
Fire by Forge is a social 
enterprise of  

Forge City Works

f i r e by fo rg e . com

We add a 19% 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. 

CO F F E E  S E L ECT I O N

Proudly sourcing from 
local farmers, artisans, 

and makers

ESPRESSO

DOUBLE SHOT ESPRESSO   3.50
rich & full-bodied

LONG BLACK   4
espresso over hot water

AFFOGATO   5.50
espresso, vanilla gelato

ESPRESSO & MILK

CORTADO   4.50
equal parts of espresso & steamed milk

CAPPUCCINO   5.50
espresso, steamed milk & a layer of foam

LATTE (HOT / ICED)   6
espresso, steamed milk

DIRTY CHAI ( HOT / ICED)   6
chai latte, shot of espresso

EXTRAS

FLAVORS ADD-ONS   1
vanilla, caramel, fire (cinnamon & vanilla), 
toasted marshmallow, or honey

ALTERNATIVE MILKS   +.75
oat, almond, or coconut

COLD FOAM   +.75
housemade sweet cold foam

COFFEE 

DRIP   SM 4  |  LG 5  |  IN-HOUSE 4
frog hollow blend  
roaster: Circuit Coffee - Westfield, MA 

DECAF   SM 4  |  LG 5  |  IN-HOUSE 4
more than enough
roaster: Those Guys - Pine Meadow, CT

ICED   SM 4  |  LG 5  |  IN-HOUSE 4
chilled bonnet
roaster: Circuit Coffee - Westfield, MA

CAFÉ AU LAIT   SM 4  |  LG 5
drip coffee, steamed milk

 
POUR OVER

FXF POUR OVER   MKT 
ask about today’s available roasts

 
SIGNATURE L ATTES

CAFÉ DE OLLA (MEXICO)   7
brown sugar + cinnamon, espresso, milk

DULCE DE LECHE  
(ARGENTINA / URUGUAY)   7
dulce de leche style caramel latte

GUAVA–LIME  
(CARIBBEAN / MIAMI)   7
guava with a hint of lime over espresso & milk

SPICED CHOCOLATE–CHILE MOCHA 
(MEXICO / CENTRAL AMERICA)   7
chocolate-cinnamon mocha, hint of chile

FIRE ROASTED CINNAMON   7
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OTHER CAFÉ DRINKS

CHAI LATTE   6.50
spiced tea, steamed milk

MATCHA LATTE   6.50
ceremonial-grade matcha, steamed milk

S’MORES HOT CHOCOLATE   6 
toasted marshmallow syrup, housemade 
mocha syrup, steamed milk

LONDON FOG   5 
earl grey tea, steamed milk, vanilla 

HOT TEA   3.50 
flavors: english breakfast, oolong, moroccan 
mint, china green jade, lemon chamomile

MEXICAN HOT CHOCOLATE   6 

LAVENDER LEMONADE   4 
housemade lemonade infused with lavender 

Z IPPY DRINKS 

ESPRESSO GIN & TONIC   12 
gin, espresso, lime, tonic   

FIVE-SPICE PISCO LATTE   12
five-spice syrup, pisco, espresso, milk,  
orange oils 

OAXACAN SPICED CHOCOLATE 
MEZCAL LATTE   12
spiced chocolate–piloncillo, mezcal,  
espresso, milk 

CARROT CAKE  
“COQUITO” LATTE   12
carrot cake syrup, bourbon, vanilla liqueur, 
espresso, milk 
 
HAVANA BANANA BREAD  
RUM  LATTE   12
banana bread syrup, aged rum, espresso,  
milk, nutmeg 

EXTRAS

FLAVORS ADD-ONS   1
vanilla, caramel, fire (cinnamon & vanilla), 
toasted marshmallow, or honey

ALTERNATIVE MILKS   +.75
oat, almond, or coconut

COLD FOAM   +.75
housemade sweet cold foam


