
 

 

Starters 
 

Tempura Fried Avocado               6 
sweet chili-lime salt & jalapeno aioli 
 

Roasted Brussel Sprouts       8                                  
bacon, butternut, hazelnut brown butter 
 

Crab & Corn Fritters        9 
creamy creole mustard dipping sauce 
 

Flatbread           9 
bacon, beer cooked onions & crème fraîche 
 

Baked Meatballs         8 

provolone & shaved pecorino 

fresh basil & toasted baguette  
 

Ironside Hot Wings         9                                  
housemade habanero sauce                                 

creamy dill cucumber dip 

 

Soups & Salads 
 

Blue Hubbard Squash Soup     cup/bowl  4/7 
maple crème fraîche &  

hen of the woods mushrooms 
  

Clam Chowder             cup/bowl  5/8 

smoky bacon & tabasco butter 
  

Arugula & Crispy Prosciutto Salad   11 

persimmon, shaved fennel & spiced pecans 

apple cider  vinaigrette 
 

Organic Baby Greens        7 
fresh herbs, house vinaigrette 
 

Caesar Salad          10 
parmesan polenta croutons 

add white anchovy       3 
 

Cukes & Quinoa Salad        8 
citrus marinated cucumbers 

& onions, feta & mint     
 

Add to any salad: 
grilled Petaluma chicken      6 

filet of  salmon        8 

                  
        

                Pizzas      9” or 14” 
 

The Ironside          8 / 14 
tomato sauce, fresh mozzarella & basil 

custom  toppings, each:

         baby arugula  cured olives    2 / 3 ea 
         broccoli rabe  caramelized onion 

           garlic 
          

   mushrooms   prosciutto      3 / 5 ea 
        white anchovy  spicy sausage 
         pepperoni meatball                

         bacon                     heirloom tomato 
 

Housemade Spicy Sausage      14 / 24 
broccoli rabe, roasted tomato 

fresh mozzarella & pecorino 
 

Roasted Mushroom        13 / 22 
béchamel & parmesan, kale thyme  

& roasted garlic 
 

Roasted Pear and Prosciutto     14 / 24 
goat cheese, balsamic onions & baby arugula 
 

Braised Beef Short Rib          14 / 24 
roasted onion,  farm fresh egg, granna padano                        

& fresh herbs 

Guanciale               14 / 24 

shaved pork cheek, garlic-chili crema,  

provolone & dandelion greens 
 

 

  Plates 
 
Fish Tacos           17 
avocado crema, roasted green chili sauce  

& chayote with black beans 
 

Fish & Chips          16 
beer battered Alaskan cod 

remoulade and sweet & sour malt sauce 
 

Petaluma Chicken Cutlet          18 

prosciutto & warm burrata                             

with garlic spinach  
 

Chili Braised Duroc Pork Shoulder       18 

roasted cipolini, savoy cabbage 

pumpkin & queso fresco panecito 
 

Flatiron Steak             23 

fried onions, upland cress & red wine sauce   
 

 

Baked Mac & Cheese            9 

smoked cheddar & gruyere 

add bacon or broccoli      2 
add both          4 

 

              
  Sandwiches 

 
 
 

Pressed Cubano           15 
slow roasted pork, ham, gruyere & pickles 

with crispy plantains and house salsa 
 
 

Pressed Veggie Cubano                      13 
seasonal vegetables, gruyere & pickles  
with crispy plantains and house salsa 
 
 

French Dip                         15 
herb roasted beef au jus on a soft roll with fries 

add cheese and onions           3 
 

 

Red Lodge Ranch Beef Burger     13 
jack cheese, shredded lettuce & house ranch          

with fries 
 

Great Northern Bison Burger     A/Q 
 white cheddar & smoked onion jam with fries 

add bacon          2 
                            

           

Dinner 
5:00 pm – Close | Tuesday – Saturday 

Sides 
 

Fries              5 
Onion Rings                4 
Sautéed Greens with Garlic          6 

Crispy Plantains & House Salsa     5  
 
 


