IRCN GATE

FEAST OF THE SEVEN FISHES
Christmas Eve 2025

CHILLED WHITE STONE OYSTER

oscietre gold caviar, corsican mint, prosecco gelee

ANCHOVY HUSHPUPPIES

caesar aioli, ice planche, parmesan, cracked pepper

SMOKED TROUT CROQUET

golden potato, chives, horseradish two ways

OUR DAILY FOCACCIA

meyer lemon, kalamata, red onion, baccala mantecato

LIGHTLY SMOKED COBIA CRUDO

watermelon radish, grape leaf, blood orange

RAZOR CLAM “CASINO”

country ham, lime, garlic butter, pangrattato

SEARED DAY BOAT SCALLOP

parsnips, caper, pistachio, pomegranate brown butter

MAINE LOBSTER GIOVETSI

roasted cherry tomato, charred leek, saffron, crumbled feta

HEARTH ROASTED WHOLE BLACK BASS

pistachio, chili, torn mint, shaved fennel salad

IRON GATE TIRAMISU

CHEF DE CUISINE JAMES ROBINSON
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