
A  T A S T E  O F  S C O T L A N D  

T A S T I N G  E X P E R I E N C E
 

£ 5 9 . 0 0  p e r  p e r s o n  

T H E  F O R B E S  A R M S  H O T E L
A B E R D E E N S H I R E  R E S T A U R A N T  W E E K

2026
AberdeenshireAberdeenshireAberdeenshire

weeks
RestaurantRestaurantRestaurant

W E L C O M E
P a r s n i p  &  S a f f r o n  V e l o u t é

C r i s p y  c r o u t o n s  -  P a r s l e y  o i l

C O S T A L  B I T E
S e a r e d  N o r t h  A t l a n t i c  S c a l l o p

R o a s t e d  c a u l i f l o w e r  p u r é e  -  S e a w e e d  -  T o a s t e d  h a z e l n u t  -  B r o w n  b u t t e r

o r

S e a r e d  K i n g  O y s t e r  M u s h r o o m   ( V )

S C O T T I S H  S T A R T E R
T u l l y n e s s l e  V e n i s o n  &  S t o r n o w a y  H a g g i s  Q u a i l  S c o t c h  E g g

S t o r n o w a y  B l a c k  P u d d i n g  s o i l  -  P i c k l e d  a p p l e  -  S h a v e d  f e n n e l  -  A r d m o r e  w h i s k y  j u s

o r

C r i s p  V e g e t a r i a n  H a g g i s  B o n b o n   ( V )

F R O M  T H E  L A N D  &  S E A
P i s t a c h i o  &  H e r b  C r u s t e d  W i l d - C a u g h t  N o r t h  S e a  C o d

B r a i s e d  l e n t i l s  -  L e e k  f o n d u e  -  L e m o n  d r e s s i n g

o r

P i s t a c h i o  &  H e r b  C r u s t e d  C e l e r i a c   ( V )

R E F R E S H
I r n - B r u  &  C h a m p a g n e  S o r b e t

F R O M  T H E  F I E L D S
A b e r d e e n  A n g u s  B e e f  W e l l i n g t o n

P o t a t o  t e r r i n e  -  S p i n a c h  -  B r a i s e d  s h a l l o t  -  R e d  w i n e  j u s

o r

S w e e t  P o t a t o  W e l l i n g t o n   ( V )

S W E E T  F I N I S H
C r a n a c h a n  P a n n a  C o t t a

R a s p b e r r y  -  A r d m o r e  w h i s k y  -  T o a s t e d  o a t s

( V )  V e g e t a r i a n  -  s e r v e d  w i t h  a d a p t e d  a c c o m p a n i m e n t s
V e g a n  o p t i o n s  a v a i l a b l e  o n  r e q u e s t


	Parsnip & Saffron Velouté
	Seared North Atlantic Scallop
	Roasted cauliflower purée - Seaweed - Toasted hazelnut - Brown butter
	Seared King Oyster Mushroom  (V)
	Tullynessle Venison & Stornoway Haggis Quail Scotch Egg
	Stornoway Black Pudding soil - Pickled apple - Shaved fennel - Ardmore whisky jus
	Crisp Vegetarian Haggis Bonbon  (V)
	Pistachio & Herb Crusted Wild-Caught North Sea Cod
	Braised lentils - Leek fondue - Lemon dressing
	Pistachio & Herb Crusted Celeriac  (V)
	Irn-Bru & Champagne Sorbet
	Potato terrine - Spinach - Braised shallot - Red wine jus
	Sweet Potato Wellington  (V)
	Raspberry - Ardmore whisky - Toasted oats

