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SPECIALLY MARINATED SPANISH OLIVES £5 VG GF

FRESHLY BAKED SOURDOUGH & ESTATE FARM DAIRY BUTTER £5 VE *G

WILD MUSHROOM ARANCINI, WITH A BLACK TRUFFLE AND GARLIC AIOLI £9

FORGE SCOTCH EGG SAGE & ONION, APRICOT CHUTNEY, WATERCRESS £9

ROASTED SEA SCALLOPS RISOTTO NERO, PARSLEY OIL, PUFFED WILD RICE, CELERY LEAF £14 *G
SPRING ROLLS CONFIT CHICKEN, SATAY DIPPING SAUCE, CORIANDER, RED ONION, CUCUMBER
& LIME SALAD £9.5

WINTER SALAD CELERIAC, APPLE & FENNEL WITH BLOOD ORANGE, SMOKED APPLEWOOD
CHEDDAR & ROASTED PECANS £8.5 VG, GF

GRILLED KING PRAWNS CHILLI & LIME, TOASTED SOURDOUGH, ROCKET £10

THE Fzztf;%;& SLOW COOKED LAMB & MINT, MASHED POTATO, BUTTERED GREENS,
RED WINE SAUCE £22

FORGINI, PAN ROASTED FILLET STEAK, SOURDOUGH CROUTON, CHICKEN LIVER PATE,
WILTED SPINACH, PORTABELLO MUSHROOM, RED WINE SAUCE £40

SLOW COOKED SMOKED BEEF CHEEK, POTATO PUREE, BAKED CELERIAC, ROASTED
HERITAGE CARROTS £24 GF

CAVE AGED CHEDDAR & CARAMELISED ONION SOUFFLE, APPLE, CHICORY, PECAN &
MAPLE SALAD £18 VE

BEER-BATTERED NORTH SEA HADDOCK, HAND CUT CHIPS, CRUSHED PEAS, TARTAR
SAUCE £18

Flents

HAND SELECTED, EXPERTLY AGED, COOKED TO PERFECTION.

ALL OUR STEAKS ARE PAN-FRIED & FINISHED WITH BUTTER, THYME & GARLIC,
SERVED WITH A SIDE SALAD, A CHOICE OF ONE SIDE & ONE SAUCE: GF

80Z RUMP £22 | 100Z RIBEYE £30 | 80Z FILLET £34 | ROASTED HALIBUT £25
CHATEAUBRIAND (210Z) TO SHARE, TWO SIDES, TWO SAUCES, FORGE SALAD - £80

SAUCES (INC WITH STEAK): PEPPERCORN | BEARNAISE | LEMON, GARLIC, PARSLEY
BUTTER | CHIMICHURRI | BLUE CHEESE, RED WINE, SHALLOT BUTTER £3

SIDES (INC WITH STEAK): SKIN ON FRIES, PARMESAN AND TRUFFLE OIL | HAND CUT
CHIPS | MIXED PICKLED HOUSE SALAD | KOREAN GLAZED GREENS, PEANUTS GF VE |
TENDERSTEM BROCCOLI, HOLLANDAISE, GARLIC AND PARMESAN BREADCRUMB
*VE | ENGLISH BUTTERED NEW POTATOES £4.95

PLEASE INFORM US OF ANY ALLERGIES / DIETARY REQUIREMENTS WHEN BOOKING AND ORDERING.
VE - VEGETARIAN | VG - VECAN | GF - GLUTEN FREE | *G - GLUTEN FREE OPTION AVAILABLE



