
I R O N   G A T E

The Iron Gate Inn first welcomed patrons in 1922,
but the history of the building itself stretches back to its
construction in 1875 by Admiral William Radford, whose
wife, Mary, planted the wisteria that still canopies our
garden patio. Later, in 1898, General Nelson Miles,
a Civil War veteran and Secretary of the Army, built the
Spanish-style horse stable which now houses our
dining room and kitchen.

The General Federation of Women’s Clubs (GFWC)
purchased the entire property in 1916 and continues to
use the townhouse as its international headquarters.

Over 88 years of nearly uninterrupted operations,
The Iron Gate has seen dramatic changes in its home city,
but has itself remained largely the same—a gracious refuge
from the tumult of daily life in the nation’s capitol.

In November 2013, Neighborhood Restaurant Group
reopened the Iron Gate after a careful restoration. At its
helm, Executive Chef and Partner Anthony Chittum is
using the finest local products to reinterpret Greek and
Italian cooking traditions, writing the next culinary
chapter in the history of this unique landmark.

JENNA (Chef Tony’s Mom#2)                  16
charred ramp biscuit, shaved country ham, 
lemony arugula, spiced feta dip

UMMA* (Anne’s Mommy)                                                           18
hearth roasted local mushrooms, caramelized farro,
dippy egg, spring vegetable variations

gluten free alternatives are available for an additional $2;
please ask your server for details Executive Chef Anthony Chittum

Pastry Chef Jillian Fitch
Sommelier Erin Dudley

follow online @irongatedc 

PAULA (Erin’s Mom)     22
iron gate bolognese, charred baby broccoli, parmesan,
casarecce pasta

MOTHER’S DAY BRUNCH 

For Mother’s Day this year, we wanted 
to pay tribute to the mothers in the lives of
the Iron Gate management team and give you 
a glimpse of the mothers that have shaped us. 
We hope you enjoy your experience as 
much as we have enjoyed creating them.

“a mother is she who can take the place of
all others but whose place no one else can take”
-Cardinal Mermillod

DOMINIQUE* (Chef Tony’s Lovie)     15
crushed avocado toast, coddled egg, radish,
harissa, multigrain bread

KAITLYN (Chef John’s Better-Half)                                        18
greek “chilaquiles,” lemon chicken, kefalotyri, kalamata,
yogurt, crisp pita

DEBORAH* (Tim’s Mom)     79
7-hills porterhouse (24oz), crispy potatoes, 
charred onion, salsa verde

NICKI* (Crystal’s Mom)      24
grape leaf wrapped cod, shaved fennel salad, pistachio,
chilies, charred lemon

RUTH (Chef Tony’s Mom)    11
tri-colored carrot cake, crushed pineapple, candied 
walnuts, cream cheese ice cream

KATIE (Crystal’s Little Sis)                     12
rocky road cheesecake, bruleed marshmallow, 
chocolate chip cookie dough ice cream

*consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of  foodborne illness,

especially if you have certain medical conditions

an automatic 22% service charge is added to all checks
this allows us to pay our staff a generous hourly wage

LORIE (Chef John’s Mom)     14
savory breakfast pie, pancetta, crawford cheese, 
house phyllo, herb salad

ICE CREAMS, SORBETS & GRANITAS   9
ask your server for today’s selections

HOT DRIP PARLOR COFFEE    4
freshly brewed with notes of cocoa and toffee
whole milk, sugars, and honey available upon request

HOT TEA     4
your choice of jasmine, peppermint, or chamomile tea 
whole milk, sugars, and honey available upon request

CHAI LATTE     5
black tea slow-steeped with fresh, warming spices.
lightly sweetened and paired with milk served hot or over ice 

BOTTLED SOFT DRINKS    4
coca-cola, diet coca-cola, sprite, ginger ale

SPICY BLOODY MARY                       10
vodka, old bay rim 

MIMOSAS      10
choice of 
rosemary & blood orange, 
roasted pineapple, basil & matcha,
strawberry mint & ginger


