
BRUNCH 10:00 am to 3:00 pm

FXF WAFFLE   8.95 single | 12.95 duo
blue corn masa waffle, served with real 
maple syrup & butter 
with fresh fruit, yogurt & granola 
10.95 single  |  14.95 duo
add vanilla bean ice cream  +3.95

RUBY’S MORNING WAKE-UP   9.95
two egg sandwich, brown sugar candied bacon, 
cheddar, chili honey cream cheese, cranberry 
walnut bread | add hashbrown  +2

SYDNEY’S OMELET   10.95 
three egg omelet, touch of cream, garlic herb 
spread, chives, FxF potato chips 

HUEVOS RANCHEROS   13.95
two eggs your way, tostones, chipotle black 
bean spread, pico de gallo, avocado crema, 
queso fresco, ranchero sauce

CROQUE MADAME   10.95
smoked ham, swiss cheese, two eggs your way, 
parmesan crust, sourdough, mornay sauce

GOLDEN STATE 
SUNRISE BURRITO   10.95
tofu scramble, tempeh bacon, fire fries, 
garlic herb plant-based cheese, pico de gallo, 
spicy vegan mayo |  add avocado  +2

AVOCADO TOAST   10.95
crushed avocado, pico de gallo, queso fresco,    
pickled onions, everything bagel seasoning,
grilled sesame bread  
add a fried egg  +1   | add smoked salmon  +6

CINNAMON ROLL   5.95 single | 9.95 two 
cream cheese icing, served warm

BANANA BREAD  
FRENCH TOAST   9.95
caramelized bananas, whipped cream

BUENOS DIAS TACOS   9.95
two flour tortillas, bacon or tempeh bacon, 
scrambled eggs, queso fresco, pico de gallo, 
sour cream, avocado, salsa verde

STEAK & EGGS   18.95
FxF signature seasoning, prime ranch steak, two 
eggs your way, hashbrowns, sourdough toast 

BAGEL & LOX   14.95
griddled bagel, cream cheese, house cured lox 
salmon, tomato, onion, served open face 

CHICKEN & WAFFLES   16.95
fried crispy chicken thigh, blue masa waffle, 
maple syrup, whipped butter, chili-crisp

FXF BRUNCH BURGER*   18.95
two 3.5oz certified angus beef patties, american 
cheese, fried egg, bacon, lettuce, tomato, pickle, 
onion, special sauce, potato brioche bun

FXF IMPOSSIBLE BURGER*   18.95
fire grilled 8oz impossible burger, american 
cheese, lettuce, tomato, pickles, onion, mayo 
ketchup, potato brioche bun

WILD RICE & GARBANZO 
VEGGIE BURGER   13.95                  
arugula, pickled onions, tomato, plant-based 
spicy mayo, potato brioche bun

FXF SANCOCHO   11.95
chicken stew, root vegetables, rice, avocado, lime

TIJUANA CAESAR SALAD   14.95
baby gem romaine, parmesan frico, cheesy masa 
croutons, roasted tomato, original tijuana  
caesar dressing  
salad / bowl additions: chicken breast +6 
beef / impossible burger +10  
salmon lox / grilled salmon +10   
wild rice veg burger +6  | 6oz steak +14
add  white anchovies  +2

COFFEE

DRIP   SM 2.85 | LG 3.25

DECAF   SM 2.85 | LG 3.25

ICED   SM 3.15 | LG 4.15

CAFÉ AU LAIT   SM 3.35 | LG 3.75

BLACKEYE   SM 3.15 | LG 4.15

NITRO COLD BREW  
12 OZ 4.45 | 20 OZ 5.25

POUR OVER   SM 5.95 | LG 6.50

ESPRESSO & MILK

CORTADO   3.95

MACCHIATO   3.50

CAPPUCCINO  4.25

LATTE (HOT / ICED)  
SM 4.95 | LG 5.95

DIRTY CHAI ( HOT / ICED)   
SM 5.95 | LG 6.95

MOCHA (HOT / ICED)    
SM 5.95 | LG 6.95EXTRAS

HOUSEMADE FLAVORS   +.75
vanilla, caramel, brown sugar, fire (cinnamon & 
vanilla), vanilla bourbon, toasted marshmallow, 
honey & maple

ALTERNATIVE MILKS   +.50
oat, almond or coconut

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Our food may contain or come into contact with common allergens, such as dairy, eggs, 
wheat, soybeans, sesame, tree nuts, peanuts, fish, shellfish or wheat. Prior to ordering, please let us know if anyone in your party has an allergy or special dietary need. All chicken on menu is Halal certified.

f i r e by fo rg e . com

Van Hurd
Executive Chef 

Justin Morales
General Manager 

Feedback? Email us at
info@firebyforge.com

Ask about our daily 
selection of housemade 

pastries, muffins &  
baked goods.

We add an 18% Benefits & 
Equity charge to all orders, 
which allows us to pay our 

staff a living wage and 
provide access to benefits.

Tipping is never 
expected, always 

appreciated. 



LIBATIONS
OAXACAN MARIA BLOODY  
MARY   12.95 
tequila, mezcal, ancho verde, tomatillo, 
jalapeño, avocado, bell peppers, cilantro

BUSHWICK PICKLEBACK BLOODY  
MARY   12.95 
rye, pickle brine, RIPE bloody mix, bacon

OLD SAN FRAN BAY BLOODY  
MARY   15.95 
vodka, RIPE bloody mix, horseradish, shrimp

THE CAPITOL OLD  
FASHIONED   11.95 
up n down rock and bourbon | up n smoke +1

THE NUTMEGGER OLD  
FASHIONED   11.95 
nutmeg, ginger clove, cinnamon 

GHOSTRIDER   12.95
spiced nightrider espresso martini, licor 43, 
orange twist

CURRY IN SAN JUAN   11.95
rum, curry, pineapple, lime, coconut, agave, 
sambal

MIMOSA   9.95
classic or mango orange foam 

BILLINGS FORGE SPRITZ   10.95
vodka, lavender lemonade, sparkling grapefruit, 
prosecco

RHODE ISLAND BREAKFAST   12.95
up n down rock and bourbon, espresso, 
cinnamon, vanilla, coffee liqueur, oat milk, 
biscotti

NIGHTRIDER MARTINI   12.95
up n down rock and bourbon, espresso, 
cinnamon, vanilla syrup, coffee liqueur, lemon 
twist

BITTER ISLAND   12.95
gin, montenegro, cynar, lime, pineapple

THE ROSE OF CAPILLA   11.95
tequila, sparkling grapefruit, lime, agave, 
pomegranate-rose foam

JALISCO CANTARITO   11.95
tequila, orange, lime, agave, sparkling grapefruit

SEASONAL SANGRIA
glass  9.95  | 750 ml  34.95

SWEET LIBATIONS

GRASSHOPPER   10.95
cinnamon and vanilla infused averna, crème 
de cacao, creme de menthe, cream, white 
chocolate

BROAD ST. BANANA STAND   12.95
cognac, banana liqueur, licor 43, black 
walnut bitters

NO ABV

PINEAPPLE YERBA CUKE  
MOJITO   9.95

POMEGRANATE MULE   8.95

SOBRIO CANTARITO   11.95

RED WINE 

EOS MERLOT  
California 6 oz  8.95 | 9 oz  13.95

BONANZA CABERNET SAUVIGNON 
California 6 oz  9.95  | 9 oz  14.95

BANSHEE CABERNET SAUVIGNON
Sanoma County 6 oz  13.95  | 9 oz  19.95

PIATTELLI RESERVE MALBEC
Mendoza  6 oz  9.95  | 9 oz  13.95

TERRA D’ORO ZINFANDEL
Amador County 6 oz  13.95  | 9 oz  19.95

FIRESTEED PINOT NOIR
Oregon 6 oz  11.95 | 9 oz  16.95

FROG PRINCE RED BLEND
Napa Valley 6 oz  12.95  | 9 oz  18.95

WHITE WINE

ARGENTO MINIMALISTA PINOT 
GRIGIO
Mendoza 6 oz  8.95 | 9 oz  12.95

FIRESTONE SAUVIGNON BLANC
Santa Ynez Valley 6 oz  8.95  | 9 oz  12.95

GIRARD SAUVIGNON BLANC
Napa Valley 6 oz  12.95  | 9 oz  18.95

JOEL GOTT CHARDONNAY
California 6 oz  9.95  | 9 oz  14.95

MER SOLEIL CHARDONNAY 
Monterey County 6 oz  13.95  | 9 oz  19.95

CHARLES AND CHARLES ROSE
Columbia Valley 6 oz  8.95  | 9 oz  12.95

KUNG FU GIRL RIESLING
Columbia Valley 6 oz  9.95  | 9 oz  14.95

We add an 18% Benefits & 
Equity charge to all orders, 
which allows us to pay our 

staff a living wage and 
provide access to benefits.

Tipping is never 
expected, always 

appreciated. 
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Scan QR Code for 
 our Allergy & Special 
Dietary needs menus

Fire by Forge is a  
Forge City Works social 

enterprise.


