
Allergen Advice: Please note, we are able to offer some dishes not using gluten. However, as with all food allergens, our dishes are prepared in areas where 
allergenic ingredients are present so we cannot guarantee that these dishes are 100% free of these ingredients due to the preparation process.

VEGETARIAN / VEGAN MENU AVAILABLE ON REQUEST. FOR (GF) OPTIONS PLEASE MAKE THIS REQUEST TO A STAFF MEMBER WHEN ORDERING

B A R M E N U

Christmas
    STARTERS

LENTIL & BACON SOUP 4.95
Home-made lentil and bacon soup served with fresh bread.

ARBROATH SMOKIE PÂTÉ 7.50
Served with oatcakes and a salad garnish.

    MAINS FULL SMALL

TRADITIONAL ROAST TURKEY 19.95 11.95
Roasted crown of turkey covered in cranberry gravy, 
served with pigs in blankets and our own stuffing.

SALMON VERONIQUE 19.95
Fillet of salmon in creamy white wine sauce garnished with grapes. 

                                                

All main courses served with roast potatoes, mash and seasonal veg.

    DESSERTS

CHAMBORD TRIFLE 6.95
Vanilla sponge topped with raspberries, chambord, raspberry jelly,
white chocolate custard and whipped cream.

FORT’S OWN CHRISTMAS CHEESECAKE 6.95
Our own home-made cheesecake f lavored with apple and spiced rum.
Served with cream or ice cream.

    

    

    

Add Yorkshire pudding +1.00

CAULIFLOWER AU GRATIN FILO NESTS 14.95
Filo Nests stuffed with Cauliflower Florets smothered
in a rich cheese sauce then gratinated.   

9.95

VISOCHIS ICE CREAM 5.95


