
Dinner is served from 4:00 pm—8:00 pm, Tuesday—Saturday.  Dine In or Take Out. 
Schedule your Private Party any day of the week 

Soups & SaladsSoups & SaladsSoups & SaladsSoups & Salads    
Dressing Choices: French, Caesar, Raspberry Vinaigrette and Thousand Island 
In-House Dressing Choices: Italian Vinaigrette, Buttermilk Ranch, Bleu Cheese 

    
    

Burgers & SandwichesBurgers & SandwichesBurgers & SandwichesBurgers & Sandwiches 
Sandwiches are served with Potato Wedges and Pickle.   

    
    
    
    
    

Beef & PorkBeef & PorkBeef & PorkBeef & Pork    
Entrees served with  House Salad and Popover, your choice of Potato: Baked,  Mashed or  

Mashed Sweet Potato  and Vegetable Du Jour 
 

 

Fish & ChickenFish & ChickenFish & ChickenFish & Chicken    
Entrees served with  House Salad, Popover and Vegetable Du Jour 

    

PastaPastaPastaPasta    
Entrees served with  House Salad and Popover 

 
 
 
 
 

    

Soup 
 

Gratinee Lyonnaise                                    
Our renowned soup hosts a chicken broth with caramelized onions and 
garlic topped with toasted French bread and provolone cheese baked to a 
golden brown.  (Please allow a few extra minutes for completion). 

 

Roma Tomato  Bisque     
Ripe roma tomatoes, onion, garlic and savory herbs in a delicate  
tomato, cream and chicken broth, for a soup that’s perfect for a winter day. 
 

Soup Du Jour                         
Please ask your Server for Today’s Chef Inspired Soup of the Day. 

Salads 
 

Winter Greens  Salad 
(Vegetarian)               

It’s Back!  Mixed baby greens and crisp romaine topped with  
dried cranberries, red onion, bleu cheese crumbles and toasted  
walnuts dressed with a Raspberry Vinaigrette.  Served with a  
popover and butter.    
 

Elk Steak Salad                          

Local SCHRUPP’S MEAT SCHRUPP’S MEAT SCHRUPP’S MEAT SCHRUPP’S MEAT steak served on a bed of mixed baby 
greens, tomato, bell pepper, carrot, red onion, green olives and tossed 
with our dressing and topped with a savory vinaigrette and crumbled 
bleu cheese.  Served with a popover and butter. 

Castle burger                                                      
8 ounce hand formed patty with a season blend, lettuce, tomato and onion, 
served on a sourdough bun. 
 

BBQ Bacon Cheeseburger                
8 ounce hand formed patty with a season blend, our barbecue sauce, provo-
lone cheese, lettuce, tomato and onion, served on a sourdough bun. 
 

Spicy Black Bean Burger (Vegetarian)  
A vegetarian delight, our hand formed spicy black bean burger is served with 
lettuce,  tomato and herb infused mayonnaise. Served on a sourdough bun. 

Inn Chicken Sandwich                            
Grilled chicken breast with a hint of spice served with lettuce, tomato, 
onion on a sourdough bun and finished with cranberry  infused may-
onnaise. 

BBQ Bacon Chicken Sandwich          
Grilled chicken breast, our barbecue sauce, provolone cheese, lettuce, 
tomato and onion, served on a sourdough bun. 

Three Cheese Ravioli (Vegetarian)            
Add Italian Sausage  
Parmesan, mozzarella and ricotta cheese enrich the flavor of this  
popular ravioli tossed in marinara or Alfredo sauce and topped with parme-
san cheese and fresh basil.   

Rib Eye with Hunter Sauce                  
12 ounce hand carved rib eye grilled to your liking.  Served with our Hunter 
Sauce, Sautéed Onions and Mushrooms. 
 

Whiskey Sirloin Steak                                      
6 ounce sirloin steak with a whiskey marinade grilled to your liking. 
 

New York with Italian Goat Cheese Butter     
16 ounce center cut strip steak from local BELGRADE MEAT BELGRADE MEAT BELGRADE MEAT BELGRADE MEAT     
CENTER,CENTER,CENTER,CENTER, grilled to your liking.  Served with our Italian Goat Cheese Butter. 

Elk Sirloin Steak                                        
Local    SCHRUPP’S MEAT SCHRUPP’S MEAT SCHRUPP’S MEAT SCHRUPP’S MEAT 8 ounce steak grilled to your liking  
(chef recommends medium-rare). 
 

BBQ Ribs                                                           
Half rack slow roasted with our secret rub and served with our  
in-house BBQ Sauce. 
 

Pork Chops                                                     
Twin boneless pork chops with a hint of bourbon BBQ sauce. 

Castle Walleye                                                   
A House Specialty ~ pan fried filet topped with our mushroom sauce and 
toasted walnuts.  Served with our savory wild rice mélange. 
 

Crab Halibut                                                         
We top our pan seared halibut with an Asiago crab stuffing, served with our 
savory wild rice mélange. 
 

Lemon Pepper Tilapia                                   
Mild tilapia seasoned with Lemon Pepper and pan fried to a golden 
brown.  Served with our savory wild rice mélange. 

 
Italian Chicken Breast                          
Infused with Italian spices and  grilled, served with our savory wild 
rice mélange.  

Linguini Alfresco (Vegetarian)         
Seasonal vegetables served on a bed of linguini tossed in our garlic 
herb broth and finished with grated parmesan and fresh basil. 
 

Chicken Alfredo                                        
Add broccoli and shrimp  
Grilled seasoned chicken served on a bed of linguini tossed in our 
alfredo sauce and finished with grated parmesan and fresh basil. 

For your convenience, applicable sales tax and 15% gratuity will be added to your tariff. 
 

Spicer Castle Inn & Restaurant, 11600 Indian Beach Road, Spicer, MN  56288  ~  320-796-5870  ~  spicercastle.com 


