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Starters

Our Home Made Soup of the Day
Served with thick slices of granary bread and butter.

Bubble and Squeak
Mini bubble and squeak with black pudding, quail’s egg and a mustard 	 dressing.

The Fortescue Seafood Chowder
Cod, prawns, mussels and cockles cooked in chef’s creamy white wine and herb 	
sauce. Served with thick slices of granary bread.
	
Mushroom Lasagne
Wild mushroom lasagne with dressed salad leaves and garlic toast.

Squid Rings
Breaded squid rings served with a salad garnish and a sweet chilli and lime dip.

A further selection of chef’s starters and mains are available on our ‘Specials 
Board’ which changes daily
	
Our fish are supplied by ‘Moby Nicks’ a local company who specialise in sus-
tainable produce from the South West.

Our meat is sourced from Devon farms and supplied by ‘Aune Valley Meats,’ 
a local company who specialise in quality meat from animals reared with the 
highest standard of welfare.

Some of our products may contain nuts. If you have an allergy please inform 
your server.

£4.75

£5.50

starter   £6.75
main   £11.20

£5.50

£5.50
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Mains

The Finest Cod
Battered cod or simply grilled cod served with home made tartar sauce, either 	
chips or new potatoes and either mushy or garden peas.

Plaice 
Oven baked, large whole plaice with a caper and dill butter.

Sea-bream 
Sea-bream fillets on a bed of garlic crushed potatoes, topped with a spring onion, 	
white wine and coriander cream and served with seasonal vegetables.

Mediterranean Vegetable Risotto
Arborio rice cooked in a rich tomato and white wine sauce with sun kissed 	
tomatoes, cheddar cheese and a selection of roasted Mediterranean vegetables. 	
Served with garlic bread.

Butterfly Chicken
A butterfly chicken breast topped with chorizo sausage, chilli sauce and melted 	
mozzarella cheese.

Pork Tenderloin
Medallions of pork tenderloin with local sausages and a creamy white onion and 	
cider sauce.                                                                                                                         

‘Aune Valley’ Rump Steak
Cooked just how you like it, served with onions, mushrooms, chips and peas.

(Add a sauce to your steak for £1.75; creamy brandy and black pepper, garlic 	
butter or melted blue cheese.)

£10.95

£13.95

£13.95

£9.50

£10.95

£11.95

£13.50



The Fortescue Inn      www.thefortsalcombe.com

Burgers

The Fire Cracker
A home-made 6oz beef burger sitting on a soft white bap with chorizo sausage, 	
fried onions, mushrooms, goats cheese and hot chilli sauce.

BBQ Beastie
A home-made 6oz beef burger sitting on a soft white bap with bacon, brie, fried 	
onions and BBQ sauce.

The Traffic Light
A home-made 6oz beef burger sitting on a soft white bap with red and green 	
peppers, onion rings and sweet chilli sauce.
	
The Hangover Cure 
A home-made 6oz beef burger sitting on a soft white bap with mushrooms, bacon, 
egg and brown sauce.

Arriba Arriba
A chicken breast sitting on a soft white bap with guacamole, sour cream, salsa, let-
tuce and tomato.

Healthy Habits
A chicken breast sitting on a soft white bap with salad leaves, tomato, cucumber, 
mango chutney, caramelised onion and melted mozzarella cheese.

The Veggie
A vegetable burger sitting on a soft white bap with roasted vegetables and a choice 
of mozzarella or brie cheese.
	

All served with creamy coleslaw, a crisp fresh salad, and chips.
All for only £9.50 each



£6.95

 

£1.95
£2.95
£3.95

£5.50

£5.50
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Desserts

Cheese Board
A generous portion of Cheddar, Brie and Stilton cheese, served with a selection of 
biscuits and sides.

Ice Cream and Sorbet Sundaes
Strawberry, Chocolate, Vanilla, Irish Coffee, Honeycomb, Eaton Mess or Toffee-
fudge ice cream. Mango, Lemon or Blackcurrant sorbet. Pick your flavour or a com-
bination of your choice. Served with wafers, sauce and sprinkles.
1 scoop 
2 scoops
3 scoops

The Fortescue Feast
Pick four scoops of ice cream (flavours above) topped with sprinkles, wafers, sauce, 
squirty cream and chunks of fresh fruit. Served with as many spoons as you like, or 
just one if you’re feeling brave!

Puddings, Tarts and Pies
See our blackboards for today’s options. All served with your choice of double 
cream, custard or ice cream.

Children’s  Menu

Chicken breast chunks with chips.
Battered fresh cod fillet with chips.
‘Aune Valley’ beef burger in a floured bap with chips.
Pork sausages with chips.
Breaded whole tail scampi with chips.

All can be served with baked beans, fresh salad or garden peas. Please specify when 
ordering

 All only £4.95

Children’s activity sheets available on request.


