
•  B A R  &  G R I L L  •
C A S T L E  O A K S

SOUP OF THE DAY / Cup 5 Bowl 8

CREAMY ARTICHOKE DIP / 7
Served with slices of fried bread

BIRDIE WINGS / 12
Eight Tender Wings Tossed in Choice of Sauce 

BBQ / Buffalo / Lemon Pepper

PAN FRIED BRUSSEL SPROUTS / 8 
Balsamic Dipping Sauce

FINGER PASTA /  13
Deep Fried Ravioli

Marinara Sauce for dipping

S T A R T E R S

S A L A D S

HOUSE SALAD  //   6
Mixed Greens, Tomato, Cucumber,  

Onion, Shredded Cheese

COBB SALAD  //   17
Mixed Greens, Turkey, Ham, Cheese, 

Onion, Cucumber, Egg, Avocado, Bacon 
with Ranch Dressing

CHICKEN CAESAR SALAD  //   16
Grilled Or Crispy Chicken

C H I C K E N  M A R S A L A  / 2 2
8oz Chicken Breast, Cremini Mushrooms, Garlic, 

Marsala Wine, & Seasonal Vegetables

N E W  Y O R K  S T R I P  / 2 8
New York Steak Grilled to Order. Presented with 

Fingerling Potatoes & Seasonal Vegetables

COUNTRY RIBS /  26
Slow cooked to fall off the bone. Presented with Roasted 

Potatoes & Seasonal Vegetables 

PASTA PRIMAVERA / 17
Handmade Noodles, tossed in Garlic Cream Sauce 
covered in Seasonal Vegetables & Parmesan Cheese

FRENCH DIP /  16
Sliced Tri Tip, Caramelized Onion, 

Swiss Cheese, Hoagie Roll

BBQ CHICKEN /  28

D I N N E R

Served with House Salad or Soup of the Day

D E S S E R T S

Ask your server about the treat of the day!

D R I N K S

C O F F E E   //   3

S O D A   //   3

T E A   //   3

M I L K   //   3

J U I C E   //   3
Orange, Cranberry, Apple

Roasted or BBQ with choice of potatoes & 
Baby Carrots pealed & Honey Glazed


