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

CHAMBORD TRIFLE 

ROAST SIRLOIN OF BEEF
 

VISOCCHI’S ICE CREAM 

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

 

HALLOUMI STUFFED PEPPERS 

SPICED PARSNIP & HAM SOUP 
Home-made spiced parsnip & ham soup served with fresh bread.

VENISON SAUSAGE 
Venison sausage set on top a quenelle of chive mashed potato served with our homemade 

FORT’S OWN CHRISTMAS CHEESECAKE 
Our own home-made cheesecake flavoured with chocolate, orange and cointreau.
Served with cream or ice cream. Choice of the Visocchi’s ice cream 

 
All main courses served withroast potatoes, mash and seasonal veg 
Add Yorkshire pudding

21.95 

23.95

16.25 

6.35 

7.20 

7.20 

+1.00 

+1.25 

6.25 

8.25 

11.25 

13.95 

14.95 
Scottish sirloin, roasted and covered in a chasseur sauce.

Two large red peppers stuffed with halloumi, antipasti marinated mushrooms,
couscous and fresh parsley. Served with a Neapolitan sauce. 

red onion chutney. 
Vegetarian option available, please ask server 

 
Vanilla sponge topped with raspberries, Chambord, raspberry jelly, white chocolate custard and 
whipped cream. 

MAINS 

DESSERTS

(V) 

FULL SMALL 


