SUMMIER 2108

CASTLE CORNER KITCHEN

Beginnings and FUMMUS BOARD Sl

Two varieties of hummus, fresh

Lﬁ]}fﬁ@ Nﬁ_ h{ﬁ ve etables, feta cheese and pita bread
g 5 p
imdings

HuMMuUSs BOARD $9

Two varieties of hummus, fresh

MEAT AND CHEESE BOARD $11

Two varieties of cheese along with two

varieties of cured meats accorzlfanicci
bg bread, fresh vegetables and nuts

Boards

chetables, feta cheese and Pita PICKLE BOARD $9
bread An assortment of our house-made
Pickles, fresh bread and cheese
CASTLE NACHOS $11
Abed of tortilla chips toPPecl HOT PRETZELS $6
with sriracha honeg sPicecl Hot and saltg Pretzcls served with 3
chicken, cheese fondue, black mustards and a side of trail mix
beans,tomatoes)cilantro,ancl (AN R NN NRRNRNRENERERERERNNERNERERERRERNERRRRRERNERDEN

sour cream, salsa and
guacamole on the side.

CURRIED CHICKEN SALAD 511

Served on a croissant with bacon,

PICKLE BOARD $9
An assortment of our house- tomato, avocado and chips
made Pickles, fresh bread and EGG AND PESTO $11
cheese
Served open faced on ciabatta bread,
HoT PRETZELS $7 smoked salt, pepper, and chiPs

Hot and salty pretzels served
P PULLED PORK $9

with mustard, onion dip, cheese
Served on a Miami ro“, cheese Fonclue,

fondue and a side of trail mix

Sandwiches

crispg onions, and coleslaw
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SWEETS

BURRATA CAPRESE $9
LIMONCELLO CAKE $6

Served with tomatoes, basil, Pine nuts,

Made with limoncello liquor, Ban—Righ smoked salt, basil oil, and crusty

IPA caramelized drizzle, whiPPed artisan bread
cream

BURRATA SUMMERTIDE $9
COCONUT RUM CAKE $6

Served with roasted corn, Picklcc]

BOWLS

Made with coconut rum licluor , green beans, roasted peppers, basil,

chocolate gaﬂache, coconut flakes oregano and toasted ciabatta bread.

Food Allergy Notice: please be advised that food prepared here may contain- Milk, Eggs, Wheat, Soy, Peanuts, or Tree

Nuts. Please inform your server if you have any allergy requirements and we will accommodate you as best as possible.




