
 

   

 

Forres Mechanics FC Welcomes 

Match Day Sponsors 

Pedigree Cars 

 

The first half 

 
Today’s Soup of the Day 

Served with rustic bloomer bread. 
 

Crispy Sweet Chilli Pork 

Served on an Asian style salad. 
 

Beer Battered Mushrooms (V) (GF*) 

With garlic mayo dip. 
 

Drambuie and Chicken Liver Pate (GF) 

Served with oatcakes and an 

“Arran” cara melised red onion chutney 

 

The Second Half 

 

Sweet and Smokey Strips 

Succulent chicken strips in bread crumbs bound in a sweet and smoky 

 glaze with creamy coleslaw and rustic chips. 

 

House Salads 

Choose from 

Poached Salmon and 

Prawn Marie Rose (GF) 
 

Blackened Cajun Chicken (GF) 
 

Feta, Beetroot and Pine Nuts  (V) (GF) 

Served on mixed salad with egg, red onion, cherry tomatoes, coleslaw, 

 fresh beetroot, baby boiled potatoes or rustic chips and a lemon & chive mayo dip. 
 

Char-grilled Gammon Steak (GF) 

Pub classic served with tomato, 

rustic chips, garden peas, mushrooms and your choice of fried egg or pineapple. 

Smothered Chicken (GF*) 

Whole chicken breast topped with tomato and mozzarella, Pesto crushed potatoes 

 and dressed rocket leaves. 

 

Caramelised Red Onion and 

 Feta Cheese Tartlet (V) 

Accompanied by dressed fine leaves and baby boiled potatoes. 

 

Roast of the Day (GF*) 

Tender slices of today’s roast with traditional trimmings of Yorkshire pudding, vegetables of the day, roast and boiled 

potatoes with lashings of gravy.  

 

Tea and Coffee 

 

 

Vegan Menu 

 
Please allow additional preparation time as these items are made to order, 

just for you. Given the specialist nature of this menu, we reserve the 

right to change this menu with our notice.  

 

 

Starters 

 

• Chef’s Homemade Lentil Soup with oatcakes £4 gf  

• Crispy Tempura Vegetables on sesame dressed leaves and thai sweet 

chilli dip £5 (GF) 

•  Roasted Butternut Squash, Pine Nut and Tomato Salad  with a red 

onion and chutney and balsamic reduction £5 (gf) 

 

Mains 

 

• Grilled Flatbread filled with a mixed vegetable and tomato ragout, 

sweet potato fries and dressed leaves £11  

• Wild Mushroom and Roast Garlic Pasta with baby spinach, tarragon, 

olive oil and rocket leaves £11 (gf available) 

• Cajun Spiced Roast Vegetables with a steamed rice, and roasted red 

pepper coulis and herb oil £ 11 (gf) 

Sweets  

• Red Berry Crumble with a lotus biscuit crumb and sorbet £5.5 

• Trio of Sorbets  £5 (gf available) 

• Crispy Chocolate and Hazelnut filled Churros with fresh strawberries 

and a pot of chocolate dipping sauce £6 

 

 

 


