
Appetizers
La Castile

Appetizers
Fresh Jumbo Shrimp Cocktail          40

Flash Fried Calamari           30

Escargot             22

Chil led Smoked Salmon                           25
T h i n l y  s l i c e d  &  g a r n i s h e d  w i t h  r e d  o n i o n  &  c a p e r s

Oysters On The Half  Shell           32

Oysters Rockefeller           36

Osetra Caviar          250

SaladsSalads
Iceberg Wedge Salad w i t h  b l u e  c h e e s e  d r e s s i n g        23

Traditional  Caesar Salad           25

Vil lage Style  Greek Salad          23

Buffalo Mozzarella Salad           23

Land and SeaLand and Sea
La Casti le  Platter for Two                        330
T w o  f i l e t  m i g n o n  w r a p p e d  i n  b a c o n ,  c r a b  l e g s ,  s h r i m p  s c a m p i ,  s c a l l o p s ,  &  l o b s t e r  t a i l s

Steak & Shrimp            87
N e w  Y o r k  s t r i p  s t e a k  &  s h r i m p  s c a m p i ,  s e r v e d  w i t h  r i c e

Steak & Lobster                   135
N e w  Y o r k  s t r i p  s t e a k  w i t h  s i n g l e  l o b s t e r  t a i l

Steak Neptune            68
F i l e t  m i g n o n ,  l a y e r e d  w i t h  c r a b  m e a t  &  a s p a r a g u s  h o l l a n d a i s e

Chicken Neptune            60
B r e a s t  o f  c h i c k e n ,  l a y e r e d  w i t h  c r a b  m e a t  &  a s p a r a g u s  h o l l a n d a i s e

SoupsSoups  
French Onion Soup            15

Lobster Bisque Soup           16
W i t h  B r a n d y

A l l  E n t r é e s  a r e  s e r v e d  w i t h  g a r l i c  b r e a d ,  s e a s o n a l  v e g e t a b l e s ,  a n d  

y o u r  c h o i c e  o f  r i c e ,  f r e n c h  f r i e d  o r  b a k e d  p o t a t o e s



Accompaniments

SteaksSteaks
Chateaubriand for Two        170
F i l e t  m i g n o n  f o r  t w o ,  s e r v e d  w i t h  s e a s o n a l  v e g e t a b l e s  a n d  s a u c e  b e a r n a i s e

Roast Prime Rib Of  Beef Au Jus   L a  C a s t i l e  C u t                82
H a n d  c a r v e d  a n d  s l o w  r o a s t e d  t o  p e r f e c t i o n       1 2 o z  C u t

Tender Rib Eye Steak  1 6 o z                    89

New York Strip  1 2 o z                     75

The Peppercorn Steak  1 2 o z                    77
C r a c k e d  p e p p e r c o r n s  o n  N e w  Y o r k  s t r i p  s t e a k ,  s e r v e d  w i t h  w i n e  s a u c e

Filet Mignon  8 o z                       75
W r a p p e d  i n  b a c o n

O u r  S t e a k s  a r e  d e l i c i o u s l y  C h a r c o a l  B r o i l e d

SeafoodSeafood
Seafood Platter for Two          350
C o m b i n a t i o n  o f  c r a b  l e g s ,  s h r i m p  s c a m p i ,  s c a l l o p s  &  l o b s t e r  t a i l s

Alaskan King Crab Legs                 Market Price
1  p o u n d  s e r v e d  w i t h  w a r m  d r a w n  b u t t e r

Single Lobster Tail                           85

Shrimp Scampi                   87
J u m b o  s h r i m p  s a u t é e d  i n  a  g a r l i c  w i n e  r e d u c t i o n

Shrimp & Scallops                            87
J u m b o  s h r i m p  &  p a n  s e a r e d  s e a  s c a l l o p s ,  s a u t é e d  i n  a  g a r l i c  w i n e  r e d u c t i o n

Broiled Atlantic  Fi let of  Salmon                 55
D r i z z l e d  w i t h  m e u n i è r e

Accompaniments
Sautéed Mushrooms                   13

Asparagus Spears Hollandaise                  16

French Fried Onion Rings                  13

Sauce Hollandaise             6

Signature Wine Sauce            6

Blue Cheese Topping                   15
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