
Ahi
 ahi tartare with wasabi creme friache, 
balsamic honey drizzle and won ton chips

12

5.50

grilled with remoulade

lump blue crab, yellow pepper marmalade 

filet prime tenderloin sliced thin, black 
garlic and micro-arugala, extra virgin olive 
oil lemon vinaigrette

Carpaccio

Surf and Turf

5

4.50

potato skins bacon, cheddar and sour cream

won ton cups with bbq chicken and coleslaw   

tender 3oz filet and 3 shrimp  

made with garlic and butter, crostini  

5.25

10

8.50

7.75

7.50

13

7.75

5.95

Quesadilla 
bbq chicken quesadilla guacamole with an 
onion,tomato, pear-apple relish 

green beans and a teriyaki dipping sauce 

T R I - T I P  S A N D W I C H E SH A M B U R G E R S 

The ONE Burger

BBQ Slaw  Burger

Teri-Pineapple Burger

Blue Cheese Burger

BBQ  Burger

Guacamole Bacon Burger

Mushroom Sautée Burger

Chipotle Burger

1/2LB with french fries
 and a dipping sauce The IRON Tip  

BBQ Slaw  Tip

Blue Cheese Tip

Guacamole Bacon Tip

Mushroom Sautée  Tip

Chipotle  Tip

a statement of quality and taste, made for a true 
burger lover. custom premium fresh ground 
beef specially blended for iron, with tomato, 
onion, iron’s 1000, and greenleaf lettuce and 
a tangy relish topping on a great bun

start with the ONE, then add thick bacon &  fresh 
guacamole 

the ONE, plus iron’s own sweet and tangy bbq sauce

the ONE with garlic  sundried tomato mayo and 
grilled red onions

the ONE  with fresh mushrooms laid on 	 thick in 
demi-glace and grilled red onions

add iron’s great coleslaw to  the bbq

iron’s teriyaki sauce, grilled pineapple with mayo, 
lettuce, tomato and grilled red onion

the ONE, plus chipotle mayo, sauteed onions, 
jalapenos, and melted pepperjack cheese

iron marinates the certified angus beef sirloin tri 
tip, quickly sears it to seal in the juices, and slowly 
roasts it in a natural hickory smoke to a medium 
rare finish. it is topped with grilled onions and a 
spread of horseradish dijon mayo, served on a great 
steak roll with iron’s dipping sauce on the side.

the ONE IRON, plus iron’s thick bacon and house 
made guacamole

The TWO IRON  Tip
the ONE IRON, plus grilled bell peppers and 
melted monterrey jack

the ONE IRON, plus iron’s own sweet and tangy 
bbq sauce topped with iron’s coleslaw

 the ONE  IRON with fresh mushrooms laid on 		
     thick in demi-glace

the ONE IRON with garlic  sundried tomato 
mayo and grilled onion

the ONE IRON, plus chipotle mayo, sauteed onions,  
jalapenos, and melted pepperjack cheese

 6oz  with french fries and a dipping sauce	
	

10.95

13.50

10.95

10.95

12.50

12.50

12.50

14.50

11.95

11.95

13.50

13.50

13.50

free refills

iced tea   2.75	   	  coffee	   2.75                     soda    2.75 coca-cola, diet coke, root beer, sprite, lemonade, orange  	

butter and custard, kahlua marinated raisins, anglaise, and 
topped with caramelized bananas

8

fresh strawberries with cognac or choice of liqueur 
poured over vanilla ice cream   

chocolate mousse cake made at iron the traditional way

Lemoncello Pie

9.50

made with strawberries marinated in cognac, vanilla ice 
ceam and chocolate ganache placed over fresh beignets 
and topped with hand-made whipped cream      

chocolate syrup with frangelico, vanilla  ice cream, 
fresh strawberries and raspberries    

8.50

Liqueur Over Ice Cream 

 Ice Cream  Sundae  

Zabaglione

 Rossina 

Strawberry Shortcake

Bread Pudding

italian style egg and cream custard made with rasp-
berry liqueur and fresh raspberries and strawberries       

7

Godiva chocolate, Chateau Monet raspberry and
Patron Citronage liqueurs over vanilla, chocolate 
and strawberry ice creams. fresh raspberries, raspberry 
puree, pineapple, strawberries, caramelized banana, 
whipped cream, toasted almonds and topped with
cherries    

11.50Over 21 Banana Split

vanilla ice cream, Godiva chocolate liqueur and a 
dark chocolate syrup, whipped cream and a cherry 

8.50

Chocolate Soda

B E V E R A G E S

D E S S E R T S

12.50

8.50

8

8

the over 21 soda fountain other favorites 

Fried Green Tomatoes
tarragon aioli

6

11.50

12.50

Nice Starter Salads
  	 Mixed Greens               Caesar

  	 Iron                                 Wedge     

DINNER
A P P E T I Z E R S

8.25

Crab Cake

Artichokes

Potato Skins

Tempura Green Beans

Won Ton Chicken 

Spinach andArtichoke Dip



iron’s own. a surprise of flavors. 
Coleslaw

 bacon wrapped filet, shrimp together 
with micro-greens, carrots and tomato, 
slightly spicy cucumber vinaigrette

Sur f&Tur f Salad  

13.75

11.95

12.95

tomato, cream, roasted garlic, toasted almonds with 
lump crab. garlic toast included 

6.50

Soup of the Day

Tomato Bisque

vinaigrettes:
   roasted garlic balsamic
   raspberry/blueberry 
   slightly spicey cucumber 
   thai orange
   
	  

other
blue cheese
thousand island
caesar
ranch
original cobb

   

8.95

8.95 10.95

5.95

6.15

5.25

6.50

5

13

16.50  ala carte

   	  half 	 16.50	

Jambalaya
shrimp, chicken, steak, andouille sausage and rice. 
a little spicy. corn bread on the side. 

15

5oz seared, pepper crusted ahi, rare, served with wilted 
asian salad  and choice of potato, rice or grilled polenta

18Ahi

seasonal vegetables, bell pepers, 
onions, garlic and fresh basil 

  Primavera

withgarlic bread

  Alfredo-Asparagus 8.50

7.50

14

13

    side          dinner 

mushrooms and garlic  

italian sausage, vegetables, 
bell pepers, onions, and garlic 

Marinara 7.50
14

16.50  ala 

21.50 

 8 oz filet grilled, delicately prepared zucchini and 
squash, served in an artichoke beurre blanc a choice of 
potato, rice or grilled polenta 

                  the iron house special

tomato, thick chunks of bacon, chicken, 
egg, avocado, and crumbled blue cheese, 
original brown derby cobb dressing  

sirloin tri-tip, spinach, mixed greens and 
iceberg,  vinaigrette, topped with blue 
cheese, cherry tomatoes, walnuts, pear 
apple, sun-dried cranberries and onion 
crisps

with carrots, onion, and tomato, 
roasted garlic balsamic vinaigrette

iceberg lettuce, thick chunks of bacon, 
1000 island or blue cheese

Mixed Greens

 Cobb 

Iron  Steak 

 Tomatoes 

 Wedge 

chopped romaine, green onion, napa 
cabbage, carrots, mandarin oranges, al-
monds, sesame seeds, rice noodles and 
thai orange vinaigrette 

Asian C hic ken 

spinach and mixed greens, topped with 
blue cheese, cherry tomatoes, walnuts, 
pear apple, sun dried cranberries, red 
onion, onion crisps and raspberry 
blueberry vinaigrette

Iron 

with avocado, egg, tomatoes, microgreens 
mix tossed in a slightly spicy cucumber 
vinaigrette. 

Louie c r ab&shr imp

Caesar
hearts of romaine, shaved parmesan, 
anchovy caesar dressing, intense garlic. 
anchovies  +2   chicken +3

ADD ANY OF THESE TO COMPLETE  A GREAT DINNER SALAD
grilled chicken  3

anchovies  2
3 grilled prawns  4

grilled salmon 5 
lobster tail  8 

Salmon

zucchini, onions, garlic, tomatoes and bell peppers  

14 oz 32      
ala carte  26.50

Ribeye New York 

Filet Teriyaki  NY 12oz   26

Potato Pancakes
Mashed Potatoes

French Fries  with dipping sauces

House Pan Fried Potatoes

XL Baked

butter, cheddar cheese, chives, sour cream, bacon

Blue Lake Green Beans

Roasted Garlic Mayo
Teriyaki
Bacon Ranch

Honey Dijon
Slaw Sauce
Mango Chutney		
			 

Pear Chutney
Terragon Aioli

Ratatouille
Sauteed Mushrooms
Creamed Spinach

Hash Browns 6

6

TwiceBaked
large, with butter, chives, sour cream and bacon

Sweet Potato Fries with dipping sauces

served with blue lake beans and pan fried potatoes or:	

 12 oz   26 
ala carte 20.50

6.50

8 oz   27.40 
ala carte  21.90

6

6

7

6
6

7

baked        mashed       french fries         hash browns      
twiced baked         potato pancakes        potato salad
sweet potato fries       polenta               white rice 		

lightly grilled in a garlic oil, withshaved parmesan and chopped parsley

6.50

Porterhouse

T Bone  32oz    46.50

with 2 sides  57.50

G R I L L

Filet 16oz    39.75

with 2 sides 50.75

 32oz 49.50      

 with 2 sides 60.50

E N T R E E S 

   ala carte 20.50

 Polenta

 ala carte 11.75           

 aged a minimum 21 days, midwest corn fed black angus

 ADD A LOBSTER TAIL FOR $8 TO ANY STEAK  

best seasonal beef steak tomatoes 
available  

6

O T H E R

S O U P S

D I N N E R  S A L A D S
S T E A K S  T O  S H A R E

S I D E S  T O  S H A R E

3.50Long Grain Rice

Vegetables

Chicken Dinners 

Seafood Dinners 
S E A F O O D

choice of Spicy Lime, Teriyaki, or Bbq with blue lake-
beans and potatoes, rice or polenta:

6

Pasta  

      
          ADD A LOBSTER TAIL FOR $8 TO ANY ENTREE    

Steak Dinners 

Iron Flat Iron 8oz  21
     ala carte 15.50

7.50

Mac and Cheese 8.25

Ground  12oz  16.75 

Asparagus 8.50

   	  half 	 16.50	

BBQ Shrimp
ne w or leans/meta i r i e st y le

21.50

Chicken Dinners 

Seafood Dinners 
S E A F O O D

choice of Spicy Lime, Teriyaki, or Bbq with blue lake-
beans and potatoes, rice or polenta:

large jumbo gulf shrimp, sauteed in compound garlic 
butter with fresh lemon, fresh basil, paprika and a 
little red pepper.  bread roll on the side.

Grilled Zucchini and Squash 6.50


