
Salads

Fresh Jumbo Shrimp Cocktail                                                             

Shrimp Tempura                                                                                                   
Three jumbo shrimp in a crisp tempura batter served  with garlic dill sauce

Flash Fried Calamari                                                                                     

Escargot

Smoked Salmon                                                                                                
Thinly sliced and garnished with red onion and capers

Mediterranean Style Mussels                                                                                      
Ocean mussels in a fresh tomato, garlic, white wine sauce

Barbecued Pork Rib Starter                                    

Oysters On The Half Shell                                                                       

Oysters Rockefeller                                                                                      
Fresh oysters topped with spinach, bacon and hollandaise sauce

La Castile Combo                                                                                          
2 bacon wrapped scallops, 1 oyster rockefeller, 1 jumbo shrimp

Bacon Wrapped Scallops                                                                              
4 large Canadian sea scallops broiled and wrapped in bacon

Caspian Sea Caviar

Lobster Bisque Soup
With brandy

French Onion Soup
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Mixed Greens Salad                                             
Choice of dressing

Iceberg Wedge Salad                                             
Bleu cheese dressing, in house bacon bites, tomato

Traditional Caesar Salad 

Village-Style Greek Salad
Tomatoes, red onions, cucumbers, creamy feta and kalamata olives

Buffalo Mozzarella Salad
Stacked vine ripe tomatoes and buffalo mozzarella, drizzled with aged balsamic 
vinegar and extra virgin olive oil
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Land and Sea 
La Castile’s Platter for Two
A combination of filet mignon, crab legs, shrimp scampi,scallops and lobster tails, 
surrounded by steamed vegetables

Steak & Shrimps
New York strip steak and shrimp scampi, served with rice

Steak & Scallops
New York strip steak with large sea scallops, sautéed in a white wine sauce

Steak & Lobster

Steak Neptune        
Filet mignon, layered with crab meat & asparagus hollandaise

Chicken Neptune        
Breast of chicken, layered with crab meat & asparagus hollandaise

All Entrées are served with garlic bread, seasonal vegetables and your
choice of rice, french fries, or baked potato.



Steaks
Chateaubriand for Two   24oz.
Filet mignon for two. Served with fresh vegetables and ‘sauce bearnaise’

T-Bone Steak   26oz.

Tender Bone-in Rib Steak   26oz.

New York Strip Steak    8oz.                                       
                                             12oz.
                                             16oz.                                      

Filet Mignon           6oz.
Wrapped in bacon                    8oz.                                       
                                                        12oz.  

Tournedos Rossini                                        
Petite filet mignons, topped with truffled goose paté, drizzled with our signature wine sauce

The Peppercorn Steak     12oz.                                    
Cracked peppercorns on New York strip steak, deliciously sharp and served with wine sauce

Tender Rib Eye Steak    16oz.

Roast Prime Rib of Beef au Jus   La Castile Cut
Hand carved and slow roasted to perfection        12oz.                 

Charbroiled Lamb Chops

Veal Piccata
Veal medallions in  a white wine, lemon, caper sauce       

Barbecued Pork Back Ribs   Full Order                          
Baby back ribs served with our                   Light Order  
signature barbecue sauce
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Our Steaks are deliciously Charcoal Broiled

Sautéed Mushrooms
Fresh Asparagus Spears Hollandaise

French Fried Onion Rings
Steamed Spinach with Olive Oil

Seasonally Priced
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All seafood entrées are served with rice

Seafood Platter for Two 
A combination of crab legs, shrimp scampi, scallops & lobster tails, surrounded by steamed vegetables

Alaskan King Crab Legs
1½ lbs. served with warm drawn butter 

Lobster Tails      Double
Lobster tails served with warm drawn butter  Single

Pan Seared Sea Scallops
White wine, garlic butter sauce

Shrimp & Scallops    
Sautéed in a garlic wine reduction

Shrimp Scampi    
Jumbo shrimp sautéed in a garlic butter reduction

Dover Sole Meuniere or Almondine
Broiled whole dover sole, meuniere or with toasted almonds

Broiled Atlantic Fillet of Salmon 
Drizzled with meuniere sauce

Fresh Fish Catch of the Day 
Ask your server for today’s catch

Cozze Linguine    
Ocean mussels over pasta, with our creamy alfredo sauce

Sauce Hollandaise   4
Signature Wine Sauce   4
Blue Cheese Topping   8


