
* these menu items may be cooked to your liking. thoroughly cooking meats, poultry, seafood, shellfish, or eggs reduces the risk of food-borne illness

 r= raw product   V= Vegetarian   Vg= Vegan   gf= gluten free   cgf= can be gluten free 
foods in this restaurant are processed in a kitchen that produces dishes with milk, wheat, soybean, fish, shellfish, tree nuts, peanuts, and eggs       

if you haVe a food allergy or special dietary requirements, please inform your serVer

fork & fire adds a gratuity of 20% to parties of 8 or more

FOR THE TABLE   

housemade bread plate  (V) 6 / 8 
Focaccia/ Fig Jam/ Garlic Confit Butter

marinated oliVes  (VG,GF) 4  
Garlic/ Paprika/ Rosemary

east coast oysters  (GF, r) 6 for 18
Champagne Mignonette / Cocktail Sauce / Lemon

wild GulF shrimp cocktail  (GF) 4.50 Each
Cocktail Sauce / Lemon

charcuterie board (cGF) 22  
Chef  Selection of  Cheeses & Meats / Seasonal Accoutrements

local burrata (cGF) 13 
Toasted Sourdough / Prosciutto / Tomato Oil / Arugula / Pesto

SOUP & SALADS
soup oF the day 8
Ask Your Server for Today’s Selection

romaine caesar salad (cGF) 12  
House Caesar Dressing/ Toasted Garlic Breadcrumbs   
Parmigiano Reggiano/ Crispy Egg

sprinG salad (GF) 12  
Arugula / Watercress / Watermelon Radish / Cucumber 
Snap Peas / Shallot / Toasted Almond / Champagne Vinaigrette

baby beet salad (GF) 13
Toasted Pistachio / Mint / Arugula / Whipped Labneh 
Lemon Vinaigrette 

Farro bowl (VG) 14 / 20
Cherry Tomato / Cucumber / Roasted Pepper / Crispy Chickpeas
Harissa / Garlic & Tahini Vinaigrette 
add: chicken  7  shrimp  11 Faroe island salmon  12   

SMALL PLATES  

roasted Garlic hummus (V, cGF) 13    
Warm Naan / Baby Radish / Heirloom Carrot/ Harissa / EVOO

blistered shishito peppers (GF) 12  
Aji Amarillo / Cilantro Lime Crema 

coconut steamed mussels (cGF) 16 
Lemongrass / Ginger / Lime / Carrots / Fresno Chile

shrimp and Grits (GF) 18 / 22 
Pan Seared Shrimp/ Tasso Ham/ Lobster Fennel Sauce 
Cheddar / Marsh Hen Mill Grits/ Scallion

spicy tuna tartare (r) 18  
Crispy Sushi Rice / Avocado / Sriracha Mayo / Scallion   
                                          
crispy chicken winGs  6 for 13 / 10 for 20    
Choice of: Sriracha Honey/ House Buffalo Sauce / General Tsao’s                   
Kitchen Sink Sauce/ Roasted Garlic Parmesan 

Fork and Fire three cheese pieroGies  14  
Caramelized Onions/ Parmesan/ Applewood Smoked Bacon 
Chives / Buttermilk Sour Cream - Add Pierogi 3

HAND HELDS   

maine lobster roll  MP 
Drawn Butter / Toasted Bun / Snipped Chives / Coleslaw 
Fries - make them Truffle Parm Fries  2

nashVille hot chicken sandwich  18
Buttermilk Marinade / Cabbage Slaw / House Dill Pickles  
Small State Provisions Brioche Bun / Fries - make them Truffle 
Parm Fries  2

the burGer*   19
Lettuce / Tomato/ American/ Caramelized Onions 
Special Sauce /  Small State Provisions Brioche Bun 
Fries - make them Truffle Parm Fries  2

“black and blue” burGer*   19
Crumbled Blue Cheese/ Pickled Red Onion / Smoked Bacon   
Chipotle Aioli / Small State Provisions Brioche Bun 
Fries - make them Truffle Parm Fries  2

smoked brisket sandwich  19
Maple BBQ Glaze / Pickled Jalapeno Slaw / Vermont Cheddar 
Toasted Sourdough / Fries - make them Truffle Parm Fries  2

soppressata Flatbread 16
Crushed Tomato / Mozzarella / Arugula / Hot Honey Drizzle 

roasted mushroom & wild ramp Flatbread (V)  14  
Seacoast Mushrooms / Ricotta / Thyme / Wild Ramp Pesto

g lu t e n f r e e bu n aVa i l a b l e u p o n r e qu e s t 2

LARGE PLATES  

pan seared Faroe island salmon*  (GF)  29              
Spiced Coconut Cream / Sticky Rice / Bok Choy 
Roasted Cherry Tomato

lemon pepper roasted halF chicken (cGF)  28  
Crispy Rosemary Potatoes / Romanesco / Charred Salsa Verde

seared 8 oz sesame crusted tuna*   38                    
Purple Rice / Whipped Avocado / Sweet & Spicy Mango Salsa
Cucumber / Soy

12oz prime ny strip*   48                    
Miso Butter / Black Garlic Shoyu / Cracked White Rose Potato  
Blistered Shishito Peppers 

seared scallops (GF)  34 
Spring Pea Risotto / Fava Beans / Asparagus / Watermelon Radish 

riGatoni alla campidanese  29                    
Sweet Fennel Sausage / Sofrito / Saffron / Tomato Ragu 
Stracciatella di Bufala / Calabrian Chili Oil 

SIDES  
sauteed asparaGus  7      roasted romanesco 6
French Fries 5                  truFFle parm Fries 7
            crispy rosemary potatoes 6 
                  seacoast mushrooms 7

e x e c u t i V e c h e f rya n c a r r i g a n / @c h e f rya n c a r r i g a n


