
The Forge 
SALADS 
Cobb               14 
Caesar (add chicken +5)           14  
Chinese Chicken             16 * 
SOUPS 
French Onion             12 
Soup of the Day             10 
APPETIZERS 
Rueben Egg Rolls – Corned beef, sauerkraut & Swiss      16 
Artichoke– Grilled, served with balsamic glaze & Dijon mustard    17 
Onion Rings with BBQ sauce            9 
Crab Cakes - with coleslaw and a lemon-garlic aioli      18 
Ahi Tuna Poke- Ponzu, pickled yamagobo, wasabi cream & avo    20 
Calamari– Served with tartar & cocktail sauces       13 
Duck Empenadas- Mozzarella, raisins, green chili chutney     16 * 
Fresh Burrata– Artisan baguette, Quail & Olive EVO, balsamic, Big Sur Salts &  
baby heirloom tomatoes            20 
SANDWICHES (all served with French fries—garlic, regular or truffle) 
Rueben– Corned beef, sauerkraut, Swiss Cheese & Russian dressing   17 
Turkey– Avo, bacon, tomato, Jack cheese & Romaine      17 
Tuna- celery, mayonnaise, cilantro & bell pepper        17 
Breaded Chicken– Sriracha mayo, tomato, lettuce & coleslaw     17 
 
Avocado Toast - with avo, 2 fried eggs, spring mix, fresh basil & fruit     16  
Hot Dog– Relish & red onion          12 
Burrito—chicken, beef or veggie, with sour cream, pico & side salad   16 
  (wheat or spinach tortilla) 
Tacos– Pork with balsamic roasted red onion, coleslaw & Mexican crema  16 
Forge Burger– 1/2 pound Niman Ranch 100% Angus beef & Cheddar   19 
ENTREES 
Pizza- Cheese, Margarita, Hawaiian or sausage       20 
Rosemary Marinated Chicken– Garlic mashed potatoes & sautéed veggies  23 
Asian Meatloaf– Pork, soy glaze, garlic mashed potatoes , broccolini &ginger  23 
Ribs– Pork with garlic mashed potatoes & sautéed veggies     26 
Fried Chicken– With coleslaw & garlic mashed potatoes      24 
Pan Seared Salmon—with an apricot & jalapeno glaze, scalloped potatoes & veggies34 
Prime Filet Mignon w/ garlic mashed potatoes & sautéed veggies        6 oz.  40/8 oz  52 
PASTAS  
Spaghetti– House-made meatballs, served with garlic bread & Parm   23 
Three Meat Lasagna– House-made garlic bread & green salad    25 
Carbonara—Spaghetti pasta, peas, pancetta  & Parm      25 
Fettucine Alfredo (add chicken + 7)         20  
Penne Pasta– Sausage, Marinara sauce & Parm       21 
Chicken Parmesan– spaghetti, marinara & melted Parm      23 
Blackened Chicken Pesto - fettuccini pasta, fresh pesto, sundried tomatoes        25* 
DESSERTS 
Limoncello Cake with fresh fruit          13 
Chocolate Lava Cake with vanilla bean ice cream & fresh fruit     13 
Bread Pudding with vanilla bean ice cream and caramel sauce    13 
Chocolate Chip Cookie (serves 2-3) with vanilla bean ice cream & fudge    20 
 

* CONTAINS NUTS 
 



Forge Cocktails  
Forge-A-Rita– Milagro tequila, fresh lemon & lime juices, organic agave & a GM float  15 

Fresh Berry Margarita: Patron Silver with muddled blackberries & raspberries, lemon & lime juices 
  & organic agave  15 

Strawberry Pina Colada- Fresh strawberries blended with pineapple juice, rum & pina  

  colada mix  15 

Pink Grapefruit Lemon Drop– Belvedere vodka, fresh muddled pink grapefruit, lemon  15 

Blackberry-Mint Smash– Fresh blackberry & mint, Hornitos tequila, grapefruit juice 15 

Maker’s Mark Manhattan- Maker’s Mark Bourbon, Carpano vermouth & a dash of bitters  15 

Knob Creek Old Fashioned- Knob Creek Bourbon, muddled orange, brandied cherries, dash of  

  bitters, Carpano vermouth & brandied cherry juice  17 

Indian Summer- Bogart’s Whiskey with peach liqueur, splash or orange juice, topped off with  

  ginger beer 15 

Cherry Collins– Muddled brandied cherries, Grey Goose cherry vodka,  lemon & lime juice  14 

Gin Sonic—The Botanist Dry Gin, elderflower liqueur & soda water  15  

Moscow Mule– Tito’s vodka with fresh ginger, ginger liqueur, fresh lemon & lime  

  juices, topped off with ginger beer 15 

Pear Martini- Grey Goose Pear vodka with fresh pear puree, house-made simple syrup  15 

Pineapple Upside Down– Vanilla vodka, grenadine, pina colada, topped with fresh coconut  13 

Watermelon Lemondrop -  Watermelon vodka with fresh lemon juice, agave & a sugar rim   14 

Dark n’ Stormy- Gosling’s Dark Rum, fresh ginger, lime juice, topped off with ginger beer   15 

Peanut Butter & Jealous– Screwball PB Whiskey, organic raspberry liqueur & a splash of cream  15 

Forge Bloody Mary– Forge BM mix, vodka, olives, celery & onions 15 

Filthy Dirty—Belvedere vodka, olive brine & blue cheese stuffed olives   17 

Mojito—Muddled mint, sugar cube, lemon & lime slices with rum  15   

      (add fresh pineapple & strawberries +2) 

Carmel Crush - Vodka, fresh orange juice, Cointreau, topped with soda  15 

Hot Mulled Wine - Red wine mulled with oranges, cinnamon, mulling spices & brandy  13 

Forge Toddy - Jameson Irish Whiskey, fresh lemon juice, organic honey, cinnamon & nutmeg  13 

Carmel Sunset –Bulleit Bourbon, fresh lemon juice, agave & a drop of Cabernet  15 

Coffee 
 

Double Nutter– Illy coffee, Amaretto & Frangelico (with whipped cream)  12 
B-52– Illy coffee, Kahlua, Grand Marnier & Baileys (with whipped cream)  12 
Fog Bank - Illy coffee with Baileys, Kahua & Frangelico (with whipped cream)  12 
Keoki - Illy coffee with Brandy  10 (with whipped cream) 
Irish– Illy coffee with a raw sugar cube & Jameson Irish Whiskey (with whipped cream)  12 
 
Illy Espresso  4/6  Illy Cappuccino  5/7       Illy Latte   5/7     Illy Mocha  5/7 
 
 

Beer  
Draft (16 ounce) 

Sculpin IPA   8 Stella   8 Dustbowl Therapist Double IPA  10   Copper Wall Amber Ale  8 

Bottles 

 - Anchor Steam, Blue Moon, Sierra Nevada, Corona, Newcastle, Heineken, Guinness  6 - 



 

1/2 Bottles of White 

Chandon (187 ml)  10 

Giesen sauvignon Blanc, New Zealand, 2020              14 

Tiefenbrunner, Pinot Grigio,  

     Trentino-Alto Adige, Italy, 2019                                    15 

Alexander Valley Vineyards, Chardonnay, 

 Healdsburg, 2018  18 

Sonoma Cutrer, Chardonnay, 

 Russian River Valley, 2018  20 

Louis Jadot, Pouilly –Fuisee Chardonnay,                

 Burgundy, France, 2019   29 

Integrity, Late Harvest Riesling, Santa Lucia  

    Highlands, 2019 (375 ml)    42 

1/2 Bottles of Red 

J. Lohr, “ Los Osos” Merlot,  

 Paso Robles,   2018                                                               16 

E. Guigal, Cotes du Rhone, France 2016                       17 

Alexander Valley vineyards,  Merlot,  

     Healdsburg, 2017   20 

Alfaro Family Winery, Pinot Noir,  

    Santa Cruz Mountains, 2018                                            37 

Frog’s Leap, Cabernet Sauvignon,  

 Napa Valley, 2018    52 

Sparkling Wine & Champagne 

Gruet, Brut, New Mexico (half bottle)  19 

Zonin Prosecco, Italy                                       glass 11     32 

Santa Margherita, Sparkling rose,   

      Alto Adige, Italy                                             glass 15    45 

Veuve Clicquot, Brut, France   97 

Chardonnay 

Harken, Arroyo Seco, 2019                                                  25 

J. Lohr, Chardonnay,  

 Arroyo Seco,   2020                                                              28 

Robert Hall, Paso Robles, 2019                                        30 

Joyce, Chardonnay, Monterey, 2017                               30 

Line 39,  Monterey, 2020                               glass 10   32 

Fess Parker, CHARDONNAY, SB, 2019 glass 12   35 

Raeburn, Russian River Valley, 2017                               39 

Bernardus, Monterey, 2019                                                  40 

1849 Wine Company, Au Jus, Monterey 2017               44                                                         

Morgan, Santa Lucia Highlands, 2018  49 

Rombauer, Carneros, 2019                        glass 20        68 

Other Whites 

J. Lohr, Sauvignon Blanc,  

 Arroyo Seco,   2020                                                               27 

De Tierra, Rose, Russell Estate,  

     Monterey, 2019                                          glass 10         32 

Morgan, Sauvignon Blanc, 

 Monterey, 2019                                            glass 11         30 

Pine Ridge Chenin Blanc + Viognier,  Napa 2020        27 

Silverado, Sauvignon Blanc, Miller Ranch 

    Napa, 2019                                                        glass 12       42 

Santa Margherita, Pinot Grigio,  

     Alto Adige, Italy ,     2020                         glass 15       46                                                       

 

Pinot Noir 

Juggernaut, Russian River Valley, 2019                          36 

Hahn, Santa Lucia Highlands, 2019       glass 14       42 

Saintsbury, Carneros, 2018    42 

Aquinas, Napa Valley, 2016                                                     44 

Bernardus, Santa Lucia Highlands, 2019                       52                               

Morgan, “Twelve Clone”,                                

 Santa Lucia Highlands, 2018       glass 15   57 

Domaine Drouhin, Dundee Hills, Oregon, 2017           85 

Merlot 

De Tierra, Russell Estate, Monterey, 2017                           

           glass 14       42 

Blackstone, Reserve, Sonoma, 2016   42 

Keenen, Carneros, Napa, 2014                                              53 

Rombauer, Carneros, Napa, 2018   58 

Galante Vineyards, Estate Bottled, 2008                    150 

Zinfandel 

1,000 Stories, California Bourbon Barrel Aged, 

 Lodi, 2018                                                            27     

DeLoach, Heritage Reserve,  St. Helena,  2019            25               

Terra D’oro, Amador, 2019                                                     33 

Zin*Phomaniac, Old Vine, Lodi, 2020                                   35 

Cabernet Sauvignon 

Raymond “R” Collection, St. Helena, 2019                  27     

Carnivore, Modesto, 2018                           

Estancia, “Keyes Canyon Ranches”, 

 Paso Robles, 2018    35 

Folie a Deux,  Alexander Valley, 2017   glass 13        40 

Intercept, Paso Robles, 2019                    glass  14       41 

Adelaida, Paso Robles, 2016           48                        

Smith & Hook, Santa Lucia Highlands, 2017  51 

J. Lohr, “Hilltop” Cabernet Sauvignon, 

 Paso Robles,   2018                                                     65 

Bernardus, Monterey, 2017                                                   72 

Star Lane, Happy Canyon,                               

     Santa Barbara, 2013                                                             98 

Rombauer, “Diamond Select”, Napa Valley, 2016     100 

Stag’s Leap, “Artemis”, Napa, 2018               110 

1849 Wine Company, “Declaration”,  

     Monterey, 2014                                                                     110 

Caymus, Special Selection, Napa Valley, 2015          225                                                              

Other Reds 

Poggiotondo, Sangiovese , Tuscany, 2019                     24                                                               

Avalon, Red Blend, Graton, CA, 2017                               24 

Michael David, Freak Show Red Blend,  

     Lodi, 2018                                                           36        

De Tierra, Syrah, Monterey, 2016             glass 14       42 

Colome Autentico, Malbec,                          

    Argentina, 2017                                                                        42 

Daou Vineyards, Pessimist blend,      

     Paso Robles, 2018                                       glass 15        45 

Integrity, Syrah, Santa Cruz Mountains, 2018 45      

J. Lohr, Pure Paso Red Blend,  

     Paso Robles,   2018                                                                48                  

Justin, “Isosceles”, Meritage, 

     Paso Robles, 2017                                                    140 

Daou Vineyards, Soul of a Lion, 

     Paso Robles, 2016                                                               240 

 

~corkage fee $25~  
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