All Entrées are served with garlic bread, seasonal vegelables, and
your choice of rice, french fried or baked potatoes
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Fresh Jumbo Shrimp Cocktail
Flash Fried Calamari
Escargot

Chilled Smoked Salmon

Thinly sliced & garnished with red onion & capers
Oysters On The Hali Shell

Oysters Rockeieller

Osetra Caviar

French Onion Soup

Lobster Bisque Soup
With Brandy

Stts

lceherg Wedge Salad with blue cheese dressing
Traditional Caesar Salad

Village Style Greek Salad

Buffalo Mozzarella Salad

Sririd cvsred . Sows

La Castile Platter for Two

Two filet mignon wrapped in bacon, crab legs, shrimp scampi, scallops, & lobster tails
Steak & Shrimp

New York strip steak & shrimp scampi, served with rice

Steak & Lobster

New York strip steak with single lobster tail

Steak Neptune

Filet mignon, layered with crab meat & asparagus hollandaise

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




All Entrées are served with garlic bread, seasonal vegetables, and
your choice of rice, french fried or baked potatoes

Our Steaks are deliciously Charcoal Broiled

Chateaubriand for Two
Filet mignon for two, served with seasonal vegetables and sauce bearnaise

Roast Prime Rib Of Beef Au Jus La Castile Cut
land carved and slow roasted to perfection 1207 Cul

Tender Rib Eye Steak 160z

New York Strip 120z

The Peppercorn Steak 120

Cracked peppercorns on New York strip steak, served with wine sauce
Filet Mignon $os

Wrapped in bacon

Spcd

Seaiood Platter for Two

Combination of crab legs, shrimp scampi, scallops & lobster tails
Alaskan King Crab Legs

I pound served with warm drawn butter

Single Lobster Tail

Shrimp Scampi

Jumbo shrimp sautéed in a garlic wine reduction

Shrimp & Scallops

Jumbo shrimp & pan seared sea scallops, sautéed in a garlic wine reduction
Broiled Atlantic Filet of Salmon

Drizzled with meuniére
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Sautéed Mushrooms
Asparagus Spears Hollandaise
French Fried Onion Rings

Sauce Hollandaise
Signature Wine Sauce
Blue Cheese Topping
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