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CLASSIC CANAL BURGER
Burger topped with lettuce, tomato, onion 
and American cheese   12

BLACK BEAN BURGER
Black bean veggie burger with onion and 
tomato wrapped in lettuce   12

CRISPY CHICKEN SANDWICH
Hand breaded seasoned chicken with butter 
pickles and cheese sauce on a toasted 
brioche roll   14

CHEESESTEAK
Thinly sliced chicken or ribeye topped with 
mushrooms, peppers, onions and melted 
American cheese on a toasted baguette   14

GRILLED CHICKEN SANDWICH
Grilled marinated chicken breast with Iron 
aioli, smoked Gouda cheese, bacon, lettuce, 
onion and tomato   14

SPIRAL SPUD
Whole spiral cut Idaho potato topped with 
crumbled bacon and house beer cheese   9

MULE KICKIN’ SHRIMP
Tempura battered shrimp over a bed of Asian 
slaw, with our house sweet Thai chili sauce   13

PORK POT STICKERS
Pan seared served over a bed of asian slaw 
and drizzled with a sweet soy reduction   10

FRIED CALAMARI
Crispy corn dusted calamari served with 
marinara and Iron aioli   13

 

All classics are served with house made chips

All burgers are served with house made chips

ANGUS BEEF EGG ROLLS
House roasted shaved Angus beef, 
caramelized onions, roasted red peppers, 
Swiss cheese and sriracha ketchup   12

BACON WRAPPED BRUSSEL SPROUTS
Applewood smoked bacon wrapped around 
brussel sprouts with garlic aioli and 
pomegranate honey gastrique   13

BAVARIAN PRETZELS
Warm and buttery pretzels with sea salt 
served with house beer cheese and Chefs’ 
angry mustard   11

CRISPY COD SANDWICH
Hand battered cod filet on a brioche roll with 
butter pickles and creamy slaw   13

ENGLISH DIP
Roasted Angus beef with Swiss cheese and 
roasted garlic aioli on a roll with au jus   13

FISH AND CHIPS
Crispy battered cod fish served with creamy
slaw and tartar sauce  14

PULLED PORK SLIDERS
Beer braised shredded pork and creamy slaw 
on three mini brioche buns   12

UPTOWN BURGER
Burger loaded with sautéed mushrooms, 
Swiss cheese and frizzled onions with BBQ 
sauce   14

IRON BURGER
Burger topped with bacon, American cheese, 
Iron aioli, lettuce, tomato and onions   14

French Fries

Sweet Potato Fries with 
Cinnamon Sugar

Baked Potato

Baked Sweet Potato

Garlic Mashed Potatoes

Chef’s Rice

Vegetable du Jour

SODA
Coke     Diet Coke
Cherry Coke    Root Beer
Orange Soda    Sprite
Grape Soda    Pineapple Soda

DRINKS
Water
Bottled Water
Lemonade
Pure Leaf Iced Tea
Gold Peak Ice Tea
Gold Peak Lemon Tea
PowerAde Fruit Punch
PowerAde Lemon Lime

COFFEE & TEAS
Co�ee     Hot Tea
Hot ChocolateBBQ, Honey BBQ, Teriyaki, Mild, Medium, 911, Sweet and Sweaty, Pineapple

Habanero, Thai Chili or Garlic Parm
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GARDEN FRESH PASTA
Seasonal vegetables and fresh herbs over 
linguine in a lemon garlic oil   24

FRENCH PORK RACK CHOP 
Reserve pork rack chop served with 
pomegranate honey gastrique   28

SHRIMP ROSSINI
Jumbo shrimp tossed with linguine pasta, 
fresh basil and crushed red pepper in blush 
sauce with a crostini   28

HERB CRUSTED SALMON
Jail Island salmon filet coated with a dijon 
and herb panko crust served with a dijon 
crema and chive oil   26

BAKED COD
Herb and panko topped fresh cod filet in a 
lemon buerre blanc and chive oil   24

French Fries

Sweet Potato Fries 
with Cinnamon Sugar

Baked Potato

Baked Sweet Potato

Items are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may contain harmful 
bacteria. This may increase your risk of food borne illness or death, especially if you have certain medical conditions. 

Vegetarian

CAESAR SALAD
Crisp romaine tossed with brioche 
croutons and house Caesar dressing 
topped with shaved Parmesan   11

WEDGE SALAD
Chilled iceburg lettuce topped with 
crumbled bacon, shredded smoked 
Gouda and cherry tomatoes served 
with house ranch   11

SEASONAL SALAD
Mesclun salad tossed with English 
cucumber, shredded carrots, cherry 
tomatoes, crumbled blue cheese, 
pumpkin seeds, pomegranate seeds 
and red onions topped with balsamic 
maple vinaigrette     12

HOUSE SALAD 
Mixed greens topped with cherry 
tomatoes, English cucumbers, red 
onion, carrots and croutons with 
choice of dressing   9

HOUSEMADE CHILI
Crock of housemade chili with smoked 
gouda, scallions and sour cream   8

FRENCH ONION SOUP
Caramelized onions in broth with a 
crostini and melted gruyere cheese   8

CHEF'S SOUP DU JOUR cup 4     bowl 8

Grilled Chicken   8 Salmon   10
Grilled Shrimp (4)   12 Steak   10

All entrees are served with choice of starch and vegetable du jour*

*Pasta based entrees do not include a choice of starch or
 vegetable du jour.

BRICK CHICKEN
Herb marinated half chicken seasoned and 
prepared in a black iron skillet   28

COFFEE RUBBED HANGER STEAK
8oz hand trimmed hanger steak in a co�ee 
rub served with vidalia onion puree, garlic 
butter and frizzled onions   30

CAMPANELLE PASTA
Campanelle pasta tossed with wild 
mushrooms, marsala cream, fresh herbs, pearl 
onions and shaved pecorino with a crostini   24

MADEIRA CHICKEN
Twin free range chicken cutlets, pearl onions, 
bacon, mushrooms, madeira cream, pecorino 
and fresh herbs   26

Garlic Mashed Potatoes

Chef’s Rice

Vegetable du Jour


