SMALL PLATES
SNACKS
Specially marinated Spanish olives 3
Steves sourdough, salted butter 3
Fire roasted smoked almonds 3
Salt cod croquettes, aioli 5.5
SMALL PLATES
Cumberland scotch egg, bacon jam, apple pureé, hispi slaw 8
Fresh Burrata, grilled sourdough, isle of wight tomatoes, shallot and basil 9.5
Crispy duck salad, pomegranate, watermelon, spring onions, sesame, mint 11
Caramelised king Scallops, celeriac puree & blackpudding, apple vinaigrette watercress 13
Forge Caesar salad, soft boiled egg, crisp pancetta, aged parmesan, anchovies, beef fat croutons 7.5
CHARCUTERIE TO SHARE:
Selection of cured Artisan meats from selected British and Continental Producers,
Pitch fork cheddar, Steve’s sourdough, cultured estate dairy butter,
handpicked and marinated Greek and Italian olives,
Forge Pickles, marinated cornichons, caperberries 19

LARGE PLATES
Roast ﬁllet of north sea hake, caramelised cauliﬂower puree, braised leeks, brown shrimp, apple & dill 19.5
Beer battered haddock, hand cut chips, tartar sauce, crushed peas and lemon 13.5
Herb crusted rump of Northumbrian Hill lamb, braised and glazed belly, shallot puree, potato gratin,
salsa verde 23
Celeriac, dauphinois and comte pitivier, wild mushrooms, hazelnut vinaigrette 15.5
Half pound angus steak burger, mature cheddar, tomato relish, bacon and mustard mayo,
toasted brioche and fries 13
Slow roast local belly pork, black pudding mash, hispi cabbage, windfall apples and mustard 17.5
STEAKS
All our steaks are Aberdeen Angus and are dry aged on the bone for a minimum of 28- 35 days
8oz. Rump 16
10oz. Rib-eye 24
8oz. Fillet 28
Steaks are served with a choice of one side & one sauce
Sauces: peppercorn | bearnaise | Forge steak butter
SIDES 4
Koﬀman fries, parmesan and truﬄe | hand-cut chips | Forge Seasonal Salad |
Wok Style greens, korean dressing, peanuts | Steamed broccoli, preserved lemon, almonds, harissa
Please Inform your server of any food allergies,
intolerances and special dietary requirements before placing your order.

