
 
Getting StartedGetting StartedGetting StartedGetting Started    

Margherita or Mushroom Flatbread  7 
Spinach & Goat Cheese Flatbread  8 

Spinach & Artichoke Dip with Lavash Wedges  9 
Honey Buffalo Shrimp 10 

*“Renowned” French Onion Soup  7        Soup Du Jour 6 
*(Please allow a few extra minutes for completion) 

 

Casual CornerCasual CornerCasual CornerCasual Corner    
Burgers and sandwich are served with kettle chips.  Add bacon and cheese 2 

 Winter Greens Salad 

Romaine and spring greens, accented with dried cranberries, toasted walnuts, and bleu cheese crumbles.  Served 
with a raspberry vinaigrette and roll 

 8 
Castle Burger  

Our Famous 8 oz hand formed patty with a season blend, lettuce, tomato and onion on a sourdough bun 
 9 

Spicy Black Bean Burger ~ Vegetarian 
Spicy black bean burger with lettuce, tomato, onion, mayonnaise on whole wheat bun 

8 
Inn Chicken Sandwich   

Grilled chicken breast with a hint of spice, lettuce, tomato on a sourdough bun and finished with  
herb infused mayo 

8 
 

The Main ReasonThe Main ReasonThe Main ReasonThe Main Reason    
Dinner Entrees are served with house salad and roll 

 

Italian Chicken Breast  

Infused with Italian spices and served atop a bed of wild rice blend and vegetable du jour 
 15 

Castle Walleye 

A house specialty, oven baked and served with our savory wild rice blend, topped with a mushroom sauce and 
toasted walnuts, vegetable du jour 

25 
Crab Halibut 

We top our halibut with an asiago crab stuffing, served on a bed of wild rice with vegetable du jour 
27 

Rib Eye 

Hand carved and grilled to your liking served with cheesy hash browns and finished with a classic hunters  
sauté of bacon, mushrooms, and green onions, vegetable du jour 

22 
New York 

16 oz center cut strip steak grilled to your liking served with baked potato and finished with a maitre d’butter and 
vegetable du jour 

26 
BBQ Ribs 

Half rack slow roasted with our secret rub and served with our in-house BBQ sauce and cheesy hash browns,  
vegetable du jour 

16 
Pork Chops 

Twin boneless pork chops with a hint of bourbon barbeque served with mashed sweet potatoes and  
vegetable du jour. 

18 
Pasta Fresco ~ Vegetarian    

Seasonal vegetables served on a bed of linguini tossed in our garlic herb broth and finished  with parmesan cheese. 
13 

Add chicken ~2 
Three Cheese Ravioli 

Parmesan, mozzarella, and ricotta cheese filled ravioli, topped with marinara and parmesan cheese. 
11 
 

We have blended our ingredients and side selections to enhance your dining experience, if you would like to 
switch a desired side, please let your server know. 

 
Applicable sales tax and 15% gratuity will be added to your tariff 

 
 


