
Caston Weekly Specials

Tapped Tuesday: BYOB Burger & Fries $10
Select Pints $4

Wine Wednesday: 50% Off house bottles of
wine & Flatbreads

Two For Thursday: 2 Steak dinners for $30
& $8 Old Fashioneds

Dine In Only

Items marked with an asterisk* May be served raw or undercooked: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illnesses, especially if you have certain medical conditions.

House Cocktails

Discretionary 20% Service Charge on Parties of Eight or More.
3% Card Processing Fee to All Card Transactions.

Old Fashioned 14
Jeffersons, Demerara Simple, Angostura and Orange Bitters

Manhattan 14
Knob Creek Rye, Sweet Vermouth, Orange Bitters served up

Margarita Flight 25
Classic, strawberry, peach, mango. 

Peach & Orange Blossom Martini 12
Ketel One Blossom, Botanical Gin, Peach Bitters, Lemon, Simple
Syrup

Black Cherry Whiskey Sour 14
Elijah Craig, Lemon, Black Cherry Purée and Bitters

Mule of the Month 12
Ask your server about this month's craft Mule

Lemon Drop Martini 12
Limoncello, OH Vodka, Fresh Lime Juice, Simple, Sugar
Rim

Fried Pickles 
Panko Crusted Dill Pickle Chips. Served with 
a side of Chipotle Ranch. 11

Brew Cheese Nachos
Tortilla Chips, Our House Made Brew
Cheese, Chipotle Crema, Pico de Gallo,
served with a side of salsa. Choice of
Chicken or Beef. 13 

Brew Yard Balls
4 Arancini Stuffed with Chorizo and
Parmesan Topped with Chipotle Crema,
Cotija cheese, and Fresh Cilantro 13

Chips & Dip
Fresh Potato Chips served with  
French Onion Dip. 8

Potato & Cheese Pierogies
5 Potato & Cheese Pierogies on Top of
Sautéed Onions and Peppers with a Sour
Cream Drizzle 10

South-Western Egg Rolls
3 Egg rolls Stuffed with Chicken, Black
Beans and Peppers. Served with Chipotle
Ranch 13

Caston Trio 
A large portion of Onion Rings. Fried
Pickles and Boneless Wings. Served with
Buffalo Sauce. Chipotle Ranch. House-
Made Ranch 15

Loaded Caston Fries 
A pile of Caston French Fries
Loaded with Brew Cheese; Bacon
and Chives. Served with a side of
Sour Cream or Ranch. 13

Small Plates
Brew Cheese Pretzel
Giant Pretzel Served with Our House
Made Brew Cheese and Whole Grain
Honey Mustard 16
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Garlic Parmesan, Buffalo, Sweet Chili, Chipotle
Ranch, Barbeque, Hot Honey, Cajun Dry Rub,

Lemon Pepper Dry Rub

Wings
Choice of Wing Sauce Served with Celery
and choice of Bleu Cheese or Ranch
     Boneless              Traditional
      6 for 8                 6 for 10
     12 for 15               12 for 18



Sides
Desserts

Brew Yard Brownie
Salted caramel pretzel
crusted brownie with

ice cream and a
drizzle of chocolate

sauce. 11

Caston Cheesecake
Thick cut Cheesecake
served with seasonal

fruit(s) 9

*Sweet Chili Salmon
Seared Salmon with Sweet Chili Glaze,
Garnished with Chives, on a Bed of Red

Pepper Risotto. Served with a Side Salad. 25 

Market Price*- 
Ask Your Server for This Weeks Cut and Price. 

Served with Side Salad and Choice of Side

*The Caston Cut

*Chicken Mac & Cheese
A Three Cheese Blend Sauce with Grilled or Fried Chicken, Topped with
Cheddar Cheese, Fried Onion Straws, and a Drizzle of either Buffalo or

Barbeque Sauce 19
Add Bacon 2

  

  *Chicken Fresca
2 Citrus Marinated Chicken Breasts, White

Cheddar Topped with Pico de Gallo
served on a Bed of Red Pepper Risotto.

Served with a side Salad.  23

*Fish & Chips
Beer Battered or Baked Cod, Tartar
and a Lemon. Served with a Fries

and Kale Slaw. 25

Sub any Entrée Side for 2..99

*Items marked with an asterisk* May be served raw or undercooked: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illnesses, especially if you have certain medical conditions.

*Fish Sandwich
Beer Battered or Baked Cod, with Lettuce, 
Tomato, Brioche Bun and a Side of Tartar
Sauce. 

*Philly Cheese
Chopped Ribeye Steak with Sautéed Onions, Peppers, and
Mushrooms with Provolone Cheese on a Hoagie Bun.
Add Brew Cheese by request for 2

Hot Fried Chicken Sandwich
Breaded Chicken Breast, Pickles, Hot Honey 
and Kale Slaw on a Brioche Bun. 

 BYO BURGER
Cheese:

American, Cheddar, Swiss, 
Pepper Jack, Provolone

Toppings: 
Lettuce, Tomato, Pickle, Onion

Add Bacon 2
Double Patty 3

Sauce: 
BBQ, Special, Chipotle Crema

 

*Western Burger
1/3lb Patty With Pepper-Jack, BBQ Sauce,
Bacon, Fresh Jalapeno and Onion Straws on
a Brioche Bun. Double Patty add 3

*Caston Melt
1/3lb  Patty with Sauteed Onions and Melted Swiss
Cheese Between Perfectly Toasted Marble Rye 
Double Patty 3

Caston Classic
Mozzarella and Provolone
Blend with Pepperoni, Hot
Honey and Fresh Basil 

16

Meat Lovers
Mozzarella and Provolone
Blend with Chorizo, Bacon,

and Pepperoni
16

Veggie Deluxe
Feta Vinaigrette Base with

Onion, Tomato,
Mushroom; Black Olives

and Feta Cheese
16

Buffalo Chicken
Buffalo Sauce Base with

Chicken, Bacon and a Mixed
Cheese topped with Celery

& Chipotle Ranch 
16

BBQ Chicken
BBQ Sauce, Chicken, Bacon
Red Onion, Cheddar Cheese 

16

Flatbreads

All Handhelds are $17 and come with Chips or Fries. 
Sub Side for 3. Make fries loaded for 2

Handhelds

Entrées

Discretionary 20% Service Charge on Parties of Eight or More.
3% Card Processing Fee to All Card Transactions.

Cobb Salad
Arcadian Mixed Greens, Red Onion,
Tomatoes, Cucumbers, Bacon, Egg, and
Grilled Chicken. Served with a side of
Feta Cheese 19

The House Salad
Our Signature Salad built with the Basics.
Arcadian Greens Mix, Tomatoes,
Cucumbers, Onions and Mixed White
Cheese 13

Caesar Salad
Romaine Topped with Black Olives,
Tomatoes, Croutons and Grated Parmesan
Cheese 14

Salads
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Side Salad 5
Kale Slaw 5

Caesar Salad 6
Mac & Cheese 8

Fresh Cut Fries 5 

Baked  Potato 5

Red Pepper Risotto 8

Onion Rings 6

Seasonal Vegetable 5

Loaded Baked Potato 6

Salad add-ons:
Chicken 6
Salmon  8
Steak    9

Cotija Crusted Tortilla Shell with Chicken, Mixed
Cheese, and Pico de Gallo. Served with a side of
Salsa and Sour Cream. 

Chicken Quesadilla

Loaded Fries 7
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	Our Signature Salad built with the Basics. Arcadian Greens Mix, Tomatoes, Cucumbers, Onions and Mixed White Cheese 13
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	*Fish & Chips
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	2 Citrus Marinated Chicken Breasts, White Cheddar Topped with Pico de Gallo served on a Bed of Red Pepper Risotto. Served with a side Salad.  23

	*Chicken Mac & Cheese
	A Three Cheese Blend Sauce with Grilled or Fried Chicken, Topped with Cheddar Cheese, Fried Onion Straws, and a Drizzle of either Buffalo or Barbeque Sauce 19 Add Bacon 2
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	Romaine Topped with Black Olives, Tomatoes, Croutons and Grated Parmesan Cheese 14
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