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Welcome to Kingairloch’s first email newsletter. This is the first 
instalment of newsletters that we will be sending out throughout 
the year with information on current projects, sample menus at 
The Boathouse, seasonal recipes, special offers at The Steadings 
Bed and Breakfast and much more information about the estate.  
 
Latest News 

The Boathouse and The Steadings have opened for the season. 
Already both have been very busy which is a great sign for the year 
ahead! 
 
Timber harvesting is now complete, about eight thousand tonnes 
of sitka spruce from the plantation west of the River Connich was 
removed during the winter. All transport of the timber was carried 
out by ships using a purpose-built floating linkspan, taking a great 
deal of pressure off the roads.   
 
We retained about 1,000 tonnes of timber as feedstock for our 
biomass community heating system. In late 2009 we installed a 
pilot scale 35 kilowatt rated system that heats the estate office and 
Home Farm. This April a 220 kilowatt community heating system 
was commissioned to heat Kingairloch House, Riverside Cottage 
and Rose Cottage. This is our little part in trying to reduce 
greenhouse gas emissions while using a renewable resource.  
 
The area that has been harvested will shortly be deer fenced and 
will be replanted with native woodlands. This will add to the circa 
1000 acres that was recently planted to native woodlands.   
 
Trout and salmon are starting to emerge from their eggs in the fish 
hatchery. After a very harsh winter we are delighted to see that 
quite a few managed to survive Mother Nature’s fierce cold snap! 
 
The charity clay shoot that was held in March raised £600. The fund 
was split equally between the Lochaber Fox Hounds and Help for 
Heroes.  
 
The annual deer count of the area showed promising results. Hinds, 
calves and stags looked healthy despite all the snow we had. The 
report will be available on our website. Hopefully the hinds will 
have a good spring to fully recover before calving starts in June.  
 

Moorings outside the restaurant have already had a number of 
visitors. Over the winter we tidied up the knoll between the 
moorings and The Boathouse. Now you can clearly see the 
restaurant from the moorings.  
 
Tito Bustillo trained by Paul Nicholls, owned by Mrs Larson and Mrs 
Yeoman and sponsored by Kingairloch has had a successful first 
season hurdling in the UK. He is now on his summer break and will 
be back in training from September.  
 

 

 

Ship taking timber away 

 

 

 

Charity clay pigeon shoot 

 

 

 

Mr Larson takes a break to pose 

on top of Sgurr a Bhuic during the 

annual deer count across the 

Morvern Peninsula 

 

 

Tito Bustillo at Cheltenham 



  

The Boathouse 

Firstly I would like to introduce our new chef Roger McKie and his 
wife Bea who will be running The Boathouse together.  We have 
been open for a few weeks and we have been really busy! Our 
menus focus on fresh local seasonal food.  Fish and shellfish are 
landed in Mallaig and fantastic venison, fruit, vegetables and wild 
food are available from the estate. At lunchtime we have a 
selection of sandwiches, terrines, salads, venison steaks, burgers, 
fish and shellfish dishes. We serve cakes and scones in the 
afternoon and have an evening menu that features scallops, 
langoustines, market fish specials as well as our  
venison signature dish.  During Sunday lunchtime we serve a 
traditional roast lunch for £14.50 and a small a la carte menu.  Here 
is a sample evening menu to tempt your taste buds. 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Opening times:  
Thursday-Saturday 11am-9pm: Sunday 11am-3pm 
Bookings Tel: 01967 411 232 

Sample Evening menu 

Starters 

Seasonal Soup of the Day with Homemade Bread 3.95 

Kingairloch Gravadlax and Smoked Salmon, Dill Crème Fraiche 6.95 

Tomato Bread, Grilled Red Onion, Goats Cheese, Mixed Leaves 4.95 

Kingairloch Venison Terrine, Chutney and Pickles 5.25 

Mains 

Kingairloch Venison Fillet, Stalkers Pie, Dauphinoise Potato, Braised Spring Cabbage 16.95 

Corn Fed Chicken Breast, Lemon Tarragon Risotto, Wild Mushrooms 12.95 

Tagliatelle, Sundried Tomato Pesto 9.95 

Market Fish, Fennel Confit 12.95 

See board for starter and main course specials 

Desserts 

Rhubarb Crème Brûlée 4.95 

Banana Tatin, Kingairloch Whisky Ice Cream, 4.95 

Belgian Dark Chocolate and White Chocolate Pots, Shortbread 3.95 

Vanilla Ice Cream, Coulis 2.50 

Cheese Board 

Dunsyre Blue, Mull Cheddar, Clava, Smoked Lochaber and Kingairloch Oatcakes 5.95 

 

 

 

 

View of The Boathouse from Coire 

Reidh 

 

 

 

 

Yacht at anchor close to the 

restaurant 

 

 

 

 

Boat charter heading out to 

Tobermory from the jetty next to 

the Boathouse 

 

 

 

 

 

 

 

 

 



  

 

The Walled Garden   

The garden is starting to flourish after the hard winter. Ewen has 

been busy sorting out the poly tunnel and planning the planting 

scheme for the year.  

Plants are starting to thrive with the recent warmer weather. In 

particular herbs, lettuces, spinach and radishes are ready in the 

poly tunnel. In the grounds of Kingairloch House the daffodils, 

violets, magnolias, rhododendrons and azaleas are all out and 

looking fantastic.   

The seasonal recipe below incorporates produce that is presently 

available in the walled garden. Keep an eye on our website for 

more seasonal recipes throughout the year from produce that is in 

season.  

Seasonal recipe from produce in the garden 

 

 

 

 

 

 

 

 

 

 

Self Catering Cottages 

 All the properties are very busy this year, with year on year growth 
in terms of bookings.  
 
During the winter, renovation work was carried out on several of 
the cottages. The Old Post Office and The Gate Lodge have 
benefited from a facelift in terms of repainting inside the 
properties. In Pier Cottage we have added new lounge furniture to 
create a more cosy space. Elastic Cottage has seen huge changes; a 
new bathroom with an over-bath shower, a new modern kitchen 
with dishwasher and outside decking with furniture.  
 

 

PARSLEY PESTO 

60 grams parsley leaves (no stalks) 
2/3 garlic cloves, or a good handful of wild garlic from the woods 
80 grams of Farmhouse Mull Cheddar 
60 grams Pine nuts, lightly toasted under the grill 
150 ml of Scottish rapeseed oil or olive oil 
Sea salt to taste 
Put the ingredients except the oil, pine nuts and salt into a food 
processor and whizz until finely chopped. Add the oil, salt and pine 
nuts and whizz again, Taste and check the seasoning. Place in a 
container and cover with a little extra oil to prevent oxidisation and 
a deterioration of the vivid colour. Will keep in the fridge for 7 days. 
 

Stir the pesto into cooked and drained spaghetti, tagliatelle or 
linguini. It is also good added to warm boiled baby potatoes served 
with Lamb or try a dollop on top of baked salmon.  

 

 

 

View of the Walled Garden 

 

 

Kingairloch House in the snow 

 

 

View from the new decking  to 

Loch Linnhe outside Elastic 

Cottage 

 

 



  

The Steadings 

The Steadings bed and breakfast opened at the end of 2009 and 

has been a great asset to the estate already. We had guests in 

throughout the winter months who were working on our forestry 

harvesting projects.  

Host Anne Laforge has been busy preparing for the busy summer 

season, bookings are looking great. 

 

 

 

 

 

 

 

 

Open throughout the whole year.  

Bookings Tel: 01967 411 225 

 

Wildlife News 

After what has seemed like a very long winter, spring is emerging 

brining new life to the estate. The wild goats had their kids last 

month and the sheep have just started to lamb.  Tadpoles are in 

abundance in all the ditches and a few trout have been seen 

making their way back up the river systems. As far as birdlife, the 

cuckoos and woodpeckers are making themselves known! Swallows 

are starting to return and we have two pairs of swans in Loch 

a’Choire.  

 

I hope you have enjoyed catching up on all the latest from 

Kingairloch, stay tuned for the next instalment. 

 

Best Wishes 

Katrina Larson 

Kingairloch Estate: Ardgour: Fort William: PH33 7AE  

Email: enquires@kingairloch-holidays.co.uk 

Website: www.kingairloch.co.uk 

Office Tel: 01967 411 242 

 

 

 

The Steadings B&B 

 

 

One of the double bedrooms in the 

B&B 

 

 

The Steadings during renovation  

 

 

All the family at the Cheltenham 

Festival in March watching Tito 

Bustillo 

 

 

Special Offer 

*£30 per person per night* 

This offer will run through May, minimum stay two nights. Based on 

two people sharing. Quote άSpring Offerέ when booking. I 

recommend staying Thursday-Saturday to enjoy dining in The 

Boathouse.  

 


