
Sunday Lunch

Starters
Soup of the Day ..............................................................................................................................................................5.5
Warm crusty bread

Cullen Skink ..................................................................................................................................................................................6.5
Warm crusty bread

King Prawns Tempura .................................................................................................................................. 8.5
Crispy kale, chilli & honey dip

Garlic & Tru�e Mushrooms  (V) ............................................................................   7.5
Toasted ciabatta, button mushrooms, garlic cream sauce, truffle oil

Parmesan Cauliflower Cheese  (V)  ..........................................................................  5

Rosemary Salted Onion Rings  (V)(GF) .................................................................... 3

Soy & Sesame Greens  (V)(VE)(GF)(DF) ............................................................................................4

Hand Cut Chips  (V)(VE)(GF)(DF) ..................................................................................................................................4

Sweet Potato Fries  .......................................................................................................................................................4

Main Courses
SUNDAY ROAST

Roast Sirloin of Scotch Beef .......................................................................................  17.5

Roast Chicken .................................................................................................................................................................  16.5

Honey Glazed Gammon  .....................................................................................................................  16.5

All roasts are served with Yorkshire pudding, seasonal vegetables, 
skirlie, rosemary roasted potatoes, roast gravy

6oz Highland Wagyu Burger...................................................................................   17.5
Topped with truffle aioli, old cheddar, peppered rocket, fries

Roasted Cauliflower Steak  (V) .............................................................................................   15
Yorkshire pudding, tenderstem broccoli, glazed carrots, sage & 
onion stuffing, roast potatoes, roast gravy 

Desserts

Sides

Sticky To�ee Pudding .................................................................................................................................... 7
Served with a rich toffee sauce, fresh cream or double dairy gold 
vanilla ice cream

The Forbes Arms Cheesecake  (V) ............................................................................ 7
Served with fresh cream or ice cream 

Summer Berry Pavlova  (V) (GF) (N) .................................................................................................. 6
Summer berries, fresh whipped cream, raspberry coulis, 
pistachio crumbs

Everything on our menu is produced on-site, by our kitchen team, in an environment where the 
following allergens are present & regularly used: Nuts, Peanuts, Gluten, Milk & Lactose, Egg, Fish, 
Molluscs & Crustaceans, Soya, Lupin, Celery, Mustard, Sesame Seeds. If you have an allergy or specific 
dietary requirements, please let your server know & we will accomodate you.

(V) Vegetarian dish

(N) Dish contains nuts

(GF) Gluten free dish

(VE) Vegan dish

(DF) Dairy free dish

Let’s get social

www.theforbesarmshotel.co.uk

Share your pictures with us, we’d love to see them!

#theforbesarmshotel
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