( .°i3 OLD FORGE | DAILY

CogFR). BREWING COMPANY | FEATURES

APPETIZER:

BBQ Pork Belly Flatbread: grilled flatbread with fried pork belly, mozzarella and cheddar cheese, red
onion, cilantro and hops BBQ drizzle - 15

Harvest Cider and Pumpkin Mussels: | pound of sautéed mussels in an apple and pumpkin cream
sauce served with toasted baguette and a lemon wedge — 15

HANDHELD:

Apple and Maple Bacon Jam Burger: 70z local beef patty, sliced apples, brie cheese, bacon jam, and
maple Dijon sauce on a brioche bun served with house chips and pickle spear — 16

Garlic Sage Gouda Pork Sandwich: panko fried pork cutlet with smoked gouda cheese, pickled red
onion and roasted garlic-sage aioli on a brioche bun served with house chips and pickle spear — 15

ENTREE:
Pecan Crusted Salmon with a Cranberry Apple Cream Sauce — 22
12 oz Ribeye — 42

DESSERTS:

Chocolate Belgian Mousse Cake — 10

Dark Chocolate Stout Brownie: served warm with vanilla ice cream and a whisky caramel drizzle —
10

Chocolate Creme Brulé -9

Peanut Butter Reese’s Mousse Pie - 10



