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Welcome to Forde!

This menu is made for sharing, with dishes served as they’re ready and brought to your table
gradually throughout your meal. This creates a relaxed, grazing-style experience.

Take your time and explore our drinks menu between plates
Most of all - enjoy a fantastic meal together.

Cpving Chaving Plates

We Recommend Three @’s Per Person
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Chef Patron — Matt Healy

@ Bread Board Gro/v/veo 7 ® Grilled Asparagus Gr/v/veo 11

Sourdough, Schmoltz, Marmite Butter, Salted Butter, Sauce Gribiche, Chive Oil

Mediterranean Bread Dip
@ Beef Tomato 6r/v 13.5

@ @ Lishman’s Charcuterie Board cr 185 Greek Salad, Whipped Feta, Red Pepper Ketchup

4 Seasonal Cured Meats, Cornichons, Pickled

Chillies, Celeriac Remoulade, Olives, Sun Dried @ Roasted Carrot Salad 6r/v/veo 12

Tomatoes Pinenut, Yoghurt, Honey & Mustard

® @ Cheese Board 6ro/v 15.5 @ @ PorkFillet cr 19

3 Cheeses, Crackers, Pickles, Chutney, Butter, Green Pedro Ximanez, Baby Onions

Olive & Tomato Tapenade ®Q @ Tajin-Roasted Half Chicken 6r 22

® @ Baked Camembert Board cro/o 19.5 Pickled Red Onion, Avocado, Aioli

gitzzeeslback Potatoes, Charcuterie, Sourdough & @ Soy Salmon or 165
Crispy Seaweed, Ponzu

@ Chorizo Gro 95

Cooked in Breton Cider. @ Hasselback Potatoes 10
Tahini Yoghurt, Cumin, Honey

@ Maisie’s Catalan Bread Gro/ve 7.5

Tomato Pulp & Garlic Oil. Add Serrano or Anchovies +£2 @ @ Confit Duck Leg 6r 23
Red Curry Sauce, Coriander & Cucumber

@ Smoked Mackerel 6r 11.5

Potato Rostie, Radish, Apple @ @ Catch of the day 6r 24
Samphire, Garlic, Lemon

@ Anchovies on Toast 6r 12.5

Salted Butter, Shallots Q @ Hanger Steak 6r 28

Chimichurri, Truffle Aioli

Please Notify Your Server of Any Allergies or Dietary Preferences

GF(O) - Gluten Free (Option), V(O) — Vegetarian (Option), Ve(O) — Vegan (Option)



