Lunch Menu

Starters
Soup du Jour Crispy Fried Calamari
The Soup of the Day House Smoked Tomato Sauce, Mache
6 12
Grilled Chicken Caesar Salad Cranberry Salad

Baby Red Romaine, Garlic Crouton,
Parmigiano Reggiano
10

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

9

Steamed Prince Edward
Island Mussels
Mild Chorizo, Grilled Red Onion, Herbs, Garlic,

Tomato, Foccacia

9

Dried Cranberries, Spicy Candied Pecans, Blue Cheese,
Basil Vinaigrette

9

Truffle Mushroom Pizza
Crimini, Portabella, Shitake, White Truffle Oil,
Gruyere

9

House Smoked Salmon
Shaved Red Onion, Créme Friiche Mache,
Caper berries, Flatbread Crackers
11

Three Cheese Plate
A Selection of Artisanal Cheese
With Accoutrements

Iron Bridge Lunch Classics

Grilled Angus Beef Meatloaf
Mashed Potatoes, Asparagus, Mushroom Gravy

Panini Grilled Cheese & Cup of Soup
Sourdough, Artisanal Cheese, Soup du Jour

12 8
Omelet of the day Quiche du Jour
Mesclun Salad with Mesclun Salad with
Basil Vinaigrette, Fresh Fruit Basil Vinaigrette, Fresh Fruit
10 10
Sandwiches & Wraps
Sandwiches & wraps served with choice of
mesclun salad, orzo salad, fresh fruit, or herbed frites
Oyster Po Boy Shrimp Salad Wrap
Fried Oysters, Lettuce, Tomato, Hoagie Roll, Lemon- Fresh Baby Shrimp, Creme Fraiche, Spinach Tortilla
Caper Aioli 12
12

Grilled “Angus” Burger
Black Bean Corn Salsa and Apple wood Smoked Bacon
12

Grilled Chicken Sandwich
Apple wood Smoked Bacon, Pepper Jack Cheese,
Thai Chili Sauce
10

Beer Braised Pork BBQ Sandwich
House made Coleslaw, BBQ sauce, Corn Dusted Kaiser Roll
10

Lunch Entrees

Grilled Bistro Steak & Frites Crab Cake and Salad Lobster Mac n Cheese
60z Flat Iron Steak, Truffle Mesclun Greens, Tomatoes, Orichiettie Pasta, Lobster Cream,
Herbed Frites, Blue Cheese Parmesan, Cumin Vinaigrette Gruyere

10 12 12



