Starters

Soup Du Jour Roasted Garlic & Butternut Squash Soup
The Soup of the Day 6
6
Crispy Calamari Mussels in Garlic Tomato Sauce
Spicy Red Curry Aioli, Arugula, Lemon Prince Edward Island Mussels Garlic Tomato Pesto Sauce,
10 Grilled Focaccia
9
Three Cheese Plate Foie Gras Poutine
A Selection of Artisanal Cheese Seared Foie Gras, Hand-Cut Pommes Frites, Kerrygold
13 Dunhallow Cheddar, Demi-Glace
13
Pulpo a la Gallega Sesame Seared Tuna Tacos

Sesame & Pepper Crusted Ahi Tuna,

Herb Braised Baby Octopus, Lemon Paprika Viniagrette
Sweet Chili Dressing, Napa Cabbage, Bell Peppers

Arugula, Olives and Toast Points

11 Crispy Wonton Shell
12
Boston Bibb Salad Spinach Salad
Boston Bibb, Marcona Almonds, Fried Goat Cheese Fresh Spinach, Goat Cheese, Toasted Pecans, Pomegranate
Medallion, Bacon Sherry Vinaigrette Honey Dijon Vinaigrette
9 9

Iron Bridge Signature Caesar Salad
Baby Red Romaine, Garlic Crouton,
Grana Padano

8
To any Salad add...
Grilled Chicken...5 Grilled Shrimp...9 Grilled Sirloin Steak...9

Iron Bridge Lunch Classics
Quiche du Jour Soup & Sandwich

Mesclun Salad with Balsamic Vinaigrette, Fresh Fruit Your Choice of Bacon, Tomato, Cheddar, Grilled Cheese
10 OR Smoked Gouda, Avocado, Red Onion, Grilled Cheese

. . . 11
Iron Bridge White Pizza
Ricotta Cheese, Serrano Peppers, Roasted Garlic & Truffle Omelet du Jour
Oil, Roasted Red Peppers, Fresh Mozzarella, Thyme Mesclun Salad with Balsamic Vinaigrette, Fresh Fruit

10 10

Sandwiches

Served with Choice of Mesclun Salad, Mediterranean Orzo Salad or Hand Cut Fries.

Bison Steak Sandwich Roast Turkey Panini
Caramelized Onion, Melted Gruyere, Arugula, Arugula Pesto, Tomato, Mozzarella, Sourdough
Chipotle Mayonnaise, Ciabatta. 10
10

Grilled Wagyu Beef Burger Carolina BBQ Chicken Sandwich
Caramelized Onion and Bacon Relish, Cheddar Cheese Housemade Barbecue Sauce, Napa Cabbage Cole Slaw

11 11

Portobella Wrap

Portobella Mushrooms, Frisee, Napa Cabbage, Sweet Chili Hoisin Mayo, Crisp Tobacco Onions
10

Entrees
Pan Seared Sablefish

Barley, Sauteed Cremini Mushrooms, Wilted Arugula, Lemongrass Cream Sauce

21

Grilled Beef Sirloin Salad

Spring Greens, Avocado, Marinated Olives, Applewood Smoked Bacon,
Roquefort Blue Cheese, Roasted Shallot Cumin Vinaigrette

14

Smoked Duck Penne
Smoked Duck, Sundried Tomato, Garlic, Herb Demi-Glace, Grana Padana

13

**There will be a $2 charge for all split plates **Due to the number of ingredients in our foods we are unable to list
them all. Please advise your server of any food allergies you may have.



