
Fire by Forge is a social 
enterprise of 

Forge City Works.

f i r e by fo rg e . com

We add a 19% Benefits & 
Equity charge to all orders, 
which allows us to pay our 

staff a living wage and 
provide access to benefits.

Tipping is never 
expected, always 

appreciated. 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Our food may contain or come into contact with common allergens, such as dairy, eggs, 
wheat, soybeans, sesame, tree nuts, peanuts, fish, or shellfish. Prior to ordering, please let us know if anyone in your party has an allergy or special dietary need. All chicken on menu is Halal certified.

S P R I N G  C E L E B R AT I O N  D I N N E R 
FEATURING GUEST CHEF TYLER ANDERSON

SCENE ONE: ROASTED CARROTS
roasted carrots, salsa matcha, whipped feta, mint

SCENE TWO: CLAM CHOWDER
clam chowder custard, tapioca, herbs

SCENE THREE: SPRING CHICKEN & DUMPLINGS
smoked chicken, gnocchi, spring vegetables

SCENE FOUR: LAMB LOIN
grilled lamb loin, yogurt rice, parsnips, cashews, kimchi vinaigrette

SCENE FIVE: LEMON RHUBARB CAKE
lemon rhubarb cake, pickled rhubarb, coconut cream, crumb

EVERY DONATION 
EMPOWERS LIVES

Your support helps us provide 
hands-on job training, affordable 
food access, and real-world 
opportunities for our community. 

Scan to see how 
Forge City Works is 
making an impact, 
thanks to your 
support.

Right now, you can make twice 
the impact. Thanks to a Matching 
Challenge that doubles every 
dollar to help more people forge 
brighter futures.

Scan to double 
your impact!


