
Starters 
 

Seared Tuna Nicoise Salad 
Fingerling Potato, Tomato, Caper, Onion, Kalamata 

Olive, Boiled Egg, French Beans, Lemon-Dill Dressing 

13 
 

Mixed Greens Salad 
Dried Cranberries, Spicy Candied Pecans, Blue Cheese 

Crumble, Basil Vinaigrette  

9 
 

Cajun Crab cake and Salad 
Jumbo Lump Crabmeat, Tomato, Parmesan, Cumin 

Vinaigrette 

13 
 

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

Parmigiano Reggiano, Extra Virgin Olive Oil 

9 
 

Chicken and Red Grape Pizza 
Garlic and Herb Grilled Chicken, Red Seedless Grapes, 

Gruyere 

10 
 

Truffle Mushroom Pizza 
Creamed Leeks, Shitake, Crimini, Portabella, White 

Truffle Oil, Gruyere 

10 
 

Irish Cheddar and Beer Fondue  
Pork Sausage, Broccoli, Red Potatoes, Toasted 

Foccacia 

13    
 

House Smoked Salmon 

Shaved Red Onion, Caper berries, Crème Frâiche, 

Lemon, Mache, Flatbread Crackers 

11 
 

Prince Edward Island Mussels 

Fresh Fennel, Ouzo Liqueur, Garlic, Grilled Foccacia  

10 
 

Crispy Fried Calamari 
House-Smoked Tomato Sauce, Mache 

12 
 

Three Cheese Plate 
Artisanal Cheese with Accoutrements and Virginia  

Fruit Chutney 

13 
 

Grilled Avocado 
Pico De Gallo, Fried Pita Chips, Crème Fraiche 

10 
 

Rosemary Crusted Lamb Lollipops  
Goat Cheese and Potato Rosti, Dijon Crème Fraiche  

12 
 

Shrimp and Grits 
Bacon, Scallions, Tomatoes 

12 

 

Sesame Crusted Ahi Tuna 
Soy-Sesame Glazed Soba Noodles, Thai Chili Sauce 

13  
 

Baked Brie 
Cranberries, Apples, Walnuts, Brown Sugar, Grilled 

Foccacia 

12 

Black Mission Figs 
Stuffed with Goat Cheese Mousse, Wrapped in 

Prosciutto, Roasted and Drizzled with Lavender Honey 

12 
 

Iron Bridge Signature Steak 
 

Grilled 16 oz New York Strip 
Market Fresh Vegetable, Rustic Potato 

Ask your server for tonight’s preparation. 

34 

 
 

Small Plate Entrées 
 

Blackened New Zealand Lamb Chops 
Fried Yucca, Garlic Demi Sauce and Seasonal 

Vegetable 

22 
 

Pan Seared Pork Medallions  
Caramel Demi Sauce, Yukon Mash Potatoes, 

Asparagus 

20 
 

Pan Seared Jumbo Scallops 
Roasted Corn and Cous Cous Salad, Red Pepper Coulis, 

Fried Leeks 

22 
 

Parmesan and Basil Crusted Mahi Mahi  
Curried Quinoa, Fresh Wilted Baby Spinach 

22 
 

Vegetable Napoleon  
Squash, Zucchini, Roasted Peppers, Potato Pancake, 

Fresh Mozzarella, Roasted Tomato Sauce 

18 
 

Add Jumbo Shrimp to any Entrée  

9 
 

Iron Bridge Comfort Classics 
 

Fried Chicken and Lobster Mac-N-Cheese 
House-Breaded Chicken Breast, Orecchiette Pasta, 

Lobster Cream Sauce, Gruyere, Old Bay Bread Crumbs 

18 
 

Grilled Angus Beef Meatloaf 
Mashed Potatoes, Asparagus, Wild Mushroom Gravy 

17 

**There will be a $2 charge 

For all split entrees 

   


