CASTI'RON

(&4 GRILL & BAR &>

' COMFORTABLE SINCE 2009 '

\—

Raspberry Lemon Drop

Absolut Citron vodka, fri/o/e sec, fresh lemon _/'uice and a
Chambord sink: served up with a sugarea/ rim 1350

Main Street Margarita

[eremana Reposado *ealgi/a, *lfailo/e sec, fresh lime 7(]Mice,

simlp/e syrup, orange Jw/c; 55 a Korbel brandy loat

Pineapple Mojito
Bacardi Pinea/o le Fusion rum muddled with fresh
mint, a sp ash owlp inea ple uice, lime juice and simla/e
syrup, fola/aef 7% soda waJer 13

Roasted Peach Old Fashioned

Bulleit bourbon whis/eey with house-made roasted
Peach simp/e syrup and a dash of orange bitters;
served on the rocks Il

Suisun Sour
Bulleit Rye whiskey, fresh | uice, simpl )
e B a0 ) e e 5

wi

Espresso Martini
Brec/eenrio/ge Eslnresso vodka, Black Irish salted

caramel cream and anze/ico; served up in a martini
glass gamishea/ with espresso beans L

Lychee Martini

House sake, /ychee /iolueur, fresh lemon and simlp/e
syrup with a dash of orange ju/'ce. Served in a martini
gyass with wasabi marinated /ychee fruit. Take a bite

and take a silu./ 13

Wicked Watermelon
Absolut Watermelon, fresh lime J/uice, simp/e syrup

OIV)CI WOI?LQFVV)@/OVI Puc/eer; served in a VHOIF?L[V)I g/ass

with a Toy'in rim 13
Gin Blossom
Empress /nc/igo‘ gin, St Germain Elderflower /i@ueur,

fresh /eVVIOH_/MIC@ oma/ /avender simlp/e syru A servec/

on the rocks with a //gH/_cj sugarea/ rim 1350

Baily Bhink, Specinls,

3 m ‘/'0 C/OS@

Martini /\/{fndo/y / Teolui/a Tuesday
Wine Wednesday [ Tolo Shelf Thursa/ay
Swisun Secial Heur
Da/'/y 3Pm fo 6-‘30,0;%
Draft Beer 1 FimL | 8 220unce

House Wines 6.50
Well Drinks - take 2.00 offl

—

Seasonal Specials

Bourbon Burst
Bulleit bourbon whis/eey, Alpero/, fresh lemon
juice and house-made rosemary simp/e s L';_MF;

*opped W/'/'h a SF/ﬂISh 01[ oramgejuice

Summer Fling
AbSO/M'IL mandarin vod/ea GVWI GFGVWIVY!G'S

lemonade, folplpea/ with Passionfruh‘ /iq/ueur; on
the rocks with an edible flower I3

Bulleit Fruit Mule

Bulleit bourbon whis/eey, .s*rawbefry puree,

rapefruit uice, lemon Juice and ginger beer.
I"F Tolppjeo/ with an éo/ib/e Howger%-

CasaCrawford Jalapeno Refresher
Casamigos _/'a/aloeno feciui/a with muddled

_/'a/qpeno and cucumbers, fresh lime _/'uice and

stmln/e syrup with a chamoy +oyin rim I

Cast Ihen Sangrins

Lazy Day Sangria
AbSOIM'IL C/?LI"OH VOd/Qa, Sgcamore Lome caberne{

*rip/e sec, Pama, and S/mp/e syrup; ololoea/ wi

a sln/ash 07[ chamlyagne ana/ ginger beer /350

Mango Sangria
Pacific Rim sweet ries/ing and Korbel Iomnjy

mixed with mango puree, eaches, lime an

oranges; *oplped WI?% chamloagne /350

Pina Colada Sangria
Malibu Rum, silver rum.pino* grigio, p{nea le and

/emonjuice; 7L0Ff7€d WI*L) a marascnino c erry

Tog o Flight, of all thnee for 22
Cast Ihen Macklals

Juniper Juice
N/A gin with b/ueberry and Junipgr simlo/e

syrdp and tonic, garnished with' lime an
Junilber berries

Newly Fashioned
N/A whis/eey with muddled orange, a

maraschino cherry, sugar cube and a das
of /iquia/ smo’ie; on the rocks
Ms Sans Margarita

N/A *ealui/a and *r)lép/e sec with fresh lime

juice Your choice o 7Lrordi7tiono//, s*rawberry,
mango or hibiscus

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




BEER & FINE WINE

(;ﬁ/m gh@ Ugyg (Pint or 220z.)

MicHELOB ULTRA 7.50/8.50
American Lager
(US.A)

NAPA SMITH 8.50/9.50
GOLDEN GATE
IPA (Vallejo, CA)

SOLANO 8.50/9.50
BREWING COMPANY
Current hazy IPA (Vacaville CA)

HERETIC
EviL CousIN 8/9
Double IPA (Fairfield, CA)

ALASKAN AMBER
ALT-STYLE ALE 7.50/8.50
(Alaska)

Sparbling Wine  Glass  Battle

Ruffino Prosecco
187mil (Italy)

Kenwood Yulupa Brut
187mil (California)

MODELO 7.50/8.50
Medium Bodied Lager
(Mexico)

STELLA ARTOIS 7.50/8.50
Pale Lager
(Belgium)

CAST IRON BLONDE ALE
7.50/8.50
Blonde Ale (Vallejo, CA)

FIRESTONE WALKER 8.50/9.50
Cali-Squeeze Blood Orange Hefeweizen
(USA)

ASK YOUR SERVER
ABOUT OUR
SEASONAL BEERS!

Meiomi

Red Wine

In Jhe Baltle

BUDWEISER 5.50
American Lager (US.A.)

Bup LiGHT 5.50
American Lager (US.A.)

HEINEKEN 5.50
Pale Lager (Netherlands)

CORONA 5.50
Pale Lager (Mexico)

GOLDEN STATE 8
MigHTY DRY Hard Cider
160z. Can - Sonoma County

Jlon-Weshslic Beer

BECK’S BLUE 4.50
Germany

Glass  Bottle

10

9 Pinot Noir (California)

La Crema

11

Pinot Noir (Monterey)

St. Francis

Chandon Sparkling Brut
187ml (California)

Mumm Blanc de Blanc
(Napa Valley)

Stanford Brut
(California)

White Wine

Pacific Rim
Sweet Riesling
(Washington State)

Benvolio
Pinot Grigio (Italy)

Joel Gott
Sauvignon Blanc
( Calzﬁg)rnia )

La Crema 11
Chardonnay (Monterey)

Napa Cellars 11
Chardonnay (Napa Valley)

House Wine

Sycamore Lane ~ California 8

Chardonnay

Merlot

Cabernet Sauvignon
Pinot Grigio

Cabernet Sauvignon (Sonoma)

The Federalist
Cabernet Sauvignon (Lodi)

Caymus
Cabernet Sauvignon
(Napa Valley)

From oun Friends in Suisun Valley

Vezér Family Vineyards
Sauvignon Blanc
(Suisun Valley)

Wooden Valley Winery
Sauvignon Blanc
(Suisun Valley)

Wooden Valley Winetl'y
Sangiovese (Suisun Valley)

Vezér Family Vineyards
Zinfandel (Suisun Valley)

Vezér Family Vineyards
Petite Sirah (Suisun Valley)

Caymus-Suisun
Grand Dur’if ~ Petite Sirah
(Suisun Valley)

Caymus Conundrum Red
California Proprietary Blend

( CORKAGE FEE 20 * WATER AVAILABLE UPON REQUEST )

10

38

42

38
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