FoRrGE

MENU

The Forge has its kitchen front & centre within the heart of the restaurant. Guests can witness first hand the chefs cooking over various forms of fire, utilising the
best seasonal produce, treated with respect to retain the natural flavour. The kitchen enhances products from our supplier network through innovative preparation,
salt ageing, and skilled execution”

Our meat is sourced from renowned Royal warrant holding butcher , Aubrey Allen. As a third generation butcher and supplier to the royal household, quality and
provenance takes centre stage. Our beef is selected from the top end of pasture fed cattle, aged in our salt cabinets to provide a deep flavour and stunning texture.

STARTERS MAINS SHARERS

Cured Trout Picanha Steak £28.00 DRY AGED BEEF

smoked sheep curd, gherkin, chive maitake mushroom, roscoff onion, salsa verde, red wine sauce

Ox Cheek & Onion Croquettes BBQ Hake £29.00
savoy cabbage & brown shrimp, smoked haddock sauce Heritage Ribeye £16.00 per100g

Wagyu & Brisket Burger £18.00

maple bacon, burrata, rocket, jalapefios, koffmann fries

Pork Iberico Secreto £29.00 BBQ Beef Ribs £12.00 per100g

watercress gremolata, nashi pear (minimum order size 500g)

Roasted Cauliflower ) £22.00
Maple Squash Tart v beurre blanc, varigated kales All served with roscoff and maitake. Steaks over 600g

rosary goats cheese, sage come with two sides and two sauces of your choice.

- h Onion S Cumbrian Chicken Supreme £28.00 Steak and si o bl all
renc nion soup w pancetta, Paris mushrooms, chicken fat broccoli, pomme purée teak and sizes are subject to availability, typically

comte, parsley ranging from 650g - 1.2kg. Some of the larger cuts
Merguez Hot Dog £22.00 can take up to 1 hour to cook.
S | D E S sticky cider onions, sriracha mayo, kombu wedges

Homemade Beer Battered Fish £18.50

triple cooked chips, mushy peas, tartare sauce

Bone in Sirloin £14.00 per100g

House Marinated Olives (v, ve
Glazed Beef Rib

malt celeriac

Fillet £18.00 per 100g

House Breads )
salted butter

Dirty Mash

crispy onion, pork sauce C O C K TA I L S & F I Z Z

Triple Cooked Chips )
roasted garlic & tarragon mayo S A U C E S

Koffman Fries (v ve)

’ .
ombu salt Peppercorn Negroni

Savoy Cabbage v Red Wine S Spicy Strawberry Margherita
e ne Sauce .o .
beurre blanc, puffed barley I . Guerrieri Rizzardi Prosecco

BBQ Creamed Leeks Pork Sauce Kir Royal
Smoked Butter Corn Ribs v Café de Paris Butter Lychee Bellini

The Forge Martini

V - Vegetarian VE - Vegan

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.




