
       breakfast…..                                                
 

lemon ricotta french toast  vermont maple/berry compote/powdered sugar  15                
 
sunday pizza tomato coulis/pancetta/arugula/mozzarella/baked sunny eggs/chipotle hollandaise drizzle  18                        
 

smoked salmon crepe whipped cream cheese/capers/tomato/argula salad/preserved lemon hollandaise/raspberry gastrique 17                 

 
roasted vegetable skillet poached eggs/ironwood potatoes/roasted harvest vegetables/charred cherry tomatoes  15 
 
chicken & waffles corn flake coated chicken tenders/malted red velvet waffles/rosemary infused maple syrup/baileys custard 17 

 
plain jane* two eggs poached or scrambled/breakfast sausage or smoked bacon/english muffin/ironwood potatoes 15 
   
crab scramble lump crab/grilled corn/red pepper/cream cheese/ironwood potatoes 18 
 
chilaquiles poached eggs/avocado/crispy tortilla chips/caramelized onions/chorizo/cilantro/salsa verde 15 

lunch…..and more 
 

 

fried green tomato cobb salad  chicken/egg/blue cheese/red onion/bacon/avocado/fried green tomatoes/buttermilk ranch 17 
seasonal salad mesclun greens/warm pepper crusted goat cheese/julienne apples/seasonal berries/bacon-garlic vinaigrette 9 –GF 
   

entrée salad with chicken...17     entrée salad with shrimp or salmon *...21     entrée salad with steak*….23 

 
ironwood burger*  wagyu beef/L.T.O./brioche bun/fries 19  -  artisan toppings 1.50 each   -GF bun add 1 

 

chicken salad croissant  shredded chicken/red onion/celery/cranberries/candied pecans/arugula/petite salad 16    

 

california reuben  sourdough/smoked turkey/swiss/charleston slaw/1000 island dipping  15 

  
chop steak* wagyu beef/poached egg/grilled pesto focaccia/caramelized onions/aged cheddar/fries/hollandaise 19 
 
baja salmon tacos   chipotle salmon/red cabbage/wakame/scallion/serrano-lime aioli/petite salad 15 
 
ironwood kebab*  two-piece shoulder tenderloin/harvest vegetables/ironwood potatoes/béarnaise 24   -GF 
       
brunch ala king*  6oz filet mignon/poached egg/goat cheese creamed spinach/grilled focaccia/iwood potatoes/béarnaise  35 

 

bloody marys & mimosas 7 
  

 *NOTICE may be cooked to order - consuming raw or undercooked eggs, seafood, shellfish, meats, or poultry 
 may increase your risk of food borne illness, especially if you have certain medical conditions 
 20% GRATUITY will be added to parties with 5 or more separate checks and parties of 6 or more people and on all  gift certificates redeemed 

brunch…..in the beginning 
 

 
wagyu beef sliders (3)  bacon jam/truffle mayonnaise/cholula ketchup   17         

monkey bread muffins  caramel/royal icing drizzle   10 

b.l.t. deviled eggs  candied bacon/cherry tomato/basil/chili powder  6 

french toast sticks  texas toast/baileys custard/berry compote/vermont maple  10 

fresh fruit plate 7 -GF         soup of the day  5/7         lobster bisque  7/9         

quiche of the day 15 

please ask your server  
which savory option 
 is available today 



premium glass pours...1/3...2/3...bottle 

craft beer 6 
 

man of law ipa, sopi brewing co. 
 

duck hook blonde ale, sopi brewing co. 
 

hefeweizen,  sopi brewing co. 

pernicious ipa, wicked weed brewing  co. 
 

sky blue kolsch, carolina brewery 
 

sweet josie brown ale, lonerider  
 

 

allagash white, allagash brewing co. 

forst, forst Italian brewing co. 

black hop down,  gizmo brewing company 

james creek cider, seasonal 

 

domestic/imported beer 4.50 
 

yuengling lager  

miller lite  

stella artois 

michelob ultra 

modelo 

erdinger n/a 

 

 

l’ecole no. 41 merlot 

16/29/50 

quilt cabernet by caymus 

20/40/60 
 

decoy cabernet  

15/30/50 

grand marchand cabernet  

11/22/33 

bell glos “clark & telephone “ pinot noir 

20/40/60 

greetings williamette valley pinot noir 

15/30/45 

chateau bentejac bordeaux 

16/29/50 

ferrari-carano sienna blend 

15/30/45 

latour gran ardeche  chardonnay     

15/30/45 

la terre chardonnay 

11/22/33 
 
 

dr loosen riesling     
13/26/39 
 

castelnuovo pinot grigio  

11/22/33 
 

 

justin sauvignon blanc 

13/26/39 

maison no. 9 rosé 

15/30/45 

 
 

‘84 prosecco 

12/24/36 

                                             house cocktails 
 

Ironwood’s ultimate bloody mary   20 
vodka/house made mix/bloody brilliant garnishes 

                                                               
 seasonal mimosa flight  18                    

3 seasonal mimosas   
    

i’m a little chai  15 
vanilla vodka/st germain/blueberry/cinnamon sugar rim 

 
espress yourself  14   

bourbon/chocolate bitters/espresso 
 

wake up call  14 
vanilla vodka/tequila/jameson/tia maria/cold brew coffee 

 
morning sunrise   13 

gold tequila/orange liquor/melon puree/orange juice  
    
                       

breakfast bum  13   

bumbu rum/banana liquor/spiced coconut milk/banana chips 
            

strawberry basil margarita    12  
tequila/muddled basil/strawberry puree 

   
red or white sangria  12 

seasonal fruit   

 

 
 


