
 

 
 

Executive Chef Brian Weselby 
We are not responsible for lost or stolen items 

18% Gratuity will be added on parties of seven and larger - Corkage Fee: 20 per 750 ML 

 

 
 
 

 

Appetizers 
     Calamari..............................................................................................house made tartar and cocktail sauces                                  11 

     Portobello Mushroom Ravioli.............red swiss chard, pine nuts, pecorino, marsala broth                       8 

     Sautéed Foie Gras………………………….………celery root puree, spinach, huckleberry port sauce                16 
            
                                                                        Prime Steak Tips.............................................cognac peppercorn sauce, scallions, garlic chips                                  14 

     Oysters Rockefeller..............baked oysters, spinach, pancetta, pernod, parmesan bread crumbs               16 

           Crab Cakes............................................................ dungeness crab, citrus beurre blanc, micro greens                             14 

              Jumbo Prawns............................................................cocktail sauce and fresh grated horseradish                                    11 

            Oysters on the Half Shell..................................red wine mignonette, cocktail sauce                                            13 

     Furikake Ahi Tuna................................number one grade, seared rare, papaya and mango slaw                      14 

     Day Boat Sea Scallops...............tomato ginger chutney, black forbidden rice, green thai curry                13 

 

Forbes  Appetizer Platter   (Choose Any Three)     35 

Jumbo Prawns, Crab Cakes, Steak Tips, Furikake Ahi Tuna, Calamari, Sea Scallops 
 

 

Soup 
 French Onion...................................................................sweet onions, gruyere, parmesan crouton                               7 

 Soup of the Day..................................................chef’s daily preparation  (clam chowder every Friday)                           6      

 

Salad 
             The Wedge................................iceberg lettuce, point reyes blue cheese, pancetta, cherry tomatoes                    8 
             Caesar...........................hearts of romaine, spanish white anchovy, house crouton, shaved parmesan             8 

             Forbes Mill House..........butter lettuce, cucumbers, cherry tomatoes, red wine honey vinaigrette          6 
             
             Pear and Gorgonzola......................baby greens, pear slices, gorgonzola cheese, toy box tomatoes              7    
                                                                    candied pecans, pear vinaigrette                                          
 

             Roasted Beets....................... mixed greens, macadamia crusted goat cheese, balsamic reduction                 8  

 

Seafood 
   Seafood Risotto…........jumbo prawns, day boat scallops, sea bass, saffron, sun-dried tomato, basil     23 

   Crab Crusted Sea Bass................orange whole grain mustard, zucchini pomodoro, yukon wedges         26 

   Ahi Tuna...........seared rare, edamame, roasted baby shiitake, lemongrass essence, wasabi potatoes       28 

   Loch Duart Salmon Roulade……...horseradish crusted, lentils, cipollini  onions, beurre rouge        26 

   Western Australian Lobster Tail (8 oz)…..….clarified butter, jasmine rice, seasonal vegetables       39 
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