TAKE-OUT
MENU

7 DAYS A WEEK

707-425-1700
4:00PM - 7:30PM

Shareables
Cast Iron Corn Bread Our classic corn
bread served in a cast iron pan with roasted chile
butter or honey cinnamon butter 4.99

Baked Brie Warm, creamy brie cheese is topped
with house-made mild pepper jelly; served with crostini
and apple slices 11.59

Pancetta Prawns and Polenta*

Chicken Wings

Crispy
pancetta bits and plump prawns are sautéed and served
over parmesan polenta in a white wine-herb sauce 14.99

Ginger Pork Meatballs

House-made pork
meatballs tossed in a light teriyaki glaze; served over a
Napa cabbage slaw 8.99

Calamari Strips of calamari breaded with seasoned
panko and deep fried; served with a spicy lemon tartar
sauce and a garnish salad 12.99

Deep fried and coated with a
Cajun dry rub, classic Buffalo sauce, St. Louis BBQ sauce,
sweet & spicy rum glaze, or Thai sweet chili sauce; served
with bleu cheese or creamy peppercorn dressing, celery,
and carrots 9.99

Cast Iron’s Mac & Cheese Made with sharp
cheddar, Monterey Jack, smoked gouda, and diced ham.
Or try the Buffalo Bacon version, jazzed up with buffalo
sauce and crispy bacon instead of ham 7.99

On the Lighter Side
Add grilled chicken $4.99 / sautéed shrimp $6.99 / 6 oz. grilled salmon $14.99

Caesar Salad
Romaine lettuce spears tossed
with our Caesar dressing; topped with fresh grated parmesan and croutons 9.99 small 5.99
1, 2

Pear, Orange & Goat Cheese Salad*

Fuji Apple & Gorgonzola Salad* Mixed
greens are tossed with julienned Fuji apples, gorgonzola
cheese, cucumber, and candied walnuts in a balsamic
vinaigrette 9.99 small 5.99

Wedge Salad*

Butter lettuce and mixed greens are tossed with pear
slices, orange segments, dried cranberries, goat cheese,
and cinnamon pecans in a lemon-poppyseed dressing
10.99 small 6.99

Crisp iceberg lettuce all dressed
up with avocado, tomato, bacon, julienned carrots, and
chunky bleu cheese dressing with a balsamic reduction
drizzle 9.99 small 5.99

Classics
Add a small house salad or cup of soup to your meal for 3.99

Grilled Tri Tip*

1, 2

10 oz. grilled tri tip served
with buttermilk mashed potatoes and sautéed vegetables
24.99

NY Steak* 1, 2 10 oz. NY steak cooked to order;
served with buttermilk mashed potatoes and sautéed
vegetables 29.99
Choose your sauce - chimichurri, soy-miso mustard, or
creamy horseradish. Marsala demi glaze $1; 3 jumbo
shrimp $6.99; sauteed mushrooms $2; gorgonzola cheese
$2.50

Original Mac & Cheese

Our version of this
comfort classic made with sharp cheddar cheese, Monterey jack, smoked gouda, and diced ham; topped with
toasted bread crumbs; served with garlic bread 14.99

Salmon* 1, 2

An 8 oz. grilled salmon filet is served
atop smashed red potatoes and Brussels sprouts sautéed in
white wine, shallots and whole grain mustard; topped with
a maple-red wine glaze and fried ginger 25.99

Pork Chop* 1, 2

11 oz. of premium bone-in pork
chop marinated in sake and miso, chargrilled and topped
with a lemon-thyme pan sauce; served with buttermilk
mashed potatoes and sautéed vegetables 25.99

Jumbo Jambalaya

Jumbo shrimp, andouille
sausage, bacon, and chicken are served in this classic delta
dish with rice and garlic bread 19.99

Cast Iron Meatloaf

9 oz. of bacon wrapped
meatloaf smothered in brown gravy and topped with
crispy onions; served with buttermilk mashed potatoes
and sautéed vegetables 17.99

Sandwiches
All sandwiches served with your choice of French fries or Fuji apple coleslaw
You may substitute Sweet Potato Fries for $1 or Garlic Fries for $2

Grilled Chicken Sandwich

Herb-marinated chicken is grilled and served on a brioche
bun with smoked gouda, bacon, and herb aioli. Lettuce,
tomato, and red onion served on the side 14.99

Cast Iron Cheeseburger1, 2

½ pound ground chuck burger, grilled to order;
topped with your choice of cheese on a brioche bun.
Lettuce, tomato, and red onion served on the side 15.99
1
May be served raw or undercooked or contains raw or undercooked ingredients. 2Consuming raw orundercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness. *Gluten free.

West Coast Bacon Burger1, 2

½ pound ground chuck burger, grilled to order; topped
with your choice of cheese, house made Carolina BBQ
sauce, caramelized onions, and bacon on a brioche bun.
Lettuce and tomato served on the side 16.99

Lamb Burger1,2

1/2 pound of an 80/20 mix of ground lamb and beef,
grilled to order; served on a brioche bun with dressed
arugula, tomato jam, and whipped feta 17.99
Due to an inability to obtain some items through our normal
sources, some of our prices have temporarily changed.
We appreciate your patience.

