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1s t  course 

 
SPECIALTY  GREENS  

Organic greens; walnuts, Bartlet pears, fig vinaigrette  

2nd course 

Soup & Sandwich  

House cured turkey, caramelized onion aioli,  
 sourdough bread & today’s soup inspiration 

 
 

Dessert 

Castle Hill chocolate chip cookies 

$16. 

 

The culinary staff at Castle Hill feels the necessity to inform our guests on the 
issue of mercury in seafood. Some types of seafood can contain elevated levels of 

mercury, which can be detrimental to the health of certain individuals.  Please 
inquire with your server for details. 

 
 

Raw meat and shellfish, or products not cooked to recommended internal 
temperatures, can increase your risk of illness.  

 Consumers who are sensitive to food related reactions or illness should eat only 
thoroughly cooked meats, poultry and seafood. If you have any food allergies, 

please bring them to your server’s attention. 

 
 

A service charge of twenty percent may be added to parties of six or more people. 
Castle Hill is a no smoking property.  Please, no substitutions and no cell phone 

usage in dining room. 

 

MENU AUTHORS AND CHEFS:  JONATHAN CAMBRA, JENNIFER BACKMAN, BOB BANKERT  
CULINARY ARTS DIRECTOR:  CASEY RILEY 

 


