
S T A R T E R S

Gruyere Welsh Rarebit (V)	 £8.50
Watercress Salad

French Onion Soup (V)	 £8.00
Comte Crouton

Chorizo Croquettes	 £7.00
Mojo Verde, Rocket

Chicken Liver Pate	 £8.00
Onion Chutney, Brioche

BBQ Chicken Wings	 £8.00
Sour Cream and Chive 

Olive Oil Focaccia (V)	 £6.00
Salted Cultured Butter

Moules Mariniere	 £10.00
Sourdough, Parsley

V - Vegetar ian    VE -  Vegan
If  you have any al lergies ,  please inform your waiter.  Whil s t  we wil l  make ever y ef for t  to ensure that your meals are f ree f rom allergens ,  we are a small  k i tchen where al l  four teen al lergens 

are present and cannot guarantee that al l  t races are el iminated .  A discret ionar y ser v ice charge of 12 . 5% wil l  be added to your bi l l .  Al l  pr ices are inclusive of VAT.

M A I N S

Fish and Chips	 £22.00
Mushy Peas, Tartare Sauce

Steak and Ale Pie	 £20.00
Chunky Chips, Seasonal Vegetables

Sirloin and Chips	 £24.00
Bordelaise Sauce, Watercress Salad

Wagyu and Truffle Burger	 £19.50
Maple Bacon, French fries

Chicken Supreme	 £22.00
Pancetta, Mash Potato, Tenderstem Broccoli

Pork Cutlet	 £23.00
Creamed Savoy Cabbage, Apple Glaze

Chilli Brisket Salad	 £15.00
Sesame and Soy Dressing

Curried BBQ Cod	 £19.00
New Potatoes, Brown Shrimp, Coriander

Hunters Chicken	 £22.00
Applewood cheddar, Streaky Bacon, BBQ Sauce, French Fries

BBQ Cauliflower (V)	 £18.00
Beurre Blanc, Capers, Crispy Kales

S I D E S

Beef Dripping Chips	 £5.00
Tarragon Mayo

Crispy Onion Rings (V)	 £6.00
Paprika Seasoning

French Fries (V)	 £5.00
Kombu Salt

Dirty Mash	 £7.00
Pork Sauce, Crispy Onions

Cauliflower Cheese (V)	 £6.00
Crispy Spring Onion

Honey Roast Carrots (V)	 £6.50
Whipped Ricotta, Mojo Verde

BBQ Tenderstem Broccoli (V)	 £6.00
Beurre Blanc, Truffle Cheddar

S A U C E S

Peppercorn	 £3.00
Café de Paris	 £3.00
Pork Sauce	 £3.00
Red Wine Sauce	 £3.00
Salsa Verde	 £3.00

M E N U
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.

S H A R I N G  S T E A K S

DRY AGED BEEF
Ribeye 	 £16.00 per 100g

Sirloin 	 £14.00 per 100g

Cote de Boeuf 	 £14.00 per 100g

Fillet	 £18.00 per 100g

Steak and sizes are subject to availability, 
typically ranging from 650g – 1.2kg. 

Some of the larger cuts can take up to  
1 hour to cook. 


