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SALADS
Cobb
Caesar (add chicken +5)
Chinese Chicken
SOUPS
French Onion
Soup of the Day
APPETIZERS
Rueben Egg Rolls — Corned beef, sauerkraut & Swiss
Artichoke— Grilled, served with balsamic glaze & Dijon mustard
Onion Rings with BBQ sauce
Crab Cakes - with coleslaw and a lemon-garlic aioli
Ahi Tuna Poke- Ponzu, pickled yamagobo, wasabi cream & avo
Calamari— Served with tartar & cocktail sauces
Duck Empenadas- Mozzarella, raisins, green chili chutney
Fresh Burrata— Artisan baguette, Quail & Olive EVO, balsamic, Big Sur Salts &
baby heirloom tomatoes
SANDWICHES (all served with French fries—garlic, regular or truffle)
Rueben— Corned beef, sauerkraut, Swiss Cheese & Russian dressing
Turkey— Avo, bacon, tomato, Jack cheese & Romaine

Tuna- celery, mayonnaise, cilantro & bell pepper
Breaded Chicken— Sriracha mayo, tomato, lettuce & coleslaw

Avocado Toast - with avo, 2 fried eggs, spring mix, fresh basil & fruit

Hot Dog— Relish & red onion

Burrito—chicken, beef or veggie, with sour cream, pico & side salad
(wheat or spinach tortilla)

Tacos— Pork with balsamic roasted red onion, coleslaw & Mexican crema

Forge Burger— 1/2 pound Niman Ranch 100% Angus beef & Cheddar

ENTREES

Pizza- Cheese, Margarita, Hawaiian or sausage

Rosemary Marinated Chicken— Garlic mashed potatoes & sautéed veggies

Asian Meatloaf— Pork, soy glaze, garlic mashed potatoes, broccolini &ginger

Ribs— Pork with garlic mashed potatoes & sautéed veggies

Fried Chicken— With coleslaw & garlic mashed potatoes
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Pan Seared Salmon—with an apricot & jalapeno glaze, scalloped potatoes & veggies34
Prime Filet Mignon w/ garlic mashed potatoes & sautéed veggies 6 oz. 40/8 0z 52

PASTAS

Spaghetti—- House-made meatballs, served with garlic bread & Parm
Three Meat Lasagna— House-made garlic bread & green salad
Carbonara—Spaghetti pasta, peas, pancetta & Parm

Fettucine Alfredo (add chicken + 7)

Penne Pasta— Sausage, Marinara sauce & Parm

Chicken Parmesan— spaghetti, marinara & melted Parm

Blackened Chicken Pesto - fettuccini pasta, fresh pesto, sundried tomatoes
DESSERTS

Limoncello Cake with fresh fruit

Chocolate Lava Cake with vanilla bean ice cream & fresh fruit

Bread Pudding with vanilla bean ice cream and caramel sauce
Chocolate Chip Cookie (serves 2-3) with vanilla bean ice cream & fudge

* CONTAINS NUTS
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Forgc (ocktails

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

Coﬁ:ec

Double Nutter- llly coffee, Amaretto & Frangelico (with whipped cream) 12

B-52- llly coffee, Kahlua, Grand Marnier & Baileys (with whipped cream) 12

Fog Bank - llly coffee with Baileys, Kahua & Frangelico (with whipped cream) 12

Keoki - llly coffee with Brandy 10 (with whipped cream)

Irish— llly coffee with a raw sugar cube & Jameson Irish Whiskey (with whipped cream) 12

llly Espresso 4/6 llly Cappuccino 5/7 llly Latte 5/7 llly Mocha 5/7

BCCI"
Draft (16 ounce)

SculpinIPA 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 -
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1/2 BOTTLES OF WHITE
CHANDON (187 ML)

GIESEN SAUVIGNON BLANC, NEW ZEALAND, 2020
TIEFENBRUNNER, PINOT GRIGIO,

TRENTINO-ALTO ADIGE, ITALY, 2019

ALEXANDER VALLEY VINEYARDS, CHARDONNAY,
HEALDSBURG, 2018

SONOMA CUTRER, CHARDONNAY,
RUSSIAN RIVER VALLEY, 2018

Louis JADOT, POUILLY —FUISEE CHARDONNAY,

BURGUNDY, FRANCE, 2019

INTEGRITY, LATE HARVEST RIESLING, SANTA LUCIA
HIGHLANDS, 2019 (375 ML)

1/2 BOTTLES OF RED
J.LOHR, “ LOS Os0S” MERLOT,
PASO ROBLES, 2018

E. GUIGAL, COTES DU RHONE, FRANCE 2016
ALEXANDER VALLEY VINEYARDS, MERLOT,
HEALDSBURG, 2017
ALFARO FAMILY WINERY, PINOT NOIR,
SANTA CRUZ MOUNTAINS, 2018

FROG’S LEAP, CABERNET SAUVIGNON,
NAPA VALLEY, 2018

SPARKLING WINE & CHAMPAGNE
GRUET, BRUT, NEW MEXICO (HALF BOTTLE)

ZONIN PROSECCO, ITALY GLASS 11

SANTA MARGHERITA, SPARKLING ROSE,

ALTO ADIGE, ITALY GLASS 15

VEUVE CLICQUOT, BRUT, FRANCE

CHARDONNAY
HARKEN, ARROYO SECO, 2019
J. LOHR, CHARDONNAY,

ARROYO SECO, 2020
ROBERT HALL, PASO ROBLES, 2019

JoycE, CHARDONNAY, MONTEREY, 2017

LINE 39, MONTEREY, 2020 GLASS 10
FESs PARKER, CHARDONNAY, SB, 2019 GLAsSs 12
RAEBURN, RUSSIAN RIVER VALLEY, 2017
BERNARDUS, MONTEREY, 2019

1849 WINE COMPANY, AU JUs, MONTEREY 2017
MORGAN, SANTA LUCIA HIGHLANDS, 2018

ROMBAUER, CARNEROS, 2019 GLASS 20

OTHER WHITES

J. LOHR, SAUVIGNON BLANC,

ARROYO SECO, 2020
DE TIERRA, ROSE, RUSSELL ESTATE,
MONTEREY, 2019 GLASS 10
MORGAN, SAUVIGNON BLANC,
MONTEREY, 2019 GLASS 11
PINE RIDGE CHENIN BLANC + VIOGNIER, NAPA 2020

SILVERADO, SAUVIGNON BLANC, MILLER RANCH

NAPA, 2019 GLASS 12
SANTA MARGHERITA, PINOT GRIGIO,
ALTO ADIGE, ITALY, 2020 GLASS 15
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PINOT NOIR
JUGGERNAUT, RUSSIAN RIVER VALLEY, 2019

HAHN, SANTA LUCIA HIGHLANDS, 2019 GLASS 14

SAINTSBURY, CARNEROS, 2018
AQUINAS, NAPA VALLEY, 2016
BERNARDUS, SANTA LUCIA HIGHLANDS, 2019

MORGAN, “TWELVE CLONE”,

SANTA LUCIA HIGHLANDS, 2018 GLASS 15

DOMAINE DROUHIN, DUNDEE HILLS, OREGON, 2017

MERLOT

DE TIERRA, RUSSELL ESTATE, MONTEREY, 2017
GLASS 14

BLACKSTONE, RESERVE, SONOMA, 2016
KEENEN, CARNEROS, NAPA, 2014
ROMBAUER, CARNEROS, NAPA, 2018
GALANTE VINEYARDS, ESTATE BOTTLED, 2008

ZINFANDEL

1,000 STORIES, CALIFORNIA BOURBON BARREL AGED,
Lobi, 2018

DELOACH, HERITAGE RESERVE, ST. HELENA, 2019

TERRA D’ORO, AMADOR, 2019

ZIN*PHOMANIAC, OLD VINE, LobDI, 2020
CABERNET SAUVIGNON

RAYMOND “R” COLLECTION, ST. HELENA, 2019
CARNIVORE, MODESTO, 2018

EsTANCIA, “KEYES CANYON RANCHES”,

PAsSO ROBLES, 2018
FOLIE A DEUX, ALEXANDER VALLEY, 2017 GLASS 13
INTERCEPT, PASO ROBLES, 2019 GLASS 14
ADELAIDA, PASO ROBLES, 2016

SMITH & HOOK, SANTA LUCIA HIGHLANDS, 2017
J. LOHR, “HILLTOP” CABERNET SAUVIGNON,
PAsO ROBLES, 2018

BERNARDUS, MONTEREY, 2017
STAR LANE, HAPPY CANYON,
SANTA BARBARA, 2013
ROMBAUER, “DIAMOND SELECT”, NAPA VALLEY, 2016
STAG’S LEAP, “ARTEMIS”, NAPA, 2018
1849 WINE COMPANY, “DECLARATION”,
MONTEREY, 2014
CAYMUS, SPECIAL SELECTION, NAPA VALLEY, 2015

OTHER REDS
POGGIOTONDO, SANGIOVESE , TUSCANY, 2019
AVALON, RED BLEND, GRATON, CA, 2017
MICHAEL DAVID, FREAK SHOW RED BLEND,
LobDl, 2018

DE TIERRA, SYRAH, MONTEREY, 2016 GLASS 14
COLOME AUTENTICO, MALBEC,

ARGENTINA, 2017
DAOU VINEYARDS, PESSIMIST BLEND,

PASO ROBLES, 2018 GLASS 15

INTEGRITY, SYRAH, SANTA CRUZ MOUNTAINS, 2018
J. LOHR, PURE PASO RED BLEND,
PAso ROBLES, 2018
JUSTIN, “ISOSCELES”, MERITAGE,
PASO ROBLES, 2017
DAOU VINEYARDS, SOUL OF A LION,
PASO ROBLES, 2016

~CORKAGE FEE $25~
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