
LU N C H  &  D I N N E R

HOUSE BISCUITS   8 two  |  12 four
warm biscuit, seasonal jam, house butter

PORK BELLY   15
crispy pork belly, sweet potato purée, pickled 
vegetables

WEEKLY TOSTONES   MKT
ask your server about today’s offering

MUSHROOM ARANCINI   16 
crispy risotto balls, roasted garlic parsley oil

TEMPURA SPRING BEANS   14
lightly fried, charred lemon oil, roasted garlic

OUR FAMOUS CURRY SALAD   17
plant-based chickpea curry salad, cranberries, 
mixed greens, marcona almonds, red wine 
vinaigrette

MIMI’S PUPUSA   16
stuffed masa cake, fermented cabbage,  
white sauce, salsa roja

PULLED CHICKEN   22
shaved lettuce, pico de gallo, jalapeño crema

CRISPY COD   25
fermented cabbage, fresh peppers, citrus aioli

STEAK   25
chimichurri, radish, pickled red onion

FXF SMASH BURGER*   19  
two 4 oz smashed patties, 6-cheese blend, 
lettuce, tomatoes, pickles, onions, special 
sauce, griddled bun  |  add a patty  +5

PORK BELLY BURGER*   25
crispy pork belly, pickled vegetables,  
garlic aioli  |  add extra pork belly  +5

FRIED CHICKEN SANDWICH*   22
fermented slaw, jalapeño chipotle aioli

FISH ROLL*   28
butter-poached fresh catch, lemon

CURRY SALAD SANDWICH    17
chicken curry salad, arugula, sourdough
sub curry chickpea salad (vegan)

SOUP OF THE DAY   8 cup  |  12 bowl 
ask your server about today’s offering

FXF CAESAR SALAD   12 SM  |  18 LG
romaine, parmesan cheese, croutons, caesar 
dressing

HOUSE SALAD   12 SM  |  18 LG
greens, radish, carrot, tomato, cucumber,  
red onion, honey balsamic

OUR FAMOUS CURRY SALAD   17
traditional chicken curry salad, cranberries, 
mixed greens, marcona almonds, red wine 
vinaigrette

SPRING BEAN SALAD   20
greens, burrata, charred lemon vinaigrette

MUSSELS   18 
white wine, garlic, chorizo, served with 
sourdough toast points

FXF WINGS   14 six  |   24 dozen
applewood smoked & crispy fried wings, 
tossed & sauced, tri-color baby carrots, FxF dip
choose your style: FxF dry rub  |  nashville hot  
|  ají verde  |  mole bbq

*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, or shellfish. 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.
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STARTERS & SH ARABLES

VEGAN

SOUP & SAL ADS

M AIN PL ATES

TACOS

SANDWICHES

MKT FISH*   32 
fresh catch, spicy carrot purée, garlic green 
beans, citrus butter

HALF CHICKEN*   28
roasted potatoes, honey-glazed carrots, 
calabrian chili pan sauce

HARVEST RISOTTO   25  V
wild mushrooms, local vegetables, herbs,  
garlic oil

NY STRIP STEAK*   42
mashed potatoes, haricots verts, mushroom 
demi-glace

SMOKED STICKY RIBS   30
smoked pork baby back ribs, chipotle-agave 
glaze, ají verde, pickled onions, shaved radish, 
fire fries, fermented slaw

all sandwiches are served with house chips
upgrade to fire fries  +​3 , fermented slaw  +​3 , 
soup  +​3 , or side house salad  +​4

no mix & match  |  three tacos, rice & beans

salad additions: sirloin steak  +14  
grilled chicken  +7   |  salmon  +10  

Dylan Hancock 
Executive Chef 

Adrian Bernard
General Manager 

 
 

Feedback? Email us at
info@firebyforge.com



L I BAT I O N S
FXF OLD FASHIONED   13 
up n down rock & bourbon 
up n smoke  +1

SPICED OLD FASHIONED   13
nutmeg, ginger clove, cinnamon
up n smoke  +1

ANCHO PROBLEM   13
chile vodka, pineapple, mango fruitful,  
ancho reyes chile liqueur, lime

AÇAÍ DAIQUIRI   13
probitas rum, lime, simple syrup, açaí  
fruitful

WHEATON UP   13
vodka, olive juice, sriracha bacon blue 
cheese stuffed olives, dry vermouth
hot n dirty  +1

SEASONAL SANGRIA 
glass  11   |  750 ml  35

BLACKBERRY SMASH   13
mint, lemon, housemade fire syrup, club 
soda, blackberry fruitful, up n down bourbon

HURRICANE FORGE   13
tequila, coconut fruitful, pineapple juice, 
cranberry juice, lime

OAXACAN OLD FASHIONED   13
casamigos reposado, mezcal, agave,  
orange bitters

MAYWEATHER MARTINI    13
gin, apricot liqueur, elderflower, apple juice, 
lemon

CARDARUM PUNCH    14
mad river first run rum, pineapple, leblon 
cachaça rum, housemade fire syrup, orange 
juice, amaretto, lime, cardamom

MARGARITA / SOUR   13
tequila, lime juice, agave

MOJITO   13
rum, lime juice, mint, simple, club soda float

MULE   13
vodka, lime juice, fire syrup (cinnamon & 
vanilla), ginger beer float

ADD A FLAVOR LIQUOR   +1
açaí, passionfruit, mango, blood orange, 
spicy  |  ask your server what additional / 
seasonal flavors we have!

f i r e by fo rg e . com

Scan QR Code for 
 our Allergy & Special 
Dietary needs menus

GRASSHOPPER   12
cinnamon & vanilla infused averna, crème 
de cacao, crème de menthe, cream, white 
chocolate

NIGHTRIDER MARTINI   13
up n down rock & bourbon, espresso, 
vanilla syrup, cinnamon, coffee liqueur, 
lemon twist

LAVENDER LEMONADE   5
housemade lemonade infused with 
lavender

FRESHLY BREWED ICED TEA   4

JUICE   4 ea
flavors: cranberry, apple, pineapple, & 
orange

SELECTED WINES   MKT
available by the 6 oz or 9 oz glass and by 
the bottle. ask your server for the wine list

HOT TEA   4
flavors: english breakfast, oolong, 
moroccan mint, china green jade, lemon 
chamomile 

HOSMER MOUNTAIN SODAS   4 ea
12 oz bottles — flavors: cola red, diet cola 
red, ginger ale, lemon lime, creme soda, 
seasonal flavor 

BAKED APPLE   12
apple, lemon, brown sugar, nutmeg, clove, 
smoke

POMEGRANATE MULE   12
pomegranate, cinnamon, vanilla, lime,  
ginger beer

MINT CONDITION   12
lemon juice, ginger ale, mint

add a base spirit vodka, gin, tequila, rum, 
or bourbon  +3

SWEE T L IBATIONS

BEVERAGES

REDS, WHITES,  
ROSÉS & SPARKLING

NO ABV

M ARGS, MOJITOS & MULES
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