
Tacos (2)
 
 

CHOICE OF: corn or flour tortilla
 

Chicken $8.50
Seasoned with mexican spices, grilled onions,

shredded lettuce, red cabbage, light pickled radish,
black bean purée & guacamole. topped with pico de

gallo, reaper aioli & fresh cilantro
 

Beef $8.50
Ground taco beef, pickled radish, green onions &

tomato salsa
 

Pork $8.50
House made pull pork, cabbage, pineapple salsa,

citrus hoisin & topped with green onions &
cilantro

 
Cauliflower $7

Coconut & yellow curry roasted cauliflower
florets with roasted beet hummus, red cabbage,

diced poblano peppers, fresh cilantro & house-made
smoked pepper agave aioli

 
 

Tacos (2)
 
 

CHOICE OF: corn or flour tortilla
 

Fish $8.50
Grilled onions, shredded lettuce, red cabbage,

light pickled radish, black bean purée &
guacamole  topped  with ginger slaw, green onions

& cilantro
 

Prawn $8.50
Chili marinated tiger prawns lightly breaded in

coconut flour. Black bean, lettuce, cabbage,
pineapple salsa, Thai coconut sauce & green

onions.
 

Jackfruit $9.50
Pulled jackfruit, roasted corn salsa, black bean

purée, lettuce, pickled onions, vegan avocado cream.
 

Mushroom $7
Beer braised molé mushroom melody with house made

salsa verde & topped with radish & green onions

Taco Tuesday:
All Tacos: $2.50

(Min. order 2 per flavour)
Happy hour:

All Tacos: $2.50
(Min. order 2 per flavour)

$4 Cuervo
with every

order of
TACOS!



To Share
 
 

Mussels $20
White wine, coconut cream, garlic, pico de

gallo, cilantro with french fries
 

Nacho Grande $21
Four cheese blend (too much of it), pickled
onions, roasted corn, black beans, avocado

cream sauce & green onions.
served with sour cream and salsa
ADD: beef, chicken or pork $4 

ADD: guac $3
 

Nacho Pequeña $17
Four cheese blend, pickled onions, roasted

corn, black beans, avocado cream sauce &
green onions

served with sour cream and salsa
ADD: beef, chicken or pork $4 ADD: guac $3

 
Taco Boat $40

Twelve tacos, choice of fish, prawn, pork,
beef, chicken, jackfruit, mushroom or

cauliflower. minimum order 2 per flavour
 



Salads
 
 

The Castaway $11
Artisan lettuce, red cabbage, lightly pickled radish,

cherry tomatoes, seasonal fruits, agave citrus
vinaigrette with sunflower seeds

 
  Taco Salad $12 

Corn tortillas, iceberg lettuce, cheddar, guacamole,
salsa, avocado cream

ADD: chicken, beef or pork $4
 

Caesar $12
Crisp romaine, lime caesar dressing with corn bread

croûtons, chorizo crumble & parmesan
 

Haloumi Salad $15
Artisan lettuce, honey lime vin blistered baby

heirloom tomatoes, avocado, pear, red onion, candied
beetroot, cajun chickpeas, artichokes & grilled

halloumi cheese.
 

Caprese Salad $14
Heirloom, cherry, grape & roma tomatoes, cucumber,

fresh basil, fior di latte cheese, sundried tomato
dressing & balsamic reduction.

  
 

Pizza
 
 

Margherita $16
San marzano tomato sauce, fior di latte mozzarella,

fresh basil, roasted roma tomatoes, balsamic reduction,
maldon sea salt

 
Shrimp Pesto $16

Shrimp, pesto, sundried tomatoes, mozzarella,
crumbled feta, garlic oil

 
Tahiti $16

Pulled pork, house-made pineapple salsa & mozzarella
 

Carnivoro $17
Chorizo, ham, bacon, banana peppers, pickled onion.

topped with reaper sauce



Starters
 

Tater Tots or Curly Fries $8
with smoked pepper aioli

 
Chips & Guac $10

House-made tri-coloured corn chips and guacamole
 

Jamaican Patty $10
Vegetable or beef, with mango chutney dipping sauce

 
Seafood Chowder $10

Creamy white wine chowder loaded with chunks of fresh
vegetables and local clams, prawns and cod. 

 
Mexican Pozole $10

A spicy, savoury broth with shredded pork, chorizo, corn,
black beans finished with raddish, cilantro, green onions,

sour cream & lime
 

Poutine  $12
Tater tots or curly fries, cheeese curds & vegetable gravy

ADD pulled pork, chicken or ground beef: $4
 

Salad Roll $12
Crisp lettuce, fresh basil, shredded cucumber & carrots

with a side of peanut sauce 
CHOICE OF: Prawns, Lemongrass chicken or Avocado

 
 
 

Calamari $13
sambal coconut marinated squid, julienned sweet peppers

& jalapeños lightly tossed in coconut flour and fried
until crispy served with cilantro thai chili coconut dip

 
Chicken Wings $13

Full pound, tossed in your choice of salt 'n' pepper, hot,
honey garlic, pineapple teriyaki, Caribbean jerk, electric
lime, cajun, reaper sauce or our insane xxx pepper sauce 

 
 

ADD bacon, guac, jalapeño, mushroom
OR grilled onions for $2

Handhelds
 

CHOICE OF SIDE: curly fries, tater tots, house salad,
caesar salad, soup, coconut rice, chips & salsa or guac.

 
Dos Taco Supremo $13

CHOICE OF: beef, chicken OR pork.
Two crispy corn tortillas stuffed with beans, guacamole,

sour cream, lettuce & green onions wrapped in a soft
flour tortilla loaded with cheese & our reaper sauce

 
Burrito $13

CHOICE OF: chicken, beef, house pulled pork, battered
fish or mushroom 

Loaded with cheese, black bean purée, rice & avocado
cream. 

choose mild or spicy
 

WET: baked with salsa verde & melted cheese on top: $3
 

Cubano $14
Crispy artisan bun, pulled pork, roasted ham, swiss cheese,

mustard & pickles
 

El Queso Grande $16
CHOICE OF: chicken, beef, pork or mushroom 

Double stuffed large tortilla loaded with cheese & black
bean purée stacked high with avocado cream, cilantro &

green onions side salsa
 

Cheeseburger in Paradise $16
House-made aaa aged beef patty, house burger sauce all

the groceries on an artisan bun
ADD: teriyaki sauce & grilled pineapple $2

 
Pollo Burger $16

 Cajun chicken, aged cheddar, mayo & all the groceries on
an artisan bun

 
 



Bowls & mains
 
 

Castaway Curry Bowl $16
Your choice of prawns, chicken, or mushrooms in a thai curry
sauce, with peppers, mushrooms, chickpeas, onions, fresh basil,

toasted coconut, jasmine rice & naan.
 

Mac & Cheese $14
House made smoked cheese sauce Cavatappi noodles topped

with corn bread crumble & four cheese blend.
 ADD: jerk chicken or pulled pork. $4

 
 Lemongrass Chicken Pho $15

Chicken broth made in-house, grilled lemongrass chicken,
rice vermicelli, bean sprouts, jalapeño & lime

 
Gumbo-laya Bowl $19

Rich, spicy sauce, jumbo prawns, chorizo, black beans, corn,
peppers, onions, served on top of JAZZmine rice. Finished

with sour cream & green onion.
 

Baby Back Ribs Full: $25 Half: $17
Slow braised pork ribs, tangy pineapple teriyaki glaze with

pickled ginger slaw & your choice of curly fries or coconut
rice

 
 

Dessert
 

Banana Cream Pie $8.50
Banana cream, graham crust, caramel, sliced bananas, whip

cream, cinnamon sugar & deep fried banana

Daily Features
 
 

Monday (Margarita Monday)
Lime margaritas: $4 (Dbl: $6) - pitchers of house lager/pale: $12 -
Pizzas: $11  
 
Tuesday (Full Pint Comedy)
Tacos: $2.50 (min. order 2) - Sol bottles: $5 - Tecate tall cans: $6
Cuervo shots: $4
 
Wednesday (Winter Wednesday)
Bomber skyline lager: $5 - fireball shot: $5 - Fireball Shotski: $16 
Half price wings 
 
Thursday (Castaway Trivia)
Lagunitas daytime IPA: $5 - Cocktails: $1 off - Beer, burrito &
Tots: $14 
 
Friday
Sol: $6 - Dos equis: $7 - whiskey picklebacks: $5
 
Saturday
Sol: $6 - Strongbow: $6 - Cuervo: $5
 
Sunday
Mimosas: $5.50 - Caesars: $6 (Dbl: $8) - Margaritas: $6 (Dbl: $8) -
Sol: $6
 
 

Happy Hour
Mon-Fri: 3pm - 6pm

Everyday: 10pm - close
 
Drinks
Castaway Lager/pale: $4 - Margaritas $5 -  Sol $5  - Bomber
skyline lager cans: $5  - House wines: $5  - Cuervo shots: $4
 
Food
Tacos (min. order 2): $2.50 - Curly fries: $5 - Chips & Guac: $5
Burrito: $9 (add curly fries: $2)  
Cubano: $8 (add curly fries: $2)



Castaway Bar & Kitchen 
 3293 West 4th Avenue 

castawaykits@gmail.com  
 Insta: @castawaykits

Wi-fi & Ph: 6047360212
 
 
 

Prices don't include tax


