed  
boats are restricted to just one  

lobster a day and cannot sell their catch.

18

LOBSTER FISHING

WILD VENISON

Venison from red deer and roe deer will be on many  
menus in the Highlands. The most nutritious of all  
red meats, it is low in fat and an excellent source  
of iron.

Lobsters grow at different rates and will be  
between 4 and 12 years old before they are 
ready for the plate. They can live a long time. 
One female lobster, caught off the Hebrides, 
was estimated to be 72 years old!

The Highlands are  
the red deer’s UK  
stronghold with some  
400,000 deer roaming  
the moors and hills.  
Since the early 1970’s  
they have also been  
farmed and there are now  
30 deer farms across Scotland.



 Gourmet Meal Delivery    Buffet Delivery   Private Dining 

 Wedding & Event Catering    BBQ & Hog Roast 

Catering from Natures Finest  Larder

ftgi
T: 01463 470995 / 07803123457   www.goodhighlandfood.com
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CAIRNGORMS & ABERDEENSHIRE
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Please refer to the website for opening times
Book your tour on  

 or e-mail: 

Drinkaware.co.uk   Drinkiq.com
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www.drinkaware.co.uk
www.drinkiq.com
www.goodhighlandfood.com


The House of Bruar by Blair Atholl, Perthshire, PH18 5TW  Telephone: 01796 483 236 Email: office@houseofbruar.com
To order a copy of the latest mail order textile catalogue please call us or visit our website.

www.houseofbruar.com

THE FINEST FOOD AND DRINK
FRESH FROM SCOTLAND’S NATURAL LARDER

The House of Bruar is an unmissable 
destination for serious food lovers, with 
an expansive Food Hall, award-winning 
Butchery, Delicatessen, Restaurant 
and now a new Fish and Chip shop 
all showcasing the very best in local 
produce and artisan fayre.

From prime cuts of locally-sourced 
Aberdeen Angus beef and Aberdeenshire 
lamb to exotic cheeses and homemade 
pies, we constantly strive to provide the 
very best food and drink that Scotland 
has to offer. Since opening our Fish 
and Chip Shop it has been a sensational 
success, also serving fresh lobster - the 
ultimate luxury comfort food!

Alongside our extensive food selection 
you’ll find premium country clothing from 
brands including Barbour and Dubarry, as 
well as our own exclusive collections. 

From classic tweeds to stunning 
contemporary creations in cashmere, 
lambswool and fine merino, our 
reputation as the Home of Country 
Clothing is rightly deserved.

We also provide innovative ideas for 
home and garden in our Country Living 
Department, and our Present Shop is the 
perfect place to find that exclusive gift - 
the experienced staff can even help you 
plan a wedding list!

The Fishing Shop is a haven for the 
keen fisherman, while just next door 
you can browse through a selection of 
contemporary rural art from some of the 
UK’s leading artists in our Gallery.

No trip to Scotland is complete without a 
visit to The House of Bruar, situated just 
off the A9 ten miles north of Pitlochry.

20

One of Scotland’s richest farming areas, Tayside  
has long been famous for its raspberries  
and strawberries. The glens and hills are also 
well-known for their beef cattle. It was here 
in the early 1800’s that Angus farmer, Hugh  
Watson, established the Aberdeen Angus  
breed of cattle. Try prime cuts at the award- 
winning Butchery at the House of Bruar.

The region’s local delicacy is the Arbroath  
Smokie  -  haddock, wood-smoked in small family  
smoke houses. You’ll find smokies on the menus 
of many of the excellent local restaurants.  
For an alternative gastronomic experience visit 
the outstanding farmers’ markets in Perth  
and Forfar.

PERTHSHIRE 
& ANGUS 

LOCH LOMOND &
THE TROSSACHS
NATIONAL PARK

CAIRNGORMS
NATIONAL PARK
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The House of Bruar by Blair Atholl, Perthshire, PH18 5TW  Telephone: 01796 483 236 Email: office@houseofbruar.com
To order a copy of the latest mail order textile catalogue please call us or visit our website.

www.houseofbruar.com

THE FINEST FOOD AND DRINK
FRESH FROM SCOTLAND’S NATURAL LARDER

The House of Bruar is an unmissable 
destination for serious food lovers, with 
an expansive Food Hall, award-winning 
Butchery, Delicatessen, Restaurant 
and now a new Fish and Chip shop 
all showcasing the very best in local 
produce and artisan fayre.

From prime cuts of locally-sourced 
Aberdeen Angus beef and Aberdeenshire 
lamb to exotic cheeses and homemade 
pies, we constantly strive to provide the 
very best food and drink that Scotland 
has to offer. Since opening our Fish 
and Chip Shop it has been a sensational 
success, also serving fresh lobster - the 
ultimate luxury comfort food!

Alongside our extensive food selection 
you’ll find premium country clothing from 
brands including Barbour and Dubarry, as 
well as our own exclusive collections. 

From classic tweeds to stunning 
contemporary creations in cashmere, 
lambswool and fine merino, our 
reputation as the Home of Country 
Clothing is rightly deserved.

We also provide innovative ideas for 
home and garden in our Country Living 
Department, and our Present Shop is the 
perfect place to find that exclusive gift - 
the experienced staff can even help you 
plan a wedding list!

The Fishing Shop is a haven for the 
keen fisherman, while just next door 
you can browse through a selection of 
contemporary rural art from some of the 
UK’s leading artists in our Gallery.

No trip to Scotland is complete without a 
visit to The House of Bruar, situated just 
off the A9 ten miles north of Pitlochry.
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Effie’s
of        Perth

A traditional Victorian restaurant and tearoom serving 
classic home made meals and baking just like your granny 
used to make.

All Produce is locally sourced and freshly prepared on 
the premises so why not pop in and enjoy the delightful, 
traditional atmosphere and delicious food on offer.

Booking advisable during peak times.

••• Effie's of Perth, 202 High Street, Perth, PH1 5PA •••

Tel: 01738 634 770

Email: effiesofperth@gmail.com

www.effiesofperth.co.uk

31
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PERTHSHIRE & ANGUS

	

	

	

Since 1987 the Cairn O Mohr Winery 

has been brewing up juicy-fruity, berry 
loaded, blossom scented, leafy 

layered, award winning wines, using wild 

flowers,   leaves and the berries for 
which Perthshire is famous.  

	

	

	

	

Cairn o’ Mohr Winery, East Inchmichael, 

Errol, Perth, ph2 7sp,       01821 642781, 

www.cairnomohr.com 

Find your favourite amongst our range 

of berry wines, ciders, sparkling wines 

and premium soft drinks. 

Taste the range in our shop and café 

and tour the winery, or check our 

website to find your local stockist! 

30

www.cairnomohr.com
www.effiesofperth.co.uk


Tandoori Restaurant
Established Since 1987

  

Opening Times
Lunch:   Mon - Sat 12pm - 2.30pm

High Tea:  Mon - Thu 2.30pm - 7pm

A La Carte:  Mon - Thu 12pm - 10pm 
  Fri - Sat  12pm - 11pm 
  Sunday 3pm - 10pm

1 SESSION STREET | DUNDEE | DD1 5DN

Order online at:
www.Jahangirdundee.com

Or call on:  
01382 202022

or 01382 201054
or 01382 200355

32

www.jahangirdundee.com
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PERTHSHIRE & ANGUS

Open 7 Days 9.00am – 5.00pm.  
Muthill Rd, Crieff, PH7 4HQ.  t:01764 654065    

 www.crieff.co.uk

Home of Caithness Glass

You will be sure of a warm welcome in the
Drover’s Restaurant. Our soups, main meals and 
snacks are all prepared daily in-house and we 
offer a Senior Citizens 2-course Lunch Special 

every Tuesday. Also enjoy a wonderful selection 
of cakes, scones, hot drinks or Afternoon Tea in 

our new Tryst Tearoom.

tearo om

the

Crieff Visitor Centre - Foodies Guide 93 x 67.indd   1 2/27/2018   5:40:44 PM
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Iain Burnett Highland Chocolatier
Experience a guided chocolate tasting of the Best 
Truffles in the World by award-winning Master 
Chocolatier.  Visit the Chocolate Exhibition, 
Chocolate Lounge, or Shop. Open 7 days.  
For more see page 37.

BEEF STEAK BOARD

BEEF FARMING

The Highlands have long been famous for their 
beef. The long horned Highland Cattle that you  
may see today were once the region’s main export. 
For several centuries they were driven south on foot 
in huge droves to England, where they were fattened 
with many being sold in Smithfield Market in London.

The Highlands and Aberdeen 
are still well known for the  
quality of their beef.  
Grass-fed, the cattle  
you see here produce  
excellent finely  
marbled beef. If  
you are looking for  
something extra  
special, visit a farmers’  
market where you will be  
able to buy beef, lamb and  
pork direct from the farmer.

HIGHLAND CATTLE

www.crieff.co.uk
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PERTHSHIRE & ANGUS

TRIP ADVISOR

EXCELLENCE AWARDS 2017

Taste Perthshire | Bankfoot, Perth, PH1 4EB

( 01738 787696 | www.tasteperthshire.co.uk

Eat... Restaurant with indoor & outdoor dining, 
Homebaking, Deli & Takeaway, Sunday Roasts, 

 Afternoon & High Teas, Breakfasts from 8am. 
Table reservations available. 

Shop... Clothes & Accessories Shop,  
Homeware, Gift Shop with Local Artisan Crafts,  

Hampers, Gift Vouchers

Enjoy... Food Larder, Whisky, Gin & Wine, 
Highland Cows & Nature Walk

Open 7 days, 8am to 8pm
(7pm on midweek evenings Nov - Mar)

FREEFREE FREE

To Pitlochry,
Aviemore &
Inverness

To Dundee
To Stirling &
Glasgow

To Edinburgh

To Crieff

We are here

We’re located just 5 
mins drive north of 

Perth on the A9
(Bankfoot turning).

Pitlochry is just 20 mins 
drive further north on A9.

Free Car & Coach 
Parking available. 

Free WiFi & Electric 
Car Charge Point.

35
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You’ll never be far from the sea 
here and the freshest of prawns, 
mussels, lobsters and oysters. 
With several attractive fishing 
ports, a wide choice of fish is 
guaranteed. Oban, and its many  
seafood restaurants, rightly sells 
itself as ‘Scotland’s seafood 
capital’. 

Up and down the coast there are 
many gems awaiting discovery: a 
seafood cabin by ancient Castle 
Sween; an artist’s café by the 
historic Crinan Canal; a museum 
eatery at Kilmartin overlooking 
a Bronze Age burial cairn and an 
oyster shed on Skye.

WEST HIGHLANDS 
& ISLANDS 
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Spa & Leisure Cafe 
Offering freshly made deli sandwiches, stone baked pizzas, and our own 
home churned Portavadie ice cream in a selection of flavours.

Marina Restaurant & Bar 
Floor to ceiling glass awaits you, and every table offers a view of the 
marina and beyond. This is shore side dining at its best.

Lodge Kitchen & Bar 
Hearty portions of tasty homecooked food are on the menu at the light 
filled Lodge Kitchen and Bar. You will find dishes to satisfy all appetites.

For family and couple breaks, seasonal packages, and other 
offers please visit www.portavadie.com

A TASTE OF PORTAVADIE
+44 (0)1700 811075 
info@portavadie.com 

portavadie.com

(T085) Portavadie - Landmark - Foodie's Guide Ad - Jan 18 - AW.indd   1 19/01/2018   15:47
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www.portavadie.com


EAT
 WHERE  

THE L
OCALS EA

T!

FISH ‘N’ CHIP SHOP

KILMALLIE ROAD • CAOL • FORT WILLIAM

TEL: (01397) 701078

Fast, Friendly Service

OPENING HOURS
Monday - Friday         5.00 - 10.30pm
Saturday                     4.00 - 10.30pm

WEST HIGHLANDS & ISLANDS

40

39

Great Glen Charcuterie
Great Glen Charcuterie is based in the Scottish 
Highlands. They use locally sourced wild venison  
for their range of Charcuterie. The products are 
ready to eat and great for entertaining, picnics  
and using in cooking.  For more see page 38.
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Open All Year
Please call our visitor centre for further details on 01397 700200

We have a video  
programme featuring the legendary  

Hector McDram, a snack bar and shop. 
We also provide guided distillery tours.

visitor centre

41

www.bennevisdistillery.com


OYSTER FARMER

30

MUSSEL CLAD ROPES

MUSSEL FARM

The mussels you eat in the Highlands 
are likely to be the freshest you will find 
anywhere as you are never far from a 
mussel farm. In sheltered lochs up and

down the West Highlands you’ll see 
 long lines of large black buoys.  

These are mussel farms.  

Beneath these buoys, heavy  
ropes hold masses of  

mussels. They take 3 years 
 to grow from larvae or spat  

to a marketable size. The  
mussel clad ropes are then  

hauled on board and  
stripped, with the mussels  
taken ashore for washing,  

grading and packing.

Mussel farming is a clean business.  
Mussels grow by filtering seawater and 

MUSSEL FARMING

OYSTER FARMING

The West Highlands, with its pure water, is the place 
for oysters, though not native oysters, they are few 
and far between these days. The oysters you may see 
at low tide on long lines of trestles are Pacific oysters. 
They do well here, though the water is too cold for 
them to breed. 

Oyster farmers buy in the spat (baby oysters) the 
size of a finger nail. They are kept in fine mesh bags 
with the young oysters feeding off the plankton and 
growing rapidly. They are graded regularly, moved to 

require no artificial feeding. However it is not 
all plain sailing. Eider ducks feed on young 
mussels and if not chased away, will quickly 
eat their fill.

You can eat mussels for free. They can be 
found along the shores of many lochs and are 
quick and easy to cook. The orange meat is 
the female, the white meat is the male. Both 
taste the same!

bags with bigger mesh,  
and after three years  
are ready for sale.

If oysters are not on a  
menu near you, and  
you fancy shucking  
your own, try The  
Oyster Shed on Skye! A  
mecca for lovers of oysters,  
the ‘shed’ is just north of  
Talisker Distillery at Carbost.

OYSTER FARM



Am 
Birlinn

Mull’s purpose built licensed restaurant. 
Midway between Dervaig & Calgary.

info@ambirlinn.com 
www.ambirlinn.com

A surprise rural oasis with friendly staff for 
informal meals or “big treat” dining.

Fresh local fare in a relaxed  
sociable atmosphere

To book, call us on 01688 400619

The Corran | Corran Ferry, Nr Fort William, PH33 6SE          

( + 44 (0) 1855 821 383 | * info@thecorran.net
www.thecorran.net

follow us online:

Delicious Dining with 
views of Corran Ferry

Friendly & Welcoming 
Service

Freshly Cooked Food & 
Home Baking

5 Boutique Rooms

WEEKLY
SUNDAY ROAST
MENU

42

WEST HIGHLANDS & ISLANDS

GLENSHIEL- on the A87 15 miles from the Isle of Skye Bridge  
and 6 miles south of Eilean Donan Castle

For bookings Tel: 01599 511275
 GlenShiel, Ross Shire IV40 8HL

www.kintaillodgehotel.co.uk

We offer “Real Food” at Realistic Prices. 

All our food is freshly prepared 
on the premises using local 
ingredients. Real Ale comes  
from the Isle of Skye Brewery  
and our wines are carefully 
selected giving you plenty of 
choice. If you want a buzz, the 
Kintail Bar is the place to be.

43 44

31

www.thecorran.net
www.ambirlinn.com
www.kintaillodgehotel.co.uk


info@caolcafe.co.uk                       www.caolcafe.co.uk

Welcome to Caol Cafe...Welcome to Caol Café...
Kyle’s new café deli o�ers the �nest, freshest 
        local produce with the friendliest service! Artisan co�ees made 
    with our unique Caol Co�ee blend, artisan breads & home baking.
         Hot breakfasts & lunches served daily, including our speciality 
                                           home-made pies & pastries, and our
                                                                      deli & daily specials.

CAN CATER
FOR LARGE GROUPS

FREE WIFI

RESTAURANTRESTAURANT
Info@caolrestaurant.co.uk  www.caolrestaurant.co.uk

 Bright & spacious . Views to the Isle of Skye . Free Wi-Fi

A warm welcome awaits you upstairs at the new Caol Restaurant. 
We have a passion for serving up only the �nest, freshest, locally-sourced 

food- and specialise in traditional Scottish Fayre & Local Seafood. 
We o�er both lunch and evening meals and are licensed to stock a 

wide selection of Scottish gins & whiskies as well as craft beers & wines. 

 Bright & spacious . Views to the Isle of Skye . Free Wi-Fi

STATION ROAD, KYLE OF LOCHALSH, IV40 8AE 
TEL: 01599 534 207 & 07896 263 134

&

info@caolcafe.co.uk                       www.caolcafe.co.uk

Welcome to Caol Cafe...Welcome to Caol Café...
Kyle’s new café deli o�ers the �nest, freshest 
        local produce with the friendliest service! Artisan co�ees made 
    with our unique Caol Co�ee blend, artisan breads & home baking.
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We have a passion for serving up only the �nest, freshest, locally-sourced 
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EilEan iarmain

www.EileanIarmain.co.ukThe Isle of Skye, IV43 8QR 01471 833 332

Hotel Eilean Iarmain Birlinn Restaurant (Good Food Guide 2018)
Pràban BarTalla Dearg Gallery Outdoor Activities

Enjoy stunning sea views and a memorable experience

Picturesque views over Ardvasar Bay

The Bothan Bar (the-dog-friendly-bar) Outdoor Seating
The MacNaMara Bar Seafood Restaurant Games Room

www.The-Inn-At-Àird-A-Bhasair.comThe Isle of Skye, IV45 8RS 01471 844 223

Small batch, 

at Eilean Iarmain
on The Isle of Skye

Real whisky 
as it used 

to be!

@GaelicWhisky @GaelicGin

    
PRÀBAN

Come in from the chill!

copper distilled
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OPEN ALL YEAR 
(check facebook page for hours)

LIGHT LUNCHES -  BAR SUPPERS
REAL ALE  -  130 MALT WHISKIES

BEAN TO CUP COFFEE
TRADITIONAL INN, B&B 

ENSUITE ACCOMMODATION

‘The oldest Inn on Skye’

T: +44 (0) 1470592362 
E: angus.teresa@stein-inn.co.uk

W: www.stein-inn.co.uk  
Waternish Isle of Skye

Our locally sourced menu includes delicious freshly 
made pizza from our Tuscan wood fired oven.

Enjoy speciality wines and cocktails as well as our artisan 
drum fired coffees, roasted in-house. Relax beneath the 

Red Cuillin hills in a family friendly atmosphere.

Can't stop?

skyeroasterywith

skyeroastery
at

Cafesiaskye

Food served all day: 
Breakfast, Lunch & Dinner

4948
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WEST HIGHLANDS & ISLANDS

Skeabost House Hotel, Skeabost Bridge, Isle of Skye, IV51 9NR  
01470 532202 • www.skeabosthotel.com • info@skeabosthotel.com

Duisdale House Hotel, Sleat, Isle of Skye, IV43 8QW   
01471 833202  www.duisdale.com  info@duisdale.com

Toravaig House Hotel, Sleat, Isle of Skye IV44 8RE   
01471 820200  www.toravaig.com  info@toraviag.com  

The Sonas Collection 
Family owned boutique hotels with Restaurants on the Isle of Skye

Fabulous dining options using the best of local produce

2 AA rosette Restaurants serving Breakfast, lunch afternoon tea and dinner

“Scottish Hospitality at it’s Best!”
Trip Advisor 15/09/2017

“Lovely hotel and beautiful island””
Trip Advisor 10/10/2017

“Hotel is simply out of this world!”
Trip Advisor 25/10/2017
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 Gourmet Meal Delivery

 Buffet Delivery

 Private Dining

 Wedding and Event Catering

 BBQ & Hog Roast

01463 470995  |  www.goodhighlandfood.com
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farmhouse cheeses, and a couple of goat cheeses.  
Several of the cheesemakers operate excellent 
farm shops.

Go Dutch 
Go local

Independent Retailer  
of the Year 2016

Old Police Station, Bank Street.
Tel: 01381 600724

www.cromartycheese.com

From Orkney to the Isle of Arran, Ballater to the 
Isle of Lewis, you’ll discover a wonderful selection  
of artisan cheesemakers with at least a dozen  
producers. You can choose from crowdie, a half 
fat curd cheese, several bries and cheddars,  

MATURING HARD CHEESES

SCOTTISH CHEESES
12 15
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CHEESE
M A K E R S

www.goodhighlandfood.com
www.cromartycheese.com


Scotland is now firmly established as a world 
class producer of artisan chocolates.  

Cocoa only grows near the equator but Scotland 
has long been a world leading producer of 
all the fresh ingredients required by gourmet 
chocolatiers. To the delights of Michelin chefs 
and chocolate lovers, national, European, and 
international chocolate awards have been 
raining down on the growing number of Scottish 
chocolatiers over the last decade.

These artisans have been carefully sourcing 
premium cocoas from all over the world to 
combine them with the best fresh cream and 
butter from Scottish herds, Perthshire’s famous 
fruit and berry farms, Highland apiaries and 
West Coast herbs found right on their doorstep.

But rather than using machine assisting 
additives or life extending preservatives,  it is  
the determined skill with which these 
artisans have been combining, infusing and 
transforming these great fresh ingredients  
that is creating exceptional chocolate produce.  
From small family businesses in specially 
designed chocolate kitchens, extraordinary 
“naked” truffles, velvety spiced pralines,  
hand-crafted gourmet bars, fresh hot  
chocolates and couverture chocolate patisserie 
are being created.
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CHOCOLATE MAKING AT THE 
HIGHLAND CHOCOLATIER

A RT I S A N 
CHOCOLATIERS 

www.albachocolate.co.uk
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www.highlandchocolatier.com


Have you eaten something so memorable that 
you are still hankering after it even when you 
get home? We can help you relive those fantastic 
memories. Scotland’s larder is at your fingertips 
and will be delivered to your door!
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GREAT GLEN CHARCUTERIE

ONLINE 
SHOPPING

Home of the

T: 01292 834010www.westcoastfoods.co.uk

27 Main street, Prestwick, South Ayrshire, UK, KA9 1AA

Lamb • Pork • Beef • Pies & Potato Scones • skinny range 
Haggis & Black Pudding • sauces • poultry  • Wild Ayrshire Venison

ORDER BEFORE 8AM FOR NEXT DAY UK & EUROPE DELIVERY 
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www.greatglencharcuterie.com
www.hebrideansmokehouse.com
www.westcoastfoods.co.uk


MACLEOD  &  MACLEOD  
- BUTCHERS -

MACLEOD & MACLEOD'S 
'ORIGINAL'

STORNOWAY BLACK PUDDING  
2015 & 2017 Great Taste Award Winner

Find us at
17 CHURCH STREET 

TELEPHONE: 01851 703384 

& 

45 WESTVIEW TERRACE  
STORNOWAY

TELEPHONE: 01851 705242 

Email: littlefatbutcher@btinternet.com

Online @ www.macleodandmacleod.co.uk 
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www.macleodandmacleod.co.uk
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