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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.
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We Recommend Three @’s Per Person

@ Bread Board Gro/v/veo
Sourdough, Marmite Butter, Salted Butter,
Mediterranean Bread Dip

@ @ Lishman’s Charcuterie Board 6r
4 Seasonal Cured Meats, Cornichons,

Pickled Chillies, Celeriac Remoulade, Olives,

Sun Dried Tomatoes

® @ Cheese Board cro/v

3 Cheeses, Crackers, Pickles, Chutney, Butter,

Green Olive & Tomato Tapenade

® @ Baked Camembert Board Gro/o
Hasselback Potatoes, Charcuterie,
Sourdough & Pickles

@ Chorizo cr
Cooked in Breton Cider.

@ Maisie’s Catalan Bread Gro/ve
Tomato Pulp & Garlic Oil.

Add Serrano or Anchovies +£2

@ Halloumi & Padron Pepper Skewer Gr/v

Hot Honey, Chives

@ Roasted Aubergine 6r/v/veo
Pomegranate, Yoghurt, Soft Herbs
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@ Charred Cabbage Caesar Gr/voA 12.5
Anchovy, Pancetta, Parmesan

@ Beef Tomato 6r/v 14
Greek Salad, Whipped Feta, Red Pepper Ketchup

@ Roasted Carrot Salad Gr/v/veo 12
Pinenut, Honey & Mustard

@ Hasselback Potatoes Gr/v/veo 10
Truffle & Parmesan

X @ Pork Chop 6r 21
Pumpkin Puree, Basil Pesto

@R @ Roasted Chicken Thighs cr 19
Pickled Red Onions, Harissa Romesco

@ Soy Salmon Gr 17
Crispy Seaweed, Ponzu

@ @ Braised Beef Short Rib 6r 28
Chimichurri, Shoestring Potatoes

@ @ Fish Finger Katsu Curry cr 22
Pickled Cucumber

@ @ 100z Sirloin Steak Bourguignon 6r 32

Peppercorn Sauce

Please Notify Your Server of Any Allergies or Dietary Preferences

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