
beginnings ▪ small plates  
 
sedona white corn tortilla soup:  avocado, tomato salsa, lime sour cream  6 
 

soup of the day:  market 
 

blue hill bay mussels:  white wine-garlic sauce, tomato, basil pesto, grilled sourdough  9 
 

wedge salad:  iceberg lettuce, candied walnuts, bacon, sundried tomatoes, bleu cheese or 1000 island dressing  8 
 

roasted beet salad: warm chevre crostini, arugula, toasted pecans 6 

 

forté shrimp cocktail: citrus-marinated chilled jumbo shrimp, spanish cocktail sauce, avocado, tortilla chips  12 
 

szechuan calamari:  chili lime aioli, mango-black bean salsa  9 
 

bacon-wrapped spanish chorizo-stuffed medjool dates:  piquillo pepper-tomato sauce, arugula salad  9 
 

lobster ‘tots’:  coleslaw, herb-tartar sauce  10 

sandwiches ▪ entrées  
all sandwiches and entrees come with a choice of side caesar or simple mixed green salad or a cup of soup of the day 
 
 

warm pastrami short rib: coleslaw, tomato, lettuce, swiss, russian dressing, open faced on toasted rye bread  10 

 

juiced-up fried egg sandwich: italian cured meats, banana peppers, lettuce, tomato, provolone, oregano vinaigrette  10 
 

prime rib sliders: burger bun, horseradish cream, crispy shallots, natural juice  9 

 

forté burger:  white cheddar, bacon, tomato, lettuce, forté sauce  9 
 

grilled chicken sandwich: whole wheat bun, hummus, garlic aioli, spinach, roasted red peppers, red onion, cucumber  9 

 

herbivorous:  whole grain bun, eggplant, roasted red pepper, chevre, artichoke hearts, basil aioli, arugula   9 
 

turkey club: applewood smoked bacon, swiss cheese, house dressing, lettuce, tomato, sourdough bread   9 
 

cubano sandwich: roast pork, ham, swiss cheese, cuban pickle, chimichurri, garlic aioli  9 
 

egg salad sandwich ‘deconstructed’: hard cooked eggs, lemon-dill aioli, bibb lettuce, brioche with smoked salmon 9 

 

fish and chips: beer-battered cod, herbed fries, coleslaw and herbed tartar sauce 11 

 

yellowfin tuna burger: green onion pancake, wasabi aioli, pickled ginger, mango salsa, sweet chili sauce, edamame 12 

 

grilled hanger steak:  yukon potatoes, bacon, french beans, bleu cheese, watercress and red wine sauce 12 

 

grilled chicken breast:  whipped potatoes, sundried tomatoes, capers, mushrooms, white wine sauce 9 
 

cavatelli pasta: oven roasted tomatoes, sweet fennel sausage, arugula, basil, parmesan 8 

 

wild rice stuffed trout:  leeks, cremini mushrooms, globe tomatoes, watercress,  brown butter-caper vinaigrette  15 

Ask your server about menu items that are cooked to order or served raw.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

on the fringe 
 

herbed french fries: basil aioli  5 ▪ vegetable chips  3 

lunch 

entrée salads 
all entrée salads  come with a cup of soup of the day and warm rolls 

 
chopped cobb salad: turkey, bleu cheese, bacon, avocado, tomato, chives, lettuce with forte ranch dressing  10 

 

sweet chili-glazed salmon: asian greens, thai vinaigrette, carrot, peppers, cucumber, mango salsa  14 

 

lemon garlic grilled jumbo shrimp: greens, jumbo asparagus, artichoke hearts, tomato, feta cheese, garlic crostini  14 

 

jumbo lump crab gratin: bibb lettuce, apple cider vinaigrette and shaved apples 12 

 

chicken caesar salad: crisp romaine, white anchovies, herbed crouton, parmesan with house-made dressing 12 


