IRON GATE

PIKILIA

...... HAPPY HOUR

mon - fri | 4pm - 6pm

PIKILIA PLATTER

sesame feta, lamb meatballs, spicy soppressata, mixed
olives, local cheese, assorted pickles, parsley dip,
fennel seed crackers 22

CREMINI MUSHROOM ARANCINI

fontina cheese, fried rosemary, porcini aioli 8

GIGANTE BEAN HUMMUS
urfa chili, sesame, crudite, crackers 8

BURRATA

parker house crostini, fennel spoon sweets 8

BAY BLUE STUFFED DATES

Blue cheese, pistachio, sea salt 8

COCKTAILS

IRON GATE OLD FASHIONED

bourbon, rakomelo, bitters

BORSCI & TONIC

Borsci amaro, tonic, lemon wedge

CAPPELLETTI SPRITZ
cappelletti, club soda, sparkling wine

IRON GATE JUNGLE BIRD

rum, capasso red bitter, borsci amaro, pineapple, lime

OUZO LEMONADE

ouzo, lemon, sugar, filtered water

IRON GATE ESPRESSO MARTINI

vodka, metaxa, house espresso liqueur,
cold brew concentrate

CHEF DE CUISINE JAMES ROBINSON
* IRONGATERESTAURANT.COM -



