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

ADpetizers

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

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

Salads

Caspian Sea Caviar
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Market Price

Mixed Greens Salad 6
Choice of dressing

Iceberg Wedge Salad 14
Bleu cheese dressing, in house bacon bites, tomato

Traditional Caesar Salad 15
Village-Style Greek Salad 14
Tomatoes, red onions, cucumbers, creamy feta and kalamata olives

Buffalo Mozzarella Salad 15
Stacked vine ripe tomatoes and buffalo mozzarella, drizzled with aged balsamic

vinegar and extra virgin olive oil

La Castile’s Platter 210
A combination of filet mignon, crab legs, shrimp scampi,scallops and lobster tails,

surrounded by steamed vegetables

Steak & Shrimps 68
New York strip steak and shrimp scampi, served with rice

Steak & Scallops 68

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

Market Price

50

42






