
f i r e by fo rg e . com

*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.

BRUNCH 10:00 am to 3:00 pm

Fire by Forge is a social 
enterprise of  

Forge City Works

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. 

Proudly sourcing from 
local farmers, artisans, 

and makers

EGG & CHEESE SANDWICH   5.50
two eggs, gouda cheese, brioche bread

B.E.C. SANDWICH   6.50
two eggs, bacon, gouda cheese, brioche 
bread

S.E.C. SANDWICH   6.50
two eggs, sausage, gouda cheese, brioche 
bread

SMOKED SALMON  
CHOPPED BAGEL   10
plain bagel, smoked salmon, cream cheese, 
capers, red onion

PORK BELLY BENNY   18
crispy pork belly, poached eggs, toasted 
bread, hollandaise sauce 

FXF PANCAKES   
short stack (2)  12  |  full stack (3)  15
vanilla pancakes, strawberry jam, powder 
sugar
add vanilla whipped cream & fresh fruit  +4

PORK BELLY BURGER*   25
crispy pork belly, pickled veggies, garlic aioli  
add fried egg  +3  |  add extra pork belly  +5

STEAK & EGGS   20
grilled steak, two eggs your way, ranchero 
sauce, toasted bread

CORNED BEEF HASH   18
house corned beef hash, two sunny eggs, 
toasted bread

Feedback? Email us at
info@firebyforge.com

STARTERS & SH ARABLES

AVOCADO CROSTINI   10
guacamole, pickled onion, cotija cheese, 
toasted bread

ASSORTED BAKED GOODS   MKT
baked in-house, varies daily. ask about 
today’s selection of baked goods from The 
Bakeshop

CINNAMON ROLL   6 single  |  10 two 
cream cheese icing, served warm

DEVILED EGGS &  
CANDIED BACON   12
classic deviled eggs topped with sweet,  
crispy bacon

JALAPEÑO CHEDDAR  
CHOPPED BAGEL   7
plain bagel, cream cheese, jalapeño, gouda 
cheese — light heat

BLT CHOPPED BAGEL   8
plain bagel, cream cheese, bacon, lettuce, 
tomato

AVOCADO TOAST   12
smashed avocado, citrus, chili flakes

PB&J TOAST   12
peanut butter, jam, nutella chips

TOASTS, BAGELS & SANDWICHES

M AIN PL ATES

add  fire fries  +​3, fermented slaw  +​3  or side house salad  +​4 



Scan QR Code for 
 our Allergy & Special 
Dietary needs menus

LIBATIONS
BLOODY MARY OF THE WEEK   13 
mixologist’s choice, seasonally prepared 

FXF OLD FASHIONED   13
up n down rock and bourbon
up n smoke +1 

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

BROAD STREET COLLINS   13
litchfield blueberry vodka, lavender simple 
syrup, lemon juice, butterfly pea, club soda, 
lemon wheel
 
P IÑA DE FLORES   13
tequila blanco, elderflower, pineapple juice, 
lime juice, housemade fire syrup

SEASONAL SANGRIA 
glass  11   |  750 ml  35

CUCUMBER GIN SPRITZ   13
gin, cucumber liqueur, lemon juice, simple 
syrup, prosecco float

PAPAYA DAIQUIRI   13
probitas rum, lime juice, simple syrup, 
papaya fruitful

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

BELLINI   12
prosecco, choice of açaí, passionfruit, 
mango, blood orange

RHODE ISLAND BREAKFAST   13
up n down rock and bourbon, espresso, 
cinnamon, vanilla, coffee liqueur, oat milk, 
biscotti

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

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

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 

LAVENDER LEMONADE   5
housemade lemonade infused with lavender

FRESHLY BREWED ICED TEA   4

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

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

NO ABV

Fire by Forge is a social 
enterprise of  

Forge City Works

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

REDS, WHITES,  
ROSÉS & SPARKLING

Dylan Hancock 
Executive Chef 

Adrian Bernard
General Manager 

 
 

Feedback? Email us at
info@firebyforge.com


