Black G

Earl Grey Smoked Pork) Cracklin
Quail Egg Salad- Pickled Mustard Seed- Bloody Mary

ALADS (

» The Wedge: Candied Lardon+ Goat Cheese+ Blue Cheese Praline+ Egg+ Crouton

» Caesar: Grana Padano+ Crispy Anchovies+ Butter Brioche Crouton

JFRoM THE FORGE €

Changes with Market- Cold Smoked- Butter Basted- House Dry Aged- Choice of Side

Steaks from the FORGE Local FORGE Seafood (changes with the Tide)
45 Day Ribeye+ Blue Cheese Raclette » Florida BLUE Crab Gratin + Tagliatelle & Herb

. . Carbonara + Crispy Squash Blossom
20 Day Tenderloin+ Black Garlic Butter & Bacon

®» Walnut Sap Syrup Roasted Salmon Chop + Cast

45 Day Strip Loin+ Horseradish Butter+ Hearth Iron Potato Leek Gratin + Fried Fennel

Roasted Mushroom & Onion
® Forge Broiled Fresh Diver Scallops w/ Lavender &
Lemon+ Potato Sage Pave’

Other Cuts from the FORGE beGE %DE ACCOMPA”/”EIYU

Roasted Half Chicken+ Black Garlic Butter & » Marrow Butter/Horseradish Butter

Thyme » Blue Cheese Raclette

Fire Roasted Duck+ Bergamot & Vanilla » Hearth Mushrooms/Onions/Green Garlic
» Bacon Onion Jam

Berkshire Pork Chop+ Heirloom Apples & Barley ®» Black Carlic Truffle Butter

» House Made Black Garlic

beGE CSIGIYA TURE ELA 173K 4

(Change Seasonally)

Brisket\MEATLOAF Aged & Smoked Smoked Shells/& CHEESE

Bacon Tomato Jam+ ByYown Butter Mashed Potatoes Crilled Florida\Spiny Lobster# Raclette Cheese+
Sweet Cornbrea

gs+ Honey Jorae Mave Sies €

Black Pepper

» Famous Forge Duckfat Fries

» Bacon Fried Brussels Sprouts
- ®» Forge Roasted Beets+ Pistachios
Braised PORK ®» Fire Roasted Delta Asparagus
Gravy+ Brown Butter Mashed » Brown Butter Mashed Potatoes

d Lentils » Cast Iron Potato Leek Gratin

Milk
Apple Cide;
Potatoes+ Fri





