STARTERS

House Breads
chicken butter

House Marinated Olives

Maple Squash Tart

rosary goats cheese, sage
Ox Cheek & Onion Croquette

French Onion Soup
comté, parsley

MAINS

Wagyu & Brisket Burger

maple bacon, mozzarella, rocket, Koffman fries

Butter Roasted Cauliflower v
beurre blanc, alliums, variegated kales

BBQ Hake

savoy, brown shrimp, smoked haddock sauce, parsley

Cumbrian Chicken Supreme
pancetta, Paris mushrooms, chicken fat broccoli

Pork Iberico Presa
watercress gremolata, nashi pear

FORGE

SUNDAY MENU

ROASTS

Overnight Braised Sticky Ox Cheek £26.00
Herb Butter Rolled Pork Belly £25.00
Cumbrian Chicken Supreme £24.00
800g Sirloin on the bone (for 2) £75.00

All served with glazed root veg, roast potatoes,
cabbage, Yorkshire pudding and red wine gravy

SIDES

Sausage & Onion Stuffing
Roast Potatoes
Red Wine Gravy

Cauliflower Cheese

DESSERTS

Créme Bralée
spiced honey oats, sorrel sorbet

Sticky Treacle Pudding

Guiness glaze, bay leaf and vanilla ice cream

Bara Brith
flower Marie, apple cider caramel

If you have any allergies, please inform your waiter. Whilst we will make every effort to ensure that your meals are free from allergens,
we are a small kitchen where all fourteen allergens are present and cannot guarantee that all traces are eliminated.

A discretionary service charge of 12.5% will be added to your bill. All prices are inclusive of VAT,




