
   
 

 

(v) denotes vegetarian dish / (vg/vga) denotes vegan & vegan adaptable dish / (gfa) deonates dish can be made without gluten / all dishes may contain traces of nuts.
All of our food is ethically sourced & always British farm assured produce when in season.  We only work with suppliers with a holistic approach to CSR. We recognise 

the importance of accurate allergen information & as our food is produced by real chefs in our own kitchen this data can change daily, so if you have a specific concern 
please ask a member of the team, although it’s sadly impossible for us to guarantee any dish is 100% allergen free.  The Forge Inn is part of the independent Beautiful 
Pubs Collective, guests are our reason for being & you are definitely not a number, so if we get it wrong please tell us, but if we get it right please tell TripAdvisor.

We have a fair tipping policy, 100% of tips go to our team.    

small plates  Nibbles
Marinated Green Olives (vg)  (gfa)    £4.50

Pork Crackling & Rendlesham Apple Sauce   £4.50

Garlic & Two Cheddars Bread (v)     £4.75

(v)  

   

 £4.50 •

 

 

From the grilL

Classic & Inspired

  

Panko Fried Calamari, Crispy Seaweed, Lemon & Herb Mayonnaise 

 £8.00

Buffalo Trace Barbecue Pork Belly Bitings, Soured Cream & Chives   

£8.50

Louisiana Spiced Chicken Wings, Black Sesame & Clawson Stilton Mayonnaise £8.25 

Potted Duck Rillettes Pate, Beetroot Chutney & Toasts   £8.25 

Soup of the Day, Pub Baked Bread & Isigny PDO Butter 

 

 

£8.25

Mussels in Cider & Cream Sauce, Served in Pub Baked Sourdough Boule   

 £8.75

Sharing Baked Camembert, Pickles, Sourdough Baguette & Onion Chutney (v)   £14.00 

 

   
  

 

226g Heart of Rump Steak & Grill Accompaniments (gfa)   £23.50

283g Centre Cut Rib-Eye Steak, Garlic Butter & Grill Accompaniments (gfa)      £28.50

226g Sirloin Steak, An Award-winning Cut From Our Butcher & Grill Accompaniments (gfa)      £24.50

 453g Mixed Grill, Rump & Gammon Steaks, Chicken Breast, Sausage, White Pudding, Fried Egg, Onion Rings & Grill Accompaniments (gfa) £25.00

283g Gammon Steak, Grilled Fresh Pineapple, Fried Egg & Grill Accompaniments (gfa)  £18.00

283g Dry Cured Streaky Bacon & Red Leicester Burger, Rump & Chuck Steak Pattie, Pub Relish & Chips    £16.75 

(vg)Plant-Based Chicken Burger, Baby Gem Lettuce, Vegan Smoked Applewood Cheese, Vegan Sriracha Aioli & Chips    

 

£15.50   

 

 

     

Asparagus, Broad Bean & Roasted Garlic Risotto, Wild Rocket & Italian Hard Cheese       (with or without Pan-Fried Fillet of Salmon)    

Pan-Roasted Chicken Supreme, Wild Mushroom & Tarragon Sauce, Crispy Potatoes & Green Beans    £19.00

Jack’s Fish & Chips, Tiger Beer Batter, Pickled Onion & Mushy Peas (vegetarian alternative with battered halloumi , salad  & sweet chilli sauce )    £16.25

Lamb Shank Stifado, Tomato, Baby Onion & Herb Stew, Feta, Sauteed Potatoes, Savoy Cabbage, Green Beans & Mange Tout      

Charlie’s Bangers & Mash, Bordelaise Sauce, Savoy Cabbage, Fine Beans & Mange Tout  (vegetarian alternative with Redefine Meat plant-based mediterranean sausages & jus)   £15.00

Roasted Chicken, Gammon & Leek Pie, Chardonnay & Chicken Jus, Mashed Potato, Savoy Cabbage, Fine Beans & Mange Tout       £17.50

Creamy Cajun, Pepper & Red Onion Linguine  (with or without your choice of Blackened Grilled Chicken or King Prawns)         £15.00/ £17.50 

 

SiDES Steak Sauces; Bordelaise, Peppercorn, Stilton & Mushroom (v)  £3.00 • Six King Prawns, Chilli & Garlic Butter (gf)    £5.50
• Wild Roquette, Sunblush Tomato, Italian Cheese & Sticky Balsamic Salad (v)  £4.50 • Beer Battered Onion Rings    

£22.00

£22.50

(vga, gfa)

 

(vga)  (gfa) 

  (gfa)

Emperor Chips, Honey, Chilli, Garlic & Sesame (v)   £4.95(gfa)

 

Bread, Virgin Olive Oil, Sticky Balsamic & Tapenade    £4.50

Roman Fries, Parmesan, Parsley & Truffle Oil (v)  (gfa) £4.95

Charlies Mini Bangers & Bloody Mary Ketchup  £4.95

(gfa)

Steak & Clawson Stilton Salad, Crispy Potatoes, Mixed Leaves, Red Onions, Green Beans & Tomatoes         £15.95 

(vg)

283g Clawson Stilton Burger, Rump & Chuck Steak Pattie, Caramelised Onion Chutney & Chips   £17.50 

      £15.00/    

(va)

15
Years

(gfa)(v)

(gfa)

(gfa)

(gfa)

(gfa)

(gfa)

   

 

   

    

  

Weekday & Saturday LUNCH

  

 

HOTHOBS
Our filled & baked Hothob Baguettes have been a lunchtime tradition
here for 15 years, accompanied by chips or soup & dressed salad

 
Plant-Based Mediterranean Sausauges & Caramelised Onion Chutney

Jack’s Fish Fingers, Lettuce, Tartare Sauce & Dill Pickle

Smoked Ham & Two Cheddars

Brie, Cranberry & Wild Roquette 

Chicken, Smoked Bacon, Barbecue Sauce & Two Cheddars

Country Special Sausage & Caramelised Onion Chutney

(vg)  

(v)

£11.00

  

baked potatoes
Accompanied by a dressed salad

 
Two Cheddars & Coleslaw Two Cheddars & Caramelised Onion

Slow Cooked Chilli Con Carne & Smashed Avocado

Two Cheddars & Baked Beans (vga) 

(v)

£10.50

• (v)


