
FORUM
a f t e r n o o n b i t e s 

Grilled Peach and Heirloom Tomato 
Salad $17 

Cypress Grove whipped goat cheese, 
Hoja santa–basil vinaigrette 

Mission Fig Flatbread $18 
Crescenza cheese, Sonoma goat cheese, 

Silverado Trail strawberries, prosciutto, 
arugula, aged balsamic 

Meadowood Farm Crudités $17 
Buttermilk cilantro dip, Calabrian chili hummus 

Ahi Poke $24 
Ginger, avocado, serrano peppers, tamari, furikake, 

chipotle-dusted taro chips 

Scallop Aguachile $24 
Granny Smith apple, cucumber, blood orange, 

celery, aguachile jus 

Steamed Mussels $22 
Chorizo, white wine, garlic, pain au levain 

Fried Calamari $19 
Chipotle and roasted garlic aioli 

Grilled Artichokes $17 
Charred jalapeño Greek yogurt dip, lemon 

Forum Burger $24 
Akaushi beef, onion-bacon jam, cheddar cheese, 

secret sauce, house-made ricotta brioche bun, French fries 

c o c k t a i l s 

Boulevardier $14 

Sazerac rye whiskey, Heirloom Alchermes, Antica Formula vermouth, orange 

Bee’s Knees $14 

Gabriel Boudier saffron gin, Barr Hill gin, lemon, honey syrup 

Old Fashioned $14 

Bardstown bourbon, orange oleo saccharum, bitters trio 

Margarita $14 

Blanco tequila, lime, agave, salt 

z e r o p r o o f 

POM Spritz $10 

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

Harvest Cooler $10 

Black grape, citrus blend, Fever Tree club soda 

b e e r 
Rotating Pilsner $6 

HenHouse Brewing Co., Stoked!, Hazy Pale Ale, Petaluma, CA 5.4% ABV  $6 

Napa Valley Brewing Co., Oat Hill, Hazy IPA, Calistoga, CA 6.8% ABV Napa Valley Brewing Co., Oat Hill, Hazy IPA, Calistoga, CA 6.8% ABV $6 

w i n e s 

Domaine Carneros, “Ultra Brut,” Carneros 2021 $18        

Robert Sinskey, “Abraxas,” Riesling, Pinot Blanc, Carneros 2019 $14 

Weinhaus Peter Lauer, “Barrel X,” Riesling, Mosel, Germany 2022 $13 

Hunter Glenn, Chardonnay, Sonoma Coast 2021 $16 

Gallica, Estate Rosé of Petite Sirah and Cabernet Sauvignon, Saint Helena 2024 $13 

Rivers Marie, Pinot Noir, Sonoma Coast 2023 $17 

Tenuta Tascante, “Ghiaia Nera,” Nerello Mascalese, Etna Rosso, Sicily 2022 $15 

Golden Hour 

Salmon Buddha Bowl $35 
Quinoa, avocado, tzatziki, toybox cherry tomatoes, 

charred Romano beans, grilled Farm squash, 
salsa verde, Marcona almonds 


