OCTOBER DINNER FEATURE
APPETIZERS
FRITES 8

garlic, tomato aioli, tossed in chef's seasoning

SEARED SCALLOPS 17

pan seared, orange, wild arugula, tarragon
vinaigrette, pistachio, cranberry cabernet glaze

SALAD
‰ FALL GARDEN 9

arugula, candied pecans, goat cheese, heirloom
tomato, dried cranberries, citrus vinaigrette,
buttermilk croutons

‰ CLASSIC CAESAR 10

romaine lettuce, croutons, manchego, parmesan
* garlic caesar *

HOUSE SPECIALTIES
‰ BUTCHER BURGER 20

10oz CAB, sun-dried aioli, swiss cheese, bacon, butter
leaf lettuce, frites

‰ FORBES GRILL BURGER 18

brioche bun, melted onions, aoili sauce, aged
cheddar, gem lettuce, tomato

h THAI GINGER SALMON 28

ponzu ginger glaze, soba noodle salad, sesame seeds

SEARED SEA BASS 36

orange beurre blanc, seasonal vegetables

h LEMON CHARDONNAY CHICKEN 24

pan seared, chardonnay lemon herb reduction

‰ BUTTERNUT SQUASH PASTA 18

butternut squash, spinach, penne, herbs, cherry
tomatoes, creamy white wine sauce

LOBSTER RISOTTO 32

maine lobster, cooked in lemon thyme broth, crispy fingerling chips

THE GRILL

all of our steaks are certified angus beef
all grill items are served with chive mashed potatoes & seasonal vegetables

BERKSHIRE PORK CHOP (14OZ) 32

PRIME FLAT IRON (8OZ) 26

sweet hot peach chutney

PRIME NEW YORK STRIP (10OZ) 42

FILET MIGNON (7OZ) 46

BONE-IN RIB EYE (22OZ) 49

GRASS-FED FILET MIGNON (7OZ) 48

SIDES
SHAVED CAULIFLOWER 8

BRUSSELS SPROUTS 9

pan seared, purple, yellow & white cauliflower, herb
vinaigrette

sautéed with dried cranberries

MARBLED POTATOES 8

blistered with herbs & macadamia nuts

roasted with shallots and rosemary

BUTTERNUT SQUASH 9
sautéed with pecans

GREEN BEANS 9

MASHED POTATOES 7
* try it with chives *

h contains gluten
‰ gluten sensitive option available
please inform your server of any allergies | 20% gratuity will be applied to parties of 8 or more
consuming raw or undercooked meats & seafood may increase your risk of foodborne illness
www.facebook.com/FGMorganHill | @forbesgrillrestaurant

