
SCOTTISH SALMON...................................................28 
smoked paprika/cauliflower cous-cous/mint tzatziki

SWORDFISH................................... ..............................33
tomato orzo/pickled cucumber/meyer lemon butter

SEAFOOD FRUTTI DI MARE RISOTTO.....................27
fish/shrimp/mussels/scallops/calamari

DAY BOAT SCALLOPS.................................................32
sweet corn risotto/braised bacon + cherry tomato salad

HALIBUT.......................................................................34
hazelnuts/papaya salsa/potato purée/picante butter

SHRIMP SCAMPI.........................................................25
garlic/tomato/capers/white wine/penne

CIOPPINO.....................................................................38
maine lobster/fish/shrimp/mussels/scallop/calamari

vegetable tomato saffron broth

GNOCCHI....................................................................21
chicken/spinach/bacon/walnuts/gorgonzola cream

RED WINE BRAISED SHORT RIB..............................29
creamed spinach/trumpet mushrooms/steak sauce

DOUBLE CUT PORK CHOP........................................32
soft polenta/charred asparagus/romesco

1855 NEW YORK STRIP STEAK..................................34
potato purée/red wine gorgonzola butter/sweet fried onions

OYSTERS ON THE HALF SHELL............9
vodka pomegranate granita

BLISTERED SHISHITO PEPPERS..........10
sherry gastrique/sea salt

JUMBO LUMP CRAB CAKES.................17
sweet corn + tomato salsa/old bay aioli

KUNG PAO CALAMARI.........................15
peppers/eggplant/lemon/soy/peanuts

SPINACH + RICOTTA CROQUETTES..11
tomato sauce/béchamel

PROSCIUTTO WRAPPED SHRIMP........18
mozzarella/vine ripe tomato/pesto/young basil

SHORT RIB TACOS (2)................. ..........12
salted lime cabbage/pickled onion/feta/salsa verde

BIG EYE SPICY TUNA TARTARE..... .....17
papaya/avocado/ponzu/wonton chips

LAMB CHOPS.........................................18
mustard rub/greek quinoa/tzatziki

BRUSSELS SPROUTS + BACON............12
honey/pressed lime/sea salt

PEI MUSSELS..........................................18
white beans/chorizo/vegetable stock

(add fries +3)

Consuming raw or undercooked meats, poultry, seafood, shellfish, 

or eggs may increase your risk of foodborn ilness. Please notify us 

of any food allergies. Gift certificates available at 230forestavenue.com 

TRUFFLE PARMESAN FRIES..................................10 
herbs/garlic aioli

SWEET CORN RISOTTO........................................10
braised bacon + cherry tomato salad

POTATO PURÉE......................................................10
butter/cream/sweet fried onions

CREAMED SPINACH..............................................12
white cheddar/panko crumbs

CHARRED ASPARAGUS.........................................12
romesco/toasted almonds

MAUI ONION SOUP....................................................12
provençale croutons/gruyère cheese

230 CLAM CHOWDER................................................12
vegetables/bacon/potatoes 

MIXED ORGANIC GREENS........................................11
green apple/tomato/gorgonzola/pine nuts/balsamic vinaigrette 

CAESAR........................................................................12
polenta croutons/shaved parmesan

BABY KALE..................................................................13
strawberries/citrus/toasted almonds/pickled onion/feta

meyer lemon vinaigrette

CAPRESE......................................................................16
burrata mozzarella/heirloom tomatoes/basil/evoo

CANDIED SALMON SALAD........................................21
mango vegetable slaw/candied walnuts

dried cranberries/goat cheese

CHOPPED SEAFOOD...................................................21
shrimp/lump crab/bacon/tomato/egg/gorgonzola

avocado/crispy onions/chiptole ranch dressing




