
~ Appetizers ~

~ Soups ~

~ Salads ~

Prawn Cocktail Seared Ahi Tuna
Escargo Borguignon

Portabella Mushrooms
Blue Point Oysters 
Crab Cocktail 
Prosciutto-De Melon 
Crevettes Bordelaise 

Minestrone
Clam Chowder (Friday)

Prawns & Scallops Borelaise Prawns Provenciale

Calamari Steak Dore
Crab Cannelloni

Seared Ahi Tuna Steak & Prawns Sauteed 

Filet of Sole Meuniere
Coquilles St. Jacques 

Noisette D 'Agneau 

Chicken Dijonnaise 
Chicken Marsala

Fresh Vegetable Plate

Vegetable Crepes Florentine

Eggplant Parmigiana 

Veal Piccata
Veau A La Jerusalem
Veau Oscar 

Steak Au Poivre Flambe
New York Steak 
Steak Diane Flambe 

Chateaubriand (For Two) 134.00

62.00
58.00
80.00

Filet Mignon
Medallions of Beef 
Tournedo A La Rossini

Chef will honor specials requests ~ when possible
Mininum $60.00 per person

Split Charge on All Salads $12.00
20% Service will be added to parties of 5 or more

Split Charge on All Entrees $25.00

Veal Scaloppini Veal Cutlet
Veal Parmigiana
Veau A La Saltimbocca
Veau Moutarde Flambe

Chicken A La Jerusalem 
Chicken A La Saltimbocca 

Rack of Lamb

Oysters Rockefeller 
Cappelline Marinara 
Shrimp Cocktail 
Fettuccine Alfredo 
Tortellini Supreme 

Soup A L’Oignon Gratine

Linguine Vongole26.00
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~ Poissons ~

~ Agneau ~

~ Chicken ~

~ Vegetarian ~

~ Veal ~

~ Beef ~

Caesar Salad - Two
Asparagus

With Shrimp
Combo Salad

Hearts of Palm

Mixed Green Salad
Les Epinards Flambe - Two
La Liaison Iron Gate -Two 
Beefsteak Tomatoes
Greek Salad
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The Iron Gate
Dinner Menu


