FORUM

BREAKFAST

HEALTHY START
FROM THE BAKERY
Meadowood Granola szo

Mixced berries, yogurt Model Bakery English Muffin sy
) House~made preserves, butter
Organic Agai 518
Meadowood granola, chia seeds, toasted coconut, tropical fruit Whole Wheat Blueberry Scone ss
Organic Steel-Cut Oats 516 Gluten-Free Lemon Poppyseed Muffin ss

Berry compote, lavender almonds Wenitesadl Gkt o

Sliced Grapefruit sto
Bowl of Mixed Berries s18

House-made Bagel with Cream Cheese s8

Avocado Toast s22 Smoked Salmon s2s

Asparagus, spring garli::, créme fraiche, sunny~side~up quail 6ggs House-made bagel, capers, tomato, shaved red onion

Banana Pancakes s20
Banana brilée, rum cream

EGG SPECIALTIES

Two Eggs As You Wish s20 California Omelet s24

Bacon or sausage, breakfast potatoes, toast Bacon, avocado, onion, artichoke, tomato, Jack cheese

Egg White Frittata sz22 Corned Beef Hash 528
Stnoked salmon, spinach, tomato, cream cheese, spring garlic pesto Caramelized onions, potatoes, cherry tomatoes,

chipotle BBQ), egos
Huevos Rancheros 528 P Q, e2

Crispy tortilla, avocado, chorizo, black beans, Dungeness Crab Benedict s32
Jack cheese, salsa, eggs Spinach, avocado, preserved lemon hollandaise

COLD-PRESSED JUICES FRUITS & JUICES

Berry Bae si4 Freshly Squeezed Juice s10
Blueberry, blackberry, elderberry, schisandra, lemon, Orange or Grapefruit

coconut nectar, vegan probiotic

G3 Live s14 COFFEE & TEA

Cucumber, celer_y, kale, spinach, romaine,

Vi B Five Mountains Tea s6

Golden Boy s14 Equator Drip Coffee s6

Pineapple, apple, lemon, ginger, golden berry Equator Espresso $7

Mermaid Lemonade si4

Cappuccino, Latte, or Mocha s8
Blue spirulina, lemon, aloe, peach blossom,

coconut nectar, vegan probiotic

——D e

Please note that groups of 6 or more will bave a 20% service charge added automatically.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness.




FORUM

LUNCH

Shrimp Arancini s18

Parmesan, smoked pimentén remoulade, charred lemon

Buttermilk-Fried Artichokes s22
Spring onions, Old Bay aioli

FOR THE TABLE

“Tater Tots” $75

Herb créme fraiche, balf-ounce Regiis Ova caviar

Prosciutto Flatbread s24

Burrata cheese, green garlic pesto, tomato, aged balsamic

Ahi Poke s32

Ginger, avocado, taro chips, tamari

SALADS AND SOUPS
Meadowood Spring Greens szo

Strawberry, mint, goat cheese, pecans, balsamic vinaigrette

Baby Gem Lettuce s22

Avocado, shaved vegetables, potato croutons, tarragon dressing

Cobb Salad s26

Lardon, chicken, egg, avocado, blue cheese, Dijon mustard dressing

Dungeness Crab Salad s37

Kohlrabi, salsify, citrus-lime dressing

Chicken Soup 518

Watermelon radish, lime, fregola

SANDWICHES
Rock Cod Tacos s24

Avocado, pickled cabbage, fresno chili, cilantro cream

Portobello Asada Tacos s22

Pickled pearl onion, avocado, spicy bean purée

Salmon Buddha Bowl s30

Grains, cucumber, avocado, almonds

Short Rib Risotto s34

Mushroom, asparagus, peas, horseradish cream

NON-ALCOHOLIC
Raspberry Cooler s12

House-made raspberry syrup, lime, mint, seltzer

POM Spritz $12

House-made grenadine, rose water, orange blossom, sparkling lemonade

Iced Tea s6

Lemonade s6

Arnold Palmer s6
Diet Coke 36

Fever-Tree:

Ginger Ale s6

Cola s6 Ginger Beer s6

Sparkling Grapefruit s6

Sparkling Lemonade s6

MEADOWOOD CLASSICS

Two courses $35
Add sommelier’s selection of a glass of white, rosé, or red 545

FIRST COURSE
Meadowood Greens

SECOND COURSE
Rock Cod Tacos

AND MAINS
Fried Chicken Sandwich s26

Jack cheese, honey mustard slaw, chipotle aioli, truffle fries

BLT s24

Pork belly, tomato, lettuce, charred jalapefio mayo, Kennebec chips

Forum Burger s26

Akaushi beef, onion-bacon jam, cheddar, secret sauce

Primavera Pasta 528
House-made fettuccine, tiger prawns, spring vegetables,
green garlic butter sauce, Parmesan

COLD-PRESSED JUICES
Berry Bae si4

Blueberry, blackberry, elderberry, schisandra, lemon, coconut nectar, vegan probiotic

G3 Live si4

Cucummber, celery, kale, spinach, romaine, lemon, liquid spirulina

Golden Boy s14
Pineapple, apple, lemon, ginger, golden berry

Mermaid Lemonade si4

Blue spirulina, lemon, aloe, peach blossom, coconut nectar, vegan probiotic

——

Please note that groups of 6 or more will have a 20% service charge added automatically.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness.




FORUM

EVENINGS

Boquerones 526
Farm egg, arugula, roasted garlic aioli, grilled country bread

FOR THE TABLE

Artisanal Cheese and Charcuterie s37

“Tater Tots” s75

Herb créme fraiche, half-ounce Regiis Ova caviar

Meadowood Farm Crudités s22
Dill-whipped feta, romesco sauce

APPETIZERS & SALADS

Spring Green Salad sz22

Fava beans, Englisb peas, green beans, Midnigbt Moon cheese, Cabernet vinaigrette

Hamachi Crudo s36

Osetra caviar, fried shallot, lemon créme fraiche

Baby Meadowood Farm Lettuces sz22

Shaved vegetables, mustard tarragon emulsion

Seared Branzino s46
Roasted eggplant, baby artichokes, blistered cherry tomatoes,
salsa verde, tiny turnips

Pan-Seared Scallops 5438

Parsnip purée, endives, toasted pecans, lemon butter sauce

Petaluma Chicken Breast s46

Fava beans, farro, trumpet mushrooms, Farm carrots, truffle sauce

Akaushi Beef Tartare s28

Caper pimentén aioli, lemon, parsley, grilled country bread

Spring Onion and Epoisses Cheese Soup s22
Crispy shallots, chive oil

Dungeness Crab and Mascarpone Tortellini 528

Artichokes, lemon brown butter

Snake River Pork Loin Chop 548

Honey-braised napa cabbage, Farm radishes, cumin apple compote,
apple cider reduction

Akaushi Beef Tenderloin 556

Olive oil—potato purée, matake mushrooms, grilled asparagus, cabernet sace

Roasted Corn and Truffle Risotto s32

Farm vegetables, carrot reduction

SIDES

Truffle Potato Purée si4 Spring Farro Risotto s18 Honey-Glazed Farm Carrots si4

Potato Gratin s16 Grilled Jumbo Asparagus si4 Cauliflower and Fennel Gratin s16

———b e

Please note that groups of 6 or more will have a 20% service charge added automatically.

*Consuming raw or undercooked meats, pouliry, seafood, shellfish, or eggs may increase the risk of foodborne illness.*




FORUM

BRUNCH

FROM THE BAKERY

House-made Bagel with Cream Cheese s8 Seasonal Scone or Muffin ss5

Sour Cream Walnut Coffee Cake s Model Bakery English Muffin s7 House-made Croissant s7

House~made preserves, butter

FOR THE TABLE
French Beignets s22 Flatbread s24

Chocolate sauce, Calvados anglaise Rock shrimp, crispy prosciutto, lemon ricotta, chimichurri

Buttermilk-Fried Artichokes s22 Ahi Poke s32
Spring onion, Old Bay aioli Ginger, avocado, tamari, taro chips

“Tater Tots” s75

Herb créme fraiche, balf-ounce Regiis Ova caviar

SOUP & SALADS
Chicken Soup 518 Cobb Salad s26 Baby Gem Lettuce Salad s22

Watermelon radish, lime, fregola Lardon, chicken, egg, avocado, blue cheese, Avocado, shaved vegetables, potato croutons, tarragon dressing
Dijon mustard dressing Add: Salmon, Shrimp, Chicken Breast $16

BREAKFAST SPECIALTIES ' SANDWICHES AND MAINS

Chicken and Waffles s26
Chipotle syrup

Banana Pancakes 520
Banana brilée, rum cream

Croissant Breakfast Sandwich szo0

Two Eggs As You Wish s20 Eggs any style, bacon, cheddar

Bacon or sausage, breakfast potatoes, toast

House-made Bagel with Smoked Salmon s25

Egg White Frittata s22 Capers, tomato, shaved red onion
Stmoked salmon, spinach, tomato, cream cheese, spring garlic pesto
Rock Cod Tacos sz4

Huevos Rancheros 528 Avocado, pickled cabbage, Fresno chile, cilantro cream, fresh-made tortilla

Crispy tortilla, avocado, chorizo, black beans, Jack cheese, salsa, eggs Portobello Asada Tacos sz

California Omelet s24 Avocado, pearl onion, spicy bean purée, fresh-made tortilla

Bacon, avocado, onion, artichoke, tomato, Jack cheese Forum Burger 526

. Akaushi beef, onion-bacon jam, cheddar, secret sauce
Dungeness Crab Benedict s32 % s ’

Spinach, avocado, preserved lemon hollandaise Short Rib Risotto s34

Mushrooms, asparagus, peas, horseradish cream

FROM THE BAR CART COLD-PRESSED JUICES
Bloody Mary s:8 Berry Bae si4
Verde Mary s18

Roasted tomatillo, roasted poblano pepper, cilantro, garlic, lime juice

Blueberry, blackberry, elderberry, schisandra, lemon,

coconut nectar, vegan probiotic

Q3 Live s14

Cucurmber, celery, kale, spinach, romaine,

Traditional Mimosa s16
Orange » Grapefruit » White peach  Raspberry o Passion fruit
lemon, liqm'd spimlina
Golden Boy s14

COFFEE & TEA Pineapple, apple, lemon, ginger, golden berry

Five Mountains Tea s6 Equator Espresso s7 Mermaid Lemonade s4

Equator Drip Coffee 56 Cappuccino, Latte, or Mocha s8 Blue spirulina, lemon, aloe, peach blossom,

coconut nectar, vegan probiotic

Please note that groups of 6 or more will have a 20% service charge added automatically. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness.




FORUM

DESSERTS
Strawberry Rhubarb Tart si4

Hoja santa ice cream, green chartrense-vanilla “yogurt, almond streusel

Ricotta Cheesecake si14

Pink lemonade sherbert, blueberry compote, lemon curd, raspberry meringue

Grilled Banana Cake si4

Caramelized banana ice cream, hazelnut anglaise, bazelnut dragée

Dark Chocolate Crémeux si4

Coconut sorbet, salt~preserved lemon, candied orange peel, toasted coconut sbavings

COCKTAILS

Second Wind s16
Dablia Cristalino, Kablia Coffee Liqueur, Alma Tepec Chile Licor,

cinnamon agave, espresso, chocolate bitters

Idle Hands s16
Banana liquewr, Kablia Coffee Liqueur, Baileys Original Irish Cream, beavy cream, chocolate

DESSERT WINES BY THE GLASS

CALIFORNIA

Far Niente, “Dolce,” Napa Valley 2013
Philip Togni, “Ca’ Togni,” Napa Valley 2013
Sexton Vivier, Pineau, California 2016

GLOBAL

Kopke, Porto Nieport, Colheita 2009

Rare Wine Co., “Charleston Sercial,” Madeira
Raymond-Lafon, Sauternes 2015

RARE RELEASES

Chateau du Breuil 20-Year XO Calvados

Chateau de Millet 1982 Armagnac

Glenmorangie Grand Vintage 1996 Highland Scotch
Hennessy Paradis Cognac

Laphroaig 28 -Year Islay Scotch

L. Garnier Green V. E. P. Chartreuse

Sazerac I18-Year Rye

Willett Estate Single Barrel 8-Year Bourbon




FORUM

GoLpeEN Hour

AFTERNOON BITES

Meadowood Farm Crudités 4
Dill-whipped feta, romesco sauce

Dungeness Crab Wontons si4
Cream cheese, chives, Old Bay aioli

Shrimp Arancini s:8
Parmesan, smoked pimentén, remoulade, charred lemon

Forum Burger sz6
Akaushi beef, onion~bacon jam, cheddar, secret sauce

Reuben Croquettes si6
House-made corned begf; Fiscalini aged cheddar, sauerkraut, secret sauce

“Tater Tots” s24
Herb créme fraithe, bacon lardons
(Add caviar: s50)

BAR SNACKS
House-made Potato Chips s7

Sweet and Spiced Roasted Pepitas s;

COCKTAILS
Momenpop Spritz

Prosecco, blood orange, soda water

Yuzu Highball

Vodka, yuzu, ginger, soda water

Margarita
Blanco tequila, lime, agave, salt

ZERO PROOF
Raspberry Cooler

House-made mspberry syrup, lime, mint, soda water

BEER
Mad Fritz, Seasonal, St. Helena, CA

WINES
Bedrock Vineyard, “Under the Wire,” Zinfandel Sparkling Wine, Sonoma 2018
Hourglass, Sauvignon Blanc, Napa & Sonoma Valley 2022
Entre Vinyes, “Oniric Brisat,” Xarel-lo, Parellada, Spain 2022
Domaine ].M. Boillot, Montagny, Premier Cru 2020
Staglin Family Vineyards, “Stagliano,” Rutherford 2022
Vivier, Pinot Noir, Sonoma Coast 2019
Raul Perez, “Ultreia,” Bierzo 2019
Suertes Del Marqués, “7 Fuentes,” Valle de la Orotava, Spain 2017
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