
76 
BROAD STREET

BRISTOL
BS16 5NL 

GROUP DINING MENU
Available for parties of +12 guests

Full pre order of menu choices required 7 days in advance of the bookings
2 courses £34 / 3 courses £39.50

PORK BELLY BITES Teriyaki glaze & sriracha mayo (gf)
SUNDRIED TOMATO HUMMUS Rose petal hazelnut dukkha & toasted authentic Laffa bread (vg+gfoa)

BUTTERMILK FRIED CHICKEN Fried boneless chicken thigh, buffalo glaze, blue cheese mousse (gf)
BAKED FETA Blistered cherry vine tomatoes & grapes, olive & lemon salsa, served with warm rosemary focaccia (gfoa)

STARTERS

SLOW COOKED BEEF SHIN PIE Parmesan & olive mash, baked dukkha crumb (gf)
FISH AND CHIPS Beer battered cod, preserved lemon tartar & thick cut chips (gf)

CRISPY TOFU & COCONUT CURRY Sweet potato & chickpea, lemongrass & kaffir lime rice & Laffa bread (gfoa+vg)
CAESAR SALAD Baby gem, Cantabrian anchovies, parmesan, duck egg, Caesar dressing (add chicken) (gfoa)

FORGES BURGER Double beef patty, cheddar, lettuce, tomato, bacon & red onion jam served with skin on fries £18.95 gfoa.
SIMPLICITY BURGER Meatless burger patty, vegan cheese, lettuce, tomato, garlic mayo, served with skin on fries £17.50

gfoa+vg
CHICKEN SUPREME Tarragon, bacon & leek cream sauce, baby leeks & Ratte potatoes (gf)

10oz RIB EYE STEAK, Skin on fries, peppercorn sauce, dressed leaf salad (gf) (£6 supplement)

MAINS

CHEESECAKE Blackberry, white chocolate & vanilla (v)
STICKY TOFFEE PUDDING Butterscotch sauce, Marshfield vanilla ice cream (vg+gf)

DOUBLE CHOCOLATE BROWNIE SUNDAE Marshfield vanilla ice cream, Chantilly cream, dried cherries (v)
MARSHFIELD ICE CREAM SELECTION Vanilla clotted, chocolate & strawberry (v)

PUDDINGS

v – vegetarian, vg – vegan, vgoa – vegan available, gf – gluten free, gfoa – gluten free available 
Please tell us about any allergies or dietary needs before ordering 
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