Bar Menu

FORBES ARMS
——  HOTEL — Served daily from 12.00pm to 8.00pm

The Forbes Favourites Salads

Soup of the Day 6 Chicken Caesar Salad 13

Crusty bread Grilled chicken, baby gem lettuce, ciabatta croutons, parmesan,

anchovies, Caesar dressing

Line Caught Tempura Haddock «

> S (O o > s .
Hand cut chips, buttered garden peas, house tartare sauce Goats Cheese, Q(]mmellsed Peagh

& Walnut Salad o 10.5
6oz Stornoway Burger 16'5 Roasted Sweel Potato
Chargrilled Graeme Barber beef patty, Stornoway black pudding & jSnoo SGI(]d - 10

crumb, chilli jam, smoked cheddar, brioche bun, hand cut chips,
rainbow slaw

Creamy Mac ‘'n’ Cheese . 12 . .

Hand cut chips Artisan Sandwiches
Aberdeen Angus Beef Olives 14 Sandwiches served daily from [2pm till 4pm

Stuffed with mealie, horseradish mash, onion gravy The Bogel 75

Warm seeded bagel, duck rillette, cornichons, orange & bergamot gel
Smoked Gammon Steak, & e gamore

Caramelised Pineapple « 14 The Falafel . 7

Hand cut chips, rainbow slaw

Grilled flatbread, beetroot falafel, minted yogurt, rocket

Falafel & Spinach Burger 13 The Forbes Club 8.5

Beetroot bun, spicy tomato salsa, hand cut chips Toasted sour dough, chicken, tomato, smoked cheddar, crispy

lettuce, streaky bacon, aioli

The Scotsman 8
Haggis, smoked cheddar, crispy bacon, chilli jam, toasted sourdough

: : All sandwiches served with hand cut chips & coleslaw
Bites & Sides

Chilli .oaded Nachos «: 8
Cheddar, soured cream & jalapefios Desserts
Panko Chicken Tenders 0.5

Seasonal Berry Pavlova v eiov 75

Chipotle mayonnaise
P Y : Meringue nest, seasonal berries, fresh whipped cream, raspberry

. lis, hazelnut crumb
Tempura Battered Calamari ... 85 coults hazeinut crum

Lemon & sumac mayonnaise Sticky Toffee Pudding 8
Fresh cream or Rizza's of Huntly Double Dairy Gold vanilla ice cream

Stornoway ‘Blaggis’ SausageRoll 7.3 ] . _
Red onion, whisky jam Vanilla Panna Cotta 7.5
Rhubarb compote, ginger crumb
R4 1 - M .
Hand Cut Chips v a0 4 Warm Chocolate Brownie 8
Sweel Potato Fries « . o o 45 Rizza's of Huntly Honeycomb ice cream, freeze-dried raspberries
) ) LLemon Tart 8
be(] b(]“ed B(lﬁel”ed Ol’ll()n RlngS VIIVE/GE) DI 4‘ Vanilla créme fraiche
Everything on our menu is produced on-site, by our kitchen team, in an environment where the V) Vegetarian dish IVE) Vegan dish

following allergens are present & regularly used: Nuts, Peanuts, Gluten, Milk & Lactose, Egg, Fish,

N ) . DE) ) )
Molluscs & Crustaceans, Soya, Lupin, Celery, Mustard, Sesame Seeds. If you have an allergy or specific N Dish contains nuts DI Dairy free dish

dietary requirements, please let your server know & we will accomodate you. GF Gluten free dish



