
RESTAURANT WEEK MMXXV

SELECT ONE FROM EACH COURSE
Per Person - 35

  
CHEF DE CUISINE JAMES COLLURA

IRONGATERESTAURANT.COM

F IRST

HEIRLOOM BEET SALAD
sesame crusted feta, walnuts, watercress, 

vin cotto

CARAMELIZED ONION ARANCINI
gorgonzola dolce, crispy rosemary, 

black garlic aioli

WHITE BEAN SOUP
sun dried tomato, pickled carrots, 

crispy kale

SECOND

IRON GATE GYRO
grilled lamb ke�edes, baby greens, sumac onion, 

yogurt, crispy potatoes

HEARTY GREEN SALAD
pu�ed grains, root veggies, slow roasted chicken, 

burnt honey vinaigrette

ROASTED MUSHROOM PANINO
local chevre, cipollini agro dolce, walnut, 

arugula pesto

THIRD

SWEET CREAM SEMIFREDO
caramelized apples, peanut butter mousse, 

earth n eats maple glass

BITTERSWEET CHOCOLATE PARFAIT
brownie crumbles, sea salt,  caramel pastry cream, 

hazelnuts

LUNCH


