BURATA O O
' Burrata cheese 125 g served on a bed
- of mango chutney, with a garnish of

SHRIMP COCKTAIL /
"KOKTEL oD kozica O

STARTERS
PREDJELA

BEEF CARPACCIO 7/ 20 €

JUNECI cARPACciO ()

' Carpaccio of 100 g beef with arugula,

balsamic pearls,-and cherry tomatoes
served with 30 g Grana Padano /

. Carpaccio dd__100 g juneceg mesa s

rikulom, aceto perlama i'mini rajcicama
posluzen's 30 g Grana Padana

TUNA TARTAR /.

. 20€
TARTAR OD'TUNE © O © '

‘1, Tartare of 120 g fresh tuna served'in

combination with avocado cream and
finished with sesame oil and tapioca chips
/ Tartar od 120'g svjeie'tuhe serviran s
avocado kremom i zavrSen s uljem od
sezama i tapioka Cipsom

20 €

fresh basil and pine nuts / Burrata sir
125 g posluzen na podlozi od mangovog
chutneya, s dodatkdm svjezeg bosiljka i
pinjola ' '

20 €

Shrimp 130 g' served cold with cocktail
sauce / Kozice 130 g serviranehladne s
koktel umakom

BISQUE SHRIMP CREAM . SOUP 10 €
/ BISQUE KREM JUHA OD

kozice © MO :

Soup of shrimps 50 g and tomatoes / Juha

od kozica 50 g s rajcicama

CORN SOUP /- 10 €

"JUHA OD KUKURUZA 0

Corn 'soup 100 g with Chicken stock and a
drizzle of chili oil/ Juha od kukuruza 100 g
s pile¢im temeljcom i dodatkom ¢ili ulja

PASTA
TJESTENINA

BEEF PAPARDELLE PASTA / 25 €
PAPARDELE S JUNETINOM @oo
150 g of Pappardelle pasta in a beef sauce

with 30 g of Parmesan cheese / 150g

papardele tjestenine u umaku od juneéeg

mesa i parmezana '

HOME MADE RAVIOLA WITH 20 €

" TRUFFLES / DOMACA RAVIOLA

SA cCRNIM TARTUFOM @O0 O
100 g of fresh pasta filled with egg yolk and
50 g of ricotta cheese and truffle / Svjeza
tjestenina 100 g punjena Zumanjkomi 50 g
ricotta sirom

@) soiassova

O nEzEce

©® GLUTEN/GLUTTEN

@ Lupin/LEGUME

@ sesame
GbRélCA/MUSTARD
§KOLJKE/SHELLS

@© suiritysuLaiTs

() MLUEENE NAMIRNICE/DAIRY PRODUCTS
0 SVINJETINA/PORK

) worski PLODOVI/SEAFOOD
Q© riBasfisH _
ORAZASTI PLODOVI/NUTS
@) ceLer/CELERY

La Castile

STEAKHOUSE

 MAIN COURSES
. GLAVNA JELA

RIBEYE STEAK () ; a5 €
Ribeye steak 300 g, grilled and finished
with butter / Ribeye odrezak od 300 g,

~ pecen na rostilju i zavrSen s maslacem

TOMAHAWK STEAK ()

Tomahawk steak 1kg with bone,

‘grilled and finished with butter /

Tomahawk odre.z_ak 1 kg s kosti, pecen
. narostilju i zavr$en s maslacem

150 €

. BEEF TENDERLOIN /
JUNEC! FILET O
Beef fillet steak 300 g, grilled and
finished with butter / Junedi filet
odrezak od 300 g pecen na rostilju'i

40 €

zavrSen s maslacem

BRISKET IN DEMIGLACE : 35€
SAUCE /. JUNECA PRSA'

‘U DEMIGLACE UMAKU )

' Brisket 300 g, braised and finished in
Demiglace sauce / Juneci odrezak prsa:
od 300 g, dinstan i zavrSen u Demiglace
umaku.

SURF AND TURF.() © 35€

' Beef fillet 150 g combined with

grilled prawns / Junei filet od 150 g u

. kombinaciji s pe¢enim kozicama

PORK SHORT RIBS / 35€
SVINJSKA KRATKA REBARCA ) ©
Pork ribs 500 g grilled and finished with
BBQ'sauce / Sviﬁjska rebra 500g pecena
na rostilju i zavrSena's BBQ umakom
LAMB CHOPS / 40 €
JANJECI KOTLETI O

Grilled lamb chops 350 g/ Janjeci kotleti

od 350 g peceni na rostilju

ROYAL BACON 23 €

CHEESEBURGER O OO

i Burger made from 200 g of gro'und
beef, combined with melted cheese,
p"i'ckles,'and onions, topped with crispy
bacon and potato fries / Burger od 200 g

- mljevenog juneceg mesa, kombiniran s

topljenim sirom, ukiseljenim krastavcem
i lukom, te dodatkom pecene hrskave
pancete i pomfritom
SRS Y : 35€
TUNA sTEAK © O

Grilled tuna steak 300 g / Tuna odrezak

300 g pecen na rostilju

SAUCES / UMACI

VEGETARIAN MEALS
VEGETARIJANSKA JELA

GREEN PEPPER SAUCE / 5€
UMAK OD ZELENOG PAPRA QO

Green peppercorns in Demiglace sauce 120 ml

/ Zeleni papar u Demiglace umaku 120 ml

CHIMICHURRI SAUCE / 5€
CHIMICHURRI UMAK *

Sauce made with fresh parsley, olive oil,

garlic, and chili peppers 120 ml / Umak

od svjezeg peréina{ s maslinovim uljem,

cesnjakom i Cili papricicama 120 ml

BEARNAISE SAUCE / 5€
BEARNAISE UMAK O O

Egg yolk; butter, and seasoning sauce 120 ml

/ Umak od Zumanjka, maslaca i zacina 120 ml

ROASTED STUFFED TOMATO 20 €
/ PUNJENA RAJEZICA
Stuffed tomato 200'g with a mixture
of zucchini, olives, basil, and pistachio
/'Punjena rajcica 200 g s mjeSavinom
tikvica, maslina, bosiljka i pistacija
GRILLED CAULIFLOWER / 20 €
CVJETACA s ROSTILJA ©

Grilled cauliflower steak of 300 g,

combined with asparagus, potatoes,

and spices / Odrezak od cvjetace od

300 g pecen na rostilju'i kombiniran sa
Sparogama, krumpirom i zac¢inima

SIDE DISHES 7 PRILOZI

GRILLED CORN 150g/ 8 €
PECENI KUKURUZ 150g ()

SAUTEED BROCCOLI WITH g€
ALMONDS 150g / SOTIRANA
BROKULA S BADEMIMA 150g O

POTATO FRIES 200¢g / 8 €

PRZENI KRUMPIRICI 200 g

COLESLAW 150g/ ) 8 €
KREM SALATA OD KUPUSA 150 ¢

SEASONAL SALAD 150g / 8€
SEZONSKA SALATA 150 g

BAKED STUFFED POTATO 200g/ 8€
PECENI PUNJENI KRUMPIR 200g O

SWEET CORNER /
SLATKI KUTAK

DECONSTRUCTED 9 €
MILLEFEUILLE / MILLEFEUILLE
DEKONSTRUKCHHA O Q0O

Puff pastry 200 g with vanilla cream and

cherry sauce / Lisnato tijesto 200 g s

kremom od vanilije i umakom od viSanja

SUGARFREE PANACOTA / 12 €
PANACOTA BEZ SECERA O

Sugar-free panna cotta 200 g served

with 30 g fresh raspberries / Panna cotta

200 g bez secera, posluzena sa svjezim
malinama 30 g

3mousse OO 12€
Mousee 150 g made of white, dark and

milk chocolate / Mousse 150 g od bijele,

tamne i mlijec¢ne cokolade

MERINGUE 9€
Dehydrated egg white 150 g with sugar,

flambéed pineapple and papaya, almond

cream, and toasted almond flakes /

Dehidrirani bjelanjak 150 g sa Secerom,
flambiranim ananasom, papajom, kremom

od badema i tostiranim listiéima badema

ICE CREAM 150 g / 4€
SLADOLED 150 ()

VAT is.included in the price / PDV je ukljucen u cijenu «
Prices in the price list are in EUR / Sve cijene su izrazene
u eurima * Payment in EUR / Pla¢anje u EUR - Serving
and consumation of alcoholic drinks under age of 18 is
forbidden / Zabranjeno je usluzivanje i konzumiranje
alkoholnih pi¢a te drugih pica ili napitaka koji sadrze
alkohol osobama mladima od 18 godina.
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HOT BEVERAGES /
" TOPLI NAPITCI

Espresso

Espresso decaffeinated'/
Bezkofeinski espresso

Double espresso / Dupli.espresso

Macchiato : .

Macchiato Decaffeinated /
Bezkofeinski macchiato

Caffe Latte / Bijela kava
with soja / almond / rice milk /

3,00 €
3,00 €

5,00 €
300
3,50 €

3,50€

sa sojinim / rizinim / bademovim mlijekom

~Decaffeinated latte / 4,00 €

Bezkofeinska bijela kava
Cappuccino /* 3,50 €
Cappuccino Decaffeinated / - 3,50 €

Bezkofeinski cappuccino
Café americano / Americka kava i, 3,90 €
: Coffee with cream / Kava sa Slagom 3,50 €
Nescafe vanilla/chocolate / 4,00 €
Nescafe vanilija/¢okolada "

Iced Caffe / Ledena Kava 4,00 €
Iced vanilla coffe 5,00 €,

espresso, vaniI_I.'_;i, chilled milk .
lced caramel coffee : / ' '500¢€ f
. espresso, caramel, chilled milk :
Irish coffee / Irska kava = ' 9,00 €
Selection of tea / I1zbor ééj_eva : 3,50 €
Cocoa / Kakao 3,50 €
Milk / Mlijeko 0,201 2,50 €

e
WATER / VODA

Romerquelle still water / 0,331 . 350 €

Negazirana voda - 0,751, 5,50 €
Romerquelle sparkling water/ 0,331 3,50 €

Gazirana voda 0,751 . 550 €
Evian still' water 0,751 6,00 €
San Pellegrino sparkling water. '0,751 ' 6,00 €
Romerquelle Emotion 0,331 = 3,50 €

Lemongrass water / Limunska trava

¢
JUICES / SOKOVI

Cappy Orange /,Naranca 0,21 .500€
Cappy Peach / Breskva 0,21 500¢€
Cappy.Apple / Jabuka 0,21 500¢€
Cappy Strawberry / Jagoda 0,21 500¢€
Cranberry / Brusnica 0,21 5,00%€
Pineapple / Ananas 0,21 500¢€

FRESHLY SQUEEZED JUICES. /

SVJEZE CIJEDENI SOKOVI

Lemon juice / Sok od limuna 0,301, 500€
Orange juice / Sok od naranc¢e - 0,301- 6,50 €
Grapefruit juice / Sok od grejpa ' 0,301 6,50 €
'SOFT DRINKS '/
BEZALKOHOLNA PICA
Coca-Cola 0251 500€
Coca-Cola Zero 0,251 5,00 €
Sprite 0,251 /5,00 €
Fanta : 0,251 5,00€
Ice tea / Ledeni caj 0,251 ' 5,00 €
Burn 0,201 6,00 €
Fever Tree Ginger Beer 0,201 6,00€
Fever Tree Ginger Ale 0,201 6,00€
Thomas Henry Bitter Lemon 0,201 6,00 €
¢
TONIC
Schweppes Premium Tonic 0,201 ' 5,50 €
Fever Tree Tonic 0,201 6,00 €
Fever Tree Light Tonic 0,201, 6,00 €
Thomas Henry Pink Grapefruit = 0,201 6,00 €
Tonic 1724 ' 0,201 6,550€

BEER / PIVO & CIDER

WHISKY / WHISKEY / VISKI

SCOTCH
Monkey Shoulder 0,031 8,00€
Naked Malt 0,031 8,00 €
Johnnie Walker Black Label 0,031 - 850%€
Johnnie Walker Blue Label 0,031 28,50 €
Chivas-Regal 12YO 0,031 9,00€
Chivas Regal Royal Salute 21YO 0,031 28,50 €

IRISH
Ozujsko 0,331 5,50 € Tullamore D.E.W. 0,031 7,50€
Ozujsko lemon / Ozujsko limun 0,331 ' 550 € Jameson Black 0,031 11,00€
OzZujsko alcohol free / 0,501 8,00 €
Ozujsko bezalkoholno TENNESSEE
Tomislav 0,501 8,00 €
Stella Artois 0'33| 6,00 € Jack Daniel’s Old No7 ©0,03 | 8,00 €
Franziskaner Weissbier | 0501 800€ ' Gentleman jack 0,031 950€
Corona : 0,351 6,50 €
Somersby 0,331 6,00 € BOURBON
Woodford Reserve 0,031 11,00 €
CRAFT BEER
Garden Pale Ale | 0,331 650€ SINGLE MALT
Garden IPA 0,331 . 6,50€
The'Macallan 12YO 0,031 11,00 €
: Highland Park 12YO 0,031 12,00 €
\\Z((, Glenfiddich 15Y0 0,031 15,00 €
APERITIFS / APERITIVI
JAPANESE
Korlat Rose Hip & Wild Rose / 0,031 6,00 € ] [ ;
ih (£ o Nika From The Barrel 0,031 11,00€
Sipak & Divlja Ruza ; :
Korlat Honey & Propolis’/ 10,031l " '6,00€ ; /
Medica & Propolis . SPIRITS / RAKLE
Korlat guince-_ Barrique / 0,031 600€ . Korlat Grappa'Barrique / 0,031 6,00€
Dunja Barrique Loza Barrique
Syratlaious [ Gleou 0,031 600€ " Korlat Herb Barrique & 0,031 600¢€
Korlat Aronl.zjt / Aronija 0,031 6,00€ Imm_ortelle o P
KorI.at Teranino _ 0,031  6,00€ Barrique & Smilje
Ma!lbu } .0.’03| 6,00 € Korlat Plum Barrique / 0,031 6,50 €
Pelinkovac Anthue 0,031 6,00€ §Ijivovica Barrique
Amaretto Disaronno 0,031 6,00€ Roner Williams Reserv Black 0,031 6,50 €
Limoncino Bottega 0,031 6,00 €
AT GO 2URS COGNAC AND BRANDY /
Balleys. 0,031 6,00€ KONJAK | BRENDI
Campari 0,031 6,00€
Jagermeister 0,031  6,00€ Brand Black 0,031 8,00 €
Jagermeister Manifest 0,031 ,700€ Hennessy V.S. 0,031 10,50 €
Remy Martin V.S.O.P. 0,031 11,00 €
VERMOUTH /7 VERMUT Remy Martin X.O. 0,031 20,50 €
Martini Extra Dry 0,101 7,50 €
Martini Rosso 0,101 7,50 €
Martini Bianco 0101 750¢€ COCKTAILS / KOKTELI
Martini Fi 0101  750€ i
bt LA CASTILE 13,00 €
gin hendrick’s, lime / limeta,
VODKA 3 i
pink grapefruit
Finlandia 0,031 7,00 € ANTIKOVAC 13,00 €
Tito's 0,031 800€ antique pelinkovac, almond / badem,
Belvedere 0,031 9,00€ lime / limeta, orange / naranca
Grey Goose 0,031 9,00€ MOSCOW MULE 13,00 €
' 0Old Pilot's 0,031 9,00€ vodka finlandia, lime / limeta,
ginger beer, mint / menta !
GIN PALOMA 13,00 €
tequila el jimador, lime / limeta,
Bombay Sapphire 0,031 7,00 € pink grapefruit
Hendrick's 0,031 - 8,00€ NEGRONI 13,00 €
Gordon'’s Premium Pink 0,031 7,00€ gin bombay sapphirel campari,
Gin Mare 0,031 9,00 € reserve rubino
1244 Islands 0031900 € OLD FASHIONED 13,00 €
Monkey 47 0,031 950¢€ whiskey woodford reserve, angostura
bitter, cane sugar / Secerni sirup
RUM FIERO SPRITZ 13,00 €
& I : ~martini fiero, tonic water
Bacar: | Carta Blanca 0,031 6,00€ APEROL SPRITZ 13,00 €
Bacardi Spiced 0,031 7,00€ 2 : R
aperol, sparkling wine / pjenusac,
Mount Gay Black Barrel 0,031 7,00 € : !
iy WD il A S Sy sparkling water / gaziranavoda '
RN, : ; LIMONCELLO SPRITZ 13,00 €
Exlusiva 12YO A ; : 1 £
limoncello, sparkling wine / pjenusac,
Ron Zacapa 23YO 0,031 10,50 € L ;
sparkling water / gazirana voda
TEQUILA / TEKILA
Patron Silver 0,031 6,50€ NON-ALCOHOLIC COCKTAILS /
Patrén Anejo 0,031 10,00 € BEZALKOHOLNI KOKTELI

LA CASTILLE PUNCH
borovnica / blueberry, ananas /
pineapple, limeta / lime,
naranca / orange

SHIRLEY TEMPLE

grenadine, sprite

VIRGIN MOJITO

lime juce / sok limete,

mint / menta, sprite

- 9,00€

9,00 €

9,00 €
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