
Wine

From Our Friends In Suisun Valley

  Ledgewood Creek Winery & Vineyards	      
    Three Clone Chardonnay, 2008 	              	    25     |     6
      estate grown and aged in American and French oak;
      embodies a true expression of the Chardonnay grape 

    GSM, 2006 - Gold Medal Winner	            	    27     |     7
      incredibly fresh and spicy;
      hints of vanilla tease with a toasty oak character

   Merlot, 2006 - Double Gold 		     28     |        
     firm tannins, moderate acidity;
      strong scent of raspberries, red plums, touch of coffee

					                  bottle   |   glass

   Verdelho, 2006				     30      |     8
      clean, round finish with pleasing tart acidity;      
      aroma of peaches, pears, and apples

   Zinfandel, 2003				      30      |
      deep red with the spice of black pepper 
      and wild cherry

  Wooden Valley Winery & Vineyards

   Sauvignon Blanc, 2009		       18     |    6
      thirst quenching and refreshing;      
      citrus aromas & notes of lemongrass and white fig 

   White Gamay, 2008		       18     |    6
      balanced acidity;
      flavors of raspberry and strawberry

   Pinot Noir, 2007			        30     |    7
      just the right balance of oak and vanilla for
      notes of cedar and vanilla     

					           bottle   |   glass

Vezér Family Vineyards

     Petite Syrah, 2006		           39     |
           splendid fruit with soft seductive finishes

     Franci Black Muscat 375ml, 2007      24     |     6
           lightly floral, and a perfect match 
           for chocolate

Keep Turning, There’s More To Come...

Get Comfortable At Cast Iron Grill & Bar

Welcome to the hidden gem, the Suisun Waterfront, we invite you to join us on this endeavor 

to create a unique eating and drinking establishment by providing high quality food, beverages, 

service, and a warm and comfortable atmosphere. We strive to utilize sustainable and fresh local 

ingredients. We welcome any questions or comments that will help us serve you better. Thank you 

for getting comfortable at Cast Iron Grill & Bar.

Owners: Bob & Shirley Tooke and Bill & Allison Davini

Executive Chef: Jason Johnson

Chef de Cuisine: Andrew Hillman

~ Gotta Eat, Gotta Drink ~

Winterhawk Winery

  Petite Sirah, 2007				     30      |
      full body intensity with smokey currants 
      and black cherry 

   Tempranillo, 2007				    27      |
      medium body with layers of strawberry, cherry,
      and allspice



Old School Cocktails

$7
New School Cocktails

$7

Manhattan      
Sweet Vermouth and Old Forester’s Birthday Bourbon

 with an Orange Peel

Grasshopper     
Créme de Ménthe and Créme de Caçao

‘potent chocolate mint smoothie’ 

Old-Fashioned      
Crown Royal Poured Over a Touch of Bitters,
 Muddled Orange, and Maraschino Cherries

Tom Collins            
Bombay Sapphire Gin, Seltzer, Lemon, and a Smidge Sweet

Golden Cadillac     
Galliano, Créme de Caçao, Cream 

‘another potent smoothie’  

Classic Martini

Bombay Sapphire Gin, Dry Vermouth, Twist of Lemon

From The Tap  	            pint | 22oz  |  pitcher

Cast Iron Heffeweisen	                3.75  |  6.25  |     14
      Paso Robles, Ca, Bavarian Wheat Beer 

Cast Iron Honey Blonde	                3.75  |  6.25  |     14
      Paso Robles, Ca, Blonde Ale

Stella Artois			                4.00  |  6.50  |     15   
      Belgium, Pale Lager 

Sierra Nevada	  	               4.00  |  6.50  |     15
      Chico, Ca, Pale Ale

Sierra Nevada	  	               4.00  |  6.50  |     15
      Chico, Ca, Brown Ale

Guinness			                 5.00  |  7.50  |     18
      Ireland, Dry Stout

Blue Moon			                 4.00  |  6.50  |     15
      Denver, Co, White Ale

Sapporo			                 4.00  |  6.50  |     15
      Japan, Pilsner

Budweiser			                 3.75  |  6.25   |     14
      U.S.A, American Lager

Bud Light			                 3.75  |  6.25   |     14
      U.S.A, American Lager

Coors Light			                  3.75  |  6.25  |     14
      U.S.A, American Lager

Firestone D.B.A.		                4.00  |  6.50  |     15
      Paso Robles, Ca, Double Barrel Ale

        In The Bottle
    Coors					              3.50  
           U.S.A, American Lager

    Coors Light				             3.50  
           U.S.A, American Lager

    Heinekin		    	                      	         4.00   
           Netherlands, Pale Lager

    Corona					             4.50   
           Mexico, Pale Lager

        Budweiser				             3.50   
           U.S.A, American Lager

    Bud Light					              3.50  
           U.S.A, American Lager

    Dos Equis					              3.75    
           Mexico, Pale Ale

    Michelobe Ultra			                        4.00    
           U.S.A, American Lager

    Miller Lite 				             3.75
           U.S.A, American Lager

    NewCastle					             3.75
           New England,  Brown Ale

    O’Doul’s					              3.25
           U.S.A, Non-Alcoholic Lager

     Beck’s					              3.25
           German, Non-Alcoholic Lager

Suisun City Seabreeze

Hangar One Vodka on the rocks with grapefruit 
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;
shaken, not stirred

Foster Boltz

Old Forester’s Birthday Bourbon, on the rocks, splash of 
soda and lemon twist

Northern Lights

Crown Royal, peach schnapps, orange juice and cranberry 
juice

Sun-Kissed

Absolut Mandarin vodka, Red Bull, peach schnapps
orange juice; shaken, served up

Beers



Sparkling Wine 		    bottle   

White Wine 		             bottle   |   glass

Red Wine 		         bottle   |   glass

Rosé 			               bottle  |   glass

Kenwood “Yalupa” Brut; 187ml	       	 8           
   Russian River

Piper Sonoma, Blanc de Blanc     	         	 28     
   Sonoma County 

Korbel Rosé				          	 22    
   Russian River

Pacific Rim 		  	      	         20  |    6
Sweet Riesling

2008, Washington State

Montevina 				            20   |    6
Pinot Grigio

2008, Amador County

St. Supery				            31    |   
Sauvignon Blanc	  
2008, Napa Valley

Folie à Deux				            24   |    7
Sauvignon Blanc

2007, Napa Valley

Napa Cellars				           27   |    8
Chardonnay

2008, Napa Valley					   

Clos du Bois				            25   |    6
Chardonnay

2007, Russian River, Reserve

Tamayo				            25   |    8
Chardonnay

2007, St. Lucia Highlands

Beaulieu Vineyard “B.V.”		          28	  |     	         
Chardonnay

Napa Valley    

Bonterra 				            25   |    7
Organic Rosé

2008, Mendocino County

Tamayo				    33     |      
Pinot Noir

2006, Central Coast

Mark West				    22     |      
Pinot Noir

2006, Central Coast

Kenwood				    28     |    
Pinot Noir

2007, Russian River

Bogle	 				    22     |      6
Petite Sirah

2006, Lake County

Michael & David “6th Sense”	 27     |
Syrah

2007, Lodi Appelation

St. Francis 				    27     |      8
Merlot

2005, Sonoma County

Tin Roof				    22     |
Merlot

2006, California Coast

DeLoach				    28     |      9  
Zinfandel

2007, Russian River

Castle Rock				    24     |      6   
Zinfandel
2007, Dry Creek

Avalon			      	 28     |      8
Cabernet Sauvignon  
2007, Napa Valley

Clos du Bois				    30     |    
Cabernet Sauvignon

2006, Alexander Valley

Bonterra				    27     |      7
Cabernet Sauvignon

2007, Mendocino County

Merryvale, Starmont		  31     | 
Cabernet Sauvignon

2006, Napa Valley

Hey Big Spender

Brut, Domaine Carneros		      	 40	
2005, Napa Valley

Chardonnay, Cakebread	 		  55
2008, Napa Valley

Pinot Noir, Domaine Carneros		  55
2006, Napa Valley

				                     bottle  				                     bottle  

Merlot, Cuvaison				    45
Napa Valley, 2006

Cabernet Sauvignon, Stag’s Leap		  65
Napa Valley, 2006

More Wine...

House Wine By The Glass
Sycamore Lane

$4.50
Chardonnay    |    Merlot    |    Cabernet Sauvignon    |    White Zinfandel    



From The Fountain

Coca-Cola   $2.50

Diet Coca-Cola   $2.50

Sprite   $2.50

I.B.C Root Beer   $3.50

Tea
Hot or Iced

$2.25

Housemade Refreshers

Grandma’s Lemonade   $3.50

Pomegranite Lemonade   $3.50

Arnold Palmer   $3.50

Fresh Orange Juice   $3.50

Coffee
$2.25

Regular

or

De-caffeinated

Non-Alcoholic Beverages

The Beginning of The End
after dinner drinks and other beverages

Single Malt Scotch

Oban - 14 yr					     8.00

Balvinie, Sherry Wood - 10 yr		  9.00

The Glenlivet - 12yr				   8.00

Caol Ila - 12 yr				    11.50

Springbank - 10 yr				    10.00

Glenfiddich - 12 yr				    8.00

Macallan - 12 yr				    9.50

Scotch | Cognac | Dessert Wines

Dessert Wines

Franci Black Muscat, 2007			  6.00

EOS - Tears of Dew Moscato		  7.00

Fonseca Bin #27				    7.50

Fonseca 10yr Tawney Port			  8.50

Taylor Fladgate 10yr Tawney Port      	 7.00

Winterhawk, Dessert Zinfandele 2008	 7.00		

Cognac, etc.

Hennessy V.S.					    8.50

Courvoisier V.S.				    7.00

Remy Martin V.S.O.P.                  		  9.50

Grand Marnier				    6.50




