The Iron Bridgei)Wine Co:

For The Table

Duo of Tapenade...
Chipotle Hummus, Olive Caper Tapenade, Toasted Baguette
Crispy Calamari...

Caper Aioli, Smoked Paprika, Arugula, Lemon

Three Cheese Plate...

Selection of Artisanal Cheeses, Candied Pecans, Tomato Jam, Caper Berries

Starters
Soup Du Jour

Roasted Sweet Potato Soup...

Sage Marshmallow, Spiced Pecans

Buratta...

Soft Mozzarella, Tomato and Fennel Jam, Grilled Baguette, Olive Oil, Sea Salt

Shrimp Dumplings...

Lobster Consommé, Edamame, Lemongrass

Beef Carpaccio...

Chervil & Dijon Rub, Crispy Capers, Truffle Vinaigrette, Parmesan Crouton

Prince Edward Island Mussels...

Coconut Red Curry, Kafir Lime Leaf, Tomato, Grilled Focaccia

House Made Gnocchi...

Forest Mushroom, Arugula, Foie cream

Tuna Tartar...

Cherry Tomatoes, Edamame, Cucumber, Harissa, Ginger Vinaigrette

Belgian Endive Salad...

Arugula, Smoked Bacon, Gala Apple, Candied Pecans, Cider Vinaigrette

Caesar Salad...

Baby Green Romaine, Pumpernickel Crouton, Grana Padano, Boquerone

Mixed Greens Salad...

Port Poached Pears, Gorgonzola, Grape Tomato, Aged Sherry Vinaigreite
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House Made Specialties

House Made Charcuterie Plate...

Pickled Egg, Grainy Mustard

Grilled Flatbread Pizza...

Ricotta, Fontina, House Made Sausage, Fennel, Banana Peppers

Prosciutto, Chicken and Chorizo Ballantine, Duck and Currant Paté,
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Entrées

Grilled Sirloin Steak...

Potato FPuree, Sofrito Braised Kale, Red Wine Demi-Glace

Crispy Duck Confit...

Golden Raisin Studded Barley, Glazed Kohlrabi, Sweet and Sour Sauce

Vegetarian Phyllo...

Curried Vegetables, Cous Cous, Tofu, Roasted Tomato, Baby Spinach

Seared Rockfish...

Celeric Puree, Glazed Carrots, Procuttio, Almond Vinaigrette

Cioppino...

Mussels, Littleneck Clams, Cod, Shrimp, Tomato Fennel Broth, Grilled Bread

Pappardelle Pasta With Braised Beef Short Rib...

Forest Mushrooms, Tomato, Broccolini, Ricotta, Braising Liquid

Add Three Jumbo Shrimp To Any Entrée

Iron Bridge Signature Steak
Ask Your Server for Today’s Selection
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Side Dishes...

Crispy Brussel Sprouts / Potato Puree / Sofrito Braised Kale / Glazed Carrots /

Wilted Baby Spinach

*»*There will be a $2 charge for all split plates

*xDue to the number of ingredients in our food we are unable to list them all. Please advise your server of any food allergies you may have
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