SOUPS & SALADS
Soup of the Day

6/9

Tomato Soup

6/9

Soup & Salad

15

House Salad

10

Cobb Salad*

16

Chicken & Grains*

16

Roasted Veggie Grain Bowl

15

Shrimp Louis Salad*

17

cup of soup and house salad

spring mixed greens, grape tomatoes, onions, cucumbers, carrots, red wine vinaigrette

spring mixed greens, bacon, diced chicken, gorgonzola crumbles, hard-boiled egg, tomatoes,
bleu cheese dressing

pulled herb chicken, quinoa, brown rice, dates, avocado, carrots, arugula, chipotle dressing

toasted quinoa, broccoli, cauliflower, chickpeas, cabbage, carrots, avocado, red grapes,
red wine vinaigrette

garden greens, bay shrimp, hard-boiled egg, avocado, broccoli florets, carrots,
red cabbage, tomatoes, Thousand Island dressing
add grilled chicken* or salmon* to any salad 5

FORKLIFT FAVORITES
Forklift Burger*

beef patty, lettuce, onions, tomatoes, cheese, toasted ciabatta bun, french fries
choose your cheese: smoked Irish cheddar, provolone, smoked gouda, swiss,
pepper jack, bleu cheese

18

veggie patty available upon request or upgrade to Impossible Burger for $3 extra

Smokehouse Burger*

19

Impossible Spinach Wrap

17

Turkey Burger*

16

Tequila Shrimp Tacos*

19

Mediterranean Chicken Pita*

17

Open Faced Turkey Melt*

17

Pulled Pork Sandwich*

17

Chicken Salad Croissant*

17

Pesto Grilled Cheese

15

Reuben Sandwich*

18

French Dip*

17

beef patty, smoked bacon, Beehive Cheese Co. smoked Irish cheddar cheese,
house BBQ sauce, toasted ciabatta bun, french fries

Impossible Burger, arugula, avocado spread, sliced tomatoes, cucumbers

smashed avocado, tomato, lettuce, smoked gouda, red pepper aïoli,
toasted wheat bun, french fries

two tequila-lime shrimp tacos, fresh cabbage, pico de gallo, queso fresco,
creamy avocado dressing, corn tortillas, corn and bean salad with honey-key lime dressing

grilled pita bread, lettuce, tomato, red onion, feta, lemon-tahini dressing, french fries

house-roasted turkey, organic baby spinach, swiss cheese, honey mustard,
toasted herb focaccia, french fries

smoked pork, coleslaw, chipotle BBQ sauce, toasted ciabatta bun, french fries

chicken salad, toasted walnuts, red grapes, tomatoes and lettuce
on a toasted croissant, french fries

smoked gouda cheese, provolone cheese, herb pesto, toasted sourdough bread, tomato soup

house-made corned beef, sauerkraut, swiss cheese, thousand island dressing,
rye bread, french fries

roast beef, swiss cheese, horseradish aïoli, au jus, toasted hoagie roll, french fries
substitute a house salad or brown rice 3

Gluten-Free

Dairy-Free

Vegetarian

Contains Nuts

All of our food is prepared in an open environment where food allergens may be present, including but not limited to peanuts, tree nuts, eggs, soy, wheat,
milk, and shellfish. Please advise your server if you or someone in your party has a food allergy or sensitivity. Gluten-free bread is available upon request.
* Thoroughly

cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry or shellfish reduces the risk of foodborne illness.
Consult your physician or public health official for further information.
A 19% gratuity will be added to parties of 8 or more. Split plate charge $3.

BEVERAGES
Soft Drinks

3.95

Fruit Juice

4/5

Pepsi, Diet Pepsi, Mountain Dew, Dr. Pepper, Sierra Mist,
root beer, lemonade, raspberry lemonade, iced tea
(apple, orange, cranberry, grapefruit, V8)

Hot Chocolate

Whole, 2% or Skim Milk

5

4/5

City Brew Coffee & Decaf

3.95

Americano

3.95

Espresso

Cappuccino
Latte 		

Hot Tea, Cider

LUNCH

4
5
5
4

