


L U N C H
STARTERS
Rhode Island Clam Chowder ……………….. 3.95
All Natural Native Clam Broth

(Add 3 Lobster & Black Bean Fritters - 6.50)

Baked Onion Soup with Gruyere Cheese ……5.95

Seasonal Soup of the Day …………………3.95

Fried Smelts ………….……………………… 7.95
With House-made Vinegar and Onion Sauce

Crispy Point Judith Calamari ………….…... 8.95
Asian Style Spicy Mayonnaise or RI style with Hot Peppers

Shrimp Jefferson……………………..…….. 12.95
3 Large Shrimp, Gorgonzola Cream with Roasted
Peppers, Grilled Rustic Bread with Spinach

(Add Pasta - 14.95)

Rolled Stuffed Eggplant ………………….. 8.95
Baked Eggplant with blended cheeses,
Sopressatta and Marinara (Add Pasta - 10.95)

Shrimp Cocktail …………………….....2.75 each
3 piece minimum, served with Cocktail Sauce and
Spicy Mayonnaise

SANDWICHES
Tavern Ham & Cheese Panini

Ham and Swiss Cheese on White Bread
House Special Recipe Mustard Sauce

7.95
~

Italian Sausage and Rabe
Provolone Cheese,Garlic-Olive Oil

on Ciabatta Bread
8.95

~
Tuscan Chicken Panini

Boneless Breast on Ciabatta Bread
with Basil, Roasted Peppers

and Provolone Cheese
8.95

~
The Tavern Burger
(Ground in-house daily)

8 oz. Choice Chuck Steak,
Aged Cheddar Cheese, Caramelized

Red Onion and Tomato Jam
10.95

~
Tavern Reuben
Corned Beef on Rye,

Sauerkraut and Swiss Cheese,
Thousand Island Dressing

10.95
~

IWT Sirloin Steak Sandwich
Sauteed Mushrooms and Provolone

Cheese on Ciabatta Bread
12.95

SALADS
IWT Garden Salad .…………..……………7.95
Mixed Greens with Fresh Vegetables, Balsamic Vinaigrette

Classic Caesar with Grilled Chicken ……10.95

Tavern Wedge of Iceberg Lettuce …………7.95
Apple Wood Smoked Bacon and Blue Cheese Dressing

Spinach Salad with Portobello & Parmesan ….7.95
Balsamic Vinaigrette Dressing

Arugula Salad with Roasted Beets
& Goat Cheese ….…….…….……….…….….7.95
Italian Herb Vinaigrette with Toasted Walnuts,

Add wood grilled items to any of the salads above:
Chicken Breast 6 oz - 3.95

Sirloin Steak or Petite Salmon Fillet 6 oz - 4.95

Tavern Salad with Chopped Chicken ……... 12.95
Artichokes, Tomatoes, Red Onion & Peppers,
Cucumbers, Fresh Mozzarella with Balsamic Vinaigrette

*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.

C H O I C E O F TAV E R N F R I E S
O R

S I D E O F D R E S S E D G R E E N S



L U N C H

W E E K D AY LU N C H E O N S P E C I A LT I E S

Monday

Meatloaf
Mushroom Gravy

9.95

Tuesday
Chicken
Pot Pie

7.95

Wednesday
Beef

Lasagna
8.95

Thursday

Roast Turkey
Breast Dinner

8.95

Friday

Tavern
Fish & Chips

9.95

ENTREES
Mediterranean Style Vegetable Ravioli
with Marinara ……………………………..8.95
Spinach, Crimini Mushroom, Roasted Peppers and
Tomato, Three Cheese Blend

Sausage, Rabe and Penne Pasta ……………..9.95
Spicy Italian Sausage, Garlic-Olive Oil, Rabe,
Cannelloni Beans and Parmesan Cheese

Chicken and Penne Pasta
with Artichokes ………………………….9.95
Sautéed Chicken Medallions with Pink Vodka Sauce

Macaroni and Cheese ……………………..9.95
Topped with Sliced Grilled Chicken Breast

Chicken Parmesan ………………………….. 9.95
Penne Marinara

Beef Tenderloin Tips Sauté ……………..12.95
Garlic-Olive Oil, Broccoli and Parmesan over Penne Pasta

Fried Scallops …………………………… 12.95
With French Fries, Tavern Cole Slaw and Tartar Sauce

Fried Whole Belly Clams ………………… 14.95
With French Fries, Tavern Cole Slaw and Tartar Sauce

A 18% gratuity may be added to parties of six or more.

D A I LY
SPECIALS

•
SEE INSERT FOR

TODAY’S OFFERINGS

Pizza of the Day
9.95

~
Chef ’s Panini

& Soup of the Day
7.95

sorry, no substitutions

OUR WIRELESS PASSCODE: 87C0C5DAA0

DESSERTS IWT Sundae
Vanilla Ice Cream, Chocolate

Sauce on Fudge Brownie
5.95

Tavern
Sorbet Duet

Mango and Raspberry
5.95

SEE INSERT FOR TODAY’S SPECIALS



Built by industrialist Thomas Jefferson Hill

in 1867 for the manufacture of malleable iron

castings, The R.I. Malleable Iron Works factory

provided the nucleus for the village that was

to grow around it. This mill, the adjoining mill

housing in the neighboring blocks, the train depot

and the Elizabeth Mill next door were all part of Hill’s

vision, who gave his name to the village, “Hillsgrove”.

The Malleable Iron Works factory burned in 1918

and was almost immediately rebuilt. The Iron Works

Tavern is located in the original main office building,

where Hill’s office was located on the second floor.

Much of the original foundry has been preserved, such

as the 8-foot, 300 pound solid oak front door, the

ceilings and beams, along with the brick. Many other

details have been replicated to match the time period.

The Iron Works Tavern is a reflection of this areas rich

history and a beacon of its promising future.

www.theironworkstavern.com


