Sunday Menu

FORBES ARMS
—— HOTEL——

Starters Sides

Cullen Skink cia 7 Parmesan Truftle Fries i 5
Served with crusty bread

Honey Glazed Chatenay Carrots o 4
Stornoway Trio 8.5
Battered Stornoway haggis, Stornoway white pudding, Stornoway Roscmary Salted Onion Rings VIVEIGEIDE ........ 4
black pudding, whisky & chive cream sauce

Parmesan Cauliflower Cheese v ... 5
Duck Liver & Armagnac Paté civ .9
Fig & orange gel, sourdough shards, pea shoots Hand Cut Ch]ps VIVEIGEIDE 4
Tempura King Prawns ar 10.3 Sweet Potato Fries « viao 4.5

Crispy rice noodles, honey chilli dip

QGarlic & Bacon Winter Greens ...
Twice Baked Cheese Soufflé v 8

Gruyere & chive cream

M(]]n CQU]"SQS Caramel & Pecan Pavlova ~~v
s i s Raspberry Creme Brulée i 8
SUNDAY ROAST i RS
N Sticky Toftee Puddin 8
Roast Sirloin of Scotch Beef 20 Y 9
Roast Leg of Scotch Lamb 19 The Forbes Arms Cheesecake ...
Roast Supreme of Chicken 18 . . -
P Pear & Frangipane Tart 8.5
All roasts are served with Yorkshire pudding, seasonal vegetables, ) , N . N
skirlie, roast potatoes, roast gravy Rizza’s Ice Cream Selection (2 Scoops)
Cheeseboard iy 12
60z Stornoway Burger 16.3
y g
Graeme Barber beef patty, Stornoway black pudding crumb,
chilli jam, brioche bun, hand cut chips, rainbow slaw
Line Caught Tempura Haddock 17.5 Wifi Password: Guest2023
Tempura battered North Sea haddock, hand cut chips, buttered
garden peas, house tartare sauce ﬁ
Butternut Squash, Sweet Potato
& Nut Roast viar 16.3
Served with seasonal vegetables, roast potatoes, gravy WWW.Ihef()rbesarmshotel.com
Everything on our menu is produced on-site, by our kitchen team, in an environment where V) Vegetarian VEl  Vegan

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 GF Gluten free GFA) Adaptable to gluten free

allergy or specific dietary requirements, please let your server know & we will accomodate you. N) Contains nuts NAJ  Adaptable to nut free



