The Iron BridgeE)Wine Co.

STEAK NIGHT
09.14.26
ENJOY A 2-COURSE STEAK DINNER
FOR JUST 24.99!

Starter Course

CREAMY FALL VEGETABLE & WILD MUSHROOM SOUP °*

Parmesan Cheese, Fresh Herbs

GARDEN SALAD ©/PF

Mixed Greens, Red Onion, Cucumbers,

Heirloom Cherry Tomatoes, Balsamic Vinaigrette

Entrée Course

STEAK DIANE 6F7 PF”

Grilled New York Strip Steak, Fingerling Potatoes, Asparagus
SAUTEED STEAK BITES SF/PF’

Garlic Whipped Potatoes, Broccolini, Green Peppercorn Sauce

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
Grilled New Zealand Lamb Rack °F'°F .. ss
Onion, Turnips, Celery Root, New Potatoes, Carrots, Pears, Grapes

Pan Seared Cured Cod ©7'°%.. gs

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



