
Smokehouse Burger $24
6oz beef patty, smoked bacon, cheddar, garlic aioli, smoky BBQ sauce, crispy onions, and
banana peppers with fresh lettuce, tomato and pickle. 

Classic Burger $21 GF AVAILABLE
6oz beef patty topped with lettuce, tomato, pickle, and garlic aioli.

Buffalo Chicken Sammie $25
Crispy chicken breast, hot sauce, blue cheese, garlic aioli, lettuce, and tomato. 

Blues Burger $25
6oz beef patty, blue cheese, crisp bacon, garlic aioli, fresh greens, sliced tomato and
pickle.

Chicken Club $22 GF AVAILABLE
Grilled chicken, cheddar cheese, bacon, sliced tomatoes, fresh greens, and garlic aioli. 

Nashville Hot Chicken Sando $23
Crispy fried chicken with our house made hot honey sauce, garlic aioli, pickles and
lettuce.

SHAREABLES PIZZA

WING FLAVOURS
Hot, Honey Garlic, Smoky BBQ, Lemon Pepper,
Salt & Pepper, Chipotle Mango, Maple Bacon,

Roasted Garlic & Red Pepper.

Mile High Poutine $15 GF FRIENDLY/VEGETARIAN
Hand cut fries piled high with shredded mozzarella,
Quebec cheese curds and our house gravy. 

Nachos $23 GF FRIENDLY/VEGAN OPTION AVAILABLE
Crispy tortilla chips loaded with tomatoes, olives,
jalapenos, green onion, cheddar and mozzarella.
Served with salsa and sour cream.
Add chicken or beef $6 Add Guac $3

Pound o’ Wings $20
One pound of our hand breaded bone in wings with your
choice of seasoning! Served with veggie sticks and ranch.

Boneless Chicken Wings $19
Breaded all white meat chicken chunks with your choice
of seasoning served with veggie sticks and ranch.

Cauliflower “Wings” $15 VEGETARIAN
Hearty cauliflower lightly battered and fried. Tossed in
your choice of wing sauce! Served with veggie sticks and
ranch.

French Fries $12
A large basket of Castle’s own hand-cut fries. 

HANDHELDS
All handhelds come with your choice of fries or Caesar salad

Upgrade to side poutine $4

MAKE YOUR OWN $20
Start with a basic cheese pizza and build it up from

there!

Choose From:

Sauce: Tomato, ranch, BBQ, Honey Garlic
Cheese: Mozzarella, Mozza Cheddar blend, Parmesan,

Feta
Carnivore Toppings: ($2 per topping) Pepperoni, ham,

bacon, chicken, ground beef
Veggie Toppings: ($1 per topping) tomatoes,

mushrooms, olives, onions, banana peppers, pineapple,
jalapeno, pickles

Side Show $24
Rich tomato sauce, pepperoni, mushrooms, onions, bacon,
and cheese curds.

T-Rex $25
Rich tomato sauce, pepperoni, ham, bacon, and ground
beef.

C.B.P. $25
Ground beef, bacon, cheddar, tomatoes, onions, pickles,
and creamy garlic drizzle 

Showboat $25
Ranch base with chicken, bacon, onions, banana peppers,
and pineapple with a BBQ sauce drizzle.

Mediterranean $25
Rich tomato sauce, chicken, onions, tomatoes, olives, and
crumbled feta.

Veggie Deluxe $25 VEGETARIAN
Rich tomato sauce, mushrooms, olives, onions, tomatoes,
banana peppers, mozzarella, and feta.

Aloha $24
Rich tomato sauce, ham, bacon, and pineapple.

Make it gluten free for $5

Hot Honey Pepperoni Poutine $18 GF FRIENDLY
Crispy fries, Québec cheese curds, pepperoni crisps, brown
gravy, hot honey drizzle, and green onions.

Montreal Smoked Meat Poutine $18 GF FRIENDLY
Crispy fries loaded with Montreal smoked meat, Quebec
cheese curds, and our classic poutine gravy. Finished with
diced dill pickles and a drizzle of mustard. 

Sunday Happy Hour 4 PM - 7 PM 
½ price shareables item with beverage purchase - limit of 1



WINE
LIQUOR (1oz)

House Wine (170ml) $7.50  Bottle (750ml) $26.00~

Regular $6.75  Premium $7.75  Select $8.75 

BEER / COOLERS
On tap - Ask your server

Glass (16oz) $8.00-10.00

Pitcher (60oz) $25.00-30.00

Castle Light Lager - DEEP TRACKS (355ml) $6.25

Domestic (355ml) $6.75
Bud / Bud Light / Pilsner / Kokanee / Coors / Miller Lite / Red Truck

Craft & Import & Tall Cans (355ml-473ml) $7.50-10.00
Fernie / Oldman / Corona / Pass Beer / Stronghold / Bigrock

Coolers & Ciders (355ml-483ml) $6.75-10.00
Radler / Tequila Smash / Remix / Gin Tempo / T-bar 
/ Rock Creek / Shaft

Non Alcoholic $6.50
Corona Cero / Bud Zero

Breakfast Poutine $19
Our classic hash browns loaded with diced ham, bacon,
cheese and scrambled eggs all topped with hollandaise
sauce.

Hearty Breakfast $17
Two eggs cooked just how you like them, served with
bacon, hash browns and sourdough toast.

BRUNCH
Saturdays & Sundays - Available until Noon

Chicken Fingers $13
Two chicken fingers with your choice of fries or veggie
sticks.

Kids Burger $13
All beef patty on a brioche bun with your choice of fries
or veggie sticks.

LITTLE RIPPERS
All kids meals come with a small fountain pop

12 years and under

DESSERT
Loaded Chocolate Brownie $10
Double chocolate fudge brownie served warm with
vanilla ice cream, whipped cream and a drizzle of
chocolate sauce. 

BEVERAGES

COCKTAILS
Make it a double + $3.00

NON-ALCOHOLIC BEVERAGES

Pop $5.00 free refill

Coffee $5.00 free refill

Tea $5.00 free hot water refill

Hot Chocolate Deluxe $5.00
Topped with whipped cream, sauce, and sprinkles.

Pina Colada (blended) $7.00
Pineapple juice, coconut cream, lime juice, and cherry.

Juice $5.00 free refill
Orange or Cranberry.

Shirley Temple $4.00
Sprite, lime juice, Grenadine, and a cherry on top.

Water Bottle $3.00

Monster $5.00

Core Power $6.00

SALADS
Add 5oz chicken breast $7

Caesar Salad $16 GF FRIENDLY
Hearty fresh cut kale, house made croutons and crispy
bacon tossed with our very own classic Caesar dressing.
Finished with freshly grated parmesan cheese.

Beet & Blue Cheese Salad $19 GF FRIENDLY/VEGETARIAN
Hearty fresh cut kale, beets, cranberries, candied pecans,
and blue cheese crumble with balsamic dressing.  

Huck Mule $9.00 
Vodka (1.5oz), Ginger beer, huckleberry syrup, and lime.

Paralyzer $8.75
Vodka (1oz), Kahlua (1oz), coke, and milk.

Margarita (on the rocks or blended) $9.50 
Tequila (1.5oz), Triple sec (0.5oz), simple syrup, and lime juice.

Pina Colada (on the rocks or blended) $10.50
White rum (1.5oz), pineapple juice, coconut cream, lime juice, and cherry.
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Caesar $8.50 
Vodka or Gin (1oz), Clamato, Tabasco, Worcestershire sauce, spicy bean juice, and
celery salt.

Brioche French Toast $15
Classic French toast with hints of cinnamon and vanilla
made with buttery, sweet brioche bread. Served with
syrup and whipped butter.

Gyoza Salad Bowl $21 VEGETARIAN
Crispy Asian dumplings on a bed of greens with cucumber,
edamame, shredded carrot, pickled red onions, mango,
cilantro, sesame dressing, and hot honey drizzle.

Taco Salad Bowl $22 
Fresh leaf lettuce, crispy nacho chips, diced tomatoes,
jalapenos, pickled onions, cilantro, guacamole, taco beef,
and mixed cheese. Served salsa and sour cream.
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