The Iron BridgeEJWine Co:

STARTERS

CRISPY BRUSSELS SPROUTS.. V* / GF*

Parmesan Lime Dressing 13

STEAMED LITTLE NECK CLAMS. GF*
Garlic, Shallot White Wine, Roasted Tomatoes,
Grilled Baguette 17

FLATBREAD PIZZA.. V
Babaganoush, Whipped Ricotta, Hot Honey,
Crispy Shallots, Soft Herbs 15
Add Prosciutto 7

ZUCCHINI FRITES.. V
Herb Crusted Panko, Chipotle Aioli 14

GAMBAS AL AJILIO.. GF*
Shrimp, Garlic, EVOO, Sherry, Baguette 15

CRISPY CALAMARI GF*
Gluten Free Flour, Banana Peppers,
Roasted Garlic Aioli 15

BURRATA.. V / GF*
Tomato Jam, Basil Oil, Grilled Baguette 15

BRAISED PORK CROSTINI.. GF*
Roasted Onion, Salsa Verde,

Cilantro, Pickled Shallots 15

GRILLED OCTOPUS.. GF*
Confit Greek Potatoes, Mediterranean Olive Mix,

Roasted Tomatoes, Feta Cheese 18

FRIED GREEN TOMATOES.. GF*

Jumbo Lump Crab, Scallions, Lemon Beurre Blanc 18

MEZZE TRIO.. V* | GF*
Roasted Garlic and Herb Hummus, Muhammara,
Mushroom Conserva, Grilled Flatbread 16

LUNCH CLASSICS

QUICHE DU JOUR..
Chef's Seasonal Selection Served with a
Mesclun Salad & Fresh Fruit 16

OMELETTE DU JOUR..
Chef's Seasonal Selection Served with a
Mesclun Salad & Fresh Fruit 16

SIDES AND ADD ONS
Sea Salt Fries.. 5

Truffle Parmesan Fries..10
Greek Potatoes .. 7
Sauteed Spinach.. 5

Sauteed Green Beans.. 6
Sauteed Summer Squash .. 7
Confit Fingerling Potatoes.. 7

Grilled Chicken.. GF* 9

3 Sauteed Shrimp.. GF 9
Grilled Bistro Steak.. GF* 20
Fish of the Moment.. GF 22

3 Pan Seared Scallops.. GF 25
4 Clams.. GF 7
2 oz of Crab Meat.GF 10

SOUP AND SALADS

SOUP OF THE DAY..
Chef's Seasonal Selection 8

CAESAR SALAD.. GF*
Bably Romaine, Shredded Parmesan Cheese,
House Made Croutons, Grated Cured Egg Yolk,
Caesar Dressing 14

SUMMER PANZANELLA SALAD.. V¥ | GF*
Watermelon, Golden Beets, Arugula, Mint,
Basil, Garlic Herb Brioche,
Ciliegine Mozzarella, Lemon Vinaigrette 16

TOMATO & CUCUMBER SALAD.. V* /| GF*
Crispy Garbanzo Beans, Red Onion, Dill,
Buttermilk Herb Dressing 14

CLARKS FARM PEACH & SPINACH SALAD .V*/GF
Blackberries, Goat Cheese, Toasted Hazelnuts,
White Balsamic Vinaigrette 16

HANDHELDS

Served with a Choice of
Mesclun Salad w/ Balsamic Vinaigrette, Fresh Fruit, or Fries
Substitute Crispy Brussels Sprouts, Parmesan Truffle Fries or Soup $5

IBWC SUMMER BURGER.. GF*
JW Treuth & Sons Beef Burger, Zucchini Relish,
White Cheddar Cheese, Herb Aioli, Brioche Bun,

Sea Salt French Fries 20
Substitute Parmesan Truffle Fries $5.00

PORK CARNITAS GRILLED CHEESE..
Toasted Sourdough, Roasted Onion, Peppers,
Provolone Cheese, Cotjja Cheese, Salsa Verde 17

TURKEY CLUB.. GF*
Toasted Sourdough, Bacon, Romaine Lettuce,
Sliced Tomato, Basil Aioli 18

POWERHOUSE SANDWICH.. V*
Honey Whole Wheat Bread, Roasted Garlic and Herb Hummus,
Roasted Peppers, Pickled Shallots,
Avocado, Alfalfa Sprouts 18

PULLED CHICKEN TACOS..
Salsa Macha, Avocado Crema, Flour Tortilla 17

ENTREES

CIOPPINO.. GF*
Tomato Broth, Clams, Shrimp, Calamari,
Fish of the Moment, Grilled Baguette 35

FISH OF THE MOMENT.. GF*
Fingerling Potatoes, Sauteed Spinach,
Roasted Garlic Pan Sauce
Market Price

SUMMER PASTA.. V*
Orecchiette Pasta, Pesto, Roasted Tomato, Summer Squash,
Roasted Garlic Breadcrumbs 25

GRILLED BISTRO STEAK FRITES.. GF*
Green Beans, Caramelized Shallot Demi-Glace,
Sea Salt Fries 32
Substitute Parmesan Truffle Fries $5.00

GF Gluten-Free | GF * Gluten-Free w/ Modification |V Vegetarian |V*Vegan w/ Modification

*We make every effort to offer gluten-free/vegan 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.



SO YOU WANT SOME BUBBLES?

IRON BRIDGE BELLINI,
Sparkling Wine, Peach Nectar, Raspberry Puree 70

CLARA C BLANC DE BLANC,
THIS IS THE SAME GRAPE THAT IS USED IN PROSECCO

NV, Veneto, ltaly 70 37

TREVERI CELLARS BRUT BLANC DE NOIR,
NV, Columbia Valley, Washington 13 50

J.M. GOBILLARD BRUT TRADITION,
N.V., Champagne, France 18 72
CRISP, FRESH, I'M THIRSTY WHITES

CANTINE CROSIO ERBALUCE,
2023, Piedmont, [taly 74 56

FORMIGO RIBIERO BLANCO,
TREIXADURA, PALOMINO, GODELLO, TORRONTES, &
FRIENDS

2023, Galicia, Spain 71 40

HONIG SAUVIGNON BLANC,
2023, Napa Valley, California 14 54

RICH, SAVORY, TOASTY & LUSCIOUS WHITES

OVUM “BIG SALT” WHITE
RIESLING, GEWURZTRAMINER, EARLY MUSCAT, PINOT BLANC

2024, Oregon 14 55

MASSICAN “ANNIA”
RIBOLLA GIALLA, TOCAI FRIULANO, CHARDONNAY
2022, California 17 70

CANTINE ERMES “EPICENTRO”
CATARATTO & VIOGNIER

2023, Sicily, Italy 13 50

CHAMPALOU VOUVRAY CUVEE DE FONDRAUX
DEMI-SEC,
2023, Loire Valley, France 14 56

DOMAINE DU COLOMBIER CHARDONNAY
2023, Chablis, Burgundy, France 16 65

KINGS RIDGE CHARDONNAY,
2023 Willamette Valley, Oregon 14 55

BONTERRA “THE ROOST” CHARDONNAY
2022, Mendicino, California 17 68

ROSE ALL DAY

CHATEAU PARADIS ROSE
SYRAH & GRENACHE
2023, Aix En Provance, Provance, France 13 50

WEEKLY SPECIALS

STEAK NIGHT

MONDAY NIGHT
ENJOY A SOUP OR SALAD AND ONE OF OUR CHEF'S
SPECIAL STEAK PREPARATIONS FOR ONLY 22.99

CREME BRULEE
TUESDAY NIGHT
ORDER OUR FAMOUS CREME BRULEE AND HAVE A
CHANCE TO WIN AN AMAZING PRIZE!

BRUNCH
EVERY SUNDAY 171:00 AM- 2:30 PM

Upcoming Events!
End of Summer Wine Sale

Saturday, September 6" 11am & 2pm
Tickets are $45 per person, inclusive of tax and gratuity

Pre-Paid Reservations Required

BECAUSE I'M EASY (TO DRINK) REDS

BULLY HILL “LOVE MY GOAT” RED
New York 70 35

WILLAJORY PINOT NOIR,
2023, Willamette Valley, Oregon 12 45

PAUL HOBBS “CROSSBARN” PINOT NOIR,
2021, Sonoma Coast, California 17 68

BIG, KNOCK YOUR SOCKS OFF RED WINES

ROMA ROSSO
MONTEPULCIANO, CESANESE AND SYRAH
2021, Lazio, ltaly 14 52

CLINE “ANCIENT VINES” RED BLEND
MOUVEDRE, ZINFANDEL, PETITE SIRAH, SYRAH AND FRIENDS,
2022, Contra Costa, California 13 50

BEDROCK WINE CO. THE WHOLE SHEBANG RED
ZINFANDEL, CARIGNAN, SYRAH, PETITE SIRAH, & FRIENDS
Sixteenth Cuvee, California 14 55

LYDIAN GSM,
2022, Columbia Valley, Washington 13 50

BLACK ANKLE ROLLING HILLS RED BLEND,
CABERNET FRANC, PETIT VERDOT, CABERNET SAUVIGNON, &
MERLOT

2022, Frederick County, Maryland 15 56

CHATEAU BLAIGNAN MEDOC CRU BOURGEOIS
2019, Bordeaux, France 16 65

PILLARS OF HERCULES RED BLEND,
PETITE SIRAH, PETIT VERDOT, TEROLDEGO

2021, Dunnigan Hills, California 71 40

LAPOSTOLLE “CUVEE ALEXANDRA”
CABERNET FRANC,
2022, Apalta, Chile 16 64

MCPRICE MEYERS “HIGH ON THE HOG”
CABERNET BLEND,

2023, Paso Robles, California 15 56

BABYLONSTOREN CABERNET SAUVIGNON,
2022, Western Cape, South Africa 15 58

ORIN SWIFT “YOU HAD ME AT HELL NO” MERLOT,
2023, California 17 68

FLIGHTS OF FANCY - (3) 2 GLASSES

SPARKLING PERSONALITY.. 22
Clara C Blanc de Blanc /

J.M. Gobillard Brut Tradition /

Treveri Cellars Brut Blanc De Noir

ANYTHING BUT CHARDONNAY.. 22
Cantine Crosio Erbaluce /

Honig Sauvignon Blanc /

Massican “Annia” White Wine Blend

NUTHIN’ BUT CHARDONNAY.. 24
Domaine Du Colombier Chardonnay /
Kings Ridge Chardonnay /

Bonterra “The Roost” Chardonnay

AROUND THE WORLD IN 3 GLASSES. 23
Roma Rosso /

Chateau Blaignan Medoc Cru Bourgeois /
Lapostolle “Cuvee Alexandra” Cabernet Franc

BEAUTY AND THE BLEND. 21
Cline Ancient Vines Red Blend /
Lydian GSM /

Black Ankle Rolling Hills Red Blend

GO BIG OR GO HOME ®. 24

Orin Swift “You Had Me At Hell No” Merlot /
McPrice Meyers “High On The Hog” Cabernet Blend /
Babylonstoren Cabernet Sauvignon



