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Served from 4pm - 8.30pm Monday - Thursday, 4pm - 9.00pm Friday & Saturday

STARTERS

SU

Seared Scallops with crispy pancetta, pea puree, samphire and capers served

FROM THE GRILL

all served with triple cooked chunky chips and homemade coleslaw

10.00

with heritage bread

Beef Burger

15.95

Brioche bun, 8oz beef burger patties, bacon, cheddar cheese, chipotle
sauce, tomato and lettuce

Antipasti Board with sliced meats, olives, dipping oil and heritage bread

8.25

Hog Pork Burger

Salmon, Haddock & Prawn Fishcake with celeriac remoulade and green leaves

7.50

Brioche bun, 8oz pork burger, chorizo slices, smokey BBQ sauce,
crispy streaky bacon, tomato and lettuce

Smoked Salmon with pickled cucumber, horseradish cream, beetroot two ways, kale dust

7.50

Buttermilk Chicken Burger

Scotch Egg with crispy bacon and hollandaise sauce

7.50

Brioche bun, buttermilk marinated chicken breast in crispy panko
crumb, mayonnaise, sweet chilli sauce, tomato and lettuce

Soup of the Day with crusty bread (v/vg)

6.00

Black Bean Burger

Slow Roasted Beef Rib

10oz D Cut Gammon Steak
19.95

14.95

14.95

14.95

14.95

with a fried egg on top

Seared Seabass Fillet

17.95

served on a bed of petit pois and bacon lardons, with celeriac puree, samphire and beurre blanc (gf)

Cornfed Chicken Kiev

16.95

with mousseline potato, French beans, Blue cheese, bacon, hollandaise sauce and
a parmesan and rocket garnish

Cider Braised Belly Pork
with braised savoy cabbage and bacon lardons, mustard mash potato, apple gel and
caramelised apple

Seafood Linguine
with mixed seafood, mussels, spinach and a rich seafood white wine sauce

The Forge Chicken & Leek Pie

15.25

Beef Stroganoff
The Forge Signature Fish & Chips
Atlantic haddock in beer batter, served with pea and mint puree, tartar sauce and triple cooked
chunky chips

Roast Red Pepper Hummus

4.95

Squid Rings

4.95

with tartar sauce

Mixed Olives (vg/gf)

3.95

Cooked to your liking and served with flat cup mushroom,
onion ring and triple cooked chunky chips (GF option
available on request)

Garlic Butter Mushrooms

3.50

10oz Ribeye
8oz Fillet

with parmesan cheese (v/gf)

21.95
23.95
28.95

CHIPS

69.95

Halloumi Fries

Amazing beef for 2 people to share
cooked to your liking, served with tomato, flat cup mushrooms,
triple cooked hand cut chips and sauce of choice

SAUCES

15.25

Peppercorn Sauce (gf), Wild Mushroom Sauce (v/gf), Stilton
Sauce (v/gf), Bearnaise Sauce (gf), Spicy Chimichurri Sauce (v/gf)

Filet of beef tail served pink, with a creamy mushroom and paprika sauce served with saffron rice

4.95

baked sourdough baguette with lashings of
garlic butter (v)

STEAKS

15.25

With red pepper coulis, charred tenderstem broccoli, baby leeks and saffron & garlic cream

Garlic Bread

3.95

served with mashed potato, seasonal vegetables and pie gravy

Panfried Red Pepper Gnocchi

with dipping balsamic vinegar and olive oil
(vg)

Seasonal Vegetables (vg/gf)

32oz Tomahawk
16.95

4.95

4.50

10oz Sirloin
16.95

Heritage Bread

Onion Rings (vg)

17.95

served pink with roasted beetroot, chantenay carrots, mange tout, petit pois and port jus

5.95

with lightly spiced tomato dip and greens

with vegetables and pita slices (vg)

with garlic mashed potato, chantenay carrots, tender stem broccoli, gremolata and red wine jus

Lamb Rump

Choose any 3 sides or small plates for £12.00

Pulled Pork & Black Pudding Bon Bons

Brioche bun, 8oz black bean and lentil burger,mayonnaise, sweet
chilli sauce, tomato and lettuce (vg)

MAINS

SIDES & SMALL PLATES

all £3.00

4.95

with sweet chilli sauce

Truffle Oil Triple Cooked Chips

4.50

sprinkled with parmesan (v/gf)

Skinny Fries (vg/gf)

3.50

Sweet Potato Fries (vg/gf)

3.50

Homemade Triple Cooked
Chunky Chips (vg/gf)

3.50

14.50
Allergens: Food allergy? Ask before you eat... We handle allergens in our kitchen on a daily basis, so please ask a member of the team about ingredients
in your meal before placing an order. Thank you.

