
Garden Omelet     
sautéed spinach, artichoke hearts, roasted red peppers,

     and goat cheese

Beach Side Omelet  
crab meat, bay shrimp, sautéed mushrooms, cheddar 

     and jack cheese and scallions topped with house made  
     hollandaise

Bacon Mushroom & Swiss Omelet 
crispy bacon, sautéed mushrooms and Swiss cheese

Three Egg Omelets
all omelets served with house breakfast potatoes

Griddle & Grill
unless specifi ed, all griddle items are served with your choice 

of applewood smoked bacon, plump sausage, ham steak 
or chicken apple sausage

Banana Caramel & Pecan French Toast 
     locally made brioche soaked in cinnamon custard, griddle
     fried; topped with banana caramel, and toasted pecans

Lemon Ricotta Blueberry Pancakes     
     three pancakes from handmade batter folded with fresh
     ricotta, blueberries, and lemon zest served with whipped 
     butter and maple syrup

Biscuits & Gravy     
     two eggs along with a healthy serving of sausage gravy 
     poured over three house-made buttermilk biscuits

Eggs, Meat, & Potatoes    
     three eggs your way with your choice of applewood      
     smoked bacon, plump breakfast sausage, grilled smoked 
     ham or chicken apple sausage, served with house         
     breakfast potatoes

Prime Rib Hash     
     chunks of slow roasted Angus prime rib seared on the 
     griddle with potatoes, onions, and peppers; topped with 
     three eggs of your choice; no breakfast meat choice

Moco-Loco      
     a true island favorite; fried rice topped with a ½ pound 
     ground sirloin patty, two eggs over-easy, and brown gravy,
     defi nitely “Da Kine”; no breakfast meat choice

Steak & Eggs

    marinated and grilled fl at iron steak with eggs any style 
    served with breakfast potatoes; no breakfast meat choice

Benedicts
served with our house breakfast potatoes

Traditional         
     toasted English muffi ns topped with grilled smoked ham,
     poached eggs, and house made hollandaise

Smoked Salmon        
     English muffi ns topped with thinly sliced house cured      
     and smoked salmon, poached eggs, red onions, capers, 
     and our house made hollandaise

Union Street         
     toasted English muffi ns topped with bay shrimp, crab  
     meat, fresh asparagus, poached eggs, and our house made 
     hollandaise

Jambalaya     
a brunch size serving of our famous jambalaya featuring

     shrimp, andouille, and chicken served in this delta classic 
     with rice

“Special” Scramble       
     today’s “chef choice” is scrambled with 3 eggs and served  
     with Cast Iron’s famous house breakfast potatoes

Grilled Maple Salmon

   Pacifi c salmon grilled and glazed with smoked maple &  
     herbs and topped with grape red wine sauce; served with  
     fresh asparagus and house breakfast potatoes

Cast Iron Classics

Cast Iron Grill & Bar’s Sunday Brunch

$13.99
Entrées served with Cast Iron brunch breads and seasonal fruit along with 

bottomless champagne or sparkling cider while you dine

Cast Iron Grinders
served with choice of regular fries, sweet potato fries, or breakfast potatoes

BLATT Sandwich     
     bacon, lettuce, avocado, turkey, fresh tomatoes and mayo  
     piled high on grilled sour dough

Flat Iron Steak ‘Sandwich’      
     8 oz of tender, marinated fl at iron steak is char-grilled and
     served open-faced on garlic bread 

From The Garden

Crab & Bay Shrimp Louis  
     crab & bay shrimp, avocado, cucumber, hardboiled egg,  
     Boston lettuce and our spicy meyer lemon dressing

Grilled Prawn & Avocado Salad      
     Cast Iron’s famous ceasar salad is topped with grilled   
     prawns and sliced avocado  

Applewood Smoked Bacon; 3 PC     
Plump Breakfast Sausage; 3 PC     
Chicken & Apple Sausage; 2 PC 
Grilled Ham Steak;       
English Muffi n, White, 
Wheat or Sourdough toast  

Sides, etc.

For the Kids - $3.99

Cheese Omelet with Potatoes
Pancakes with Bacon
Eggs Any Style Served with Bacon, Sausage or Ham
Cast Iron Corn Dogs with Fries 

$4.25
4.00
4.00
5.00

1.50
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18% Gratuity will be added to parties of 8 or more
and only one check will be presented

Cast Iron Grill & Bar’s Sunday Brunch

Beverages

         Draft Beer        
Pint      22oz      

Today’s Seasonal Beer

    ask your server

Cast Iron Hefeweisen

Stella Artois 

Sierra Nevada Pale Ale 

Newcastle

Guinness

Blue Moon

Anchor Steam

Jagged Edge IPA - Black Diamond 

Bud Light

Coors Light

Firestone DBA

Caffeination!

Irish Coffee    

     Jameson Irish whiskey, sugar, coffee 

      and whipped cream

Mexican Coffee        

     Cuervo 1800 tequila, Kahlua, coffee 

      and whipped cream 

Coffee Alexander       

     Korbel brandy, dark Creme de Menth,

     coffee and whipped cream

Bottomless Coffee   

     fresh brewed coffee served with 

      cream and sweetener

Hot Tea     

     your choice of black, green, raspberry, 

      orange or chai tea

Iced Tea     

     refreshing iced tea served with 

      sweeteners

      House Wine             Glass     Bottle

Fountain Drinks;   $2.50

 Coca-Cola | Diet Coca-Cola | Sprite 

 I.B.C Root Beer    $3.50

Housemade Refreshers;  $3.50

 Grandma’s Lemonade | Cherry Lemonade

 Arnold Palmer | Fresh Orange Juice

$7.50          

             

$7.50   

      

$7.50    

$2.50

$2.50

$2.50

$4.25

$4.25

$4.50

$4.50

$4.50

$5.25

$4.50

$4.50

$4.25

$4.25

$4.25

$4.25

$6.00

$6.00

$6.50

$6.50

$6.50

$7.00

$6.50

$6.50

$6.00

$6.00

$6.00

$6.00

Chardonnay

Merlot 

Cabernet Sauvignon 

White Zinfandel

Ask about our great selection of 

Suisun Valley wines including; 

Vezer | Winterhawk 

Wooden Valley | Ledgewood Creek

Additional wines, including your favorites;

Pacific Rim | Clos du Bois | Bonterra  

Folie a Deux | St. Francis | Bogle  

Mark West | Napa Cellars 

For recommendations that will compliment your 
meal, or to view our full beverage menu, 

please ask your server

$5.00

$5.00

$5.00

$5.00

$18.00

$18.00

$18.00

$18.00

Non-Alcoholic Beverages

Main Street Margarita         

      1800 Tequila, sweet & sour, lime juice,     

      cointreau and a grand Marnier float  

Classic Vodka Martini

      Ketel One vodka, dry vermouth,       

      green olives “Shaken, not stirred”

Harvey Wallbanger

      Skyy Vodka, fresh orange juice

      with a galiano float

Cosmopolitan  

      Ketel One vodka, Cointreau, cranber-              

      ry & lime juice served “up” and chilled 

Old-Fashioned 

      Crown Royal, a Touch of Bitters,   

      Muddled Orange, and Maraschino  

      Cherries

Cocktails

$8.50

$9.00

$8.50

$8.50

$8.00

Suisun City Bay Breeze 

      Skyy Vodka on the rocks with pine-

      apple juice and pomegranate 

      liquor

Chilled Pear Martini 

      Hangar One Pear Vodka, fresh 

      citrus, and apple pucker

John Daly    

      Seagram’s sweet tea vodka, sweet &       

      sour, fresh lemon; “stirred, not   

      shaken”

Cherry Blossom -  

     A Cast Iron original 

     Three Olives Cherry vodka, cham- 

       bord, sweet & sour, served chilled  

       and “up”

Sun-Kissed    

      Absolut Mandarin vodka, Red Bull,  

      peach schnapps orange juice; 

      shaken, served “up”

$7.50

$8.50

$7.50

$7.50

$8.00


