
Get Comfortable At Cast Iron Grill 

Welcome to Cast Iron Grill and Bar.  We really mean it  - be comfortable and enjoy. 

If there is anything that we can do to make your stay better, please let us know.

Main Street Margarita    

This Cast Iron favorite is made with Casa-
dores Reposado, Cointreau, fresh lime juice & 
house made sour, topped with Grand Marnier.  
Always served over ice with a salt rim.

Raspberry Lemon Drop  

Hangar One “Buddha’s Hand” citron vodka, 
Cointreau, and fresh lemon fi nished with 
a splash of Chambord, straight up with a 
twist.

Lynchburg lemonade

A Southern classic made with Jack Daniel’s, 
triple sec, sweet and sour and a splash of 
sprite.

Irish Coffee

Get out of the cold and enjoy yourself.  Jame-
son Irish Whiskey, sugar & coffee, fi nished 
with a dollop of whipped cream.

Café con Leche

The perfect way to end your meal.  Patron 
XO Café, Tres Leches triple cream liqueur &
a touch of Frangelico.  Served straight up.

Lazy Sunday

Light and refreshing, it will make your 
troubles disappear.  Absolute Wild 
Tea vodka & fresh lemon, topped with 
local Ledgewood Creek Muscat. 

The Poison Apple 

Feeling villaninous?  This is the drink 
for you!  Captain Morgan rum, Apple 
Pucker, cranberry and a dash of 
butterscotch schnapps.

The Original Mai Tai 

No more neon mai tai’s here.  This is the 
way it was meant to be.  Myers dark rum, 
triple sec, fresh lime, orgeat and pineapple 
juice.

Midnight Bleu Martini

This classic Stolichnaya martini is gussied
up with two of our very own hand-stuffed 
bleu cheese olives.

Pearanormal

Grey Goose La Poir pear vodka, Di’Sarono 
and fresh lemon juice.  Served straight up.

From The Tap      pint / 22oz In The Bottle

Classic Cocktails

Coors              

  U.S.A, American Lager

Coors Light       

  U.S.A. American Lager

Heineken                  

  Netherlands, Pale Lager

Corona               

  Mexico, Pale Lager

Budweiser    

  U.S.A, American Lager

Bud Light         
  U.S.A, American Lager

Dos Equis                  
  Mexico, Pale Ale

Michelob Ultra              
  U.S.A, American Lager

Miller Lite                
  U.S.A, American Lager

NewCastle               
  New England,  Brown Ale

Sapporo 22 oz.                                                                                                                                                    

  Japan, Pilsner

Beck’s
  German non-alcoholic beer                                                                                                      
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Beers

Today’s seasonal beer            

  ask your server

Anchor Steam       

  San Francisco, CA.  Amber ale

Jagged Edge Black Diamond              

  Imperial Pale Ale; 7.32 A.B.V.

Cast Iron Hefeweizen             

  Paso Robles, CA. Bavarian Ale

Stella Artois    

  Belgium, Pale Lager

Sierra Nevada         
  Chico, CA.  Pale Ale

Newcastle        
  England.  Brown Ale

Guinness                  
  Ireland, Dry Stout

Blue Moon              
  Denver, CO.  White Ale

Bud Light                
  U.S.A, American Lager

Coors Light               
  U.S.A.  American Lager

Firestone D.B.A.                                                                                                                                                   

  Paso Robles, CA Double Barrel Ale

                                                                                



Cast Iron After Five

The Very Beginning

Basket of Cast Iron Rolls

    Fresh baked Artisan rolls and butter

Dressed Artisan Bread          

   Locally made sourdough is scored deep, dressed with herb oil, parmesan, 

    and fresh garlic, then baked; served with mixed olive tapenade on the side

Cast Iron Corn Bread            

   Fresh out of the oven in a cast iron pan topped with melted roasted chile 

    butter

Just Starting Out

Oyster Shooters            

    6 oysters with house made cocktail sauce, and fresh lemon; fortify your 

    shooters with black pepper vodka $4.00

Calamari             

    Strips of calamari breaded with seasoned panko and fried; served with spicy 

    meyer lemon tartar sauce, and a garnish salad

“Kalbi” Korean Style Short Ribs         

    Thinly cut beef short ribs seasoned in our kalbi marinade and char-grilled; 

    served with a spicy Napa cabbage slaw

Cast Iron Garlic Sautéed Prawns

    8 tiger prawns, sautéed in butter, parsley & lemon juice; served in a cast iron 

     pan with garlic bread for dipping

Sausage Mixed Grill            

    From Fairfield’s own Schwarz Fine Sausage Co.; andouille, Louisiana hot, 

    smoked bratwurst, and garlic sausages grilled; served with roasted garlic 

    whole grain mustard

Rock Shrimp & Crab Cakes          

    Served with dressed greens and our house made meyer lemon aioli

Cast Iron Clams    

    Steamed clams in white wine, butter, garlic & fresh herb broth; served in a 

    cast iron pot with a side of garlic bread

Artichoke Crab Dip

     Succulent crab meat, artichoke hearts and sautéed spinach are combined 

     with a cream cheese sherry blend and baked in a cast iron pan; Served with 

     crispy house made tortilla chips

From The Garden

Wedge Salad            

     Crisp iceberg all dressed up with avocado, tomato, bacon, julienne carrots 

     and chunky bleu cheese dressing

Caesar Salad                 

     romaine lettuce spears tossed with our Caesar dressing; topped with fresh 

     grated parmesan and croutons; add chicken breast $3 | add shrimp $5

Fuji Apple & Gorgonzola Salad  

     Our mixed baby lettuce and julienne Fuji apple dressed with herb-balsamic 

     vinaigrette and topped with gorgonzola cheese, candied walnuts & cucumber

     add chicken $3   |   Add Shrimp $5

Cast Iron Cobb Salad

     Chopped romaine and butter lettuce, topped with hardboiled egg, bacon, 

     avocado, herb-roasted turkey breast, chopped tomatoes, and crumbled bleu 

     cheese; all dressed with your choice of one of our hand-made dressings

Warm Crab Cake Salad

    Dressed market greens, avocado, tomato, cucumber and our meyer lemon 

    dressing, topped with one of our warm crab cakes
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Cast Iron Meatloaf    
     Buttermilk mashed potatoes topped with 9 oz of bacon wrapped meatloaf         

     and pan gravy; served with seasonal vegetables

Herb Roasted Chicken Breast
     Brined overnight then pan seared and finished in the oven.  Served on a 

     bed of fresh herbs, tuscan white beans, fresh tomato & basil and seasonal             

     vegetables

Pork Chop              

     11 oz of premium bone-in pork chop marinated in sake and miso, char-             

     grilled and topped with a lemon-thyme pan sauce; served with buttermilk 

     mashed potatoes and seasonal vegetables

BBQ Pork Ribs
     House-smoked in a Cast Iron rub and finished on the grill with our BBQ 

     sauce; served with sweet potato french fries and Fuji apple slaw 

Beef Short Ribs
     Slow roasted and finished on the grill with a honey-basil baste, served 

     with a chipotle demi glacé, creamy polenta and seasonal vegetables

Grilled New York Steak 

     marinated in garlic, black pepper, soy and sake, flame grilled and topped 

     with a tarragon butter and served with buttermilk mashed potatoes and 

     seasonal vegetables 

Coffee Rubbed Rib-Eye Steak          

     12 oz. of Angus Beef Rib-Eye pan seared with our twelve spice coffee rub 

     and plated with a caramelized onion demi glacé, buttermilk mashed potatoes 

     and seasonal vegetables 

Rosemary Braised Lamb Shank
     Lamb shanks are slowly simmered with fresh rosemary, garlic and tomato 

     in a red wine pan sauce, served with creamy polenta and seasonal vegetables

Jumbo Jambalaya           
     jumbo shrimp, andouille sausage, and chicken served in this classic delta 

     dish with rice 

Blackened Catfish

     Fresh catfish blackened with our cajun spice rub, topped with chili butter 

     and served with sautéed greens, sweet potato fries and Fuji apple slaw

Smoked Maple Salmon
     Marinated king salmon is brushed with a smoked maple glaze and roasted 

     on a cedar plank.  Served over a bed of pacific risotto and seasonal 

     vegetables.  Garnished with a cucumber salad 

California Cioppino       

     This Northern California classic features succulent crab, clams, pacific 

     rock fish, prawns and sea scallops in our hearty pan sauce; served in a cast 

     iron pot with garlic bread

Cast Iron Classics

$14.00

16.00

18.00

17.00

21.50

22.00

24.00

18.50

17.00

16.00

18.50

19.75

Cast Iron Grill & Bar uses locally grown produce

as the seasons allow

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



Soup and Sides

Cup of Soup     $3.50

Bowl of Soup  $5.50

Regular Fries    $3.00

Sweet Potato Fries    $3.00

Small Mac & Cheese    $4.00

Fresh Vegetable of the day    $3.00

Buttermilk Mashed Potatoes    $3.00

Sandwiches

Cast Iron Burger

     ½ pound chuck burger pan seared and topped with your choice of cheese, 

     garlic mayonnaise, lettuce, tomato, and sliced red onions served on a 

     kaiser roll                  

West Coast Bacon Burger         

    ½ pound chuck burger, well seasoned and pan seared; topped with bacon, 

     lettuce, tomato, caramelized onions, and our bbq sauce; roasted garlic        

     mayo and whole grain mustard served on the side; choice of cheddar, Swiss                                                                                                                                     

     or American cheese 

Flat Iron Steak

     8 oz of tender, marinated flat iron steak char-grilled and served open faced  

     on garlic bread

Pasta

Original Mac & Cheese

     Our version of this comfort classic made with sharp cheddar cheese, 

     Monterey Jack, cream and smoked gouda with diced ham

Capellini Pomodoro

     Angel hair pasta with sautéed tomatoes, garlic, basil, extra virgin olive oil 

     and parmesan cheese

     Add chicken $3  |  Add prawns $5  |  Add Clams $5

Garlic Chicken Fettuccini 

     Grilled chicken breast, sautéed sun-dried tomatoes, fresh roma tomatoes,        

     artichoke hearts, black olives, spinach, basil, white wine & garlic, tossed with  

     fettuccini noodles

Butternut Squash Ravioli

     Butternut squash stuffed ravioli in a delightful brown butter sage sauce   

     with garlic and parmesan cheese.

Chicken Cannelloni

     Smoked and shredded chicken and crispy pancetta hand-rolled in fresh pasta  

     and baked with a fresh mushroom cream sauce, topped with parmesan and        

     mozarella cheese

$10.00

11.25

12.50

$9.50

12.50

14.00

13.50

14.50

Add a small house or caesar salad to your meal for  $3.50

Accompanied by Cast Iron garlic bread

All sandwiches served with your choice of french fries, 
sweet potato fries or Fuji apple coleslaw



House Wine By The Glass

Sycamore Lane - Napa Valley

   $18 bottle  |  $5.50 glass

Chardonnay   |   Merlot   |   Cabernet Sauvignon   |   White Zinfandel

Mark West        

Pinot Noir

2009, Central Coast

Kenwood         

Pinot Noir

2009, Russian River

Bogle         

Petite Sirah

2008, Lake County

Michael & David       

“6th Sense” Syrah

2009, Lodi Appellation

St. Francis        

Merlot

2007, Sonoma County

Folie à Deux             

Merlot

2009, Napa Valley

DeLoach         

Zinfandel

2009, Russian River

Castle Rock        

Zinfandel

2007, Dry Creek

Avalon         

Cabernet Sauvignon  

2009, Napa Valley

Vitus         

Cabernet Sauvignon

2007, Oakville, Napa Valley

Merryvale, Starmont       

Cabernet Sauvignon

2006, Napa Valley

Pacific Rim                

Sweet Riesling

2009, Washington State

Montevina 

Pinot Grigio

2010, Amador County

St. Supery            

Sauvignon Blanc  

2010, Napa Valley

Hess            

Sauvignon Blanc

2009, Napa Valley

Vitus           

Chardonnay

2009, Oak Knoll, Napa Valley

Napa Cellars        

Chardonnay

2010, Napa Valley    

 

Clos du Bois          

Chardonnay

2009, Russian River, Reserve

White Wine              glass  |  bottle

Kenwood “Yalupa” Brut;                               8           

187ml  

Russian River

Piper Sonoma                                                 28     

Blanc de Blanc 

Sonoma County 

Korbel Rosé                 22    

Russian River

Sparkling Wine                 bottle   Red Wine                glass  | bottle

Wines
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From Our Friends In Suisun Valley

Ledgewood Creek Winery  

Three Clone Chardonnay, 2008        7    |   26
   Estate grown and aged in American 
    and French oak; embodies a true 
    expression of the Chardonnay grape 
 
GSM, 2007  Gold Medal Winner   7    |   27                                                                                                                                               
   Incredibly fresh and spicy; hints of vanilla
    tease with a toasty oak character

 Winterhawk Winery  

Merlot, 2008                          8   |   30 
   A bouquet of chocolate & lavender melding 
    with hints of cherry and dark cocoa 
   

Pinot Gris, 2009                          7   |   27
    Light bodied with fl avors of arugula and 
    meyer lemon

Wooden Valley Winery 
 
Sauvignon Blanc, 2010              6     |   22
  Thirst quenching and refreshing; citrus 
   aromas & notes of lemongrass and 
   white fi g 
 
White Gamay, 2010     6     |   18
  Balanced acidity; fl avors of raspberry
   and strawberry

Vezér Family Vineyards
  

Verdelho, 2007                8     |    30
   Clean, round fi nish with pleasing tart                                                     
   acidity; aroma of peaches, pears, and apples
 
Petite Syrah, 2006               9     |   39
   Splendid fruit with soft seductive 
   fi nishes

Dessert Wines

Vezer Franci Black Muscat, 2007 6.00     EOS - Tears of Dew Moscato    7.00

Fonseca 10yr Tawney Port 8.50     Fonseca Bin #27      7.50  

Taylor Fladgate 10yr            7.00     Winterhawk, Dessert 2008    7.00  

Tawney Port              Zinfandel

 .



Ask us about Catering & Banquets 

for your next

Holiday Party, Family Reunion or Office Party

Weddings & Anniversaries too

 

Call and schedule a consultation with our 

professional party planner 

707-425-1700

Suisun Social Hour

$3 pint beers  $3 house wines  

$3 well drinks

Special Cast Iron Appetizers

Daily from 3pm  to 6pm
Thursday-Saturday 9pm to 11pm

Sunday 
Champagne 

Brunch

10am to 2pm

$13.99

Featuring Bottomless 

Champagne

and Sparkling cider

Fresh Fruit & 

Cast Iron Brunch 

breads

Daily Drink

 Specials

Martini Monday

Tequila Tuesday

Whiskey Wednesday

Tropical Thursday

from 3pm  to Last Call

~ Gotta Eat,  Gotta Drink ~

Bob Tooke & Bill Davini 
Proprietors

For any comments or concerns, please do not hesitate to contact either of us.  
We appreciate your constructive feedback.

bdavini@castirongrillandbar.com  |  btooke@castirongrillandbar.com

Non-Alcoholic Beverages

Housemade RefreshersFrom The Fountain

Coca-Cola   $2.50
Diet Coca-Cola   $2.50

Sprite   $2.50
I.B.C Root Beer   $3.50

Grandma’s Lemonade   $3.75
Cherry Lemonade   $3.75

Arnold Palmer   $3.75
Fresh Orange Juice   $3.75

  Tea (Hot or Iced) $2.50

Coffee $2.50                                                         
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