
SWEET CORN ARANCINI smoked mozzerella, basil, heirloom tomato aioli  12

GIGANTE BEAN HUMMUS urfa chili, seasonal crudite, fennel seed crackers  13

IG WATERMELON SALAD sesame feta, torn mint, cider shallots, arugula puree 15

CHILLED SUMMER SQUASH SOUP charred patty pan, yogurt, olive oil, spiced almonds 16

IMPORTED BURRATA CHEESE fennel spoon sweets, olive oil, parker house crostini  16

FRITTO MISTO assorted lightly fried seafood, lemon, chili, green olive, duo of sauces  18

ADD ROASTED CHICKEN OR SHRIMP 12  |  NEW FRONTIER BISON FLANK 15

4SLOW ROASTED PORK "GYRO"   cherry tomato, feta, yogurt, sumac red onion, crispy potato  22

BASIL PESTO RIGATONI local basil, pine nuts, parmesan  19

OAK ROASTED SHRIMP “SAGANAKI” sauce puttanesca, anchovy, feta, dill, focaccia  22

IG CAESAR  little gem, pickled red onion, focaccia shard, pecorino sardo  18

OPEN FACED TUNA MELT aged provolone, sundried tomato tapenade, baby argula, pommery aioli  21

BITTERSWEET CHOCOLATE BUDINO   shortbread crumble, chantilly cream   16

WHIPPED CHEESECAKE “NAPOLEON” candied phyllo crisp, thyme, aged balsamic, summer cherry variations  17

  

CHEF DE CUISINE JAMES ROBINSON  /  GENERAL MANAGER JUSTIN TEW

TWENTY PERCENT GRATUITY ADDED TO ALL PARTIES OF 6 OR MORE

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

I R O N  G A T E

I

II

III

WEEKDAY LUNCH

SUMMER RESTAURANT WEEK 2026
65 per person | select one bolded item from each course
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BEER & CIDER

I R O N  G A T E

WINE BY THE GLASS

SPARKLING

WHITE
ARTEMIS KARAMOLEGOS, FEREDINI        17 / 68 
assyrtiko, santorini, greece, 2023

TORRE MORA, "SCALUNERA” ETNA BIANCO 18 / 75
carricante / catarratto, mt. etna, italy, 2023

CAPOLINO PERINGLIERI, PRETA  14 / 56
falanghina, campania, italy, 2023

PATERIANAKIS 16 / 64
vidiano, crete, greece, 2023

TERRA DIVES 14 / 68
xara, catarratto, sicily, italy, 2023

WINE ART ESTATE, IDISMA DRIOS   15 / 60
assyrtiko, drama, greece, 2023

RED

SKIN CONTACT / ROSÉ

SCALA, CIRÒ ROSSO CLASSICO D.O.C 16 / 67
gaglioppo, calabria, italy, 2022

TERRA CONSTANTINO, ETNA ROSSO 19 / 76
nerello mascalese / nerello cappuccio, mt. etna, sicily, 2022

OENOS MITTAS 20 / 85
xinomavro, naoussa, greece, 2022

SAN SALVATORE, CERASO 18 / 64
aglianico, campania igt, italy, 2021

PIETRAVENTOSA, VOLERE VOLARE 18 / 76
primitivo, puglia igt, italy, 2021

PAPAGYRIOU, LE ROI DES MONTAGNES 19 / 76
cabernet sauvignon / mavrodaphne / touriga nacional
corinthia, peloponesse, greece, 2023

TROUPIS, HOOF & LUR    15 / 60
moscho�lero, tripoleos, greece, 2023

CALABRETTA, ROSATO                  15 / 60
nerello mascalese, sicily, italy, 2025

SANTA MARIA LA PALMA, ARAGOSTA SPUMANTE 15 / 60
vermentino, sardinia, italy, nv

KIR-YIANNI, AKAKIES, SPARKLING ROSÉ SEC 15 / 60
xinomavro, amyndeon, macedonia, greece, 2023

GINGER CRISP
lemon, honey, ginger vinegar,

rosemary, ginger beer 
12

LITTLE NIKKI
seedlip, greek yogurt, 

lemon, honey, rosemary
12

SICILIAN FROST
grapefruit, simple syrup, basil, 

mediterranean tonic 
12

YIA YIA’S PUNCH
pineapple, cranberry,

pomegranate, lemon & lime
12

SPIRIT FREE DRINKS

NIKOLAKI
rosemary infused vodka, greek 

yogurt, honey, lemon
16

LAZIO LOUNGER
capasso, sambuca, lemon, bubbles

 16

A LITTLE HELP FROM 
HERMES

mezcal, oregano tincture, pineapple, 
�no sherry, strega, lime

18

THE BITTER END
old tom gin, amaretto, gentian, 

pineapple, lemon
19

SARDINIAN SUMMER
gin, mirto, mezzodi, lemon

18

BASILICATA OLD
FASHIONED

bourbon, vincotto, bitters
18

GRECIAN URN
barrel aged grappa, metaxa, 

mastiha, vermouth, caper brine  
18

ASPHODEL SHAMBLER
rum blend, ouzo, rakomelo, 

falernum, pomegranate, 
grapefruit, lime, bitters

19

COCKTAILS

ITALIAN PILSNER
oxbow luppolo

maine | 5.0% |16 oz.
10

HAZY IPA
bluejacket lost weekend

washington, dc | 7.0% | 16 oz.
10

OATMEAL STOUT
samuel smith oatmeal stout

england | 5.0% | 14.9 oz.
10

SAISON
o� color apex predator
illinois | 6.5% | 16 oz.

10

BELGIAN PALE ALE  
orval

belgium | 6.9% | 11.2 oz.
13

TRIPEL
westmalle tripel

belgium | 9.5% | 11.2 oz.
14

DRY CIDER
artifact feels like home

massachusetts | 5.4% | 16 oz.
10

NON-ALCOHOLIC
notch cra� pils

massachusetts | 0.5% | 12 oz.
8


