
 
 

  These wines are priced to go or for delivery at 50% discount off our regular price.   
We have hundreds of other selections in the store, feel free  

to ask us about what’s available or stop by and shop the shelves.   
 

Our monthly Bargain Sheet is also available; 12 wines at $15 or less.   

We offer an additional 20% discount on a 12 bottle case of the Bargain wines (mix or match) 
                                        

CRISP, FRESH, “I ’M THIRSTY” WHITES 
NEBOA ALBARIÑO, 
2018, Rias Baixas, Galicia, Spain 38 19 
 
MULDERBOSCH CHENIN BLANC, 
2018, Stellenbosch, South Africa    44 22 
 
STEININGER “GRAND GRU” GRÜNER VELTLINER, 
2018, Kamptal, Austria   50 25 
 
INFAMOUS GOOSE SAUVIGNON BLANC , 
2018, Marlborough, New Zealand   32 16 
 

BECAUSE I’M EASY (TO DRINK) REDS 
DOMAINE CARREL "JONGIEUX"  
GAMAY VIEILLES VIGNES,  
2017, Savoie, France   38  19 
 
CLOUDLINE PINOT NOIR, 
2018, Willamette Valley, Oregon 45 22.50 
 
BYRON “NIELSON VINEYARD” PINOT NOIR ,  
2014, Santa Maria Valley, California  65 32.50 
 
 
 
 
 
 

 
 
 
 
 
 
 
 

SO, YOU WANT SOME BUBBLES?            

CASABIANCA PROSECCO, 
N.V., Veneto, Italy   30 15 
 
HILLINGER “SECCO” ROSÉ,  
NV, Burgenland, Austria 38 19 
 

MUMM NAPA BRUT PRESTIGE , 
N.V., Napa Valley, California 65 32.50 
 

 

BIG, KNOCK YOUR SOCKS OFF RED WINES 
 
REGIS BOUCABEILLE “LES TERRASSES” RED,  
GRENACHE & SYRAH, 
2018, Roussillon, France 36 18 
 

CORTE ALLA FLORA ROSSO DI MONTEPULCIANO,  
2018, Tuscany, Italy 44 22    
 

MARIETTA CELLARS “OLD VINE RED” ZINFANDEL  
Lot #70, California  40 20 
 

VIÑA REAL CRIANZA 
2016, Rioja, Spain  43 21.50 
 

BEN MARCO MALBEC 
2017, Mendoza, Argentina  44 22 
 

PASCUAL TOSO “BARRANCAS” CABERNET / MALBEC  
2015, Mendoza, Argentina  50 25 
 

CHATEAU LA FLEUR MONTAGNE SAINT EMILION ,  
2016, Bordeaux, France 44 22 
 

VINA ROBLES “SIGNATURE RED”  
PETIT VERDOT & PETITE SIRAH 
2016, Paso Robles, California   44 22 
 
BOOKWALTER “NOTEBOOK RED” 13 ,  
NV, Columbia Valley, Washington 40 20 
 
MCPRICE MEYERS “BULL BY THE HORNS” CABERNET SAUVIGNON ,  
2017, Paso Robles, California 45 22.50 
 
B.R. COHN CABERNET SAUVIGNON ,  
2017, Sonoma, California 65 32.50 
    
 

 

 

BEERS  

 
SUN DAY FEELS…8 

SOUR 6.5% - 15 IBU – BOTTLE 
DOGFISH HEAD BREWING, DELAWARE 

 
BIRDHOUSE…7 

PALE ALE – 5% - 28 IBU – CAN 
BREWER’S ART, BALTIMORE, MD 

 
PENCHANT PILS…7 

PILSNER – 4.5% - CAN 
MONUMENT BREWING, BALTIMORE, MD 

 
 

CAGED BEAST …7 
SESSION IPA – 5.1% – CAN 

RECKLESS ALE WORKS, COLUMBIA, MD 
 
 

 
 
 
 

RICH, SAVORY, TOASTY & LUSCIOUS WHITES   

CARL WEINBERG RIESLING, 
2017, Mosel, Germany   38 19 
 
JULES TAYLOR PINOT GRIS , 
2018, Marlborough, New Zealand   40 20 
 
DOMAINE GASSIER “NOSTRE PAIS”     Organically farmed! 
GRENACHE BLANC, VIOGNIER, ROUSSANNE 
2018, Rhone Valley, France   40 20 
 
DUBOIS BERNARD & FILS SAVIGNY LES BEAUNE 
CHARDONNAY, 
2015, Burgundy, France 40 20 
 
MOUNT EDEN CHARDONNAY, 
2017, Sonoma, California 56 28 
 
 

REFRESHINGLY RACY ROSÉ 
 

NETZL “ROSANNA” ROSE OF ZWEIGELT ,  
2019, Niederosterreich, Austria 32 16 
 
LE GRAND BOUQUETEAU CHINON  
ROSÉ OF CABERNET FRANC, 
2019, Chinon, France 46 23 
 
 

 



 
 
     

SALADS 
 

GRILLED CAESAR SALAD…     GF      
Grilled Romaine Heart, Parmesan Tuile, Spanish Anchovy, 
House Made Caesar Dressing     10 
 
SUMMER PANZANELLA SALAD…  GF / V*     
Watermelon, Red Onion, Mixed Cherry Tomatoes. English Cucumber, Garlic Herb 
Brioche, Olives, Halloumi Cheese, Basil,  
Red Wine Vinaigrette    13 
 
ASPARAGUS SALAD… GF * / V*        
Baby Arugula, Cherry Tomatoes, Laura Chenel Goat Cheese, Citrus Vinaigrette     13 
 
BIBB SALAD…  GF / V*      
Strawberries, Toasted Marcona Almonds, Shaved Red Onion, 
Feta Cheese, Poppy Seed Vinaigrette  13 
       
 
   
                    
 
 

 

STARTERS 
MOJO SHRIMP…GF *    
Fresh Citrus, Roasted Garlic Butter, Cilantro, Grilled Baguette   13 
 
CRISPY BRUSSELS SPROUTS…      
Garlic-Ginger Tamari Glaze, Carrot Scallion Kimchee,  
Radish, Toasted Sesame Seeds     10 
 
PRINCE EDWARD ISLAND MUSSELS…GF*  
White Wine, Garlic, Roasted Red Tomatoes, Garden Herbs,  
Grilled Baguette 14 
 
FLATBREAD PIZZA…  V     
Garden Pesto, Red Onion, Oven Roasted Tomatoes, Provolone  13 
Add Speck Prosciutto  3 
 
TUNA TACOS…       
Napa Cabbage Slaw, Bell Peppers, Garlic Ginger Tamari Glaze 14 
 
CRISPY PORK BELLY…               
Roasted Broccoli Rabe, Housemade Apple Puree, Pork Jus   13 
 
BURATTA…       
Tomato Fennel Jam, Grilled Baguette, Extra Virgin Olive Oil 13 
 
 

ENTRÉES 
GRILLED 10 OZ. BONE IN PORK CHOP 
Spearmint Glazed Baby Carrots, Roasted Yukon Gold Potatoes, Pork Jus  25 
 
BEEF STROGANOFF…    
Grilled Filet Mignon, Roasted Red Tomatoes, Red Onion, Cavatappi Pasta,  
Shaved Parmesan   22 
 
STEAK FRITES…   GF *     
Roseda Farms Top Sirloin, Sea Salt French Fries, Grilled Asparagus,  
Roasted Bone Marrow Compound Butter  24 
 
GRILLED BRAVEHEART FARM 16OZ RIBEYE… GF *                                                
Confit Fingerling Potatoes, Broccolini, Red Wine Demi-glace   38 
 
ROSEDA FARM BURGER…    GF *         
Applewood Smoked Bacon, House Made Beer Cheese, Crispy Shallots, 
Harp 87 Steak Sauce, Toasted Brioche, Sea Salt Fries  18 
 
ALOO GOBI VEGETABLE CURRY…     (SHRIMP ALLERGY)                                
Yukon Gold Potatoes, Cauliflower, Garbanzo Beans, Red Curry Shrimp Sauce, 
Basmati Rice, Cilantro   22 
 
PAN SEARED LOCAL WILD ROCKFISH 
Lemon Cous Cous, Asparagus, Caper Butter  28 
 
PAN SEARED SCALLOPS…  GF* 
Fingerling Potato, Corn & Chorizo Hash, Salsa  25 
 
LEMON RISOTTO…   
Asparagus, Spanish Onion, Levoni Speck Prosciutto   18 
Add Sautéed Shrimp 9  
 
CONFIT HUDSON VALLEY DUCK LEG…   
Herb Spaetzle, Vegetable Ribbons, Strawberry Rhubarb Compote  26 

 
 

 
 
DESSERTS 
LEMON LAVA CAKE 
Scoop and Paddle Blueberry Ice Cream, White Chocolate Ganache  10 
 
IRON BRIDGE’S SIGNATURE CRÈME BRÛLÉE           
Chocolate Ganache, Fresh Berries     10 
 
CHEF’S SIGNATURE BREAD PUDDING     
Ask for Daily Selection  Crème Anglaise, 9 
 
TIRAMISU ICE CREAM CAKE 
Chocolate Ganache, Fresh Berries     9 
 
FLOURLESS CHOCOLATE CAKE 
Chocolate Ganache, Chantilly Cream, 8 
 
HOUSE MADE BOURBON PECAN TART   
Chantilly Cream, 10 
 
 
 
 
 
 
 

SANDWICHES  
Sandwiches served with Choice of Mesclun Salad, Fresh Fruit, or Sea Salt French Fries  
 

STEAK SANDWICH…            
Grilled Filet Mignon, Roasted Red Tomatoes, Caramelized Onions, Gruyere Cheese, 
Toasted Ciabatta  16 
  
THE BRIDGE’S PHILLY…  GF *     
Dijon & Chervil Crusted Ribeye, Peppers, Onions, 
House Made Cheese Whiz, Toasted Hoagie Roll  14 
 
 

SPECK PROSCIUTTO GRILLED CHEESE…     
Italian Cured Ham Provolone Cheese, Broccoli Rabe Pesto, Italian Bread  14 
 
 

HOT GARLIC CHICKEN CAESAR WRAP…    
Romaine Lettuce, House Caesar Dressing, Shaved Parmesan  13 
 
 

VEGETABLE BANH MI SANDWICH…     V       
Lemon Hummus, English Cucumber, Jalapeno, 
Cilantro, Toasted Baguette  11 
 
 

SIDES & ADD ONS 
 

ROSEDA FARM TOP SIRLOIN  13    TIGER SHRIMP (4)  9     
 
 

HOLLY’S FARM GRILLED CHICKEN BREAST 6 
 
 

APPLEWOOD SMOKED BACON   3   TUNA TACO (1) 4     
 
 

SIDE OF BEER CHEESE  3        GRILLED ASPARAGUS   4  
 
 

                                                         BROCCOLI RABE    4 

 
 
 
 
 
 

CHEESE AND CHARCUTERIE SELECTIONS 
MIX UP TO THREE SELECTIONS…..6 Each 
CHOOSE FOUR….22     CHOOSE FIVE…25 

 

CHARCUTERIE SELECTIONS: 
House Made Duck Liver Mousse & Toasted Walnuts 

Levoni Speck di Prosciutto  
Soppressata  

House Made Wild Boar Pate 
Levoni Capicola 

 

CHEESE SELECTIONS: 
Bellerive - Soft, Cow’s Milk, Pasteurized, France 

Miguel & Valentino 1yr Aged Manchego - Firm, Sheep’s Milk, Pasteurized, 
Spain 

Red Dragon Cheddar - Firm, Cow’s Milk, Pasteurized, Great Britain 
Moody Blue - Semi-Soft, Cow’s Milk, Pasteurized, Wisconsin 

 
GF Gluten-Free | GF * Gluten-Free w/ Modification |V Vegetarian |V*Vegan w/ Modification  

*We make every effort to offer gluten-free/vegan food options for our guests. We are unable, 
however, to guarantee this with 100% certainty due to factors outside of our control. 
***Due to the number of ingredients in our dishes, we are unable to list them all.  

Please advise your server of any allergies you may have.  
 

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk 
may increase your risk of foodborne illness. 

 
 

 


