
CHEF ANTHONY CHITTUM
IRONGATERESTAURANT.COM

TUNNEL OF LOVE MMXXV

F IRST

“BUBBLES & BUMPS”
one ounce of kaviari kristal caviar

two half glasses of aragost sparkling wine $150

SECOND

OUR DAILY FOCACCIA
roasted garlic, tru�e honey $15

OAK ROASTED MEDJOOL DATES
bay blue, pistachio, sea salt, olive oil $12

CHILLED 38 NORTH OYSTER
horseradish cream, pomegranate champagne foam $18

ATLANTIC FLUKE CRUDO
ruby red grapefruit, green chili, kohlrabi, oscietre caviar $32

HEARTH BAKED KEFALOTYRI CHEESE
local honey, crispy garlic, cranberry agrodolce $17

THIRD

CAROLINA SHRIMP “SCAMPI” 
roasted garlic, meyer lemon, pistachio, 

sa�ron cappelli di angelo $32

AUTUMN OLIVE PORK CHOP FOR II
braised greens, local apples, house pancetta $58

DESSERT

BUTTERMILK PANNA COTTA
winter citrus, torn mint, syros fennel seeds, crispy tuile $18
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COCKTA ILS

EROS’S ELIXIR
gin, blood orange blossom syrup, italicus, lemon $18

GINGER HI-BLISS-KISS
hibiscus infused rum, ginger infused vodka,

local nonino, honey, lemon $22

SMOKE GETS IN YOUR RYE
mezcal, sweet vermouth, amaro averna, rye, salt $20

BY ANY OTHER NAME
amaro montenegro, reposado, blood orange, 

pineapple, angostura, egg white $18

GREY SKIES
gin, crème de violette, amaretto, lemon, ouzo $21

HIGH PLAINS DRIFTER
bourbon, fennel liqueur, pomegranate syrup, 

lemon, foam $20

BLACK MAGIC WOMAN
vanilla-infused vodka, borsci, espresso, 

clove demerara, allspice $21

PERSEPHONE'S KISS
rye, calvados, local nocino, grenadine $19

A FAREWELL TO ARMS
pisco, maraschino, thyme, peach, grapefruit, lime $21

NO ONE LIKE YOU
greek mountain tea limoncello, aperol, 

gum syrup, lemon, vodka $19
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