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Welcome 4o || Castello

Please follow these instructions

Cat Sip Lavgh Zepeat

lmportant to NJote

Every dish is made with care, every drink poured with love, and every guest welcomed like
family. Laughter is mandatory. Sit back, relax, savor, enjoy, and don’t worry about calories,
they don’t count here anyway.

Save the [Zeviews, Share the Swiles

If your meal isn’t perfect, our team has ears, solutions, and smiles. Let us fix it in real time so
we don’t have to read about it at midnight!

A Note on Tipping

No service charge included in your bill.
If our food, drinks, or team’s charm made you smile, a tip for the crew would make their day
even brighter Every tip is shared between our waiters and kitchen wizards and your
generosity keeps the smiles, high-fives, and a little magic flowing.

Heads-\Jp

We do not accept Diners Club or American Express cards... and as tempting as it might be,
washing dishes is not an acceptable form of payment.

Finally

Savor every bite, sip, and laugh. Let the flavors delight you, the drinks lift your spirits, and
laughter fill your heart.
Leave full, happy, and a little enchanted, carrying a touch of Castello magic with you

In Service
The Il Castello Team



STARTERS

CARPACCIO R135 MUSSELS R115
Thinly sliced beef fillet set on balsamic and Mussels in a creamy white wine garlic sauce
herb-infused oil, finished with a basil pesto *We can guarantee that you will ask for more rolls
and fine slivers of aged Italian cheese. to get to all the sauce in this magnificent mussel pot.
CALAMARI R120
© Calamari rings pan fried in lemon butter,
TRADITIONAL SNAILS R95 a touch of garlic and served with a creamy

L . . . white wine sauce.
Snails with a rich, creamy white wine sauce

and a touch of garlic o Deep fried Calamari rings, served with R100
tartare sauce

()DEEP FRIED CAMEMBERT R110
PERI| PERI CHICKEN LIVERS R60 Rich & creamy, crispy on the outside and gooey

. . . . on the inside. Served with a berry compote.
A spicy, succulent dish with a rich gravy.

HALLOUMI R70

Deep fried Halloumi served
with sweet chilli sauce

FLAT BREAD
o Garlic & herb with Mozzarella cheese R85 DEEP FRIED OLIVES R60

e Cream cheese, Feta, Jalapeno & Mozzarella cheese R90 8 Black olives stuffed with feta and capers

SALADS

IMYKONOS SALAD roo (JJ CHEF'S SALAD R105
Tomatoes, cucumber, red onion Lettuce, tomatoes, cucumber, rocket, boiled egg,
kalamata olives & feta croutons and parmesan shavings.

. . ?
CHICKEN SALAD R130 Do You have the Wine List?

Grilled chicken breast, crispy bacon bits, 56(&&1;6 ho 3rﬁa+ S]LorY tver
fried Halloumi, tomato, cucumber, S’mr’rﬁd le'\ Somtont Ga‘hhﬁ a Safad.

red onion, lettuce & rocket.

@ IL CASTELLO WOK & THE CHEF’S VEGETARIAN BOWL riss

Stir-fried seasonal vegetables in a delicious R120
Asian sauce served with rice. Roasted seasonal vegetables,
chickpeas, kidney beans,
red onion, mixed peppers,
ADDITIONAL ITEMS mushrooms & fried Halloumi.
e Grilled Chicken (200g) R40 Served with sautéed rice and

Asian sauce.

Meals suitable for vegetarians Meals suitable for vegan
Our food is prepared in a kitchen that is exposed to the following allergens: Fish, shellfish, egg, tree nuts, soya, wheat/gluten & cow's milk.



PIZZA MENU

EXRTA’S
CHEF TUMANI’S CARPACCIO R160 )
Global Pizza winner 2025 * Onion, Capel:s. R RS
Fermented Pizza dough topped with classic *  Jalapeno, Chilli, Olives . R10
tomato sauce, mixed fresh herbs, mozzarella & ¢ Peppers: Peppadews, Garlic, Feta R15
parmesan cheese. ° B.acon bits, Ham R15
Finished with Tumani'’s carpaccio and fresh basil. ¢ Pmeapple., Must]rooms, Mozzarella R20
e  Pepperoni, Chorizo R20
e Salami, Anchovies R25

D MARGARITA R95

Mozzarella & Napolitana

§Fa3hﬁHi Can pt taten moSt

) PosiTANA rio SuccessTully if you inhale it
Olives, Mushroom, Onions, Mixed Peppers ' | kﬁ 2 vatuum (, € 2 nﬁr.
- §°Fhia Lovren —

MONA LISA R130
Ham, Pineapple, Mushroom, Mozzarella & Napolitana

PASTA S
GLADIATOR R160 Your choice of spaghetti or linguine.
Salami, Beef Mince, Ham, Bacon, Onion, Peppers,
Mozzarella & BBQ Sauce CARBONARA R120

Luscious and wonderfully indulgent.
ILCASTELLO R155 The ingredients are simple - bacon, eggs,

. . . Parmesan,a little olive oil, salt and pepper
Chicken, Choriza, Feta, Red Onion, Peppadews,

Mayo, Mozzarella & Napolitana

BOLOGNAISE R140

Rich and flavorful beef mince sauce,
LEONARDO R135 best served with spaghetti.
Chorizo, Feta Cheese, Mozzarella & Napolitana

CHICKEN POLLO R160
GIOVANNI R145 Pan fried chicken breast, bacon and

mushroom with creamy white sauce

BBQ Chicken, Onion, Mushroom & R
Q and steamed broccoli

Mozzarella & Napolitana

() SPAGHETTIAGLIO E OLIO R90

A traditional Italian dish from Naples. Garlic,
a dash of chilli, fresh herbs and olive oil
*For a good giggle, ask your waiter to pronounce it

ITALIO R120

Pepperoni, Mozzarella & Napolitana

TOSCA R150 B O B 2
Salami, Olives, Chilli, Garlic, Mozzarrela & Napolitana. ' = hm‘ g ‘ A ’r A
o *
g ¥ = §

You btter cut the FiZZa _*L'
in four FiGCﬁS btcaust I'm not
hungry though to tat six.
- ‘(031' Perra —

(P Meals suitable for vegetarians



LEGENDARY

Served with seasonal roasted vegetables
and mash potato or rice.

BEEF OSSO BUCO R235

A Delicious tender, flavorful braised beef shank,
slow cooked on the bone.
The perfect evening meal for any occasion.

LAMB SHANK R290

Mouthwatering shank, oven roasted in
red wine with a special fresh herb ensemble.
This is our star performer.

COCKEREL

CHICKEN WINGS R165
6 Grilled chicken wings.

Hot or BBQ

Served with fries

CHICKEN SCHNITZEL R135
Tender crumbed chicken breast served

with potato fries or baked potato.
Cheese or mushroom sauce on the side.

THAI GREEN CHICKEN CURRY R155

Chicken breast fillet in a aromatic blend of
coconut cream and zesty spice.
Served with rice and poppadum.

PLATES MADE TO BE SHARED

Served with potato fries / baked potato or rice

BBQ PORK RIBS (400g) R310

& 6 CHICKEN WINGS
Wings can be Hot or Not

IL CASTELLO MARE MISTO R430

Il Castello Scampi Diablo, grilled calamari rings, mussels

in a Provencale-style sauce, crisp fried goujons and

Dutch kibbeling. Served with lemon butter sauce and your
choice of rice or potato fries.

UNDER THE SEA

Served with rice, potato fries or fresh garden salad.

BEURRE BLANC KINGKLIP R280

Kingklip, delicately poached in a white wine
and onion reduction, finished with a
touch of cream.

BUTTERFISH R260
Grilled butterfish with Salsa Verde

FISH & CHIPS R170

Flaky white fish in a beer batter
deep fried until crispy.

%/UWCO/@OW/L
/ﬁ/zaxgzo/fomaeqﬁpdm T |

R140

Our food is prepared in a kitchen that is exposed to the following allergens: Fish, shellfish, egg, tree nuts, soya, wheat/gluten & cow's milk.



e

THE MEATLOVERS

Our Grills served with potato fries or baked potato

FLAME GRILLED FLAME GRILLED SAUCE
RUMP 350g R250 SELECTION
THE NORM R40
Pepper, Cheese, Mushroom,
BEEF FILLET 200g R185 Cheese & Mushroom, Creamy Garlic,
Blue Cheese, Chimichurri
SIRLOIN 300g R245
LAMB CHOPS R265 !
Infused with fresh rosemary and Thyme I _don + ﬁa+ rﬁd Mﬁa+’ }’M+
SomEtimeS a man nttdS a Steak.
BBQ PORK SPARE RIBS 400G — Owyntth Paltrow —

o 400g R190

________________________________________ SIDE DISHES
SUGGESTED PAIRING

\

I

I

! e ONION RINGS R20
Amperbo Pinotage Tempranillo R420 !
(Limited production) | e CREAMED SPINASH R38
Montpellier Cabernet Sauvignon R360 |

I
Haute Cabriere Pinot Noir Unwooded R198 ! e SEASONAL ROASTED VEGETABLES R40
(Served Chilled) :

] e GARDEN SALAD R35

LIMONCELLO STEAKDONENESS GUIDE

BLUE - It is for the true carnivore who wants something nearly raw but gets it cooked as little as possible. Our rare steak is warm
through the center, lightly charred on the outside, browned around the sides, and bright red in the middle.

MEDIUM RARE - This is the recommended level of doneness for our steaks. Our medium rare steak is warm through the middle with
most of the center pink in color with a hint of red. The sides are well browned, the top and bottom caramelized to a dark brown color
with good grill marks.

MEDIUM - Our medium-cooked steaks have a thick band of light pink through the middle but have more browned meat than pink
overall. The sides is a rich brown color and the top and bottom charred darkly (but not black). Kindly note: we do not recommend medium
well or well done grilled steak.

MEDIUM WELL - The steak will just have a hint of pink in the very middle of the steak with a dark brown surface and good charring
on the top and bottom. The steak will be very stiff but still have a little squish in the center.

WELL DONE - There is not the faintest hint of pink in the middle, it is browned through.

The only time to tat diet food is while you'rs waiting
for H\G Steak 1o cook.
— Julia Child -

This page is not suitable for vegetarians



SWEET DELIGHTS

VANILLA ICE CREAM SERVED R50
WITH CHOCOLATE SAUCE

CHOCOLATE VOLCANO R95

Arich chocolate flavoured dessert with a molten
center, baked to perfection. Each little eruption
contains half a slab of chocolate... mmm!

CHOCOLATE MOUSE R65

Served with ice cream or cream

APPLE CRUMBLE R70

Granny Smith apples stewed with cinnamon and
raisins, layered over a crumbed biscuit base with a
dollop of French custard, served with whipped cream

PANNA COTTA R70

Traditional Italian “cooked cream” dessert, topped
with hot fudge sauce and fresh strawberries

MALVA PUDDING R65

Served with custard and ice cream or whipped
cream

LIQUID DELIGHTS

DON PEDRO SNGL R58 DBL R83
Paddy's, Kahltia, Amarula, Baileys, Frangelico

IRISH COFFEE

Jamesons SNGL R55 DBL R90
Paddy's SNGL R45 DBL R80
LIQUEUR COFFEE sNnGL R46 DBL R73
Kahlua or Frangelico

BAILEYS COFFEE SNGL R46  DBL R72

Our food is prepared in a kitchen that is exposed to the following allergens: Fish, shellfish, egg, tree nuts, soya, wheat/gluten & cow's milk.
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