- BISTRO -
GDLF. e /= ¥ )"

CAPRA SALAD $13
Spring and arugula mix

topped with shaved red onion,
toasted walnuts, dried figs,

and goat cheese crumble with

a honey basil vinaigrette.

Served with a garlic crostini.

CAESAR SALAD $14
Classic Caesar salad, with

fresh parmesan, bacon bits

and homemade croutons.

TACO BOWL $17
Seasoned ground chuck, with
corn and bean salsa, cheese
blend, crispy Cajun tortilla

bits, shredded lettuce, and
drizzled with chipotle aioli,
cilantro.

Add Pepperoni, Calabrese,
Prosciutto, Italian Sausage,
Chorizo, Ground Chuck, Roasted
Chicken, Bacon, Pulled Pork,
Shaved Steak, Vegan Sausage: $6

2lbs Wings + Nacho Grande +
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HOME STYLE FRIES $7
Served with either dill or

garlic aioli.

TRUFFLE FRIES $10

Served with truffle aioli.

CAJUN FRIES $8
Served with Chipotle aioli.

CHHeree

SHAREABLES

CHICKEN WINGS $16
With carrots, celery and blue
cheese or ranch dips.

By the pound.

Wing Flavours:

Signature, Buffalo Medium,
Buffalo Hot, Honey Garlic, BBQ,
Nashville Hot, Cajun, Salt &
Pepper

NACHOS 'GRANDE $18
House made corn tortilla chips,
corn and bean salsa, mixed
cheese, shredded lettuce,
jalapeno and diced tomatoes.
Served with salsa and sour

cream.

Add Pepperoni, Calabrese,
Prosciutto, Italian Sausage,
Chorizo, Ground Chuck, Roasted
Chicken, Bacon, Pulled Pork,
Shaved Steak, Vegan Sausage: $6
Vegan cheese: $4

TRUFFLE GOAT DIP $15
Served with house made corn
chips, topped with herb truffle
diced tomatoes.

WARM BIRDIE QUESO DIP $15
Made with Farm League Birdie
juice IPA. Served with stone

oven pretzel bread and house
made corn chips.

BUILD YOUR OWN POUTINE $10

House made gravy over local
cheese curds.

Add Pepperoni, Calabrese,
Prosciutto, Italian Sausage,
Chorizo, Ground Chuck, Roasted
Chicken, Bacon, Pulled Pork,
Shaved Steak, Vegan Sausage: $3




FLATBREADS

HANDHELDS

POLLO LOCO $16
Buffalo grilled chicken, diced tomatoes,
fresh herbs, cheese blend, and dill aioli.

BRUSCHETTA $14
With goat cheese and balsamic glaze.

MUSHROOMS ON TOAST

Roasted field mushrooms and goat Sk
cheese, drizzled with balsamic glaze

and topped with truffle arugula.

BUILD YOUR OWN FLATBREAD $16

Cheese blend or goat cheese.

Add 1 Meat: Pepperoni, Calabrese,
Prosciutto, Italian Sausage, Chorizo,
Ground Chuck, Roasted Chicken, Bacon,
Pulled Pork, Shaved Steak, Vegan
Sausage.

Add $4 for 2 meats

Add 1 Topping: Banana peppers,
Jalapeno, roasted mushrooms, roasted
red peppers, mushrooms, caramelized
onion, diced tomato, pineapple, green
olives, red onion.

Pizzas are 13 inch, 8 slice pizzas.

MARGHERITA $19
Our signature Margherita sauce with
fresh buffalo mozzarella and fresh

basil.

IRONWOOD HAWAIIAN $21
Pineapple and pulled pork tossed in
our signature sauce.

BBQ STEAK & JALAPENO $23
Hickory BBQ steak, roasted bell
peppers, caramelized onions and

jalapeno.

THE ITALIAN $23
Spicy Italian sausage, prosciutto and
Calabrese.

FUNGHI BIANCO $20

Our signature Bianco sauce, goat
cheese, field roasted mushrooms,
arugula, truffle oil and drizzled with
balsamic glaze.

Served with Fresh Cut Fries or Coleslaw.
Upgrade your side to Cajun Fries, Truffle
Fries, a Caesar Salad or Capra Salad for $2

AT THE TURN BEEF HOT DOG sn
Served with caramelized onions,
banana peppers, cheese and bacon.

PHILLY CHEESE STEAK $18
Roasted bell peppers, caramelized

ohions, mozzarella, garlic aioli and BBQ
sauce.

CRISPY CHICKEN SANDWICH $17
Ironwood breading, topped with garlic
Aioli, coleslaw and dill pickles.

CHICKEN CAESAR WRAP $17
Crispy or grilled chicken breast,
romaine, Caesar dressing, fresh
parmesan and chopped bacon.

VERDURA WRAP $16
Roast mushrooms and peppers,
caramelized onions, lettuce, tomatoes,
goat cheese and roasted garlic aioli.

HAZY DAYS FISH TACO $14
Hazy Days Beer battered halibut fish,
served with coleslaw, pico de gallo and
chipotle aioli.

We start with our thin crust and homemade pizza sauce
STONE OVEN p’ZZA with mozzarella cheese.

BUILD YOUR OWN PIZZA $18
Our thin crust pizza, with your choice of
toppings, our homemade sauce and

fresh mozzarella cheese.

Add your vegetables:

Red onion, caramelized onions, sliced
tomato, red peppers, green peppers, basil,
mushrooms, pineapple, banana peppers,
pickled jalapefo, green olives, dried figs
$1 eaq.

Add your meats:

Pepperoni, Calabrese, Prosciutto, Italian
Sausage, Chorizo, Ground Chuck, Roasted
Chicken, Bacon, Pulled Pork, Shaved Steak,

Vegan Sausage
$2 eaq.

ADD EXTRA CHEESE
Extra mozzarella, goat cheese, cheddar
cheese, cotija cheese, vegan “cheese”

$2

Gluten free pizza is available. Prices vary, please ask your server.



