
 
 

Iron Forge Inn 
June 7th & 8th, 2024 

 

Outdoor Dining 
on the  

Stone Garden Patio 
 

 
Appetizers for the Table 

 
Goat Cheese & Strawberries 
Local Greens, Aged Balsamic  

 
Poached Shrimp 
Dipping Sauces 

Chili & Lemon, Remoulade, Truffle Soy 
 
 

Main Course for the Table 
 

Cod & Mussels 
Tomato & Shellfish Broth, Garlic Baguette 

 
Spice & Coffee Rubbed Slow Cooked Beef Roast 

Green Chili & Onion Ragout 
 

Warm New Potatoes 
Scallion, Grain Mustard, Olive Oil 

 
 

Dessert for the Table 
 

Berry Cobbler 
Spiced Cream 

 
Mini Chocolate & Almond Tarts 


