The Iron BridgeE)Wine Co.

STEAK NIGHT
09.28.26
ENJOY A 2-COURSE STEAK DINNER
FOR JUST 24.99!

Starter Course

ROASTED RED PEPPER & CHICKPEA SOUP

Goat Cheese

GARDEN SALAD ©/PF

Mixed Greens, Red Onion, Cucumbers,

Heirloom Cherry Tomatoes, Balsamic Vinaigrette

Entrée Course

GRILLED NY STRIP GF"7 PF*

Garlic Whipped Potatoes, Broccolini and Bearnaise Compound Butter

PAN SEARED BONELESS PORK CHOP ¢F/°F

Fingerling Potatoes, Roasted Carrots, Whole Grain Mustard Demi

Need More Cowbell?

GRILLED 12 0z BLACK ANGUS RIB EYE ¢f’

Confit Fingerling Potatoes, Malibu Carrots, Red Wine Demi-Glace
49.99

Additional Chef’s Special

Starters

Homemade Mozzarella V'°F . $15
Heirloom Tomatoes, Basil, Aged Balsamic Vinegar

Entrée’s
Braised Lamb Shank °F .. s

Parsnip & Pear Puree, Broccoli Rabe,
Crisp Parsnips, Poivrade Sauce

Pan Seared Cured Cod ©7'°%.. gs

Celery Root & Black-Eyed Pea Mash, Crisp Onions,
Parsley Puree, Red Pepper Coulis



