
SOUPS

SALADS

A 18% service charge may be added to parties of six or more.
Some menu items are not suggested for take-out.

Hamburgers are cooked to customer’s request. 
Consumption of raw or undercooked foods of animal origin 

may increase your risk of food borne illness. 

Consumers who are especially vulnerable to food 
borne illness should only eat seafood and other food from 

animals thoroughly cooked.

SOUP OF THE DAY

NEW ENGLAND CLAM CHOWDER $7
RI Clams, Smoked Bacon, Potato, Cream

BAKED FRENCH ONION SOUP $7
Cast Iron Baked, Toasted Baguette, Gruyere Crust

ADD SIDE HOUSE OR CAESAR SALAD $5

HOUSE SALAD $7
Baby Greens, Grape Tomatoes, Cucumbers, 
Red Onion, Carrots, Balsamic Vinaigrette

CLASSIC CAESAR $8
Shaved Parmesan, Romaine Hearts,

House Made Dressing, Croutons

ICEBERG WEDGE $9
Smoked Bacon, Red Onions, Tomatoes, 

Bleu Cheese Dressing 

BABY ARUGULA SALAD $10
Roasted Beets, Goat Cheese, Toasted Sunflower 

Seeds, Golden Raisins, Citrus Vinaigrette

GRILLED ROMAINE SALAD $10
Grilled Hearts of Romaine, Tomatoes, 
Fresh Mozzarella, Balsamic Reduction 

CHICKEN COBB SALAD $12
Grilled Chicken, Bacon, Egg, Cucumbers, Shaved 

Red Onions, Carrots, Blue Cheese Dressing 

QUINOA SALAD $13
Quinoa, Mixed Greens, Roasted Beets, Cucumber, 
Tomato, Carrot, Sunflower Seeds, Balsamic Glaze 

~ ADD TO ANY SALAD ~ 

Sea Scallops* 
Mkt Price

Grilled Chicken $4

Grilled Salmon*   $7
Shrimp $7

Flat Iron Steak*  $7

SANDWICHES
Served with Hand Cut Fries or Dressed Greens

THE BURGER $13
8oz. Angus Beef, L.T.O., Potato Bun

Add Cheddar, Swiss, Provolone, Pepperjack
or Bleu Cheese  $1 Each

Add Smoked Bacon, Roasted Mushrooms,
Caramelized Onions or Fried Egg  $2 Each

FRENCH DIP $14
Slow Roasted Prime Rib, Au Jus, Torpedo Roll

TUSCAN CHICKEN PANINI $12
Basil, Provolone, Roasted Peppers, Ciabatta

REUBEN $13
Hand Cut Corned Beef, Sauerkraut, Swiss, 

Thousand Island, Rye

CHICKEN CAESAR WRAP $11
Grilled Chicken, Romaine Hearts, Parmesan,

Croutons, House Caesar Dressing

CRISPY FISH BLT $12
Haddock, Bacon, Lettuce, Tomato, Lemon Garlic 

Aioli, Potato Roll

IWT PULLED PORK SANDWICH $11
Smokey Pulled Pork, Sweet and Spicy Sauce, 

Pickled Onions, Potato Roll

LOBSTER ROLL Mkt Price
Maine Lobster, Light Mayonaise, Brioche Roll

BACON INFUSED MEATLOAF $12
Garlic Mashed Potatoes, Roasted Mushrooms, 

Buttered Green Beans, Crispy Onions

VEGETABLE SCAMPI $11
Fresh Seasonal Vegetables and Herbs, 

Penne Pasta, Scampi Butter Sauce

ROASTED ATLANTIC SALMON $13
“Everything” Crust, Roasted Peppers,

& Fingerling Potatoes, Asparagus, 
Lemon Herb Aioli

IWT MAC & CHEESE $10
Our Signature Recipe, 

with Garlic Toasted Bread Crumbs

Pulled Beef Short Rib $13

Chicken, Bacon & Chive $13

ENTREE S

I R O N  W O R K S  T A V E R N  ~ L U N C H



IWT HAND CUT FRIES $6
Truffle Parmesan   $8

TAVERN TACOS $12
Chef's Daily Creation

IWT ST. LOUIS RIBS $12
Slow Cooked, Sweet and Spicy Sauce

BAKED EGGPLANT ROLLATINI $10
Breaded Eggplant, Herbed Ricotta, Basil, Marinara 

CRISPY BRUSSELS SPROUTS $10
Truffle Oil, Parmesan Cheese

IWT BUFFALO CHICKEN DIP $11
Cast Iron Baked, Flash-Fried Flour Tortilla Chips

CRISPY POINT JUDITH CALAMARI $11
Peppadew Aioli, Arugula

HONEY SRIRACHA WINGS $12
Toasted Sesame, Green Onions

LAMB LOLLIPOPS $15
White Bean Hummus, Chimichurri

JUMBO SHRIMP COCKTAIL (4) $16
House Cocktail Sauce, Horseradish, Lemon

BACON WRAPPED SCALLOPS Mkt Price
Cornbread Crumble, Bourbon Maple Butter

NEW ENGLAND CLAM CHOWDER $8
Smoked Bacon, Local RI Clams, Dill Cream

BAKED FRENCH ONION SOUP $8
Cast Iron Baked, Toasted Baguette, Gruyere

HOUSE SALAD $7
Baby Greens, Grape Tomatoes, 

Cucumbers, Red Onion, Carrots, 
Balsamic Vinaigrette

CLASSIC CAESAR $8
Shaved Parmesan, Romaine Hearts, 

House Made Dressing, Croutons

ICEBERG WEDGE $10
Smoked Bacon, Red Onions, Tomatoes, 

Bleu Cheese Dressing 

BABY ARUGULA SALAD $10
Roasted Beets, Goat Cheese, Toasted 

Sunflower Seeds, Golden Raisins, 
Citrus Vinaigrette

~ GRILLED ITEMS TO ADD ~ 

Sea Scallops* 
Mkt Price

Salmon*   $7
Shrimp $8

Flat Iron Steak*  $8

Chicken $6

MARGHERITA $13
Slow Roasted Tomato, Basil, Pecorino Romano, EVOO

CHICKEN BACON RANCH $15
Grilled Chicken, Applewood Bacon, Ranch Dressing

THE ITALIAN $15
Prosciutto, Pepperoni, Tomato, Red Onion, 
Roasted Pepper, Arugula, Balsamic, EVO

Gluten Free Crust +$3

APPETIZERS SOUPS

SALAD S

GRILLED

PIZZAS

I R O N  W O R K S  T A V E R N  ~ D I N N E R

A 18% service charge may be added to parties of six or more. Some menu items are not suggested for take-out.

OUR SIGNATURE RECIPE $11
Garlic Toasted Bread Crumbs

Chicken, Bacon & Chive $16

Pulled Beef Short Rib $18

IWT MAC & CHEE SE



I R O N  W O R K S  T A V E R N  ~ D I N N E R

Served With Hand Cut Fries or Dressed Greens 

THE IWT BURGER*   $13
8oz. Angus Beef, L.T.O., Potato Bun

Add Cheddar, Swiss, Provolone, Pepperjack
Or Bleu Cheese  $1 

Add Smoked Bacon, Roasted Mushrooms,
Caramelized Onions Or Fried Egg  $2

PRIME RIB SANDWICH*   $17
House Roasted Prime Rib, Swiss Cheese, Grilled Onions, 

Horseradish Mayo, Artisan Torpedo Roll

LOBSTER ROLL Mkt Price
Maine Lobster, Light Mayonaise, Brioche Roll 

ROASTED ATLANTIC SALMON*   $23
“Everything” Crust, Roasted Peppers & Fingerling

Potatoes, Asparagus, Lemon Herb Aioli

BAKED SEAFOOD CASSEROLE $26
Haddock, Shrimp, Scallops, Buttery 

Cracker Crumbs, Scallion Rice, Asparagus

IWT SEAFOOD STEW $26
Shrimp, Littlenecks, Scallops, Haddock,

Tomato-Saffron Broth, Yukon Potatoes, Grilled Bread

CHICKEN PARMESAN $18
Panko Crusted, Three Cheeses,

Penne Pasta, Tomato Cream

PAN-ROASTED STATLER CHICKEN $20
Roasted Brussels Sprouts, White Beans, Grilled
Onions, Fresh Herbs, Arugula, Balsamic Glaze

BACON INFUSED MEATLOAF $19
Garlic Mashed Potatoes, Roasted Mushrooms, 

Buttered Green Beans, Crispy Onions

12-HOUR BRAISED BEEF SHORT RIB*   $25
Garlic Mashed Potatoes, Toasted Garlic 

Spinach, Braising Jus

9 OZ FLAT IRON STEAK FRITES*   $24
Hand Cut Fries, Chimichuri, Arugula

16 OZ GRILLED RIBEYE* $32
Bleu Cheese Potato Croquette, Grilled 

Asparagus, Demi Glace

SANDWICHESTAVERN 

ENTREE S

*Hamburgers are cooked to customer’s request. Consumption of raw or undercooked foods of animal origin may increase your risk of food borne illness. 
Consumers who are especially vulnerable to food borne illness should only eat seafood and other food from animals thoroughly cooked.

VEGETABLE SCAMPI $15
Fresh Seasonal Vegetables and Herbs, Penne, 

Scampi Butter Sauce

WARM QUINOA SALAD $14
Quinoa, Greens, Roasted Beets, Cucumber, 

Tomato, Carrot, Sunflower Seeds, Balsamic Glaze

~ GRILLED ITEMS TO ADD ~ 

VEGETARIAN

Sea Scallops* 
Mkt Price

Salmon*   $7
Shrimp $8

Flat Iron Steak*  $8

Chicken $6

daily dessert selections

IWT
~ SWEETS ~



~ WINES by the GLASS ~

Pinot Grigio
Bella Sera (Italy) 7
Kris  (Italy) 9

Sauvignon Blanc
Sileni  (New Zealand) 8.50 

Riesling
Covey Run  (Washington) 8     

White Zinfandel
Beringer  (California) 7

Chardonnay
Woodbridge  (California) 7
William Hill  (Napa, California) 8

Pinot Noir
Irony  (Monterey County, California) 9 

WINES BY THE BOTTLE ALSO AVAILABLE

S E L E C T I O N S

BOTTLES 
AND DRAFTS 
AVAILABLE

C R A F T
BEER

Merlot
Woodbridge  (California) 7
Bogle  (Northern California) 9

Cabernet Sauvignon
Woodbridge  (California) 7
J. Lohr, Seven Oaks  (Paso Robles, California) 9.50

Chianti
Banfi Superiore  (Italy) 8

Malbec
La Perdices  (Mendoza, Argentina) 9

Zinfindel
Four Vines (California) 9

Sparkling Wine Splits
Cristalino Brut  (Spain) 8
Astoria Moscato  (Italy) 8 
Astoria Prosecco  (Italy) 9

= C OGNACS,  SC O T CHES,  BOURBONS AVAIL ABLE =

Private & Semi-Private 
Rooms Perfect 
for Functions & 
Special Occasions

ENJO Y  OUR  HANDCRAFTED  

SEASONAL COCKTAILS

~ ASK Y OUR  SER VER  ~



HALF PRICE
AVA I L A B L E  F R O M  3 - 6 P M  D A I L Y

 

 
  

IWT HAND CUT FRIES $3
Truffle Parmesan $4

CRISPY BRUSSELS SPROUTS $5
Truffle Oil, Parmesan Cheese

BAKED EGGPLANT ROLLATINI $5
Breaded Eggplant, Herbed Ricotta, 

Basil, Marinara 

CRISPY POINT JUDITH 
CALAMARI $5.50
Peppadew Aioli, Arugula

IWT ST. LOUIS RIBS $6
Slow Cooked, Sweet and Spicy Sauce

*Consumption of raw or undercooked foods of animal origin may increase your risk of food borne illness. Consumers who 
are especially vulnerable to food borneillness should only eat seafood and other food from animals thoroughly cooked.

Shrimp Cocktail Appetizer NOT included.
Prices do not include RI Sales Tax.  Not available for take-out.  Cannot be used on Holidays or 

combined with any other discounts or offers.  Cannot be used at Upstairs at the Tavern.
An 18% service charge may be added to parties of six or more.

IWT BUFFALO 
CHICKEN DIP $5.50

Cast Iron Baked, with Flash-Fried Flour Tortilla Chips

LAMB LOLLIPOPS $7.50
Moroccan Spices, Mango, Pickled Onion Relish

BACON WRAPPED 
SCALLOPS $7.50

Cornbread Crumble, Bourbon Maple Butter

TAVERN TACOS $6
Chef's Daily Creation

HONEY SRIRACHA WINGS $5.50
Toasted Sesame, Green Onions

G R I L L E D  P I Z Z A S

MARGHERITA $6.50
Slow Roasted 

Tomato, Basil, Pecorino
Romano, EVOO

CHICKEN BACON 
RANCH PIZZA $7.50
Grilled Chicken, Applewood

Bacon, Ranch Dressing

THE ITALIAN $7.50
Prosciutto, Pepperoni, Tomato,

Red Onion, Roasted Pepper, 
Arugula, Balsamic, EVO



W I N E    L I S T
REDS

V I N T A G E S  S U B J E C T  T O  C H A N G E  B A S E D  O N  A V A I L A B I L I T Y .

PINOT NOIR              

Estancia, 2014 (Monterey, California)                                        35

MacMurray Sonoma County, 2014 (California)              38

A to Z, 2013 (Oregon)                        40

La Crema, 2013 (Sonoma, California)                42

Meiomi, 2014 (California)                  50

David Bruce, 2014 (Sonoma, California)                             50

Diora La Petite Grace, 2013 (Monterey, California)                       54

               

MERLOT

Newport, 2013 (Newport, Rhode Island)                 32

Rutherford Hill, 2013 (Napa Valley, California)           42

Markham, 2012 (Napa Valley, California)                                    45

Duckhorn, 2012 (Napa Valley, California)               60

               

CABERNET SAUVIGNON

Louis Martini Sonoma, 2014 (Sonoma County, California)         32

Joel Gott, 2013 (California)               32

Ghost Pines, 2013 (California)                                       35

Hess Select, 2013 (North Coast, California)                                             37

St. Francis, 2013 (Sonoma County, California)                       40

Decoy Cab, 2012 (Napa Valley, California)                                                          43

Franciscan, 2013 (Napa Valley, California)                                 47

Charles Krug, 2013 (Napa Valley, California)                                   48

Justin Vineyard, 2014  (Paso Robles, California)                                 58

            

WORLDLY WINES

Martin Codax Ergo Rioja, 2012 (Rioja, Spain)                    25

Antigal Malbec Uno, 2012 (Mendoza, Argentina)          30

Michael Torino “Don David” Reserve, 2012 (Andean NW, Argentina)       35

Klinker Brick Old Vine Zinfandel, 2013 (Lodi, California)                           35

Catena Malbec, 2013 (Argentina)                     40



W I N E    L I S T
WHITES

SPARKLING    375 ml Splits Available  ~  See Server              

La Marka Prosecco (Italy)                                                                 35

Mumm Blanc DeNoir Rose (France)                                                   49

Domaine Carneros Brut NV (Carneros, California)                         55

Veuve Cliquot (Reims, France)                                                               100

               

PINOT GRIGIO/PINOT GRIS

Barone Fini, 2014 (Italy)                                          26

J Pinot Gris, 2015 (California)                                         30 

Erath Pinot Gris, 2012 (Oregon)                         32 

Santa Margherita, 2015 (Alto Adige, Italy)            42

               

SAUVIGNON BLANC

Whitehaven, 2015 (New Zealand)                               30

Oyster Bay, 2014 (New Zealand)                                         30

Kim Crawford, 2013 (New Zealand)                                                   38

Cakebread, 2013 (Napa Valley, California)                          52

               

CHARDONNAY

Chateau Ste. Michelle Indian Wells, 2014 (Washington)          32

Frei Brothers, 2012 (Russian River, California)                                    32

MacMurray Sonoma Country, 2014 (California)                 33

Francis Ford Coppola, 2013 (California)                                    33

Kendall Jackson Grand Reserve, 2012 (Napa Valley, California)          38

William Hill, 2014 (Napa Valley, California)                            45

Landmark, 2014 (Sonoma, California)                 45

               

INTERESTING WHITES

Pieropan Soave Classico, 2015 (Italy)                        28

Ferrari Carano Fume Blanc, 2014 (Sonoma, California)           32

Beringer Knight’s Valley Blanc, 2009 (Napa Valley, California)         38 

Chateau St. Michelle Eroica Riesling, 2012 (Washington)                                   42

Poggio al Tesoro Solosole Vermentino, 2014 (Tuscany, Italy)                                    43 

Pascal Jolivet Sancere, 2014 (France)                                            45 

Caymas Conundrum, 2012 (Napa Valley, California)            48

V I N T A G E S  S U B J E C T  T O  C H A N G E  B A S E D  O N  A V A I L A B I L I T Y .


