
NACHOS
Fresh house-fried tortilla chips, melted pepper jack cheese, topped with
sour cream, house guacamole, pico de gallo, and jalapeño slices 13
ADD: chicken +6

CLAMS CASINO
Half dozen native littlenecks baked with seasoned bread crumbs, garlic
butter, and bacon 18

RI STUFFED QUAHOG
Stuffed with chopped clams, chorizo, bacon, peppers, onions,
breadcrumbs, and seasoning 8

JUMBO SHRIMP COCKTAIL
(6) Jumbo shrimp served with cocktail sauce 20

CRISPY CALAMARI
Fried calamari served with lemon, banana peppers, and marinara sauce 18

CRISPY BRUSSELS
Sautéed brussels with crispy bacon and balsamic glaze 12

MOZZARELLA STICKS
Italian breaded mozzarella sticks with marinara sauce 12

HALF SANDWICH &
CUP SOUP 16

GOAT CHEESE & BERRY SALAD
Spring mix, goat cheese, walnuts, and mixed berries served
with a raspberry vinaigrette 16

CLASSIC CAESAR SALAD
Chopped romaine, shaved parmesan, and house made
croutons served with Caesar dressing  15

Soup: Onion Soup, Chowder 

or Lobster Bisque

Sandwich: Any Sandwich*

CHICKEN SALAD CROISSANT
All white meat, mayonnaise, arugula, celery, and sweet pickles served
on a croissant 17

REUBEN
Corned beef, sauerkraut, swiss cheese, and thousand island dressing
served on rye toast 17

SPICY BLACK BEAN BURGER
Grilled veggie burger, pepper jack cheese, lettuce, tomato, and red
onion on a pretzel bun 16

CLASSIC CHEESEBURGER
8 oz. beef patty topped with lettuce, tomato, onion & your choice of:
American, Swiss, pepper jack, or cheddar 17

LA FORGE LOBSTER ROLL
Cold lobster with light mayo, celery, lemon and parsley, or warm butter
lobster roll 33

CHOPPED VEGGIE POWER BLEND
Broccoli, kohlrabi, brussels sprouts, kale, carrot, Radicchio,
white bean, walnuts, green goddess dressing 16

N.E. CLAM CHOWDER
Traditional Creamy New England Clam Chowder with
clams, potato, and dill 8/10

LOBSTER BISQUE
Traditional and creamy lobster bisque with herbs and a
hint of sherry 10/12

BAKED ONION SOUP
Onion soup with beef broth, crostini, and melted swiss
cheese 12

*excluding Lobster Roll and Burgers

CHICKEN WINGS
(6) Boneless OR (8) Bone in Wings
Plain, Buffalo, Sesame Garlic, or BBQ 
With your choice of dipping sauce: ranch or bleu cheese 16

SHRIMP SCAMPI
Jumbo shrimp sauté in white wine & butter
with garlic, tomatoes, onions, linguini 28

GRILLED SALMON
Grilled salmon served plain or with teriyaki
with jasmine rice and mixed vegetables 28

CHICKEN PICCATA
Two seared chicken cutlets in a classic piccata
sauce over mashed potatoes with mixed
vegetables 26

MEATLOAF & MASHED
House-made meatloaf and gravy served with
mashed potatoes and mixed vegetables 24

BAKED STUFFED SHRIMP
(5) Jumbo shrimp, crab ritz stuffing, mashed
potatoes, asparagus, lemon beurre blanc 30

Mains

Salads

ADD Chicken Salad 8 / Grilled Chicken 8 / Chicken Tenders 8 /
Salmon 15 / Shrimp (4) 15 / Lobster Salad 25

Soups

Sandwiches

ROASTED TURKEY CLUB
Hand carved turkey on toasted white bread with bacon, lettuce,
tomato, and mayonnaise served on white bread 17

All sandwiches and burgers come with a choice of French fries or coleslaw. 
Substitute a side Caesar +3, side house salad +2, sweet potatoes or onion rings +2

CHICKEN PARMESAN
Classic breaded chicken parmesan baked with
mozzarella, marinara, over linguini 26

SHEPHERD’S PIE
Ground beef with fresh herbs, vegetables,
house-made gravy with dollops of mashed
potatoes 24

Starters

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness*
**Please inform your server of any allergies**

***20% gratuity will be automatically applied to parties of 6 or more guests***

BAKED COD
Baked cod topped with garlic butter and panko
crumbs, rice pilaf and mixed vegetables 30

PORK OSSO BUCO
16 hour braised pork shank, garlic mashed
potato, breen beans, au jus 30

FILET MIGNON
Classic filet mignon grilled to your liking and
served with a rich mushroom demi-glace
sauce 44

FISH ‘N CHIPS
Fresh cod battered & fried served with french
fries, coleslaw, and tartar sauce 24

THE GILDED LOBSTER PIE
Local lobster meat, spinach, leeks, shallots, cherry
tomato, lobster newburg sauce, puff pastry 42 
(a play on lobster pot pie)

THE NEW ENGLAND DUO
Bowl of New England clam chowder,
Lobster Slider Served Cold or Warm   20

BALSAMIC FIG CHICKEN PRESS
Grilled chicken breast, fig jam, mozzarella, arugula, pressed ciabatta 17



Wine List
WHITES REDS

SPARKLING ROSE

10/36
14/44
13/42
13/42
12/40
10/36
11/38
10/36

Crios, Rose   
La Crema, Rose                    
Gooseneck, Rose

10/36
12/40
11/38

House White
Kendall Jackson, Chardonnay  
Maso Canali, Pinot Grigio
Whitehaven, Sauvignon Blanc
OTU, Sauvignon Blanc
T&M Pasdeloup, Sancerre
Domaine du Colombier, Chablis

10/36
12/40
12/40
11/38
12/40
15/49
18/56

La Marca, Prossecco          
Fiol, Prosecco
Wycliff, Brut

12/40
11/38
10/36

THE BLOODHOUND $13
Lunazul Tequila, Rosemary, Lime, San Pellegrino Blood Orange

SPIKED ARNOLD PALMER $13
Mad River Rum, Peach Puree, Iced Tea, Lemonade

GAME SET MATCH $13
Wheatley Vodka, Raspberry Liqueur, Lemonade, Tennis Ball Skewer

OL’ DIRTY BELLEVUE (ODB) $16
Bleu Cheese Washed Vodka, Olive Brine, Bleu Cheese Stuffed Olives

BREAKFAST AT WIMBLEDON $16
Newport Craft Gin, Cointreau, Fresh Lemon, Strawberry Marmalade

PINK PALOMA $13
Lunazul Tequila, Grapferuit, Lime, Soda

PEACHY BASIL SANGRIA SPRITZ $13
House White, Peach Puree, Fresh Basil, Triple Sec, Prosecco, Soda

ROSE SANGRIA DRAUGHT $10
La Crema Rose, Triple Sec, Citrus, Grapefruit, OJ, Soda

KOLI DOLI $12
House-infused Pineapple Vodka

THE GILDED MARTINI $16
Newport Craft Vodka, Lavender, Lemon

ROULETTE RYE $15
Sazerac Rye, Spiced Whiskey, Sweet Vermouth, Aztec Chocolate Bitters

@laforgenewport

Beer List
DRAUGHTS BOTTLES & CANS

Newport Craft Rhode Trip NE IPA      
Newport Craft Amber Ale
Bellevue Golden Ale
Narragansett Lager
Bushwick Pilsner
Smithwicks
Guinness

8
8
8
7
8
8
8

Bud Light
Budweiser 
Athletic N/A
Corona Extra 
Coors Light
Newport Craft Rhode Runner Lager   
Michelob Ultra
Miller Lite
Seltzer

5
5
5
5
6
7
5
5
8

House Red
Josh Hearth, Cabernet Sauvignon  
Ammunition, Cabernet Sauvignon
Ammunition, Pinot Noir
Imagery, Pinot Noir
Thibault Brotte, Cotes du Rhone
Margarett’s, Merlot
Melini, Chianti

House Cocktails


	Starters
	CHICKEN WINGS (6) Boneless OR (8) Bone in Wings Plain, Buffalo, Sesame Garlic, or BBQ  With your choice of dipping sauce: ranch or bleu cheese 16
	CRISPY BRUSSELS Sautéed brussels with crispy bacon and balsamic glaze 12
	MOZZARELLA STICKS Italian breaded mozzarella sticks with marinara sauce 12
	NACHOS Fresh house-fried tortilla chips, melted pepper jack cheese, topped with sour cream, house guacamole, pico de gallo, and jalapeño slices 13 ADD: chicken +6
	CLAMS CASINO Half dozen native littlenecks baked with seasoned bread crumbs, garlic butter, and bacon 18
	RI STUFFED QUAHOG Stuffed with chopped clams, chorizo, bacon, peppers, onions, breadcrumbs, and seasoning 8
	JUMBO SHRIMP COCKTAIL (6) Jumbo shrimp served with cocktail sauce 20
	CRISPY CALAMARI Fried calamari served with lemon, banana peppers, and marinara sauce 18

	Sandwiches
	LA FORGE LOBSTER ROLL Cold lobster with light mayo, celery, lemon and parsley, or warm butter lobster roll 33
	ROASTED TURKEY CLUB Hand carved turkey on toasted white bread with bacon, lettuce, tomato, and mayonnaise served on white bread 17
	CHICKEN SALAD CROISSANT All white meat, mayonnaise, arugula, celery, and sweet pickles served on a croissant 17
	REUBEN Corned beef, sauerkraut, swiss cheese, and thousand island dressing served on rye toast 17
	BALSAMIC FIG CHICKEN PRESS Grilled chicken breast, fig jam, mozzarella, arugula, pressed ciabatta 17
	CLASSIC CHEESEBURGER 8 oz. beef patty topped with lettuce, tomato, onion & your choice of: American, Swiss, pepper jack, or cheddar 17
	SPICY BLACK BEAN BURGER Grilled veggie burger, pepper jack cheese, lettuce, tomato, and red onion on a pretzel bun 16
	All sandwiches and burgers come with a choice of French fries or coleslaw.  Substitute a side Caesar +3, side house salad +2, sweet potatoes or onion rings +2


	Salads
	Soups
	CHOPPED VEGGIE POWER BLEND Broccoli, kohlrabi, brussels sprouts, kale, carrot, Radicchio, white bean, walnuts, green goddess dressing 16
	GOAT CHEESE & BERRY SALAD Spring mix, goat cheese, walnuts, and mixed berries served with a raspberry vinaigrette 16
	CLASSIC CAESAR SALAD Chopped romaine, shaved parmesan, and house made croutons served with Caesar dressing  15
	HALF SANDWICH & CUP SOUP 16
	Soup: Onion Soup, Chowder  or Lobster Bisque Sandwich: Any Sandwich*
	THE NEW ENGLAND DUO Bowl of New England clam chowder, Lobster Slider Served Cold or Warm   20
	ADD Chicken Salad 8 / Grilled Chicken 8 / Chicken Tenders 8 / Salmon 15 / Shrimp (4) 15 / Lobster Salad 25

	N.E. CLAM CHOWDER Traditional Creamy New England Clam Chowder with clams, potato, and dill 8/10
	LOBSTER BISQUE Traditional and creamy lobster bisque with herbs and a hint of sherry 10/12
	BAKED ONION SOUP Onion soup with beef broth, crostini, and melted swiss cheese 12



	Mains
	BAKED STUFFED SHRIMP (5) Jumbo shrimp, crab ritz stuffing, mashed potatoes, asparagus, lemon beurre blanc 30
	FISH ‘N CHIPS Fresh cod battered & fried served with french fries, coleslaw, and tartar sauce 24
	GRILLED SALMON Grilled salmon served plain or with teriyaki with jasmine rice and mixed vegetables 28
	BAKED COD Baked cod topped with garlic butter and panko crumbs, rice pilaf and mixed vegetables 30
	SHRIMP SCAMPI Jumbo shrimp sauté in white wine & butter with garlic, tomatoes, onions, linguini 28
	THE GILDED LOBSTER PIE Local lobster meat, spinach, leeks, shallots, cherry tomato, lobster newburg sauce, puff pastry 42  (a play on lobster pot pie)
	CHICKEN PARMESAN Classic breaded chicken parmesan baked with mozzarella, marinara, over linguini 26
	CHICKEN PICCATA Two seared chicken cutlets in a classic piccata sauce over mashed potatoes with mixed vegetables 26
	SHEPHERD’S PIE Ground beef with fresh herbs, vegetables, house-made gravy with dollops of mashed potatoes 24
	MEATLOAF & MASHED House-made meatloaf and gravy served with mashed potatoes and mixed vegetables 24
	PORK OSSO BUCO 16 hour braised pork shank, garlic mashed potato, breen beans, au jus 30
	FILET MIGNON Classic filet mignon grilled to your liking and served with a rich mushroom demi-glace sauce 44
	*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness* **Please inform your server of any allergies** ***20% gratuity will be automatically applied to parties of 6 or more guests***

	House Cocktails
	THE BLOODHOUND $13
	KOLI DOLI $12
	SPIKED ARNOLD PALMER $13
	BREAKFAST AT WIMBLEDON $16
	GAME SET MATCH $13
	THE GILDED MARTINI $16
	PINK PALOMA $13
	ROSE SANGRIA DRAUGHT $10
	PEACHY BASIL SANGRIA SPRITZ $13
	OL’ DIRTY BELLEVUE (ODB) $16
	ROULETTE RYE $15

	Wine List
	WHITES
	House White Kendall Jackson, Chardonnay   Maso Canali, Pinot Grigio Whitehaven, Sauvignon Blanc OTU, Sauvignon Blanc T&M Pasdeloup, Sancerre Domaine du Colombier, Chablis
	10/36 12/40 12/40 11/38 12/40 15/49 18/56

	SPARKLING
	La Marca, Prossecco           Fiol, Prosecco Wycliff, Brut
	12/40 11/38 10/36

	REDS
	House Red Josh Hearth, Cabernet Sauvignon   Ammunition, Cabernet Sauvignon Ammunition, Pinot Noir Imagery, Pinot Noir Thibault Brotte, Cotes du Rhone Margarett’s, Merlot Melini, Chianti
	10/36 14/44 13/42 13/42 12/40 10/36 11/38 10/36

	ROSE
	Crios, Rose    La Crema, Rose                     Gooseneck, Rose
	10/36 12/40 11/38


	Beer List
	DRAUGHTS
	Newport Craft Rhode Trip NE IPA       Newport Craft Amber Ale Bellevue Golden Ale Narragansett Lager Bushwick Pilsner Smithwicks Guinness
	8 8 8 7 8 8 8

	BOTTLES & CANS
	Bud Light Budweiser  Athletic N/A Corona Extra  Coors Light Newport Craft Rhode Runner Lager    Michelob Ultra Miller Lite Seltzer
	5 5 5 5 6 7 5 5 8
	@laforgenewport




