
Iron Springs Pub & Brewery is a community-based establishment — we live, work 

and play right here in Fairfax. We are committed to providing tasty healthy food 

and handcrafted award winning ales at reasonable prices. In 2007, Iron Springs 

became a Certified Green Business. From our veggie oil-powered Ambrewlance 

to biodegradable to-go containers, we are always looking 

for ways to reduce our footprint on our planet. We operate 

on a team system - our whole staff will be helping to make 

your dining experience the best it can be. Enjoy!

— Michael, Anne, Joey, Aaron & Casey Jones Altman

Iron Springs Pub & Brewery
765 Center Boulevard, Fairfax, CA 94930
(415) 485-1005  |  www.ironspringspub.com



Appetizers
$1 off all appetizers during 4-6 happy hour every day

Homemade Chips with Homemade Salsa Fresca .........................................	 $3.75

Our Famous House Cut Fries .................................... Small ... $1.99   Large	 $3.99

Garlic Fries ................................................................. Small ... $2.75   Large	 $4.50

Onion Strings ..............................................................................................	 $4.50

Fried Calamari drizzled with tomatillo sauce and lemon aioli ............................................	 $9.25

Vegetarian Egg Rolls with plum ginger sauce .........................................................	 $6.99

Roasted Garlic Spread grilled baguette, garlic butter, shaved Parmesan .........................	 $5.50

Lini’s Crudite Platter raw veggies with buttermilk dipping sauce ....................................	 $6.99 

Chicken Skewers with spicy peanut sauce and sticky rice ............................................	 $8.50

Iron Springs Wings with hot sauce, BBQ or Lulu’s habenero ($.75 more, large orders only)..........  
...................................................................................... Small ... $5.99   Large 	 $9.99

Chicken Quesadilla cheese, black beans, chipotle sour cream, guacamole, salsa fresca .........	 $8.99

Black Bean Nachos homemade chips with cheddar and jack cheeses, sour cream,  
guacamole, jalapenos & salsa fresca ...........................................................................	 $9.50

Half Nachos ....$5.99   Add Grilled Chicken Breast .....$3.50   Add Pulled Pork or Ground Beef	 $4.50

Soups and Salads
French Onion Soup ....................................................................................	 $5.50

Homemade Soup of the Day ...................................... Cup ... $3.25   Bowl 	 $4.99

House Salad with white balsamic vinaigrette ........................... Small ... $3.99   Large	 $7.50

Iron Springs Caesar Salad (side of anchovies $2.25)............ Small ... $4.75   Large	 $8.25

Spinach Salad baby spinach topped with polenta croutons, crumbled blue cheese, red onions  
and spiced pecans tossed in warm Pancetta vinaigrette ..................... Small ... $6.99   Large 	 $12.99 

Flatiron Steak Salad  
Organic greens, tomatoes, red onions, blue cheese and dark balsamic viniagrette .........................	 $13.99 

Fuji Apple Salad  
Organic greens, candied walnuts, blue cheese and dark balsamic ......... Small ... $5.99   Large	 $9.99

Sauteed Tiger Prawn Salad organic greens, red onions, blue cheese,  
and dark balsamic vinaigrette...................................................................................	 $14.50

Panko Encrusted Organic Turkey Cobb Salad — an Iron Springs twist on the classic  
Cobb; organic mixed greens, panko encrusted organic turkey breast, avocado, tomato, bacon and egg,  
in a zesty buttermilk dressing ....................................................................................	 $11.99

Add Grilled Chicken Breast to Any Salad ..............................................................	 $3.50



Sandwiches
All sandwiches served with your choice of fries, garlic fries,  

mashed potatoes, cole slaw or potato salad and Kosher Dill pickles.  
Substitute soup, veggies, house salad or caesar salad for $1.99. 

Cubano sliced pastrami, pork loin marinated and roasted in our award-winning Kolsch, bratwurst,  
ham, turkey, Provolone cheese and cilantro jalapeno aioli spread on a three-seed roll ....................	 $14.99 

Grilled Portobello Sandwich with herbed goat cheese and greek olive spread on a sesame bun 
“Hands down one of the best mushroom dishes I ever tasted” SF Chronicle ...............................................	 $10.99

Pulled Barbeque Pork Sandwich slow roasted pulled pork slathered in our zesty house  
BBQ sauce served on a baguette ..............................................................................	 $10.99

Grilled Vegetable Sandwich  
zucchini, squash, bell pepper, tomato, onion, swiss, habenero aioli on a soft roll ..........................	 $10.99

Roast Turkey Melt warm oven roasted organic turkey covered in melted jack cheese, avocado,  
carmelized onions on a lightly toasted soft roll with cilantro-jalapeno aoli ..................................	 $12.99

Southwest Chicken Sandwich  
with roasted red peppers, jack cheese and chipotle mayo on a sesame bun.................................	 $10.99

French Dip thin sliced New York strip steak on a soft roll with swiss, sauteed onions and au jus .....	 $14.99

Roasted Leg of Lamb pressed greek Kalamata olive spread, sauteed tri-color peppers, red 
balsamic onions and goat cheese served on a fresh soft roll ..................................................	 $13.99 

Grilled Cheese cheddar and jack cheese on marble rye, sourdough, or multi grain bread ...........	 $8.49

B.L.T. Applewood smoked bacon, green leaf lettuce, fresh tomatoes, and garlic mayo on a sesame bun	 $11.25

Reuben Sandwich  
New York style pastrami, sauerkraut, swiss cheese and 1000 Island on marble rye..........................	 $10.99

Burgers 
All burgers served on a sesame seed bun with fries, garlic fries, mashed potatoes,  

cole slaw, or potato salad, lettuce, tomato, onion, and kosher dill pickles.  
Substitute soup, veggies, or house/caesar salad for $1.99.

1/2 lb Niman Ranch Burger ..........................................................................	 $9.99

1/2 lb Niman Ranch Mushroom and Onion Burger ....................................... 	 $11.49

1/2 lb Free Range Turkey Burger .................................................................	 $9.99

Add Cheese To Your Burger
Provolone, cheddar, jack, swiss, pepper jack ........ add $.75,   blue, feta, goat ............. add	 $2.25
Add avocado to any burger or sandwich ..............................................................................	 $2.50
Add Hobb’s bacon to any burger or sandwich .....................................................................	 $3.25

Iron Springs House Made Tofu Veggie Burger with sliced avocado & chipotle mayo	 $10.99



Big Plates

Roasted Free Range Chicken Half a free range chicken brined in a special Yucatan marinade 	  
then roasted to succulent perfection. Served with a fresh Mexican slaw and mashed potatoes ...........	 $15.99

Grilled Vegetable Plate Garden fresh zucchini, yellow squash, jalapeno, eggplant, tri colored  
peppers, lightly seasoned & delicately grilled. Served with crispy polenta and mashed potatoes ........	 $12.49

Niman Ranch Meatloaf with mashed potatoes, sauteed vegetables and mushroom gravy ........	 $13.99

Luis’ Famous Seafood Tacos...........................Fish $11.99...........Prawns .....	 $13.99
Served with guacamole, salsa, chipotle sauce, black beans, homemade slaw.

Vegetarian Chile Relleno stuffed with zucchini, squash, bell peppers, onions, garlic,  
black beans, jack, cheddar. Served with homemade chips and a salad .......................................	 $11.99

Miguel’s Famous Poc Chuc a Yucatan specialty - grilled citrus marinated pork served with  
roasted tomato salsa, grilled red onions, black beans, Mexican rice, guacamole, and tortillas.............	 $13.99

Grilled Sausage Plate a Bratwurst and a Banger, marinated in our own award-winning Kent Lake  
Kolsch served with red cabbage, sauerkraut, homemade potato salad, and whole grain mustard .........	 $12.99

Cheese Tortellini  
Tomato pesto or tomato cream sauce with veggies ......$12.99....Add Chicken $13.99..... Add Prawns	 $16.99

Kids Menu
Joey’s Pasta Applewood smoked bacon, broccoli, penne pasta with butter, Parmesan ..............	 $5.75
Grilled Chicken Breast choice of fries, sauteed veggies or sliced cucumbers & baby carrots .....	 $5.75
Cheese Quesadilla choice of fries, sauteed veggies or sliced cucumbers & baby carrots .........	 $5.75
Penne Pasta with Alfredo sauce and English peas, tomato cream sauce, or butter and Parmesan ...	 $5.75
Niman Ranch Hamburger choice of fries, sauteed veggies or sliced cucumbers & baby carrots ...	 $5.75
Grilled Cheese choice of fries, sauteed veggies or sliced cucumbers & baby carrots ...............	 $5.75
Chicken Strips choice of fries, sauteed veggies or sliced cucumbers & baby carrots ...............	 $5.75
Kids Sundae vanilla bean ice cream with M&Ms, chocolate sauce, whipped cream, and a cherry ...	 $3.99

Fairfax Favorite — Iron Springs Chicken Bacon Cheeseburger  
House ground, handmade chicken burger with achiote, garlic, oregano, cumin, paprika, black pepper,  
and roasted Hobb’s Applewood bacon ground into the burger then pan seared and served on a ciabatta  
roll with Provolone cheese, lettuce, tomato, pickles, avocado and balsamic onions with fresh cut fries 	 $14.99

Sauteed Veggies .......................................	  $3.50
Homemade Potato Salad ..........................	  $2.50
Homemade Cole Slaw ...............................	  $2.50
Side of Buttermilk/Blue Cheese Dressing	 $.50
Sliced Fuji Apple .....................................	 $2.50

Avocado ....................................	 $2.50
Guacamole .................................	 $3.50
Mashers .....................................	 $2.50
Grilled Chicken ..........................	 $3.50
Raw Veggies ...............................	 $2.50

Sides



Award Winning Ales and other Elixirs
All our beers are handcrafted on the premises.  

Who needs a born on date when you can be in the delivery room?  
Check our chalkboards and the list of beers and wines on your table for what’s on tap. 

Glass Happy Hour Pint  Happy Hour 4-6 every day and all day Monday ........................	 $3.75

Pint ..............................................................................................................	 $5.00

Casey Jones Imperial IPA .........................................................................	 $4.00/$5.25

The Paddle — A sampling of 6 beers of your choice ...................................	 $7.50

Pitcher (60 oz.)............................................................................................	 $16.50

Growler (64 oz.)  Take our beers home ................. first time ... $18.99  refills 	 $15.00

Pick up a 5 gallon keg for your next event with prior notice. Ask your server for more information

22 oz. Bottles your choice of: Award-winning Kent Lake Kölsch, Sless’ Oatmeal Stout,  
Epiphany Amber Ale, JC Flyer IPA & Casey Jones Imperial Pale Ale ...........................	 $4.99 to $5.99

Two Rivers Hard Cider .................................................................................	 $5.75

Fonseca Tawny Port .....................................................................................	 $6.00

Porter Float our very own Coffee Porter with vanilla ice cream .........................................	 $5.25

Handcrafted Sodas 

Other Beverages 
Sodas on Tap Coke, Diet Coke, Sprite ............ free refills on large ................................	 $1.25/$1.99

Shirley Temple/Roy Rogers .................. free refills ..........................................	 $2.50 

Cranberry/Apple Juice ..............................................................................	 $1.99/$2.50

Milk .............................................................................................................	 $1. 25/$1.99

Iced Tea, Lemonade, Arnold Palmer .......free refills .........................................	 $1.99 

Organic Coffee, Decaf & Tea proud to serve Fairfax Coffee Roasters ....free refills ........	 $2.50

Hot Chocolate with Whipped Cream ....................................................................	 $2.00

Sparkling Mineral Water...............................................................................	 $2.99

Desserts 
Please see your server for today’s homemade selections.

Handcrafted Soda root beer, orange, ginger & vanilla cream 
Ask your server which flavors are pouring today ...........................................................	 $3.50 

Handcrafted Soda Float Your choice of soda cascaded over a scoop of vanilla bean ice cream	 $4.50



About Iron Springs

•	 We use the freshest produce, highest quality meats, and dairy with no HGH. 

•	 Our bread is baked locally every day. 

•	 We use no trans fats in our cooking. 

•	 Our signature hot sauce is a classic Yucatan salsa made fresh in-house daily.

•	 We make all our sauces and dressings from scratch. 

•	 Our plastic water cups are reusable and recyclable.

•	 All food and handcrafted ales are available to go. 

If you have a suggestion or would like to be on our mailing list, please fill out the card 
on your table. We always welcome your ideas!

We take reservations for parties of 6 or more. Our banquet room is a great place to hold your next small party or community meeting.  
18% gratuity may be added to parties of 6 or more. Gift certificates are available from your server. Cash, MasterCard, & Visa accepted.

Iron Springs Gear and Bottled Beer
We have a variety of different styles, sizes and colors of Iron Springs gear. Please inquire for 
more details. Also available: Logo Pint Glass, 5 different brews of Bottled Beers, 64 oz. Growlers. 

Weekly Calendar of Events
Mondays Happy Hour All Day/Fish & Chips Monday
Tuesdays Give Back Tuesdays 
Wednesdays Live Music
Thursdays Oyster/T-shirt/*Cask Thursdays (*every other)

Friday 3 PM Extended Happy Hour
Saturday & Sunday Open at Noon

Head Chef - Luis Carrillo  |  General Manager - Chris Quiroga   |  Head Brewer - Christian Kazakoff  


