
H A P PY  H O U R

4:30 pm – 6:00 pm
WEDNESDAY THRU FRIDAY

HOUSE BISCUITS   two for 4
warm biscuit, seasonal jam, house butter

PORK BELLY BITES   8
watermelon rind kimchi, chili glaze, lime 
crema

PULLED JACKFRUIT SLIDERS   9
smoked bbq jackfruit, pickles, house slaw, 
crispy shallots, vegan brioche

SMOKED BLUEFISH PÂTÉ   10 
grilled lemon, herbs, house yogurt, bread

SUMMER VEGGIE FLATBREAD   8
zucchini, squash, whipped ricotta, basil oil

VEGAN CRAB CAKE   9 
hearts of palm + chickpea, old bay, lemon-
dill aioli, shaved fennel slaw

ST. LOUIS GLAZED RIBS*   9
peach-chipotle bbq glaze, grilled peaches

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.

Not available on show nights or event nights



WATERMELON SOUR   11
rum, lemon juice, agave, watermelon fruitful

GRAPEFRUIT HUGO SPRITZ   11
elderflower, mint, guava, prosecco,  
grapefruit soda

BOURBON TRAIL   11
four roses bourbon, ancho reyes, pineapple 
juice, lime juice, agave, angostura bitters

VEGAN GIN FIZZ   11
botanical gin, chambord, simple syrup, 
aquafaba, grapefruit soda

HURRICANE FORGE   11
tequila blanco, coconut fruitful, pineapple juice, 
cranberry juice, lime juice

SIGNATURE MOCKTAILS   9 
choose from: Strawberry Peach Sprit, 
Pomegranate Mule, or Mint Condition

SEASONAL SANGRIA   8 
ask about our current offering

HOUSE WINE   7 
red or white

FXF LAGER   6 
a Fire by Forge exclusive! Mexican-style lager 
featuring flaked corn, lime & grapefruit by 
Alvarium
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