
 

 
 

GF  Gluten-Free   |   GF *  Gluten-Free with Modification 
*We make every effort to offer gluten-free 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. 

 
 

                                         

 

 

ENTRÉES 
 
PAN SEARED MURRAY’S AIRLINE CHICKEN BREAST…   GF                  
Bacon & Onion Hominy, Haricot Verts, Charred Pineapple Puree     24 
 
PAN SEARED DIVER SCALLOPS…   
Basil Jalapeno Puree, Griddled Corn Cake, Tomato Jam     32 
 
 
 
 
 
 

 
GARAM MASALA TOFU…     GF            
Heirloom Tomatoes, Onion, Jalapeño, Cilantro, Basmati Rice     21     
 
LINGUINI PASTA…   
Roasted Red Tomatoes, Tiger Shrimp, Hazelnut Pesto, Shaved Parmesan     24 
   
GRILLED PORK TENDERLOIN…      
Confit Fingerling Potatoes, Broccolini, Chipotle Jelly     24 
 
GRILLED SWORDFISH…     GF          
Forbidden Rice, Shaved Fennel, Orange Supremes, Mint Gremolata    30 
 
ROSEDA FARMS BURGER…       
Applewood Smoked Bacon, Tillamook Cheddar, Shaved Red Onion, 
Peanut Chipotle BBQ Sauce     18 
 
ASPARAGUS & GRUYERE RAVIOLI… 
Roasted Forest Mushrooms, Lemon Cream Sauce, Shaved Parmesan     24 
 
GRILLED 6 OZ. TRI TIP…      
Sweet Potato Salad, Grilled Asparagus, Pineapple Bone Marrow BBQ     26 
 
 
 
 
 

SALADS 
 
HEIRLOOM TOMATO PEACH SALAD     GF *     
Rosemary Vinaigrette, Garden Mint  12 
Add Serrano Ham…  3 
 
CAESAR SALAD…     GF *      
Baby Red Romaine, Shaved Parmesan, Spanish Anchovy,  
Garlic Herb Croutons, Caesar Dressing     10  
 
SUMMER PANZANELLA SALAD     GF *       
Watermelon, Golden Beets, Arugula, Garden Mint, Purple Basil, 
Garlic Herb Brioche, Fresh Mozzarella, Lemon Vinaigrette     13 
 
 
 

 

 

 

 
SHOP OUR MONTHLY WINE BARGAINS ON-LINE AT 
IRONBRIDGEWINES.COM OR ASK YOUR SERVER 

FOR DETAILS AND 
 TAKE A BOTTLE HOME TODAY 

 
 
 
 

 
 
 
 

STARTERS 
 
BUTTERMILK FRIED CALAMARI…      
Sweety Drop Peppers, Parsley, House Tartar Sauce     13 
 
HOUSE MADE CHARCUTERIE & ARTISANAL CHEESE 
Please See Our Cheese & Charcuterie Menu For Today’s Selections 
  
GRILLED FLATBREAD PIZZA…  
Hazelnut Pesto, Grilled Peaches, Fresh Mozzarella,  
Arugula, Balsamic Reduction      13 
Add Serrano Ham…  3 
 
GRILLED OCTOPUS…     GF * 
Smashed and Fried Fingerling Potatoes, Red Onion Slaw, 
Pistachio Tahini     13 
 
MEZZE TRIO…     GF*    
White Chocolate Baba Ghanoush, Mast-O-Khiar, Shirazi Salad,  
Grilled House Flatbread with Garlic Oil & Sea Salt     12 
 
CRISPY BRUSSELS SPROUTS…      
Garlic-Ginger Tamari Glaze, Carrot Scallion Kimchi,  
Radish, Toasted Sesame Seeds     9 
 
GRILLED BRIE…     GF * 
Apricot Chutney, Grilled Baguette     13      
 
SOUP DU JOUR…   
Chef’s Seasonal Selection     6 
 
FOIE SLIDER…            
Mango Ketchup, Vegetable Chips, Passito Aioli, Toasted Brioche     15 
 
STEAMED P.E. I .  MUSSELS…   GF *            
Piri Piri Sauce, White Wine, Grilled Baguette     13 
 
CRISPY PORK BELLY…       
Braised Collard Greens, Green Pepper Relish, Pork Jus     12 
 
 
 

 
 
 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
IRON BRIDGE IS PROUD TO PARTNER WITH 

THE FOLLOWING LOCAL FARMS 
 

CLARK’S FARM… ELL ICOTT CITY, MD |  
ROSEDA FARM… MONKTON , MD | GROW & LEARN… GLENWOOD, MD |  
WAGON WHEEL RANCH… MOUNT AIRY , MD | MURRAY’S CHICKEN…  

SOUTH FALLSBURG, NY 
 

 

IRON BRIDGE SIGNATURE STEAK…     GF*      
Ask Your Server For Today’s Selection     38 
  
 
 

 


