

  


Valentine’s Day 
Wednesday, February 14th, 2018 


 
Amuse 


S mo ked T ige r  Sh r imp  


B l o o d y  M a r y  C o n s o m m e ,  Mi c r o  C e l e r y  


 


Choice o f  Appet i ze rs   


C he rv i l  C rus ted  Bee f  Carpacc io  
T r u f f l e  A i o l i ,  A r u g u l a ,  S h a v e d  P a r m e s a n ,  B r i o c h e  


 


Baked Oyste r s  
M u s h r o o m  R a g o ut ,  B a c o n  L a r d o n s ,  T o a s t e d  B r e a d  Cr um b s  


 


T rumpet  M ush rooms  En  C ro ute   
G o a t  C h e e s e ,  T r u f f l e  T h ym e  V i n a i g r e t t e ,  P e t i t e  G r e e n s  


 


C har red  Span i sh  Octopus  
P e p p e r a d e ,  C o n f i t  F i n g e r l i n g  P o t a t o e s ,  C i l a n t r o  O i l  


 


Choice o f  Soup or  Sa lad  


C rab B i sq ue  
A r t i c h o k e  H e a r t s ,  T a b a s c o  C h a n t i l l y  


 


C harg r i l led  Ro mesco Sa lad  
R e d  O n i o n ,  R a i s i n s ,  M a r c o n a  A l m o n d s ,  F r e s h  D i l l ,  S h e r r y  V i n a i g r e t t e   


 


Ent rees  


Lob s te r  R i so t to   
B ut t e r  P o a c h e d  L o b s t e r ,  S a f f r o n ,  H e i r l o o m  T o m a t o e s ,  L e e k s ,    


M a s c a r p o n e   


 


G r i l led  Ha r t le y  Ranch F i le t  M igno n  
S m o k e d  G o u d a  P o t a t o  P u r e e ,  G r i l l e d  A s p a r a g u s ,   


F o i e  G r a s  C o m p o u n d  B u t t e r  


 


Gr i l led  F ive  Sp ice  M ur ra y ’ s  A i r l ine  C h ic ke n B rea s t  
H e r b  S p a e t z l e ,  S a l t  R o a s t e d  H e i r l o o m  C a r r o t s ,  P o r t  W i n e  R e d u c t i o n  


 


C hef ’ s  F i sh  Se le ct io n  
B a b y  S p i n a c h ,  F o r e s t  M u s h r o o m s ,  B l o o d  O r a n g e  B ue r r e  B l a n c  


 


Roa s ted  Beet  Gnocc hi  
Arugula, Gorgonzola, Sage Brown Butter 


 


Gr i l led  New Zea land Ra ck o f  Lamb  
Rosemary Confit Fingerling Potatoes, Haricot Verts, Whole Grain Mustard Demi 


 


Desser ts  


T re s  Lec he s  Ca ke  
Macerated Strawberries, Chantilly Crème  


 


I ro n  B r idge S ignatu re  Crème B r û l ée  
Chocolate Ganache, Mixed Berries 


 


But te rmi lk  Panna Cot ta  
Honey Caramel, Fresh Berries 


 


Ab so lu t e  Cho cola te  
Madagascar Dark Chocolate, Scoop & Paddle Campari Sorbet, Dried Raspberries 


 


Ro sé  Poac hed Pea r  
Berry Coulis, Scoop & Paddle Fennel Ginger Ice Cream 


 
 


$90.00 Per Person Plus Tax & Service Charge 


Pre-Paid Reservations Required 


Please Ask A Staff Member For More Details or Make Reservations Online  



http://ironbridgewines.com/reservations




