
The Iron Bridge Wine Co. 

S T E A K  N I G H T  
0 2 . 2 2 . 2 1  

E N J O Y  A  2 - C O U R S E  S T E A K  D I N N E R  F O R  J U S T  $ 2 2 . 9 9 !  
 

Starter Course 
CANNELLINI  BEAN & VEGETABLE  SOUP 

DUCK CONFIT 
 

MIXED GREENS SALAD  
MESCLUN MIXED GREENS,  RED ONIONS, ENGLISH CUCUMBER, 

GRAPE TOMATOES, BALSAMIC VINAIGRETTE 
 
 

Entrée Course 
BRAISED BEEF BRISKET  

COCOA RUBBED SWEET POTATOES, HARICOT VERTS, CHIPOTLE B.B.Q. 
 

GRILLED COULOTTE STEAK  
ROASTED CORN POLENTA, BROCCOLINI, CHIMICHURRI 

 
 

Small Plates Not Enough? 
Choice of: 

GRILLED 12 OZ.  NEW YORK STRIP  
CARAMELIZED ONION PAVE, BATONNET CARROTS, RED WINE DEMI GLACE 

$38.99  
 
 
 
 

Want Some Wine With That?  
Add On Our Featured Wine Fl ight  For $19.99  

ELIAS MORA TEMPRANILLO , BODEGA BOUZA TANNAT RESERVA , 
ZENATO “ALANERA ROSSO” SUPER VENETIAN   

 



S T E A K  N I G H T  S P E C I A L S  
      0 2 . 2 2 . 2 1  

 
 

ENTRÉES 
 

Pan Roasted Rockfish…        30 
Bacon Studded Polenta Cake, Baby Spinach, Lemon Thyme Beurre Blanc 

 

Sage Rubbed Veal Tenderloin…30         
Honey Turnip Puree, Farro & Golden Raisin, Red Wine Reduction 

 

 
 
 
 


