





IRON WORKS

__SEAF00D ENTREES

Bakep NEw ENGLAND SEAFOOD CASSEROLE

Sole, Lobster, Shrimp and Scallops with a Sherry Wine,

Butter-Crumb Topping

PAN SEARED SEA SCALLOPS
In a Lemon-Tomato Butter over Vegetable Risotto

SHRIMP WITH MEDITERRANEAN
VEGETABLE RAVIOLI

Sautéed Shrimp with Garlic, Broccoli, Sun-dried
Tomatoes, Goat Cheese and White Wine Butter

LOBSTER SAUTE
Lobster in Pink Tomato Cream over Fine Linguini

“Scope’s” CLAMS ZUPPA
Little Neck Clams simmered in an aromatic Tomato
Sauce over Fine Linguini

NaT1ve FrIED Bay ScaLLops
French Fries, Tavern Coleslaw and Tartar Sauce

Nat1ve FriED WHOLE BELLY CLAMS
French Fries, Tavern Coleslaw and Tartar Sauce

TAVERN FAVORITES

Pork Osso Bucco
Slowly Braised in a Rustic Tomato Sauce and
Served Over Fine Linguine

VEGETARIAN RAVIOLI WITH MARINARA
Vegetable and Three Cheese filling, House-Made
Tomato Sauce

Broccor: witaH PENNE PasTa
Sautéed with Garlic-Olive Oil and Parmesan Cheese
(Add Chicken ~ 3.95 extra)

CHICKEN PARMESAN WITH PASTA MARINARA
Breaded Chicken Cutlet topped with Marinara
and Mozzarella

VEAL PARMESAN WITH PASTA MARINARA
Breaded Veal Cutlet topped with Marinara
and Mozzarella

SAUSAGE & SAUTEED RABE
With Cannellini Beans, Garlic-Olive Oil, Parmesan
Cheese, & Penne Pasta

CHICKEN FRANCAISE

In a Lemon-Caper Sauce w/Roma Tomatoes. Served

over Vegetable Risotto and served with Broccoli

~DESSERTS ~

See your Server For Daily Dessert Specials

From Our

WOOD~FIRED
GRILL

BELOW SERVED WITH CHEF'S
DAILY STARCH & VEGETABLE

10 0z. FILET MIGNON
20.00
COWBOY STEAK
180z. Bone-In Beef Rib-Eye Steak
25.95
IWT Surr & TURF
8oz Filet with 2 Grilled Shrinp
23.95

FreENcH-Cut Rack oF LaMB
29.95

BacoN INFUSED MEATLOAF
With Crispy Onions, Mashed Potato,
& Wild Mushroom Demi-Glaze

16.95

CHOICE OF SAUCE INCLUDED
WITH GRILLED MEATS
Béarnaise, Sauce Bordelaise,

Gorgonzola Cream Sauce, Truffle
Butter, Salsa Verde, Wild Mushroom
Demi-Glaze

Additional Choices add 2.00

BELOW SERVED WITH
Rick PiLAF

TuNa STEAK
Topped with Pineapple-Ginger Chutney

24.95
10 0Z. ATLANTIC SALMON FILLET
Wood Fire Grilled, Salsa Verde
22.95

THE TAVERN BURGER"
(Ground daily in-house)

10 oz. Choice Chuck Steak,
Aged Cheddar Cheese, Caramelized
Red Onion and Tomato Jam, and
Tavern Fries

13.50

TAVERN
ACCESSORIES

a la Carte 6.95

IWT TRUFFLE FRIES
With Truffle Oil and Parmesan-Black Pepper

PasTa MARINARA
SAuTEED RABE IN GarLic O1L
CuEr’s RisorTo oF THE DAy

SEASONAL VEGETABLES

*Hamburgers are cooked to customer’s request. Consumption of raw or undercooked foods of animal origin may increase your risk of food borne illness.

Consumers who are especially vulnerable to food borne illness should only eat seafood and other food from animals thoroughly cooked.
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_WINES § BEERS _

CHAMPAGNE & SPARKLING WINES

Dom Perignon, Brut NV (France) 189.00
Veuve Cliquot Ponsardin, Brut (France) 79.00
Moet & Chandon, Imperial (France) 65.00
Domaine Ste Michelle, Brut (Washington) 35.00
Domaine de Beritol Prosecco NV (Italy) 35.00
Cristalino, Brut (Spain) 187 ml btl 6.50

PiNor GRiGI0

Bella Sera, Pinot Grigio (California) 6.00  22.00
Ecco Domani, Pinot Grigio 29.00
Bortoluzzi, Pinot Grigio (Italy) 40.00
Livio Felluga DOC (Italy) 49.00
SauvieNON Branc

Cup Cake, Sauvignon Blanc (New Zealand) 8.00  27.00
Sterling VC, Sauvignon Blanc (California) 30.00
Chateau de Sancerre (France) 48.00
Cakebread Cellars (California) 58.00
CHARDONNAY

Stone Cellars, Chardonnay (California) 6.00  22.00
Frei Brothers, Chardonnay 8.00  29.00
Clos Du Bois, Chardonnay (California) 34.00
Louis Jadot Pouilly Fuisse (France) 45.00
Sequoia Grove (California) 54.00
RIESLING

Dr. Pauly Noble House, Riesling (Germany) 34.00
Trimbach, Riesling (France) 42.00
Beringer, White Zinfandel (California) 6.00  22.00
Brausorais

Louis Jadot Beaujolais Villages (France) 35.00
PiNor Noir

Mac Murray Ranch, Pinot Noir (California) 11.00 39.00
Wild Horse, Pinot Noir (California) 49.00
Frei Brothers, Pinot Noir (California) 59.00
CHIANTI

Ruftino Chianti Superiore (I¢aly) 39.00
ZINFANDEL

Cellar No.8 Zinfandel (California) 27.00
Ravenswood Zen Zin Zinf. (California) 31.00
SHIRAZ

*One to come per Lori 00.00
PETITE SYRAH

Bogle, Petite Syrah (California) 34.00
Shooting Star, Syrah Jed Steele (California) 36.00
Perrin, Chateauneuf du Pape 58.00
MERLOT

Stone Cellars, Merlot (California) 6.00  22.00
St. Francis Sonoma Red (California) 37.00
William Hill, Merlot (California) 45.00
Kendall-Jackson Grand Reserve (California) 57.00
Chateau Simard (France) 62.00
Duckhorn, Merlot (California) 69.00
Cakebread Cellars (California) 84.00
CABERNET SAUVIGNON

Stone Cellars Cabernet (California) 6.00  22.00
J Lohr Seven Oaks Cabernet (California) 11.00 39.00
Stags’ Leap (California) 68.00
Sequoia Grove Reserve — Rutherford Ranch (California) ~ 79.00

DRAFT

~

GUINESS STOUT
ALLAGASH WHEAT
Bass ALE
Sam ADAMS SEASONAL
NEWPOR.T STORM
STELLA.ARTOIS
NARRAGANSETT LAGER - $4.00

MiLLER LIGHT - $4.00

MICROBREW

~

SaMm Apams

Sam Apams LigHT

Macic Har # 9

Docrisa HEAD - 60 MIN.
BLuE MooN

SMIRNOFF ICE

IMPORT

~

CoroNa
HEINEKEN
HEINEKEN LicHT

AMSTEL L1GHT

DOMESTIC

~

BupwEISER
BupwEisER LiGcHT
Coors LicHT

MicHELOB ULTRA

NON-ALCOHOLIC

~

O’DouL’s Na

GLUTEN FREE

~

RED BRIDGE

AFTER DINNER DRINK
SUGGESTIONS

CoRDIALS » DESSERT WINES
ScorcHEs & COGNACS, ETC.
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