IRON GATE

MMXXIV MMXXV

NEW YEAR’S EVE 2024

Wine Pairing - 95
Deluxe Wine Pairing - 150

This evening’s optional enhancements....
5g Shaved winter truffle $50
30g Ossetra caviar, normal fixings, pork grinds $125

............................. ANTIPASTI o

- family style -

OUR DAILY FOCACCIA
Roasted Garlic, Truffle Honey, sea salt

TONIGHT’S PHYLLO PIE

caramelized leek, imported feta, salsa verde

KOMBU CURED RED SNAPPER
Herbed Yogurt, Winter Citrus, Sicilian Olive Oil

LAHANADOLMADES

shenandoah lamb, cabbage. carnaroli rice, avgolemono

MARYLAND BERKSHIRE PORK COTECHINO

black lentils, mirepoix, red wine reduction

............................. PAS TA

- select one -

BAY SCALLOP LINGUINE

brown butter, peperoncino rosso, meyer lemon

“PASTITSIO” CANNELONI
spiced beef ragu, kefalotyri bachamel, winter truffle

............................. MATINS coemmemssssssssssinanns

- select one -

DUO OF VIRGINIA LAMB

grilled chops. braised shoulder, slow cooked greens, tomato, orzo pasta

HERB ROASTED BLACK COD

saffron chickpea ragu, maine lobster, sea urchin emulsion

LONGVIEW FARM PORK CHOP

sweet & sour cabbage, local apple, pommery mustard jus

HEARTH ROASTED ARROWHEAD CABBAGE

local brassicas, pine nuts, golden raisins, smoked polenta agnolotti

............................. D E S S E RT

- select one -
NEW YEAR’S EVE CAKE
candied almond, winter citrus, olive oil ice cream

ESPRESSO SOAKED BABA

dark rum, candied fruit, pistachio, whipped mascarpone
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NEW YEAR’S EVE 2024

Wine Pairing - 95
Deluxe Wine Pairing - 150

ANTIPASTI
standard - TSELEPOS | AMALIA VINTAGE BRUT

moschofilero, peloponnese, greece, 2017

deluxe - EMILIO SCIACCA | BOLLAMATER

spumante metodo classico, nerello mascalese, mt etna, sicily, 2019

PASTA
bay scallop linguine
standard - SCLAVOS | VINO DI SASSO ROBOLA
cephalonia, greece, 2019
deluxe - HATZIDAKIS | FAMILIA ASSYRTIKO
santorini; greece, 2021
“pastitsio” canneloni
standard - COS | NERO DI LUPO
nero d’avola, vittoria, sicily, 2021

deluxe - ARIANNA OCCHIPINTI | SICCAGNO
nero d’avola, sicily, 2021

MAINS
duo of virginia lamb

standard - SIFLOGO | BROUSKO VERTZAMI
lefkada, greece, 2019

deluxe - DOMAINE ECONOMOU | MIRABELLO

liatiko / mandilari, sitia, crete, greece, 2015

herb roasted black cod

standard - PETRAKOPOULOS | GOLD ZAKYNTHINO
cephalonia, greece, 2020

deluxe - GEROVASSILIOU | CHARDONNAY
epanomi, greece, 2021
longview farm pork chop
standard - PIETRAVENTOSA | ALLEGORIA
primitivo, gioia dell colle, puglia, italy, 2021
deluxe - ROMEO DEL CASTELLO | VIGO ETNA ROSSO RISERVA
nerello mascalese / nerello cappuccio, 2012
hearth roasted arrowhead cabbage
standard - SURRAU | SCIALA VERMENTINO DI GALLURA
sardinia, italy, 2022

deluxe - NICOLUZO | CACOTRIGI
corfu, greece, 2021

DESSERT

new year’s eve cake
standard - GEROVASSILIOU | LATE HARVEST MALAGOUSIA
epanomi, greece, 2018
deluxe - BARTOLI | MARSALA SUPERIORE 1987
grillo, sicily
espresso soaked baba
standard - GAVALAS | VINSANTO

assytriko / aidani / athiri, santorini, greece

deluxe - MARCO DE BARTOLI | BUKKURAM SOLE A’GOSTO
passito di pantelleria, sicily, 2022
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