{

g

La Castile

STEAKHOUSE

PREDJELA / STARTERS

CAESAR SALATA/ Q000 O

CAESAR SALAD / 300¢g

Rezana iceberg salata s domacim Caesar dresingom,
posuta Grana Padano sirom i upotpunjena hrskavim
krutonima DODATAK PILETINE 100 g ILI INCUNA 30 g 4€/
Chopped iceberg lettuce with homemade Caesar dressing,
topped with Grana Padano cheese and crispy croutons ADD
ON CHICKEN 100 g OR ANCHOVIES 30g: 4 €

MEDITERANSKA SALATA / O
MEDITERRANEAN SALAD / 200¢g

Feta sir posluzen s krastavcem, raj¢icama, paprikom,
crvenim lukom i maslinama, uz dodatak maslinovog ulja
te zacinjen origanom / Feta cheese served with cucumber,
tomatoes, peppers, red onion, and olives, drizzled with olive
oil and seasoned with oregano

DALMATINSKI PJAT / 9 O O
DALMATIAN PLATE / 200¢g

PrSut i bresaola s komadima ovcjeg i Grana Padano sira /
Prosciutto and bresaola paired with pieces of sheep's cheese
and Grana Padano

PILECA JUHA SA JAJEM / o

CHICKEN SOUP WITH EGG :

100 g pileceg mesa u bogatom temeljcu od piletine

i povréa, obogaceno jajetom, posluzeno s kuhanom
mrkvom, svjezim perSinom i kriSkom limuna za dodatnu
svjezinu / 100 g of chicken meat in a rich broth made from
chicken and vegetables, enriched with egg, served with
cooked carrots, fresh parsley and a slice of lemon for added
freshness

JUHA OD KUKURUZA / O

CORN SOUP

Juha od 100 g kukuruza s pile¢im temeljcem i dodatkom
cili ulja / Corn (100 g) soup with chicken stock and a drizzle
of chili oil :

10,00 €

12,00 €

13,00 €

6,00 €

6,00 €
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TJESTENINA / PASTA

PAPARDELE SA JUNETINOM / © 0O 17,00 €
BEEF PAPARDELLE

150 g papardele tjestenine u umaku od 100 g june¢eg mesa

i 30 g Grana Padano sira / 150 g of Pappardelle pasta in a

beef (100 g) sauce with 30 g of Grana Padano cheese

ISTARSKI FUZI S TARTUFIMA 7 © 00 ' 13,00€

" ISTRIAN FUZI WITH TRUFFLES

130 g fuzi tjestenine pripremljene u umaku od maslaca i
svjezeg tartufa uz 30 g Grana Padano sira / 130 g of fuzi
pasta prepared in a butter and fresh truffle sauce with 30 g
of Grana Padano cheese ‘

VEGETARIJANSKA JELA /
VEGETARIAN MEALS

PUNJENA RAJCICA / 12,00 €
ROASTED STUFFED TOMATO

200 g punjene rajcice s mjeSavinom tikvica, maslina,

bosiljka i pistacija / 200 g of stuffed tomato with a

mixture of zucchini, olives, basil and pistachio

CVJETACA S ROSTILJA/ © 12,00 €
GRILLED CAULIFLOWER

300 g odreska od cvjetace pecenog na rostilju i

kombiniranog sa Sparogama, krumpirom i zacinima /

300 g of grilled cauliflower steak combined with

asparagus, potatoes and spices :

g

R

&

N



W

\

GLAVNA JELA/ MAIN COURSES

ROYAL CHEESE BURGER © 00 O 18,00 €
Burger od 200 g mljevenog junec¢eg mesa kombiniran s

topljenim sirom, ukiseljenim krastavcem i lukom s dodatkom

pomftita / 200 g ground beef burger combined with melted

cheese, pickled cucumber and onion, served with a side of French

fries

SVINJSKA REBARCA U BBQ UMAKU / OO 18,00 €
PORK RIBS IN BBQ SAUCE

400 g svinjskih rebara pecenih na rostilju i zavrsenih s BBQ

umakom / 400 g of grilled pork ribs finished with BBQ sauce

JUNECI FILET / BEEF FILLET O 34,00 €
300 g odreska juneceg fileta pe¢enog na rostilju i zavr$enog

s maslacem / 300 g of beef fillet steak grilled and finished with

butter

RUMP STEAK O 44,00 €
Rump steak odrezak od 300 g pecen na rostilju i zavrSen s
maslacem / 300 g of rump steak grilled and finished with butter

PUNJENA PILETINA / O © 17,00 €
STUFFED CHICKEN / 300¢g

300 g pilecih prsa punjenih kravljim sirom, Sunkom i kiselim

krastavcima, zamotanih u svinjsku dimljenu slaninu, pecenih

na rostilju te posluzenih s ljubi¢astim lukom / 300 g of chicken

breast stuffed with cow's cheese, ham and pickled cucumbers,

wrapped in smoked pork bacon, grilled, and served with red

onions

SPORO PECENAJUNECA PRSA / 28,00 €
SLOW ROASTED BRISKET :

30 g sporo pecenih junecih prsa sa zac¢inima posluzenih s

Demiglace umakom / 300 g of slow-cooked beef brisket with

spices served with Demiglace sauce

FILET BRANCIN / SEABASS FILLET ° 20,00 €
300 g fileta brancina sa zara posluzenog s maslinovim uljem i

ceSnjakom / 300 g of grilled sea bass fillet drizzled with olive oil

and garlic

PUNJENE LIGNJE / STUFFED SQUIDS o& 20,00 €
200 g lignji sa zara punjenih rizom i lukom, posluzenih u umaku

od cherry rajcica i CeSnjaka / 200 g of grilled squid stuffed with

rice and onions, served in a cherry tomato and garlic sauce
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PRILOZI| / SIDE DISHES

POMFRIT / POTATO FRIES 200 g 6,00 €
SEZONSKA SALATA / SEASONAL SALAD 150 g 6,00 €
PIRE OD KRUMPIRA /MASHED POTATOES 200g () 6,00 €
RIZA S PILECIM TEMELJCEM / 6,00 €

RICE WITH CHICKEN BROTH 200 g

- POVRCE SA ZARA / GRILLED VEGETABLES 200 g 6,00 €

UMACI / SAUCES

UMAK OD ZELENOG PAPRA/ ©O 4,00 €
GREEN PEPPER SAUCE _

Zeleni papar u Demiglace umaku 120'ml / Green peppercorns

in Demiglace sauce 120 ml

CHIMICHURRI UMAK / CHIMICHURRI SAUCE 4,00 €
Umak od svjezeg perSina s maslinovim uljem, ¢eSnjakom i Cili

papric¢icama 120 ml / Sauce made with fresh parsley, olive oll,

garlic, and chili peppers 120 ml

BEARNAISE UMAK / BEARNAISE SAUCE O 4,00 €
Umak od Zumanjka, maslaca i zacina 120 ml / Egg yolk, butter,
and seasoning sauce 120 ml

SLATKI KUTAK / SWEET CORNER

TIRAMISU / 120 © OO 6,00 €

COKOLADNATORTA/ @000 6,00 €
CHOCOLATE CAKE / 150 g

PALACINKA S NUGAT KREMOM | BANANOM /150g 6,00 €
CREPE WITH NOUGAT CREAM AND BANANA Q000

SOJA/SOYA @ SuLFITI/SULFITS

O 1asE/EGG () MLIECNE NAMIRNICE/DAIRY PRODUCTS
© GLuTEN/GLUTTEN () SVINJETINA/PORK

@) LuPIN/LEGUME ) MORSKI PLODOVI/SEAFOOD

@) sezam/sesame Q© riBA/FIsH

GOREICA/MUSTARD ORA$ASTI PLODOVI/NUTS
$KOLJKE/SHELLS ) CELER/CELERY

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
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