
Cast Fries    Cheddar Grits

Ginger Soy Slaw     Ranch Slaw

Broccoli     Asparagus     Collard Greens

Twice Baked Potato     Sweet Tots

 Chipotle-Smoked Gouda Mac & Cheese

Filet
8oz Beef Filet *Roasted Garlic-Mushroom Butter *Pomegranate
Bordelaise *Mashed Potatoes *Asparagus $35
Chef Tip - Add Grilled Shrimp

Ribeye
12oz Ribeye *Cremini Mushrooms *Caramelized Onion *Mashed
Potatoes *Broccoli $34
Chef Tip - Add Fried Oysters

Jambalaya
Shrimp *Smoked Sausage *Holy Trinity *Rice *House Creole Tomato
Sauce $19

Country Fried Pork Chop
Smoked Pork Chop *Black Pepper Gravy *Mashed Potatoes 
*Bacon $15

Peach Cobbler Taco  $6

Brownie Sunday  $7

Cast Burger 
Cheddar Cheese *Lettuce *Tomato
*Onion $13
Chef Tip – Add Fried Egg & Bacon

Buffalo Burger 
House Ranch Slaw *Buffalo Sauce
*Pimento Cheese *Spring Mix $14

Southwest Black Bean Burger 
Morning Star Black Bean Burger
*Pepper Jack Cheese *Avocado
*Tomato *Onion *Spring Mix
*Chipotle Aioli $14 
 

Filet Sandwich 
Blackened Beef Filet Tips *Swiss
Cheese *Horseradish-Herb Cream
*Roasted Red Tomatoes *Arugula
*Herb-Brioche Bun $15

California Chicken Sandwich
Grilled or Crispy Chicken Breast
*Pepper Jack Cheese *Bacon
*Avocado Ranch *Tomato 
*Spring Mix $13

Cast B.L.T.
Fried Green Tomato *Pimento
Cheese *Bacon *Creole Remoulade
*Spring Mix *Texas Toast $12 

BBQ Smoked Pork Panini   
House Smoked Pork Loin
*Caramelized Onion *BBQ Sauce
*Gouda Cheese $12

Buffalo Chicken Panini 
Crispy Chicken Tenders *Buffalo
Sauce *Bacon *Bleu Cheese
Crumbles $12

BURGERS
SANDWICHES ENTREES

DESSERTS

LUNCH SPECIALS

SIDES

Mushroom & Swiss Burger
Cremini Mushrooms *Swiss Cheese
*Tomato *Spring Mix *Onion $14

Tuna Burger
Seared Ahi Tuna *Roasted Red Tomato
Aioli *Avocado *Spring Mix *Wasabi
Seeds $13

Ultimate Cheesesteak.
Shaved Ribeye *Caramelized Onion
*Cremini Mushrooms *Banana Peppers
*Roasted Green/ Red Peppers
*Provolone *Hoagie Roll $14 

Crabcake Sandwich 
Choice of Grilled/ Blackened/ Fried 
House Crabcake *Pickled Onion *Creole
Remoulade *Arugula $13

Nashville Hot Sandwich 
Crispy Chicken Breast *Nashville Hot
Sauce *Chipotle Mayo *Diced Pickles $13

Pulled Pork Sandwich 
House Smoked Pulled Pork *Hickory
BBQ *House Ranch Slaw $11

Chili Dog
Smoked Sausage *House Chili *Mustard
*Onion *Cheddar *Hoagie Roll $12

Grilled Chicken Caprese Panini
Grilled Chicken *Balsamic- Basil
Tomatoes *Shredded Mozzarella *Parm
*Pesto *Balsamic Reduction $12

House Smoked Pulled Pork *House
Smoked Pork Loin *Tasso Ham *Swiss
Cheese *Diced Pickles *Dijon Mustard
*Hoagie Roll $13

All Burgers are Served on a Brioche Bun with a Pickle Spear and Fries
Substitute: Gluten Free Bun $3 - Black Bean Burger $4 - Chicken Breast $2

Herb Crusted Chicken Breast
Two Chicken Breasts *Ginger Soy Glaze *Mozzarella Cheese
*Scallion Rice *Grape Tomatoes *Collard Greens $18

Homemade Gnocchi
House Gnocchi *Mushrooms *Spinach *Roasted Red Pepper Bisque
*Fresh Herbs *Shaved Parm $16

Sweet & Spicy Salmon
Fresh Salmon *Honey Mustard-Sriracha Glaze *Balsamic-Basil
Tomatoes *Mashed Potatoes $18

Shrimp & Grits
Shrimp *Holy Trinity *Tasso Ham *Garlic Butter Sauce *Cheddar Grits
*Fresh Herbs *Shaved Parm $18

mac Attack
Chicken Mac
3 Tempura Chicken Tenders spun in
Choice of Sauce *Green Onion 
*Mac & Cheese $12

Chili Mac
House Chili *Cheddar Cheese *Onion
*Mac & Cheese $12

Philly Mac
Ribeye Beef *Caramelized Onions
*Red/ Green Peppers 
*Mac & Cheese $14

Homemade Apple pie  $8

Mon- Fri 11am - 3pm

Soup & Salad $7

Soup & Grilled Cheese  $9

PIck 2 : Half Panini + Side Dish Starting at $8

*Consuming raw or undercooked meats, poultry, seafood 
or eggs may increase your risk of foodborne illness.

Shrimp & Asparagus Fettuccini Alfredo
House Fettuccini Noodles *Shrimp *Asparagus *Tomatoes *House
Alfredo Sauce *Shaved Parm $19

Birria Mac
House Birria *Onion *Cilantro 
*Mac & Cheese $12

Cuban Panini 

Premium SIDES

Chef Tip - Add Chili, Cheese, & Bacon



triple Dip
A Sampling of our Pimento Cheese *Buffalo Chicken 

*Smoked Salmon Dips  $16

Pimento Cheese Dip
$13

Buffalo Chicken Dip
$13

Smoked Salmon Dip
$14

Buffalo Chicken Egg Rolls 
$9

Mac & Cheese Bites
$10

Fried Green Tomatoes
$11

Poutine
Garlic-Parm Fries *Cheese Curds *Black Pepper Gravy

*Tasso Ham *Fresh Herbs $11

 Crabcakes
3 Mini Crabcakes: Avocado Cream 

*Caramelized Corn Cream
*Roasted Red Pepper Cream $13

Fried Oysters
Rappahannock Oysters *Sriracha Aioli 

*Roasted Corn Salsa $15

Tempura Chicken Tenders
Choice of Dipping Sauce $12

Smoked Wings
Choice of Sauce *Ranch or Bleu Cheese *Celery $14

Buffalo *Hickory BBQ *Mango-Habanero *Sweet Chili
*Nashville Hot *Texas Pete Dry Rub

 Chicken & dumpling  $7

Tuna Poke Bowl
Sesame-Soy Marinated Raw Ahi Tuna
*Avocado *Pickled Onion *Pickled
Cucumber *Shredded Cabbage $14

Ramen Bowl
Gochugaru Shrimp *Kimchi *Miso
Broth *Seaweed *Shimeji Mushrooms
*Lotus Root *Kimchi Furikake *Hot Soy
Soft Boiled Egg *Ramen Noodles $14

Shrimp Rice Bowl
Honey-Sriracha Shrimp *Cabbage
*Avocado *Banana Peppers *Grilled
Pineapple Salsa *Cilantro-Lime Cream
*Scallion Rice $13

appetizers

homemade soups

flatbreads

Roasted red

pepper bisque  $5

salads & Bowls
Smoked Salmon Caprese 
Shredded Smoked Salmon
*Balsamic-Basil Tomatoes *Avocado
*Mozzarella *Spinach $13

Steak & Bleu Salad
Blackened Beef Filet Tips 
*Roasted Red Tomatoes *Bleu
Cheese Crumbles *Pickled Onions 
*Bacon *Cucumbers 
*Spring Mix $14
Chef Tip - Add Blackened Shrimp

Cast Salad
Tomatoes *Cucumbers *Cheddar
Cheese *Onions *Croutons 
*Spring Mix $10
Chef Tip – Add Blackened Chicken 

Caesar Salad
Romaine Lettuce *Parmesan
Cheese *Croutons $10
Chef Tip – Add Ahi Tuna or 
Fried Oysters 

ADD ONS: 
Shrimp *Chicken *Tuna 
*Fried Oysters *Crabcake

Salad Dressings:                                   Ranch *Bleu Cheese *Honey Mustard 
*Green Goddess *Apple Vinaigrette *Oil & Vinegar *Pomegranate-
Balsamic Vinaigrette *Caesar 

Pulled Pork Flatbread
Pulled Pork *Hickory BBQ *Bacon *Pickled Onions *Mozzarella 
*Arugula *Parm $10

Buffalo Chicken Flatbread
Grilled Chicken *Buffalo Sauce *Bacon *Mozzarella *Diced Celery 
*Arugula *Parm $10

Caprese Flatbread
Balsamic-Basil Tomatoes *Arugula *Mozzarella *House Pesto 
*Balsamic Glaze $10
Chef Tip – Add Blackened Chicken 

Birria Fries 
Garlic-Parm Fries *Pepper Jack Cream*House Birria

*Onions *Cilantro $11

Pepper Jack Poppers
Cubes of PJ Cheese Battered & Fried 

Served with Chipotle Ranch and Marinara $10

Ahi Tuna Tacos
Seared Rare Ahi Tuna *Ginger-Soy Slaw *Pickled Onion & Cucumber *Sriracha Aioli
*Wasabi Sesame Seeds *Fries $14

Steak Tacos
Blackened Beef Filet Tips *Roasted Corn Salsa *Sriracha Aioli *Arugula *Avocado
*Fries $15

Birria Tacos
Seared House Beef Birra Tacos *Mozzarella Cheese *Cilantro *Onions $12

Tacos
Two Tacos Served with Fries

Sauce Choices:


