T

BLACK IRON

GRILL &« STEAKHOUSE

Looooooo

OO0000ioogbooooooo 001
A freshrtRbella mushroom stuffed with a herb cream
oven roasted and drizzled with a balsamic reduc

dddooobooodoon goot
A half dozen warm-water prawns arpaslactéedwots,butte
diced tomato and Chardonnay cream

0O00OooOOoioooooorgonon 0000
A half rack of lean back ribsytossed in our garlic
salt and pepper seasoning

Ooooioogoo oot
Alask blue creash pcaark seared golden brown and
garnished with our chipotle mayonnaise

ooOfooioooraooa o00td
We taksnails and sauté them with diced tomato, garlic ar
then rest them in a deliddwe puff pastry

OO0000oo0DOogooonoooon 000
We start with our in-house ground beef which is delicat
sautéed in our pepméacern demi-

gudonooiogoooong oodrl
Six prawns, steamed then chilled and served with a ze

gdoogoioooooood ool
Three west coast scallops, pan seared then finished witl
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UooolOJ00ooo

OOoiooioooo 000
Using fresh and local ingredients, we create soups to comf

godooigoigoioo oo 0ol
The classic steak house soup combinemalle mebheaseckfi our hous
with the sweetness of locally grionmmeo@doasd all slow
topped with a crouted @nuyeneokheese

oooOoOoicooon 0000
Grilled NY strip stedkgoeemsmigarnished with candied pecans,
roasted beets, grilled pears, drazzbhgd wiDhjourdcesaimyg T

ghoodooaiocoodn 0aot
We marinate, then grill amdfichslad|nmoeshwkest coast scallops,
and warm water prawns, andedegtetdqiresn atop mix
splashed with our sundried tomato vinaigrette

Oo00ioooooOoooO Oio0oimorooo
Chilled prawns resting atop crisp romaine with julienne red onio
cucumber and tomato wedgesawcttheesembled F
dressed with a zesty herb vinaigrette

oooogo Oiooimoooa
The classic salad of crisp torn romaine dmtadee combined with
croutons and bacon bits, tossed in our creamy garlic dres
and garnishednwesan® cheese
Add sautéed prawns oang$ldled chick

Add garlic toast to any salad $1.50
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OO0oooooiooooon 0000
FFesh wild salmowgillled, afmde topped with herb cream se¢

goiooopoiocoootgooooo oaot
A supremeenhbc&ast stuffed with a combination of tender
articleokeartsdrseich-tomatoeanag@drmOgoat cheese, then wrapp
prosciutto hamsaadepaand finished withgdaceMerlot dem

ooooiooooioooo 0000
A full rack of lean back ribs basted with your choice of
or our gardedind-pepper seasoning

000oogoooooo 0000
A sixunce tenderPAibedéfAbroiled to desire and set upon
caramelized onions, topped with grilled tomato and sautée
with our enhiskppercorn sauce

goooroodn 0000
A full rack of New Zealand lamb, encrusted with a combin
and bread crumbs, roasted to perfection aeg served upc
peppercorn sauce

0O00DO0Oooooooood 0000
A dozen jumbo prawns sautéed with garlic, shallots,
Chardonnay cream and butter

gotooooicogooooogao oot
Oven-roastedan chriekst wdrhesdutomatoes, snow peas, garlic a
all tossed with crtdamcamdpbBsta

Main events are served with your choice of potato o
and seasonal vweg@tabdetuecini
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ooiooooo
Our slow roasted primeAkiB wtfcheeBisck beef that has our house
spice rub sealing in theens¢uval guicmd méstrhdirkshire
pudding and your choice of potato and seasonal vegetable. Becal
prime rilh dtaikyonly available while it lasts; sorry

Small Apig8totences) $22.
Moderate Afpetottences) $25.
Healthy Appk4itteunces) $29.

We will also gladly cut a larger portion for those with a large
for $2.00 per ounce more.

ooooon
All of our steaksANh e BaOderABlock Reseryvegpdlerta beef
a minimum of 28 days to ensure optimum tenderness.
We trim and cut our steaks in-house, ensuring you the best qu
All steaks are accompanied by your choice of potato
and seasonal daily vegetable.

NewoYk St8ipunce $24. / 12 ounce $29.
Tenderl®@imunce $28. / 10 ounce $32.
Sirlo8nounce $21.

Oscar any steak or prime rib $6

Sautéed Garlic Prawns $6.
Tempura Battered Onion Rings $4.
Sautéed Button Mushrooms $4.
Lobstarl T$18.
Pan Seared Scallops $6.
Caramelized Onions $3.
Garlica®t $1.50
Béarnaise eWeRip&krcorn or Merlot demi slauce $2.
Gorgonzola demi sauce $°?.




