
Starters / Soup 

Fried Calamari……………..tartar and cocktail sauces                                9 

Furikake Ahi Tuna…….….pan seared rare, papaya, mango slaw          14 

         Soup of the Day……..……….chef’s daily preparation                                5 

French Onion………………swiss cheese, parmesan crouton                     6 

 

Salads 
 

Chili Seared Ahi Tuna……organic  baby spinach, julienne vegetables   16        
                          orange supremes, ginger miso dressing, crispy wasabi rice 

 
 

Chicken Caesar……….grilled or blackened chicken, romaine hearts      11 

                  spanish white anchovy, parmesan crouton  
Salmon Caesar     14 

 
      Southwestern Chicken ……….sonoran grilled chicken, roasted             14 
                                        pineapple, black beans, jicama, crispy tortillas  
                                        cilantro‐lime dressing  

 
 

Grilled Chicken Cobb……….grilled chicken, applewood bacon             13 
                                 avocado, egg, gorgonzola, tomatoes, scallions                 

                   cheddar cheese, honey balsamic vinaigrette 
 
      Grilled Filet Mignon……....romaine lettuce, shaved red onions             16       
                                               marinated asparagus, toy box tomatoes                  
                                             point reyes blue cheese dressing 
                                                    

 
Thai Chicken..........chicken, cilantro, carrots, sweet peppers                   12 
                           bean sprouts, thai basil, spicy peanut dressing 
 

 

Seafood & Pasta 
Catch of the Day……….ask your server for today’s fresh fish              AQ 

 

Fish & Chips……….tempura fish filets, asian slaw                                11 
                                    tartar sauce, malt vinegar, fries  

 
Grilled Salmon……….miso glaze, wasabi mashed potatoes                    16 

                                      sautéed baby bok choy  
 

Chicken Capellini……..…angel hair pasta, fresh basil, garlic                14 
                                 tomatoes, extra virgin olive oil     add prawns         4 
                                                            

 

 

  
 

 



 

 

Burgers and Sandwiches 
Served with choice of french fries or garlic fries 

sweet potato fries.........add $1 
 
 

Forbes Burger……….certified angus ground chuck, bermuda onion           10 
little gem lettuce, beefsteak tomato, la brea rustique roll 

add applewood smoked bacon, cheese, or avocado.............$1 each 
 
 

 Prime Rib Sandwich……….thinly sliced beef, au jus                                  14 
                    horseradish sour cream, panini roll 

 

   Classic Reuben……….cured corned beef, swiss cheese, sour kraut             11 
                 thousand island dressing, Jewish rye bread 

 

 Kobe Sliders………..2 mini Kobe burgers, Vermont white cheddar             12 
                                 caramelized onions, dijon aioli 

 
   San Francisco Crab Melt…… dungeness crab, swiss cheese                      14 

                                    basil aioli, tomatoes,  sliced sourdough baguette 
 

Rustic Chicken Sandwich.......... oven roasted tomatoes, basil pesto           10 
                                 garlic herb cheese, balsamic red onions, panini roll 
 

 

Smoked Tri-Tip Sandwich……….slow roasted tri‐tip, sweet & spicy       14 
                         barbeque sauce, fried onion strings, panini roll 

 
 
 

Lunch Combos 
 

The Mill...........................6 oz  filet mignon, cognac peppercorn sauce                 24 
                           soup of the day or wedge salad, and french fries 

  
The Ranch…………………one half tri‐tip sandwich                                       16     
                                  french onion soup,  wedge salad 

The Wharf........................one half crab melt, soup of the day, caesar salad        16      

    The Livery……...……....one half prime rib sandwich                                      15 

                                   soup of the day, wedge salad  
 

Steaks 
Forbes Mill Steakhouse is among an elite group of  
restaurants proudly serving Certified Angus Beef 
Served with mashed potatoes or french fries 

 

10 oz New York    23          6 oz Filet Mignon     22 
 

Executive Chef Charles Hochman 

 

 

  
 

 


