Lunch Menu

Starters
Soup du Jour Crispy Fried Calamari
The Soup of the Day Basil Aioli, Mache
5 12

Chicken Liver & Foie Gras Paté
Pickled Onions, Cornichons, Toasted Foccacia

10
Grilled Chicken Caesar Salad Arugula Salad
Baby Red Romaine, Garlic Crouton, Baby Arugula, Granny Smith Apples, Walnuts,
Parmigiano Reggiano Goat Cheese, Walnut Vinaigrette
10 7
Grilled Asparagus Pizza Duck Confit Pizza
Caramelized Onions, Marinated Tomatoes, Creamed Leeks, Tomato Confit,
Parmesan Gorganzola, Truffle Oil
9 11
Steamed Prince Edward House Smoked Salmon
Island Mussels Shaved Red Onion, Creme Fraiche Mache,
Tomato, Scallions, Andouille Sausage, Caper berries, Flatbread Crackers
White Wine, Garlic, Grilled Foccacia 11
9
Three Cheese Plate
A Selection of Artisanal Cheese
With Accoutrements
13
Iron Bridge Lunch Classics
Grilled Angus Meatloaf Panini Grilled Cheese & Cup of Soup
Mashed Potatoes, Wild Mushroom Gravy 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
mixed green salad, orzo salad, fresh fruit, or herbed frites

Turkey Rachel Wrap Prime Rib Steak Wrap
Housemade Bavarian Sauerkraut, Crisp Buttermilk Onions, Sautéed Mushrooms,
Gruyere Cheese, Thousand Island, Herbed Tortilla Horseradish Sauce, Gran Cru Gruyere
10 12
Grilled “Kobe Beef” Burger Roasted Lamb Sandwich
Wild Mushrooms, Gran Cru Gruyere Mint Pesto, Tomato, Spring Mixed Greens, Foccacia
12 10

Lunch Entrees

Spring Vegetable Pasta Carbonara
Applewood Smoked Bacon, Baby Spinach, Fava Beans,
Red Onion, Baby Carrot, Bucatini Pasta

10
Grilled Bistro Steak & Frites Crispy Fried Chicken Breast Grilled Beef Salad
60z Flat Iron Steak, Truffle House Breaded Chicken, Mashed Spring Greens, Avocado,
Herbed Frites, Red Wine Sauce, Potatoes, Spring Asparagus Marinated Olives, Applewood
Blue Cheese 10 Smoked Bacon, Blue Cheese,
10 Cumin Vinaigrette

12



