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CLIENT

FORBIDDEN ROOT BREWERY

PRODUCT 

The product of this project is to redesign and re-imagine a menu  

design for a existing restaurant. The restaurant I chose is Forbidden 

Root located in Columbus, Ohio. Along with the re-design of the 

menu, additional supporting elements will be made that follow the 

brand of the menu, and help to create a cohesive look.

OBJECTIVE
The objective of this project, is to redesign an existing restaurant menu

with a re-imagined menu layout, and supporting products that show 

how the design can be interpreted in a different way. The design will 

remain cohesive across a wide variety of products. This menu is an 

exercise in not only branding, but also a lesson in style sheets as a way 

to communicate of organization, and successful document/design.

TARGET AUDIENCE 

The audience/individual that this menu design will target are those

who are interested in the brewer lifestyle and culture as well as food 

food and eats. Eating local is a huge thing but Forbidden Root helps 

provide that twist to a local eatery with their botanical inspired brews.

Overall, this design is meant to reach young adults or those of any 

age, and those looking for a laid back and inviting atmosphere. This 

design is also meant to represent the modern yet vintage vibe that 

the restaurant interior provides with lots of warm wood and vintage 

botanical illustrations.

MENU DELIVERY 

As far as visuals go the over all look of this menu is homemade yet

unique unlike anything anyone has ever seen before. By creating  

a simple black and white color palette, with elegant graphics and 

typography. I strive for this menu to have almost a hand crafted  

look. This menu is intented to be printed on a light craft paper for the 

drink and organic toothed paper with environmental accents  

represent a organic/recycled look. The colors chosen are earth like,  

and provide reference to nature which is a perfect pairing for 

Forbidden Root. 

TIME LINE
Time line: five weeks total

SOURCES
Forbiddenroot.com 
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HEADERS & TITLE BODY COPY
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HEADERS & TITLE BODY COPY

botanical brews
abcdefghijklmnopqrstuvwxyz

0123456789

BOTANICAL BREWS
ABCDEFGHIJKLMNOPQRSTUVWXYZ

0123456789

BOTANICAL BREWS
ABCDEFGHIJKLMNOPQRSTUVWXYZ

0123456789

botanical brews
abcdefghijklmnopqrstuvwxyz

0123456789

botanical brews
abcdefghijklmnopqrstuvwxyz

0123456789

botanical brews
abcdefghijklmnopqrstuvwxyz

0123456789

T YPEFACE EXPLOARTION | FINALS



SKETCHES



NATALIE METZGAR |  T YPOGRAPHY IV |  MENU DESIGN: DESIGN BY CHANCE 07 

SKETCHES | MENU EXPLORATION
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SKETCHES | REFINED
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PMS EXPLORATION
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PMS EXPLORATION
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LOGO EXPLORATION
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L AYOUTS | DIGITAL ROUGHS

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
BAR SNACKS 

S’mores Popcorn .......................................... 4

Sweet-Spiced Candied Bacon ..................... 8 

Cheese and Crackers ................................... 9
Aged Cheddar, Saison, Ritz Crackers

Chips ............................................................. 6
Dill and Malt Vinager Seasoned

 
SMALL PLATES 

Soup of the Day ........................................... 9

Brussels ......................................................... 11
Miso Butter, Everything Spiced Almonds

Pork and Sauerkraut Balls ........................... 8
Cream Cheese, Beer Mustard Sauce Pork

Confit Wings ................................................ 12 for 15
Honey Hot or Carolina Gold, Blue Cheese

FR Mixed Greens ......................................... 8
Roasted Cherry Tomatoes, Smoked Blue Cheese, 

Garlic Vinaigrette

DESSERTS 

Warm Bread Pudding ................................... 7
Chinese Five Spice Caramel, Fuji Apple

Peanut Butter Cheesecake .......................... 7
Graham Cracker Crust, FR Stout Chocolate Sauce

Chocolate Sundae ........................................ 7
Graham Cracker Crust, FR Stout Chocolate Sauce

MAINS 

ARUGALA SALMON ................................ 13
Shallots, Roasted Potatoes, Piquilloes, Herb 

Garlic Dressing 

Herb Crusted Salmon Sandwich ................. 16 
Cherry Chipotle Mayo, Chili Crunch Slaw, Brioche 

Bun & Fries

Thai Grilled Chicken Salad .......................... 12 
Roasted Golden Beets, Beet Chips, Pumpkin Seeds, 

Honey Tamarind Vinaigrette 

Pappardelle Pasta ......................................... 16
Mushroom Cream, Bacon, Spinach, Pecorino 

Nashville Hot Chicken Sandwich ............... 13
B&B Pickles, BM Ranch, Brioche Bun, Fries 

Pork and Kimchee Meatloaf ........................ 16
Cheddar Mashed Potatoes, Brussels Sprouts, 

Korean BBQ 

Forbidden Root Burger ................................ 16
Ohio Grass Fed Beef, Giardiniera Mayo, Cheddar, 

Onions, B&B Pickles, Brioche Bun with Fries

Fried Bologna Sandwich .............................. 12
American, Cheddar, Dijonaise, Texas Toast, Fries

Forbidden Root Rueben .............................. 15
House Corned Beef, Sauerkraut, 1000 Dressing, 

Swiss Cheese, Fries 

CHEESE BOARD  

1 for 8 / 3 OR for 21 / 6 for 36
Blue D’Auvergne, Blue Veined / France

Faribault Aged Gouda, Cow / Minnesota

Plymouth “Hunter” 2-Year Cheddar / Vermont

Mahon, Raw Cow / Spain 

Parmigiano Reggiano, Cow / Italy 

Special of the month:Pecorino, Sheep / Italy

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
bar snacks 

S’mores Popcorn .......................................... 4

Sweet-Spiced Candied Bacon ..................... 8 

Cheese and Crackers ................................... 9
Aged Cheddar, Saison, Ritz Crackers

Chips ............................................................. 6
Dill and Malt Vinager Seasoned

 
small plates 

Soup of the Day ........................................... 9

Brussels ......................................................... 11
Miso Butter, Everything Spiced Almonds

Pork and Sauerkraut Balls ........................... 8
Cream Cheese, Beer Mustard Sauce Pork

Confit Wings ................................................ 12 for 15
Honey Hot or Carolina Gold, Blue Cheese

FR Mixed Greens ......................................... 8
Roasted Cherry Tomatoes, Smoked Blue Cheese, 

Garlic Vinaigrette

desserts 

Warm Bread Pudding ................................... 7
Chinese Five Spice Caramel, Fuji Apple

Peanut Butter Cheesecake .......................... 7
Graham Cracker Crust, FR Stout Chocolate Sauce

Chocolate Sundae ........................................ 7
Graham Cracker Crust, FR Stout Chocolate Sauce

mains 

Arugala Salmon ............................................ 13
Shallots, Roasted Potatoes, Piquilloes, Herb 

Garlic Dressing 

Herb Crusted Salmon Sandwich ................. 16 
Cherry Chipotle Mayo, Chili Crunch Slaw, Brioche 

Bun & Fries

Thai Grilled Chicken Salad .......................... 12 
Roasted Golden Beets, Beet Chips, Pumpkin Seeds, 

Honey Tamarind Vinaigrette 

Pappardelle Pasta ......................................... 16
Mushroom Cream, Bacon, Spinach, Pecorino 

Nashville Hot Chicken Sandwich ............... 13
B&B Pickles, BM Ranch, Brioche Bun, Fries 

Pork and Kimchee Meatloaf ........................ 16
Cheddar Mashed Potatoes, Brussels Sprouts, 

Korean BBQ 

Forbidden Root Burger ................................ 16
Ohio Grass Fed Beef, Giardiniera Mayo, Cheddar, 

Onions, B&B Pickles, Brioche Bun with Fries

Fried Bologna Sandwich .............................. 12
American, Cheddar, Dijonaise, Texas Toast, Fries

Forbidden Root Rueben .............................. 15
House Corned Beef, Sauerkraut, 1000 Dressing, 

Swiss Cheese, Fries 

cheese board  

1 for 8 / 3 OR for 21 / 6 for 36
Blue D’Auvergne, Blue Veined / France

Plymouth 2-Year Cheddar / Vermont

Faribault Aged Gouda, Cow / Minnesota

Mahon, Raw Cow / Spain 

Parmigiano Reggiano, Cow / Italy

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
BAR SNACKS 

S’mores Popcorn .............................................4

Sweet-Spiced Candied Bacon .......................8 

Cheese and Crackers .....................................9
AGED CHEDDAR, SAISON, RITZ CRACKERS

Chips ................................................................6
DILL AND MALT VINAGER SEASONED

 
SMALL PLATES 

Soup of the Day ..............................................9

Brussels ............................................................11
MISO BUTTER, EVERYTHING SPICED ALMONDS

Pork and Sauerkraut Balls .............................8
CREAM CHEESE, BEER MUSTARD SAUCE PORK

Confit Wings ...................................................12 for 15
HONEY HOT OR CAROLINA GOLD, BLUE CHEESE

FR Mixed Greens .............................................8
ROASTED CHERRY TOMATOES, SMOKED BLUE CHEESE, 

GARLIC VINAIGRETTE

DESSERTS 

Warm Bread Pudding .....................................7
CHINESE FIVE SPICE CARAMEL, FUJI APPLE

Peanut Butter Cheesecake............................7
GRAHAM CRACKER CRUST, FR STOUT CHOCOLATE SAUCE

Chocolate Sundae ..........................................7
GRAHAM CRACKER CRUST, FR STOUT CHOCOLATE SAUCE

MAINS 

Arugala Salmon...............................................13
SHALLOTS, ROASTED POTATOES, PIQUILLOES, HERB 

GARLIC DRESSING 

Herb Crusted Salmon Sandwich ..................16 
CHERRY CHIPOTLE MAYO, CHILI CRUNCH SLAW, 

BRIOCHE BUN & FRIES

Thai Grilled Chicken Salad............................12 
ROASTED GOLDEN BEETS, BEET CHIPS, PUMPKIN 

SEEDS, HONEY TAMARIND VINAIGRETTE 

Pappardelle Pasta ...........................................16
MUSHROOM CREAM, BACON, SPINACH, PECORINO 

Nashville Hot Chicken Sandwich ................13
B&B PICKLES, BM RANCH, BRIOCHE BUN, FRIES 

FR Rueben ........................................................15
HOUSE CORNED BEEF, SAUERKRAUT, 1000 DRESSING, 

SWISS CHEESE, FRIES 

Pork and Kimchee Meatloaf .........................16
CHEDDAR MASHED POTATOES, BRUSSELS SPROUTS, 

KOREAN BBQ 

FR Homestyle Burger ....................................16
OHIO GRASS FED BEEF, GIARDINIERA MAYO, CHEDDAR, 

ONIONS, B&B PICKLES, BRIOCHE BUN WITH FRIES

Fried Bologna Sandwich ................................12
AMERICAN, CHEDDAR, TEXAS TOAST, FRIES

Fried Bologna Sandwich ................................12
AMERICAN, CHEDDAR, TEXAS TOAST, FRIES

Fried Bologna Sandwich ................................12
AMERICAN, CHEDDAR, TEXAS TOAST, FRIES

Fried Bologna Sandwich ................................12
AMERICAN, CHEDDAR, TEXAS TOAST, FRIES

ROASTED GOLDEN BEETS, BEET CHIPS, PUMPKIN SEEDS, HONEY TAMARIND VINAIGRETTE ROASTED GOLDEN BEETS, 

BEET CHIPS, PUMPKIN SEEDS, HONEY TAMARIND VINAIGRETTE ROASTED GOLDEN BEETS, BEET CHIPS, PUMPKIN

Est. 2004

Blue D’Auvergne, Blue Veined / FRANCE

Faribault Aged Gouda, Cow / MINNESOTA

Plymouth “Hunter” 2-Year Cheddar / VERMONT

Mahon, Raw Cow / SPAIN 

Parmigiano Reggiano, Cow / ITALY
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ASK YOUR SERVER FOR TODAY’S SPECIAL 

1 for 8 / 3 for 21 / 6 for 36

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
BAR SNACKS 

S’MORES POPCORN ............................................4

SWEET-SPICED CANDIED BACON ................8 

CHEESE AND CRACKERS ..................................9
Aged Cheddar, Saison, Ritz Crackers

CHIPS ..........................................................................6
Dill and malt vinager seasoned

 
SMALL PLATES 

SOUP OF THE DAY ..................................................9

BRUSSELS..................................................................11
Miso butter, everything spiced almonds

PORK AND SAUERKRAUT BALLS ...................8
Cream cheese, beer mustard sauce pork

CONFIT WINGS ......................................................12 for 15
Honey hot or carolina gold, blue cheese

FR MIXED GREENS .................................................8
Roasted cherry tomatoes, Smoked blue cheese, 

Garlic vinaigrette

DESSERTS 

WARM BREAD PUDDING...................................7
Chinese five spice caramel, fuji apple

PEANUT BUTTER CHEESECAKE .....................7
Graham cracker crust, FR stout chocolate sauce

CHOCOLATE SUNDAE ........................................7
Graham cracker crust, FR stout chocolate sauce

MAINS 

ARUGALA SALMON ..............................................13
Shallots, Roasted Potatoes, Piquilloes, Herb 

Garlic Dressing 

HERB CRUSTED SALMON SANDWICH .......16 
Cherry Chipotle Mayo, Chili Crunch Slaw, 

Brioche Bun & Fries

THAI GRILLED CHICKEN SALAD ...................12 
Roasted Golden Beets, Beet Chips, Pumpkin 

Seeds, Honey Tamarind Vinaigrette 

PAPPARDELLE PASTA ..........................................16
Mushroom Cream, Bacon, Spinach, Pecorino 

NASHVILLE HOT CHICKEN SANDWICH ....13
B&B Pickles, Bm Ranch, Brioche Bun, Fries 

FR RUEBEN ................................................................15
House Corned Beef, Sauerkraut, 1000 Dressing, 

Swiss Cheese, Fries 

PORK AND KIMCHEE MEATLOAF .................16
Cheddar Mashed Potatoes, Brussels Sprouts, 

Korean Bbq 

FR HOMESTYLE BURGER ......................................16
Ohio Grass Fed Beef, Giardiniera Mayo, Cheddar, 

Onions, B&B Pickles, Brioche Bun with Fries

FRIED BOLOGNA SANDWICH ........................12
American, Cheddar, Texas Toast, Fries

ROASTED GOLDEN BEETS, BEET CHIPS, PUMPKIN SEEDS, HONEY TAMARIND VINAIGRETTE ROASTED GOLDEN 

BEETS, BEET CHIPS, PUMPKIN SEEDS, HONEY TAMARIND VINAIGRETTE ROASTED GOLDEN BEETS, BEET

Est. 2004

Blue D’Auvergne, Blue Veined / FRANCE

Faribault Aged Gouda, Cow / MINNESOTA

Plymouth “Hunter” 2-Year Cheddar / VERMONT

Mahon, Raw Cow / SPAIN 

Parmigiano Reggiano, Cow / ITALY

- CHEESE BOARDS - 
ASK YOUR SERVER FOR TODAY’S SPECIAL 

1 for 8 / 3 for 21 / 6 for 36

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
BAR SNACKS 

S’mores Popcorn .............................................4

Sweet-Spiced Candied Bacon .......................8 

Cheese and Crackers .....................................9
AGED CHEDDAR, SAISON, RITZ CRACKERS

Chips ................................................................6
DILL AND MALT VINAGER SEASONED

 
SMALL PLATES 

Soup of the Day ..............................................9

Brussels ............................................................11
MISO BUTTER, EVERYTHING SPICED ALMONDS

Pork and Sauerkraut Balls .............................8
CREAM CHEESE, BEER MUSTARD SAUCE PORK

Confit Wings ...................................................12 for 15
HONEY HOT OR CAROLINA GOLD, BLUE CHEESE

FR Mixed Greens .............................................8
ROASTED CHERRY TOMATOES, SMOKED BLUE CHEESE, 

GARLIC VINAIGRETTE

DESSERTS 

Warm Bread Pudding .....................................7
CHINESE FIVE SPICE CARAMEL, FUJI APPLE

Peanut Butter Cheesecake............................7
GRAHAM CRACKER CRUST, FR STOUT CHOCOLATE SAUCE

Chocolate Sundae ..........................................7
GRAHAM CRACKER CRUST, FR STOUT CHOCOLATE SAUCE

MAINS 

Arugala Salmon...............................................13
SHALLOTS, ROASTED POTATOES, PIQUILLOES, HERB 

GARLIC DRESSING 

Herb Crusted Salmon Sandwich ..................16 
CHERRY CHIPOTLE MAYO, CHILI CRUNCH SLAW, 

BRIOCHE BUN & FRIES

Thai Grilled Chicken Salad............................12 
ROASTED GOLDEN BEETS, BEET CHIPS, PUMPKIN 

SEEDS, HONEY TAMARIND VINAIGRETTE 

Pappardelle Pasta ...........................................16
MUSHROOM CREAM, BACON, SPINACH, PECORINO 

Nashville Hot Chicken Sandwich ................13
B&B PICKLES, BM RANCH, BRIOCHE BUN, FRIES 

FR Rueben ........................................................15
HOUSE CORNED BEEF, SAUERKRAUT, 1000 DRESSING, 

SWISS CHEESE, FRIES 

Pork and Kimchee Meatloaf .........................16
CHEDDAR MASHED POTATOES, BRUSSELS SPROUTS, 

KOREAN BBQ 

FR Homestyle Burger ....................................16
OHIO GRASS FED BEEF, GIARDINIERA MAYO, CHEDDAR, 

ONIONS, B&B PICKLES, BRIOCHE BUN WITH FRIES

Fried Bologna Sandwich ................................12
AMERICAN, CHEDDAR, TEXAS TOAST, FRIES 

Fried Bologna Sandwich ................................12
AMERICAN, CHEDDAR, TEXAS TOAST, FRIES 

Fried Bologna Sandwich ................................12
AMERICAN, CHEDDAR, TEXAS TOAST, FRIES 

Fried Bologna Sandwich ................................12
AMERICAN, CHEDDAR, TEXAS TOAST, FRIES

ROASTED GOLDEN BEETS, BEET CHIPS, PUMPKIN SEEDS, HONEY TAMARIND VINAIGRETTE ROASTED GOLDEN BEETS, 

BEET CHIPS, PUMPKIN SEEDS, HONEY TAMARIND VINAIGRETTE ROASTED GOLDEN BEETS, BEET CHIPS, PUMPKIN

Est. 2004

Blue D’Auvergne, Blue Veined / FRANCE

Faribault Aged Gouda, Cow / MINNESOTA

Plymouth “Hunter” 2-Year Cheddar / VERMONT

Mahon, Raw Cow / SPAIN 

Parmigiano Reggiano, Cow / ITALY

 FR CHEESE BOARDS 
ASK YOUR SERVER FOR TODAY’S SPECIAL 

1 for 8 / 3 for 21 / 6 for 36

BAR SNACKS 

S’mores Popcorn .......................................... 4

Sweet-Spiced Candied Bacon ..................... 8 

Cheese and Crackers ................................... 9
Aged Cheddar, Saison, Ritz Crackers

Chips ............................................................. 6
Dill and Malt Vinager Seasoned

 

 

MAINS 

Arugula Salmon ............................................ 13
Shallots, Roasted Potatoes, Piquilloes, Herb 

Garlic Dressing 

Herb Crusted Salmon Sandwich ................. 16 
Cherry Chipotle Mayo, Chili Crunch Slaw, Brioche 

Bun & Fries

Thai Grilled Chicken Salad .......................... 12 
Roasted Golden Beets, Beet Chips, Pumpkin Seeds, 

Honey Tamarind Vinaigrette 

Pappardelle Pasta ......................................... 16
Mushroom Cream, Bacon, Spinach, Pecorino 

Nashville Hot Chicken Sandwich ............... 13
B&B Pickles, BM Ranch, Brioche Bun, Fries 

Pork and Kimchee Meatloaf ........................ 16
Cheddar Mashed Potatoes, Brussels Sprouts, 

Korean BBQ 

FORBIDDEN ROOT BURGER ............... 16
Ohio Grass Fed Beef, Giardiniera Mayo, Cheddar, 

Onions, B&B Pickles, Brioche Bun with Fries

Fried Bologna Sandwich .............................. 12
American, Cheddar, Dijonaise, Texas Toast, Fries

Forbidden Root Rueben  ............................. 15
House Corned Beef, Sauerkraut, 1000 Dressing, 

Swiss Cheese, Fries 

SMALL PLATES 

Soup of the Day ........................................... 9

Brussels ......................................................... 11
Miso Butter, Everything Spiced Almonds

Pork and Sauerkraut Balls ........................... 8
Cream Cheese, Beer Mustard Sauce Pork

Confit Wings ................................................ 12 for 15
Honey Hot or Carolina Gold, Blue Cheese

FR Mixed Greens ......................................... 8
Roasted Cherry Tomatoes, Smoked Blue Cheese, 

Garlic Vinaigrette

DESSERTS 

Warm Bread Pudding ................................... 7
Chinese Five Spice Caramel, Fuji Apple

Peanut Butter Cheesecake .......................... 7
Graham Cracker Crust, FR Stout Chocolate Sauce

Peanut Butter Cheesecake .......................... 7
Graham Cracker Crust, FR Stout Chocolate Sauce

BOTANICAL BREWS

CHEESE BOARD  

1 for 8 / 3 OR for 21 / 6 for 36
Blue D’Auvergne, Blue Veined / France

Faribault Aged Gouda, Cow / Minnesota

Plymouth “Hunter” 2-Year Cheddar / Vermont

Mahon, Raw Cow / Spain 

Parmigiano Reggiano, Cow / Italy 

Special of the month:Pecorino, Sheep / Italy

bar snacks 

S’mores Popcorn .......................................... 4

Sweet-Spiced Candied Bacon ..................... 8 

Cheese and Crackers ................................... 9
Aged Cheddar, Saison, Ritz Crackers

Chips ............................................................. 6
Dill and Malt Vinager Seasoned
 
 
mains 

Arugula Salmon ............................................ 13
Shallots, Roasted Potatoes, Piquilloes, Herb Garlic 
Dressing 

Herb Crusted Salmon Sandwich ................. 16 
Cherry Chipotle Mayo, Chili Crunch Slaw, Brioche 
Bun & Fries

Thai Grilled Chicken Salad .......................... 12 
Roasted Golden Beets, Beet Chips, Pumpkin Seeds, 
Honey Tamarind Vinaigrette 

Pappardelle Pasta ......................................... 16
Mushroom Cream, Bacon, Spinach, Pecorino 

Nashville Hot Chicken Sandwich ............... 13
B&B Pickles, BM Ranch, Brioche Bun, Fries 

Pork and Kimchee Meatloaf ........................ 16
Cheddar Mashed Potatoes, Brussels Sprouts, 
Korean BBQ 

FORBIDDEN ROOT BURGER ............... 16
Ohio Grass Fed Beef, Giardiniera Mayo, Cheddar, 
Onions, B&B Pickles, Brioche Bun with Fries

Fried Bologna Sandwich .............................. 12
American, Cheddar, Dijonaise, Texas Toast, Fries

Forbidden Root Rueben  ............................. 15
House Corned Beef, Sauerkraut, 1000 Dressing, 
Swiss Cheese, Fries 

small plates 

Soup of the Day ........................................... 9

Brussels ......................................................... 11
Miso Butter, Everything Spiced Almonds

Pork and Sauerkraut Balls ........................... 8
Cream Cheese, Beer Mustard Sauce Pork

Confit Wings ................................................ 12 for 15
Honey Hot or Carolina Gold, Blue Cheese

FR Mixed Greens ......................................... 8
Roasted Cherry Tomatoes, Smoked Blue Cheese, 
Garlic Vinaigrette

desserts 

Warm Bread Pudding ................................... 7
Chinese Five Spice Caramel, Fuji Apple

Peanut Butter Cheesecake .......................... 7
Graham Cracker Crust, FR Stout Chocolate Sauce

Peanut Butter Cheesecake .......................... 7
Graham Cracker Crust, FR Stout Chocolate Sauce

botanical brews

BAR SNACKS 

S’mores Popcorn .......................................... 4

Sweet-Spiced Candied Bacon ..................... 8 

Cheese and Crackers ................................... 9
Aged Cheddar, Saison, Ritz Crackers

Chips ............................................................. 6
Dill and Malt Vinager Seasoned

 

 

MAINS 

ARUGALA SALMON ................................ 13
Shallots, Roasted Potatoes, Piquilloes, Herb 

Garlic Dressing 

Herb Crusted Salmon Sandwich ................. 16 
Cherry Chipotle Mayo, Chili Crunch Slaw, Brioche 

Bun & Fries

Thai Grilled Chicken Salad .......................... 12 
Roasted Golden Beets, Beet Chips, Pumpkin Seeds, 

Honey Tamarind Vinaigrette 

Pappardelle Pasta ......................................... 16
Mushroom Cream, Bacon, Spinach, Pecorino 

Nashville Hot Chicken Sandwich ............... 13
B&B Pickles, BM Ranch, Brioche Bun, Fries 

Pork and Kimchee Meatloaf ........................ 16
Cheddar Mashed Potatoes, Brussels Sprouts, 

Korean BBQ 

FORBIDDEN ROOT BURGER ............... 16
Ohio Grass Fed Beef, Giardiniera Mayo, Cheddar, 

Onions, B&B Pickles, Brioche Bun with Fries

Fried Bologna Sandwich .............................. 12
American, Cheddar, Dijonaise, Texas Toast, Fries

FORBIDDEN ROOT REUBEN ............... 15
House Corned Beef, Sauerkraut, 1000 Dressing, 

Swiss Cheese, Fries 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
SMALL PLATES 

Soup of the Day ........................................... 9

Brussels ......................................................... 11
Miso Butter, Everything Spiced Almonds

Pork and Sauerkraut Balls ........................... 8
Cream Cheese, Beer Mustard Sauce Pork

Confit Wings ................................................ 12 for 15
Honey Hot or Carolina Gold, Blue Cheese

FR Mixed Greens ......................................... 8
Roasted Cherry Tomatoes, Smoked Blue Cheese, 

Garlic Vinaigrette

DESSERTS 

Warm Bread Pudding ................................... 7
Chinese Five Spice Caramel, Fuji Apple

Peanut Butter Cheesecake .......................... 7
Graham Cracker Crust, FR Stout Chocolate Sauce

Peanut Butter Cheesecake .......................... 7
Graham Cracker Crust, FR Stout Chocolate Sauce

BOTANICAL BREWS

FR DRAFT BEER Available in 32oz Growler 

COMMUTER CLOUD .........................12oz/6 or 5oz/3 
Fruited Sour 4.9% 
JUICY OVERRIPE AROMA, CEREAL MALT SWEETNESS  

AND A PLEASANTLY TART FINISH.

BESPOKE FEATURES ........................12oz/6 or 5oz/3 
Fruited Sour 4.9% 
JUICY OVERRIPE AROMA, CEREAL MALT SWEETNESS  

AND A PLEASANTLY TART FINISH 

GALACTIC CAMO ...............................12oz/6 or 5oz/3 
Fruited Sour 4.9% 
JUICY OVERRIPE AROMA, CEREAL MALT SWEETNESS  

AND A PLEASANTLY TART FINISH

STABILIZED WAVES ...........................12oz/6 or 5oz/3 
Fruited Sour 4.9% 
JUICY OVERRIPE AROMA, CEREAL MALT SWEETNESS  

AND A PLEASANTLY TART FINISH

HOCUS POCUS ...................................12oz/6 or 5oz/3 
Fruited Sour 4.9% 
JUICY OVERRIPE AROMA, CEREAL MALT SWEETNESS  

AND A PLEASANTLY TART FINISH

WAY BACK WHEN ..............................12oz/6 or 5oz/3 
Fruited Sour 4.9% 
JUICY OVERRIPE AROMA, CEREAL MALT SWEETNESS  

AND A PLEASANTLY TART FINISH

ENDLESS RECESS ..............................12oz/6 or 5oz/3 
Fruited Sour 4.9% 
JUICY OVERRIPE AROMA, CEREAL MALT SWEETNESS  

AND A PLEASANTLY TART FINISH

HOPPIN’ FROG ...................................12oz/6 or 5oz/3 
Fruited Sour 4.9% 
JUICY OVERRIPE AROMA, CEREAL MALT SWEETNESS  

AND A PLEASANTLY TART FINISH

HEIRLOOM BEATBOX ......................12oz/6 or 5oz/3 
Fruited Sour 4.9% 
JUICY OVERRIPE AROMA, CEREAL MALT SWEETNESS  

AND A PLEASANTLY TART FINISH

URBAN ARTIFACT ..............................12oz/6 or 5oz/3 
Fruited Sour 4.9% 
JUICY OVERRIPE AROMA, CEREAL MALT SWEETNESS  

FR CANS Available in 4-packs to go 

Soup of the Day ..............................................9

Brussels ............................................................11
MISO BUTTER, EVERYTHING SPICED ALMONDS

Pork and Sauerkraut Balls .............................8
CREAM CHEESE, BEER MUSTARD SAUCE PORK

Confit Wings ...................................................12 for 15
HONEY HOT OR CAROLINA GOLD, BLUE CHEESE

FR Mixed Greens .............................................8
ROASTED CHERRY TOMATOES, SMOKED BLUE CHEESE, 

GARLIC VINAIGRETTE

FR Mixed Greens .............................................8
ROASTED CHERRY TOMATOES, SMOKED BLUE CHEESE, 

GARLIC VINAIGRETTE

 
 
 
 
 
 
 
 
 
 
 
WINE 11 glass 

Arugala Salmon...............................................13
SHALLOTS, ROASTED POTATOES, PIQUILLOES, HERB 

Herb Crusted Salmon Sandwich ..................16 
CHERRY CHIPOTLE MAYO, CHILI CRUNCH SLAW, 

Thai Grilled Chicken Salad............................ 12 
ROASTED GOLDEN BEETS, BEET CHIPS, PUMPKIN 

SEEDS, HONEY TAMARIND VINAIGRETTE 

Fried Bologna Sandwich ................................12
AMERICAN, CHEDDAR, TEXAS TOAST, FRIES

AMERICAN, CHEDDAR, TEXAS TOAST, FRIES 

AMERICAN, CHEDDAR, TEXAS TOAST, FRIES

ROASTED GOLDEN BEETS, BEET CHIPS, PUMPKIN SEEDS, HONEY TAMARIND GOLDEN BEETS ROASTED GOLDEN  

BEETS, BEET CHIPS, PUMPKIN SEEDS, HONEY TAMARIND GOLDEN ROASTED GOLDEN BEETS

FORBIDDEN DRINKS

The Forbidden Root / 13 

WAY BACK WHEN, FOCUS POCUS, BESPOKE FEATURES, 

COMMUTER CLOUD, SUCO, HOPPIN’ FROG

The Hazy / 15 

STABILIZED WAVES, GALACTIC CAMO, IMPERVIOUS, 

ENDLESS RECESS, HEIRLOOM BEATBOX, URBAN ARTIFACT

FR HOUSE FLIGHTS 

Please, Drink Responsibly

SEASONAL COCKTAILS  

Soup of the Day ..............................................9 
MISO BUTTER, EVERYTHING SPICED ALMONDS

Brussels ............................................................11
MISO BUTTER, EVERYTHING SPICED ALMONDS

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
CLASSIC COCKTAILS  

Soup of the Day ..............................................9 
MISO BUTTER, EVERYTHING SPICED ALMONDS

Brussels ............................................................11
MISO BUTTER, EVERYTHING SPICED ALMONDS

Soup of the Day ..............................................9

Brussels ............................................................11
MISO BUTTER, EVERYTHING SPICED ALMONDS

Pork and Sauerkraut Balls .............................8
CREAM CHEESE, BEER MUSTARD SAUCE PORK

Confit Wings ...................................................12 for 15
HONEY HOT OR CAROLINA GOLD, BLUE CHEESE

 

Fall in Amalfi / 5oz 

MISO BUTTER, EVERYTHING SPICED ALMONDS

You’re My Honey...Crisp / 5oz 

MISO BUTTER, EVERYTHING SPICED ALMONDS

The Quanbeck / 5oz 

MISO BUTTER, EVERYTHING SPICED ALMONDS

Smoke & Flame / 5oz

MISO BUTTER, EVERYTHING SPICED ALMONDS

Smoke & Flame / 5oz

MISO BUTTER, EVERYTHING SPICED ALMONDS

FR HOUSE SHOTS 5oz

lemon balm
FR CLASSIC COCKTAILS

Wake the Dead / 12

two MARTINI ROSSI  

two BITTER LIQUEUR  

two NOBLE CUT LIMONCELLO  

two OLD SIMPLE 

two NEW ENGLAND BITTERS  

one LEMON SLICE 

two ZINGARA PROSECCO

INGREDIENTS

Take Home this seed packet with Purchase of a FR Spritz 

EACH FORBIDDEN ROOT CLASSIC COCKTAIL COMES WITH A HERB SEED PACKET & NOVALTY  

GLASS FLOWER POT COCKTAIL GLASS – PER REQUEST

rosemary
FR CLASSIC COCKTAILS

Miel Amargo / 12

Martini Rossi Bitter Liqueur, 

Noble Cut Limoncello, Old  

Simple,New England Bitters,  

Lemon, Zingara Prosecco

INGREDIENTS

Take Home this seed packet with Purchase of FR Spritz 

EACH FORBIDDEN ROOT CLASSIC COCKTAIL COMES WITH A HERB SEED PACKET & NOVALTY  

GLASS FLOWER POT COCKTAIL GLASS – PER REQUEST

FORBIDDEN ROOT SPRITZ 
INTRODUCING FORBIDDEN ROOT CLASSIC 

COCKTAIL SERIES: LAVENDAR 

INGREDIENTS / Martini Rossi Bitter Liqueur, Noble Cut Limoncello, 

New England Bitters, Lemon, Zingara Prosecco
12

FR COCKTAIL SERIES

FORBIDDEN ROOT SPRITZ 
INTRODUCING FORBIDDEN ROOT CLASSIC 

COCKTAIL SERIES: lavendar 

INGREDIENTS LIST / Martini Rossi Bitter Liqueur, Noble Cut  
Limoncello, New England Bitters, Lemon, Zingara Prosecco 12

- CRAFTED COCKTAILS -

FORBIDDEN ROOT SPRITZ 
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BAR SNACKS  

S’MORES POPCORN ............................................... 4

SWEET-SPICED CANDIED BACON....................... 8 

CHEESE AND CRACKERS ...................................... 9
Aged Cheddar, Saison, Ritz Crackers

CHIPS ........................................................................ 6
Dill and Malt Vinager Seasoned to Perfection

 
SMALL PLATES 

SOUP OF THE DAY .................................................. 9

BRUSSELS ................................................................. 7
Miso butter, everything spiced almonds

PORK AND SAUERKRAUT BALLS ......................... 8
Cream cheese, Beer Mustard, Sauce Pork

CONFIT WINGS ........................................... 12 for 15
Honey Hot or Carolina Gold, Blue Cheese

FR MIXED GREENS ................................................. 8
Roasted Cherry Tomatoes, Smoked Blue Cheese,  

FR Signature Garlic Vinaigrette

DESSERTS 

WARM BREAD PUDDING ....................................... 7
Chinese Five Spice Caramel, Fuji Apple

PEANUT BUTTER CHEESECAKE ........................... 7
Graham Cracker Crust, FR Stout Chocolate Sauce

CHOCOLATE SUNDAE ........................................... 7
Vanilla Bean Ice Cream, Signature Chocolate

MAINS Served Daily from 12pm – 10pm 

ARUGALA SALMON ...............................................13
Shallots, Roasted Potatoes, Piquilloes, Herb 

Garlic Dressing 

HERB CRUSTED SALMON SANDWICH ............. 16 
Cherry Chipotle Mayo, Chili Crunch Slaw, 

Brioche Bun & Fries

THAI GRILLED CHICKEN SALAD.........................12 
Roasted Golden Beets, Beet Chips, Pumpkin 

Seeds, Honey Tamarind Vinaigrette 

PAPPARDELLE PASTA ............................................16
Mushroom Cream, Bacon, Spinach, Pecorino 

NASHVILLE CHICKEN SANDWICH .....................13
B&B Pickles, Bm Ranch, Brioche Bun, Fries 

FR RUEBEN .............................................................15
House Corned Beef, Sauerkraut, 1000 Dressing, 

Swiss Cheese, Signature Seasoned Fries 

PORK AND KIMCHEE MEATLOAF .......................16
Cheddar Mashed Potatoes, Brussels Sprouts, 

Choice / Hot or Sweet Korean Bbq 

FR HOMESTYLE BURGER .....................................16
Ohio Grass Fed Beef, Giardiniera Mayo, Cheddar, 

Onions, B&B Pickles, Brioche Bun with Fries

FRIED BOLOGNA SANDWICH .............................12
American, Cheddar, Texas Toast, Seasoned Fries

4080 WORTH AVE.  COLUMBUS. OH. 43219

Find us for Carryout & More at FORBIDDENROOT.COM     = A Forbidden Root Favorite

SEASONAL COCKTAILS  

WINTER SPICED SANGRIA .................................... 13 
Honey Vanilla Vodka, Bank Autumn Spice Vodka

THE BITTER GRAPE ................................................. 13
Zingara Prosecco, Blackberry Liqueur, Bitters

 
 
CLASSIC COCKTAILS  

FR OLD FASHIONED .............................................. 12
FR single barrel select dark pumpernickel rye

MIEL AMARGO ........................................................ 12
Tequila, Tiger Liqueur, Amaro lucano, Lime

UVA ............................................................................ 12
Bourbon Barrel Aged Gin, Lemon, Honey

LONELY WOLF ......................................................... 12
451 Whiskey, House Bitters, Orange Apéritif

FR SPRITZ ................................................................. 12
Martini liqueur, Bitters, Lemon, Prosecco

WAKE THE DEAD ..................................................... 12
Gin, Cardamaro, Brandy, Lemon, 451 Absinthe 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
WINE 11 a glass 

SPARKLING, WHITE, RED ...................................... 11
Zingara Prosecco / ITALY

Chardonnay, CALIFORNIA / Bianco, ITALY  
Rosso, ITALY / Pinot Noir, CALIFORNIA 

HEAD BREWER / Nick Gabriel 
Dont’t forget to ask your server about our guest 

ciders and weekly local hometown seltzers! 

 

DRINKS
Please, Drink Responsibly

 

FR DRAFT BEER Available in 32oz Growler 

COMMUTER CLOUD ............................. 12oz/6 or 5oz/3 
Fruited Sour 4.9% 
Juicy overripe aroma, Cereal malt sweetness and 

a pleasantly tart finish. 

GALACTIC CAMO ................................... 12oz/7 or 5oz/4 
Hazy IPA 6.5% 
Fresh peach and passion fruit aromas with a 

resinous grapefruit punch.

FOCUS POCUS ........................................ 12oz/6 or 5oz/3 
Kolsch 5.6% 
Precious yellow beer, the elderberry and white 

peach were carefully balanced to retain

WAY BACK WHEN .................................. 12oz/7 or 5oz/4 
Oak Aged Pilsner 5.5% 
When our german style pilsner decided to take  

a long three-month nap in our foeder

ENDLESS RECESS .................................. 12oz/7 or 5oz/4 
Hazy IPA 8.5% 
Notes of citrus and strawberry on the nose, this 

one is dripping ripe apricot and orange juice

HOPPIN’ FROG ....................................... 12oz/7 or 5oz/4 
Turbo Shandy 7.0% 
Unlike traditional shandy’s, full flavored 

approach as only hoppin’ frog can do

URBAN ARTIFACT .................................. 12oz/7 or 5oz/4 
Spyglass 4.7% 
A lemon & lime golden sour ale, spyglass tart

FR CANS Available in 4-packs to go 

CANS OPTIONS BELOW .....................16oz/6 or 12oz/5
Radio Swan 16oz / Rye IPA 6.4%  

Accidental Overdub 16oz / Porter 6.8%  

Rosie 12oz / Wheat Ale 5.1%  

Sage Advice 12oz / Saison 5.6%

DRINKS
Please, Drink Responsibly

rosemary
FR CLASSIC COCKTAILS

Miel Amargo / 12

Take Home this seed packet with Purchase of  

FR Spritz EACH FORBIDDEN ROOT CLASSIC COCKTAIL COMES WITH A HERB SEED  

PACKET & NOVALTY GLASS FLOWER POT COCKTAIL GLASS – PER REQUEST

USDA ORGANIC 
500 mg

three oz MARTINI ROSSI  

two dashes BITTER LIQUEUR  

two NOBLE CUT LIMONCELLO  

two OLD SIMPLE 

two NEW ENGLAND BITTERS  

one LEMON SLICE 

two ZINGARA PROSECCO

INGREDIENTS CARD

sweet basil
FR CLASSIC COCKTAILS

Wake the dead / 12

Take Home this seed packet with Purchase of  

FR Spritz EACH FORBIDDEN ROOT CLASSIC COCKTAIL COMES WITH A HERB SEED  

PACKET & NOVALTY GLASS FLOWER POT COCKTAIL GLASS – PER REQUEST

USDA ORGANIC 
500 mg

three oz MARTINI ROSSI  

two dashes BITTER LIQUEUR  

two NOBLE CUT LIMONCELLO  

two OLD SIMPLE 

two NEW ENGLAND BITTERS  

one LEMON SLICE 

two ZINGARA PROSECCO

INGREDIENTS CARD

lavendar
FR CLASSIC COCKTAILS

Forbidden Root Spritz / 12

Take Home this seed packet with Purchase of  

FR Spritz EACH FORBIDDEN ROOT CLASSIC COCKTAIL COMES WITH A HERB SEED  

PACKET & NOVALTY GLASS FLOWER POT COCKTAIL GLASS – PER REQUEST

USDA ORGANIC 
500 mg

three oz MARTINI ROSSI  

two dashes BITTER LIQUEUR  

two NOBLE CUT LIMONCELLO  

two OLD SIMPLE 

two NEW ENGLAND BITTERS  

one LEMON SLICE 

two ZINGARA PROSECCO

INGREDIENTS CARD

FORBIDDEN ROOT SPRITZ
INTRODUCING FORBIDDEN ROOT CLASSIC 

COCKTAIL SERIES: Lavendar 

INGREDIENTS LIST / Martini Rossi Bitter Liqueur, Noble Cut  
Limoncello, New England Bitters, Lemon, Zingara Prosecco

12
- CRAFTED COCKTAILS -



FINAL SOLUTIONS
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FORBIDDEN ROOT SPRITZ
INTRODUCING FORBIDDEN ROOT CLASSIC 

COCKTAIL SERIES: Lavendar 

INGREDIENTS LIST / Martini Rossi Bitter Liqueur, Noble Cut  
Limoncello, New England Bitters, Lemon, Zingara Prosecco

12
- CRAFTED COCKTAILS -

COCKTAIL WRAP

COCKTAIL SEED PACKETS 

FORBIDDEN ROOT SPRITZ
INTRODUCING FORBIDDEN ROOT CLASSIC 

COCKTAIL SERIES: Lavendar 

INGREDIENTS LIST / Martini Rossi Bitter Liqueur, Noble Cut  
Limoncello, New England Bitters, Lemon, Zingara Prosecco

12
- CRAFTED COCKTAILS -

COCKTAIL WRAP

COCKTAIL SEED PACKETS 
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