includes biscuit per person and Calabrian chile hot honey
twenty nine dollars per person, forte is credit card only

SPINACH and FETA FRITTATA Toast, Small Salad with
Citrus Dressing @ @

AVOCADO CRAB BENEDICT * additiOIlS

Poached Eees, Lime Hollandaise. Enelish Muffi offered supplemental
oached Eggs, Lime Hollandaise, English Muffin YUZU DONUT

Yuzu Custard, Meringue, Cardamom Sugar 11

SHRIMP and GRITS * @

Cheesy Grits, Bacon, Cajun Butter, Sunny Side Egg, Chive LEMON MARSCARPONE FRENCH TOAST O
Creme Anglaise, Whipped Cream, Berries, Powdered
SMOKED SALMON RILLETTE Sugar, Mint 19

Toasted Bagel, Whole Grain Mustard, Cornichons
SAGANAKI HALLOUMI © ®

Fried Greek Cheese, Calabrian Chile Hot Honey, Schug,

shalshouka Herbo 19

gf'ﬁ'jg of CTH:T?'EEQ' or S;'ﬂ“g: Ml;s‘"?ggi“"sﬁ . VANILLA YOGURT AND GRANOLA ©
aRe@ hegs, S omato satcee, Basth, LAe, Toast, side saa Available Toppings include Strawberries, Blueberries, Co-

FORTE GRIDDLE BURGER* conut, Chocolate Chips, Honey 15

Two Beef Patties, Swiss Cheese, Mushrooms, Arugula, BURRATA AND GRILLED FOCACCIA

Roasted Garlic Aioli, Pretzel Bun, Fries Choice of PROSCIUTTO or
ROASTED TOMATO with PESTO ©

BEER BATTERED FISH AND CHIPS Balsamic Glaze, Pea Shoot 19

Fried Cod, Steak Fries, Remoulade, Lemon

SALMON SALAD®

Sumac, Little Gem Lettuce, Goat Cheese, Cucumber, Kalamata

Olive, Cherry Tomato, Pickled Red Onion, Avocado, Roasted from the b ar Sull list avadlable

Red Pepper, Ranch ELDERFLOWER SPRITZ

sides

Avocado 5 O @
Bacon 7 @
Bagel with Cream Cheese 7 @

Biscuit with Butter 5 @
VEGAN AVOIDING GLUTEN
Sliced Melon 5 @ @ o VEeETAR @ @

Elderflower Liqueur, Sparkling Wine, Soda, Lemon 15

ADONIS

Oloroso Sherry, Sweet Vermouth, Orange Bitters 15

*Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of food borne illness, especially if vou have a medical condition.



