
ord   bàn 
                        restaurant café 
 
 
We officially open our doors to the newly refurbished  
ord bàn restaurant café on the 1st of February 2008. 
 
 
We believe in delicious locally sourced, sustainable produce, prepared 
simply and reflecting the character of the estate. 
Our new menu will offer fresh home baking, rustic lunches and great coffee 
served in a warm café atmosphere.  
By night we will offer an intimate dining experience rich with local flavour.  
 
 
A sample and seasonal lunch menu is listed overleaf, available each day 
from 12pm. 
We will be opening in the evening from Valentines Day and  
Thursday – Sunday from then on. 
 
 
Evening reservations for Valentines Day onwards can be made on  
(01479) 810005 from the 1st of February or by email at 
ordban@googlemail.com 
 
If you require any additional copies of the menu for your business please let 
us know. 
 
We look forward to welcoming you then. 
 
 

     Polly & Ross Cameron 

 
 
 

www.ordban.com 
rothiemurchus centre, by aviemore, PH22 1QH   Tel 01479 810005 

 



 

lunch  
 

 

soup        cream of cauliflower & wholegrain mustard with  
      smoked applewood cheddar and home baked bread             £3.00

    
 
sandwiches     omnivore – smoked trout with lemon & herb mayonnaise             £5.50 
       herbivore – spiced beetroot, brie & rocket             £5.00 
       (on our home baked bread and served with root crisps & leaves) 
 

                                                                                                    (soup & sandwich)      £7.50 
 
terrine       confit duck with herbed puy lentils & toast           £5.50
    
 
salad        poached pear, soused red onion & blue cheese  
       with toasted walnuts              £6.00 

 
deli plate        a blend of rothiemurchus estate deli produce &  
                           ord bàn accompaniments.               (solo / double)  £7 / £12
      
 
pie         leek, mushroom, pine nut & parmesan eccles cake  
       with winter salad               £7.00 
                (and a pint)     £9.00 
 
stew         venison, red wine & juniper with home baked bread          £7.00
  
 
sides        roasted winter roots  £3.50  
       crushed baby potatoes  £2.50 
       ord bàn salad,    £2.50 
                 home baked bread  £2.50     
   
 
sweet          rustic lemon & white chocolate cheesecake           £4.00
   
 

k ids (sample menu)                £4.00
        
 

cheesy beano on toast          
 
homemade ham & tomato pizza                
 
mini baked tattie with cheese, beans or tuna              
 
double dozer – peanut butter, banana & honey sandwich            
 
 
 


