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Get Comfortable at Cast Iron Grill and Bar 
Welcome to Cast Iron Grill and Bar!  We really mean it, get comfortable 
and enjoy.  If there is anything that we can do to make your experience 

better, please let us know.

Raspberry Lemon Drop  
Absolut Citron vodka, triple sec, fresh lemon 
juice, and a Chambord sink; served up with 
a sugared rim

Main Street Margarita  
Teremana reposado tequila, triple sec, fresh 
lime juice, simple syrup, orange juice, and
a Korbel brandy float

Gin Blossom
Empress Indigo gin, St. Germain Elderflower 
liqueur, fresh lemon juice and lavender simple 
syrup; served on the rocks with a lightly 
sugared rim 

Suisun Sour
Templeton rye whiskey, fresh lemon juice, 
simple syrup, orange bitters, and a Wooden 
Valley Sangiovese float

Pineapple Mojito
Bacardi Pineapple Fusion rum muddled 
with fresh mint, a splash of pineapple juice, 
lime juice and simple syrup; topped with soda 
water

Spicy Smoky Margarita 
Casamigos mezcal, triple sec, fresh lime juice, 
orange and grapefruit juices with a smoked 
simple syrup and fresh jalapeños

Spiced Apple Moscow Mule
Captain Morgan’s spiced apple rum, fresh 
lemon juice, house-made clover simple syrup, 
sparkling apple juice and ginger beer

Espresso Martini
Breckenridge Espresso vodka, Black Irish 
salted caramel cream, and Frangelico; served 
up in a martini glass garnished with espresso 
beans

Roasted Peach Old Fashion
Bulliet bourbon whiskey with house-made 
roasted peach simple syrup and a dash of 
orange bitters; served over ice 

Jamaica Sunrise
Your choice of Bombay gin or Teramana 
reposado tequila, grapefruit soda, lime juice, 
and house-made hibiscus syrup

Seasonal Specials
The Five Boroughs
Bulleit bourbon, Tuaca liqueur and a couple 
dashes of Fee Brothers black walnut bitters; 
shaken and served up with a candied walnut 
garnish

Lychee Martini
House sake, lychee liquor, fresh lemon and 
simple syrups with a dash of orange juice. 
Served in a martini glass with wasabi marinated 
lychee fruit.  Take a bite and take a sip! 

Orange Tequila 
Rosemary Twist
21 Seeds orange tequila with house-made 
rosemary simple syrup.  A tequila twist on 
the original old fashioned fixings.

Spring Fling
Absolut raspberry vodka, Grandma’s 
lemonade and topped with a Pomegranate 
liqueur; served on the rocks, garnished 
with an edible flower

House-Made Sangrias
Lazy Day Sangria
Absolut Citron vodka, Sycamore 
Lane cabernet, triple sec, Pama, and 
simple syrup; topped with a splash 
of champagne and ginger beer

Mango Sangria  
Pacific Rim sweet reisling and Korbel 
brandy mixed with mango purée, 
peaches, lime, and oranges; topped 
with champagne

Cozy Red Apple Sangria
Sycamore Lane merlot, Absolut vanilla, 
Korbel brandy, apple juice, dash of 
vanilla and a hint of cinnamon 

Try a Sangria Flight of all 3 for $18

$1
2.

99

All payments made via credit or debit cards will be charged a 3% processing fee. Cast Iron Grill and Bar 
does not profit from this charge. It covers the fees charged to us by the credit card processing companies.



In The Bottle
Budweiser   4.50
American Lager (U.S.A.)

Michelob Ultra   4.50
American Lager (St. Louis, 
MO)

Heineken   5 
Pale Lager (Netherlands)

Corona   5 
Pale Lager (Mexico)

Ciderhawk   14
Farmhouse  Dry Hard 
Cider
22oz. Bottle - Suisun Valley 

Beck’s   4.50 
Non-alcoholic beer

	

Ruffino Prosecco 
187mil (Italy)
Kenwood Yulupa Brut 
187mil (California)
Chandon Sparkling Brut 
187ml (California)
Mumm Blanc de Blanc 
(Napa Valley)
Stanford Brut 
(California)

White Wine

8.50

8.50            

12

34

25

Sparkling Wine       Glass   Bottle Red Wine                Glass   Bottle   

Modelo Negra   7/8.50
Medium Bodied Lager
(Mexico)

Stella Artois   7/8.50
Pale Lager 
(Belgium)

Firestone Walker   7.50/9
805
Blonde Ale (Paso Robles, CA)

Coors Light   7.50/8.50
American Lager
(U.S.A.)

From The Tap   (Pint or 22oz.)

Pacific Rim 
Sweet Riesling 
(Washington State)
Benvolio 
Pinot Grigio (Italy)
Joel Gott
Sauvignon Blanc 
(California) 
La Crema 
Chardonnay (Monterey)
Napa Cellars 
Chardonnay (Napa Valley)

8.50

8.50

9

11

11

32

32

34

42

42

Meiomi 
Pinot Noir (California)

La Crema
Pinot Noir (Monterey)

St. Francis
Cabernet Sauvignon (Sonoma)

The Federalist
Cabernet Sauvignon (Lodi)

Caymus
Cabernet Sauvignon 
(Napa Valley)

10

11

12

11

Ask your server about 
our seasonal beers!
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Beer & Fine Wine

Bud Light  7.50/8.50
American Lager 
(U.S.A.)

Elysian   8.50/9.50
Space dust
IPA (Seattle, WA)

Firestone Walker  8/9.50
Mindhaze
Hazy IPA (Paso Robles, CA)

Heretic
Evil Cousin   8/9.50
Double IPA (Fairfield, CA)

Vezér Family Vineyards
Sauvignon Blanc 
(Suisun Valley)
Wooden Valley Winery 
Sauvignon Blanc
(Suisun Valley) 

Wooden Valley Winery
Sangiovese (Suisun Valley)

Vezér Family Vineyards
Zinfandel (Suisun Valley)

Vezér Family Vineyards
Petite Sirah (Suisun Valley)

Caymus-Suisun
Grand Durif ~ Petite Sirah 
(Suisun Valley)

Caymus Conundrum Red 
California Proprietary Blend

9.50

8.50

11

13

12

14

11

38

42

44

42

110

36

32

42

48

44

54

42

From our Friends in Suisun Valley

House Wine
8 26Sycamore Lane ~ California

Chardonnay
Merlot
Cabernet Sauvignon
Pinot Grigio

 Corkage fee 20 • Water available upon request 


