
The Forks carry out menu  
Saturday May 8th  

 
 
 

Order individually or all 3 courses for $55 
 
 

Starter 
 

Crab Stuffed Morel Mushrooms – Fresh local morel 
mushrooms stuffed with jumbo lump crab and baked. 

Finished with a white wine saffron cream.  23 
 
 

Mains 
 

Slow roasted, lightly smoked prime rib au jus with horse 
radish cream. 36 

 
Sautéed Red Snapper with garlic lemon butter and fresh 
herbs. Served with curried rice and pineapple chutney. 

34 
 

Vegetarian – Linguine pasta with peppers, spinach, 
roasted corn and butternut squash a mushroom cream 

sauce with parmesan. 18 
 

All entrees served with vegetable and starch of the day 
 
 

Dessert 
  

Triple chocolate cheesecake with a chocolate cookie 
crust, milk chocolate sauce and shaved chocolate. 11 

  
 


