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TUESDAY BUCK-A-SHUCK  
OYSTERS   1 ea
only available on Tuesdays, while supplies last 

FB BRUSSELS SPROUTS   4.95
crispy fried brussels, tamari soy caramel, 
crushed marcona almonds

WILD MUSHROOM EMPANADA   4.95
wild mushrooms, caramelized onions, garlic 
herb spread, truffle mayo dip

BAO BUN   4.95 
pork belly bao bun, pickled slaw, bulgogi sauce

KARRIGAN’S BISCUITS   3.95
buttermilk biscuits, seasonal compound butter

CHICKEN TACO   3.95
grilled chicken, ranchero sauce, pickled slaw

PORK PERNIL TACO   3.95
pork pernil, tequila mole bbq glaze, cilantro

SMOKED TEMPEH TACO   3.95 
house smoked tempeh, honey chipotle glaze, 
pickled slaw   

BAJA FISH TACO   3.95 
beer battered cod, spicy mayo, salsa verde, 
picked red onions
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4:30 pm to 6:00 pm
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FXF OLD FASHIONED   7.95
up n down rock and bourbon

FXF SPICED OLD FASHIONED   7.95
nutmeg, ginger, clove, cinnamon

FXF MULE   7.95
choose a base spirit: vodka, gin, tequila,
bourbon or rum, lime and ginger beer. 
add a flavor: mango, papaya or pink guava

FXF MARGARITA   7.95
tequila, triple sec, lime, agave. 
add a flavor: mango, papaya or pink guava

FXF MOJITO   7.95
rum, lime, mint, bubbles. 
add a flavor: mango, papaya or pink guava

SEASONAL SANGRIA   6.95 
ask about our current offering

HOUSE WINE   6.95 
red or white

FXF LAGER   4.95 
a Fire by Forge exclusive! Mexican-style 
lager featuring flaked corn, lime and grapefruit 
by Alvarium. 

4:30 pm to 6:00 pm


