
Sandwiches
All sandwiches served with chips and a pickle spear.

Tom Foolery
Oven roasted turkey, warm brie cheese, cranberry aioli, and applewood 

bacon on grilled bread. 13

Lobster Roll
Fresh Maine lobster, nestled in a grilled brioche roll, served with warm citrus butter. Market Price.

Steak Tip Sub
Grilled marinated steak tips with sauteed onions mushrooms and dew drop peppers, with melty

provolone cheese. 15

Grilled Chicken Sandwich
Tender grilled chicken with golden BBQ sauce, lettuce, tomato, and avocado aioli. 13

Caprese Sandwich
Fresh Mozzarella cheese, tomatoes, basil, and extra virgin olive oil, all in this grilled sandwich. 10

Add
Chicken. 5   |   Bacon. 1.5

The "Olive" Reuben
Our take on a classic, oven roasted turkey, Swiss cheese, homemade sweet castle-slaw  and thousand island

dressing. 13

Winni Burger
Pineland Farms grass fed half pound burger, with lettuce tomato, and your choice of American, 

Swiss, or cheddar. All served on a grilled artisan roll. 13  
Add two slices of bacon. 1.50

Mountainside Burger
Tender pork carnitas, on top of our grass fed burger, with cotija cheese and 

honeyed red onions. All served on a grilled artisan roll. 14
Add two slices of bacon. 1.50

Tacos
Summer Fish Tacos

Lightly breaded haddock with fresh cabbage, radish and Boom Boom sauce. 13

Pork Carnitas
Slow braised pork with Napa cabbage, poblano white corn mix, and sweet onions and cotija cheese. 14

Roasted Chicken
Tender chicken roasted with golden BBQ sauce crisp cabbage, sweet red peppers and bacon. 13

Additional Sides
Onion Rings 6 | Fries 5 | Sweet Fries 6 | Caesar 5 Castle Slaw 5

Caesar 5  | Garden Salad 5

Book your next event at the Castle, Ask your server how.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodbourne illness



Soups & Salads
Dressing Options: Blood Orange, Champagne, Lemon or Balsamic Vinaigrette 

Blue Cheese and Ranch

Castle Caesar
Castles take on a classic, crisp romaine with a tangy Caesar 

dressing,topped with handmade croutons and shaved Asiago. 10

Grilled Wedge
A lightly grilled wedge of lettuce with heirloom grape tomatoes, crispy bacon, 

and blue cheese dressing. 10

Twin Falls Salad
Light and summery with local greens, red onions, cucumber, radish, and dew drop peppers. 9

Sunshine Salad
Local greens and seasonal fruit, with marinated goat cheese, candied walnuts 

and a blood orange vinaigrette. 11

Additions
Grilled Chicken. 6   |   Grilled Salmon. 7   |   Fried Calamari. 7

Steak Tips. 9  |   Scallops & Bacon. 9   |   Marinated Goat Cheese. 4

Yankee Clam Chowder
A hearty New England Classic, bursting with fresh Maine clams.

Cup  7  |   Crock  9

Soup Du Jour
Ask your server what the Chef has created today.

Cup  5  |   Crock  7

Starters

Fried Calamari
Crispy, golden brown fried Calamari, served with our cherry pepper garlic butter. 11

Pretzel Bites
Delicious little cheddar cheese filled pretzel bites, with a tangy mustard dipping sauce. 8

Scallops & Bacon
Local scallops wrapped in bacon and served on a bed of white corn and poblano peppers. 12

Duck Potstickers
Not your typical... Filled with succulent duck and served with a sweet and spicy asian dipping sauce. 10

Terrace Thyme Fries
Crispy sweet potato fries drizzled with garlic thyme butter and creamy cotija cheese. 8

Daily Bread
Ask your server about today's hand tossed flatbread.

An 18% gratuity will be added to parties of 6 or more.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodbourne illness


