
Almonds     2.50    Cheese straws and cornichons     3.50       Olives     3.00       Mini poppadoms with chutney     3.00       Root vegetable crisps     2.50

Smoked salmon on toast  7.50 Prawns fried with garlic & chilli oil 4.50

Chorizo on toasted tomato bread  6.00 THE FORGE Anchovy, piquillo peppers, & aoili on toast 4.50
 WINE BAR

Pork chipolatas with homemade brown sauce  5.00       MONDAY TO FRIDAY Artichoke & red pepper salad au pistou 7.50
        NOON TO 11.00PM

Tomato, ricotta & basil pissaladiere  6.00            SATURDAY Deep fried whitebait 5.00
        5.00 PM TO 11.00PM

Bresaola, crispy artichokes & rocket  7.50 Tempura of squid 7.50

Six Colchester oysters   7.50 Crab with toasted flat bread 7.50

Jamon de Teruel (DOP), carved at bar      9.50 per 50 grams

TODAY

Steak baguette Tea smoked salmon with horseradish & beetroot blinis, chive  5.50     A salt beef sandwich
7.50 Ox cheek with celeriac puree, braised red cabbage and parsnip crisp  15.00    on rye

     Omelette      with pickled cucumber
7.50 6.50

The Forge burger     Truffle & parmesan chips
8.50 4.50

    roasted forerib of Cumbrian beef       35.00 for 2
Aged 28 days, weighs 1200 grams uncooked,served with chips & onion marmelade

Salmon fishcake with parsley sauce   8.50 Paillard chicken with parmesan cream   9.50

Beer battered haddock, chips, mushy peas, pickled onion   9.50 Barbecued beef shortrib with sticky rice   8.00

Prawn & duck egg noodles with beanshoots & coriander   9.00 Steak & ale pie   8.50

Whole black bream baked,with fennel, thyme & lemon 14.50 Merguez sausages, harissa & chips   8.50

Linguine tossed with smoked chicken, cream & pine nuts   9.50 Goats cheese tortelloni with basil pesto   9.50

Grilled hanger steak with The Forge steak sauce   9.50 Pan fried rib eye steak with onion relish 16.00

Fat chips 3.00 Allumettes 3.00 Caesar salad 4.00 tomato & red onion 4.00 Spinach 4.00

Chef : Andrew Barber
vat included - service not included


