RASPBERRY LEMON DROP
Absolut Citron vodka, triple sec, fresh
lemon juice, and a Chambord sink;
served up with a sugared rim

MAIN STREET MARGARITA

Cazadores reposado, triple sec, fresh

lime juice, simple syrup, orange juice,
and a Korbel brandy float

PASSIONFRUIT-GINGER

MARTINI
Tito’s vodka, Passoa passionfruit liqueur,

)
fresh lemon juice, and ginger simple syrup
SUISUN SOUR
Templeton rye whiskey, fresh lemon juice,
simple syrup, orange bitters, and a Wooden
Valley Sangiovese float
LIL’ SPICY REFRESHER
Cazadores reposado tequila, Midori melon
liquor, muddled cucumbers and jalape-
Aos with fresh lime juice and simple syrup;
topped with a splash of Sprite

A LITTLE ISLAND TWIST
Tito’s vodka, Tanqueray gin, Malibu
rum, lemonade and cranberry juice;

topped with a splash of Sprite

LIVELY IN LAVENDER
Hendrick’s gin, light lavender syrup,
and fresh lemon juice

PINEAPPLE MOJITO
® Bacardi Pineapple Fusion rum muddled
with fresh mint, lime juice, simple syrup,
and pineapple juice; topped with
soda water

PEARANORMAL
Absolut Pear vodka, Disaronno
amaretto, fresh lemon juice, and simple
syrup; served up in a martini glass

JAMAICA SUNRISE
Bombay gin, grapefruit soda, lime juice,
and house-made hibiscus syrup

N
™~

N

([ Dudly Prink Specicls )
AVAILABLE 3PM TO CLOSE

MARTINI MONDAY
PREMIUM MARTINIS $8.50
WELL MARTINIS $6.50

TEQUILA TUESDAY
$2 OFF PREMIUM TEQUILA

WINE WEDNESDAY
$2 OFF ANY WINE BY THE GLASS

ToP SHELF THURSDAY
$3 OFF ANY TOP SHELF LIQUOR

CAST IRON

& GRILL & BAR G

‘” COMFORTABLE SINCE 2009 “/
W

Tall, Specials

PECAN PUMPKIN PIE MARTINI
Salted caramel Irish cream, Stoli vanilla
vodka, pumpkin spice cream, and a caramel
drizzle; garnished with cinnamon pecans

THE BASsIC B*TCH
Stoli vanilla vodka, Kahlua and pumpkin
spice creamer; served over ice with a
dash of cinnamon for spice

FALL TODDY
Bulleit bourbon whiskey with house-
made roasted peach simple syrup
and hot cider; garnished with a
cinnamon stick

ROASTED PEACH

OLD FASHION
Bulliet bourbon whiskey with house-
made roasted peach simple syrup
and a dash of orange bitters;
served over ice

House-Wade Sangrins

LAZY DAY SANGRIA
Absolut Citron vodka, Sycamore
Lane cabernet, triple sec, Pama, and
agave nectar; topped with a splash
of champagne and ginger beer

MANGO SANGRIA
Sycamore Lane White Zinfandel and
Korbel brandy mixed with mango purée,
peaches, lime, and oranges; topped
with champagne

STRAWBERRY APPLE SANGRIA
White Zinfandel, sparkling cider,
Absolut citron vodka, Korbel brandy,
strawberry purée, and apples; topped
with champagne

Sangria Flight of all 3 for $15

Suisun Seeial ow
@m@ 3PM & 6:30PM

DRAFT BEERS
$6 PINT » $7 2207

HoOUSE WINES
$6

WELL DRINKS
$2.00 OFF

November 2021



From The Tep fn The Béttle
Piak/ 2203.

Bubp LiGHT 6.50/7.50 MODELO ESPECIAL 6.50/7.50 BUDWEISER 4.50
American Lager (US.A.) Golden Pilsner (Mexico) American Lager (U.S.A.)
ELYSIAN 7.50/9 STELLA ARTOIS 7/8.50 MicHELOB ULTRA 4.50
SPACE DUST Pale Lager (Belgium) American Lager (U.S.A.)
IPA (Seattle, WA)
FIRESTONE WALKER 7.50/9 BECK’S 4.50
FIRESTONE WALKER 7.50/9 805 Non-alcoholic beer
MINDHAZE Blonde Ale (Paso Robles, CA)
Hazy IPA (Paso Robles, CA) HEINEKEN >
ROGUE 7/8.50 Pale Lager (Netherlands)
\ SIERRA NEVADA 7.50/9 DEAD Guy ALE
[ j Hazy LITTLE THING Light Ale (Newport, OR) Corona >
Hazy IPA (Chico, CA) Pale Lager (Mexico)
SErsmic BREWING Co. 6.50/7.50
GOLDEN RoD 7/8.50 TREMOR CALIFORNIA GOLDEN STATE 6
MANGO CART Light Ale (Sonoma Co., CA) MIGHTY DRY Hard Cider

Wheat Ale (California)

ASK YOUR SERVER ABOUT OUR TWO SEASONAL BEERS!

White Wine Red Wine Glass  Battle

Benvolio 8.50 32 Meiomi o 10 38
Pinot Grigio (Italy) Pinot Noir (California)
La Crema 11 42
Vezér Family Vineyards 9.50 36 Pinot Noir (Monterey)
Sauvignon Blanc
(Suisun Valley) Wooden Valley Winerl'zy 11 42
Sangiovese (Suisun Valley)
Wooden Valley Winery 8.50 32 Vezér Family Vineyards 13 48
?gbﬁzg;zq%lllgela)m Zinfandel (Suisun Valley)
o Y e
Vezér Family Vineyards 11 42
Joel Gott 9 34 Petite Sirah (Suisun Valley)
?gg};ﬁf:gﬁflanc Caymus-Suisun 14 52

Grand Dur]i7f ~ Petite Sirah
(Suisun Valley)

La Crema 11 42 .
Chardonnay (Monterey) St. Francis 11 42
Cabernet Sauvignon (Sonoma)
Napa Cellars 11 42 The Federalist 10 38
Chardonnay (Napa Valley) Cabernet Sauvignon (Lodi)
Caymus Conundrum Red 11 42
Igzzm%‘;‘fw 1 2 California Proprietary Blend

(Russian River) Cavmus 110

Cabernet Sauvignon
(Napa Valley)

Spankling Wine Bettle

Ruffino Prosecco 187mil (Italy) 8.50 g Fouse Wine h
Kenwood Yulupa Brut 187mil (California) 8.50 ‘SW Lane (Ca&/@ﬁm@)
Chandon Sparkling Brut 187ml (California) 12 Chardonnay « Merlot

Mumm Blanc de Blanc (Napa Valley) 34 Cabernet Sauvignon « White Zinfandel
Stanford Brut (California) 25 \ 7.50 glass / 25 bottle y

[ An 18% service charge will be automatically added to your bill for parties of ten or more. )




