OLD FORGE DAILY

. BREWING COMPANY | FEATURES

SOUP:
Chicken Corn Chowder—8

APPETIZER:

Spice Harbor Mussels 1 pound of sauteed mussels in Chinese 5 spice sauce with onions served with
toasted baguette — 15

Garlic Parm Spinach Bacon Flatbread: Grilled flatbread with crumbled bacon, smoked cooper cheese
blend, baby spinach, and a garlic parmesan herb sauce — 15

Teriyaki Fried Brussels Sprouts: Deep fried brussels sprouts tossed in teriyaki sauce and finished
with scallions and sesame seeds — 10

HANDHELD:
Cajun Blue Smash Burger: 2 Cajun seasoned smash patty burgers, bacon, and blue cheese crumble
on a brioche bun served with potato chips and a pickle spear — 16

ENTREE:

Romesco Salmon: Pan seared salmon with a smoked paprika sauce with almonds —22
110z Ribeye - 42

Creamy Lemon Pepper Chicken Linguini - 18

DESSERTS:

Strawberry Swirl Cheesecake — 8
OFBC Brownie Sundae — 10
Apple Caramel Crumble - 10



