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LUNCH MENU -

SERVED FROM 10:30 PM TO 4:00 PM

— SMALL PLATES e . SANWICHES & BURGERS -

HOUSE MADE PRETZEL BITES |8 1/2 DUCK CLUB* |17
Half acre beer cheese i duck confit, smoked duck breast, goat cheese, arugula,

i cherry jam, shallots, candied pecans & citrus vinaigrette.
BACON WRAPPED DATES* | 8 :

chorizo stuffed with blue cheese dressing. CROQUE MONSEUR* |15

: Fork's take on a French classic! House smoked ham,
: romesco, tomato jam, manchego, & sourdough bread
: topped with 3 cheese sauce.

FRIED CALAMARI (g) |19
Marinara sauce & jalapeno aioli.

BURRATA SALAD (g) | 12 Add a sunny side egg for $2.50!
Focaccia croutons, heirloom tomatoes, cucumber, fresh i :
parsley & balsamic glaze. : i ARTICHOKE & FENNEL PANINI [15 _ ‘

i Artichoke puree, tomato jam, fennel confit, marinated
BAKED TOMATO GOAT CHEESE (g) |14 artichoke, roasted red pepper, fontina cheese, house
basil tomato sauce, goat cheese & demi-baguette made tomato focaccia
FORK POUTINE |18 : CUBANO |18
hand cut fries, duck confit, duck gravy & cheddar sauce. i : Ham, smoked pork, white cheddar, pickles & yellow
Upgrade to garlic cilantro fries for. $2 ! mustard..
OLIVES CASTELVETRANO (g) | 9 i i IMPOSSIBLE BURGER* (g) | 16

Mediterranean fantasy & green castelvetrano. 2 Brioche bun, lettuce, tomato, onion, dill pickles.

WEST COAST BURGER* 16

-~ SOUPS & SALADS MORE - M ey et enrs o

: *
i add grilled chicken breast*.....6 add tuna.................. 10 : CHICKEN BURGER* (g) |17

: add grilled salmon®.............. 9 add pork belly*...... 7 sage cheddar, fennel, arugula, apples & dijonnaise

i add duck confit........ccocccoiiinnnn 7 :

i : FARMHOUSE BURGER* (g) [18

: : : sunny side egg, bacon, white cheddar, caramelized onion,
i APPLE SALAD | 15 i i dijonnaise

i Spring mix, ginger, celery leaves, pistachio nuts, pecorino i

i cheese, honey crisp apple & citrus dressing. : FORKLAMB BURGER | 16

: Onion, mint tzatziki sauce, dijon mustard, lettuce, tomato

i & cucumber.
¢ GRILLED CHICKEN COBB* |15 i

i bacon, blue cheese crumbles, egg, cucumber, tomatoes & HALF POUND PRIME BURGER* (g) |14

: avocado ranch. : brioche bun, lettuce, tomato, onion, dill pickles.
} CESARSALAD(g) [12 - eecos | | BEEF TENDERLOINS SLIDERS |13/26
C?Orﬂar%i ettuce, traditional dressing, parmesan cheese f 13 (1 slider) | 26 ( Sliders with fries)

. i i Caramelized onions, blue cheese.
! BEET SALAD (g) |13 i full order served with choice of mixed greens, fries or garlic

i Roasted beets, marcona almonds, mixed greens, & citrus cilantro fries for 2.

! vinaigrette. :

: : : PULLED PORK SLIDERS | 8/16

! BRUSSELS SALAD (G) 14 i 8(1 slider) 16 (2 sliders with fries) Bbq sauce, apple

i Radicchio, toasted almonds, shaved parmesan cheese. cabbage slaw.

: i full order served with choice of mixed greens, fries or garlic
: MAC N' CHEESE [11/17 2 cilantro fries for 2.

¢ aged cheddar, Jarlsberg, fontina & toasted breadcrumbs. i

i SOUP N' GRILLED CHEESE | 12 : :

: cheddar, house bacon lardon & tomato bisque soup ! Add cheddarorswiss |1 Add Bacon | 2

f Add mUshrooms 12/4 Add caramelized onion | 2 Add Blue cheese | 2

i Add bacon lardons |2/4 i Add mushroom | 2 Add Jalapefio | 2
: Add duck confit |4/8 i Add sunny side egg | 2 Add Gluten free bun | 3

Add jalapefios |2/3 i Add avocado | 3 Add Vegan Buns |3

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your RISK of foodborne-illness.



