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THE FORSYTH GRILL

SUNDAY AFTERNOON MENU

STARTERS & HANDHELDS

FCC FRIED CHICKEN WINGS $15
Classic Buffalo | Sweet Chili and Lime | Whiskey BBQ
Traditional Crudité | Creamy Ranch or Bleu Cheese Dressing

SOUTHERN FRIED CHICKEN SANDWICH $16
Pickle Brined Chicken Breast | Dill Pickles
Dukes Mayo | Bibb Lettuce | Toasted Brioche Bun

1913 FCC SIGNATURE BURGER $14
% Pound Grilled Angus Beef | Bibb Lettuce | Fresh Tomato | Red Onions
Toasted Brioche Bun | Choice of Cheese

All Sandwiches Served With Choice of Side: French Fries, Sweet Potato Waffle Fries,
Curly Fries, Broccoli Salad, Fresh Fruit Salad, or Napa Cabbage Slaw

[ FROM THE FIELDS ]

FCC HOUSE SALAD $7 | $14 HOUSE DRESSINGS
Spring Greens | Carrots | Grape Tomatoes Buttermilk Ranch Dressing GF
Red Onion | Radish | Cucumber Creamy Bleu Cheese Dressing Gr
TRADITIONAL CAESAR SALAD $7 | $14 Aged Balsamic Vinaigrette vG/GF
Maple Mustard Vinaigrette GF

Chipotle Ranch Dressing GF

Romaine | Parmesan | Creamy Caesar
Creamy Caesar Dressing GF

Housemade Croutons
STEAKHOUSE CHOPPED WEDGE $8 | $15
ACCOMPANIMENTS
Grilled Chicken Breast $7

Candied Bacon | Scallions | Grape Tomatoes
60z Scottish Salmon $16

Pickled Red Onion | Bleu Cheese Crumbles

Jalapefio Bleu Cheese Dressing
Sautéed Shrimp (Six) $10
WINTER BEET SALAD $8 | $15
Roasted Red Beets | Goat Cheese Crumbles Salads can be Prepared Vegetarian,
Vegan, or Gluten Free Upon Request

Honey Cup Mustard Vinaigrette | Pecans
Grape Tomatoes | Mixed Greens

“GF” DENOTES GLUTEN FREE PREPARATION
OR A DISH THAT CAN BE PREPARED GLUTEN FREE BY INGREDIENT SUBSTITUTIONS

CONSUMING RAW OR UNDER COOKED MEATS, POULTR Y, SHELLFISH,
OR EGGS MAY INCREASE YOUR: RISK FOR FOODBORNE ILLNESS.

PLEASE ADVISE YOUR SERVER OF ANY ALLER GENS BEFORE ORDERING



