Chateau of Spain
Restaurant

Buena comida para buenos tiempos, desde 1975
Lunch Menu (Mon-Fri 11:30am - 2:55pm)

Starters

©

Shrimp in Garlic 18

Sautéed in a spicy garlic sauce

Fried Calamari 17

Served with marinara sauce

Stuffed Mushrooms
Topped with our signature stuffing

Spanish Sausage
Served sizzling, with pickles and olives

Pulpo
Octopus in Vinaigrette or Gallega style

Jumbo Shrimp Cocktail 18
Steamed and served chilled with cocktail
sauce

Jumbo Shrimp 18
Fried, served with cocktail sauce or grilled,
served with lemon garlic butter sauce

Buffalo Wings 14
Broiled spicy and served with blue cheese

Chicken Fingers 15
Served with honey mustard

Mozzarella Sticks
Served with marinara sauce

Mussels Diablo
Cooked in a spicy red sauce

Clams in Garlic 18
Simmered in garlic & olive oil with cilantro

Clams on the Half Shell 18
One dozen raw clams

Combo Platter

Hot wings, chicken fingers, mozzarella
sticks, shrimp in garlic, fried calamari
and fried jumbo shrimp

Salads

Garden Salad

Fresh greens, tomatoes, cucumbers,
carrots, onions, red cabbage and olives
Add-ons

Grilled Chicken 4, Salmon Filet 9,

Sirloin Steak 9, Grilled Shrimp 9

Caesar Salad

Romaine lettuce, croutons, parmesan
cheese, and tossed in Caesar dressing
Add-ons

Grilled Chicken 4, Salmon Filet 9,
Sirloin Steak 9, Grilled Shrimp 9
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Healthy Choice
Garden salad, walnuts, orange, apple,
avocado, choice of goat or feta cheese
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Add-ons
Grilled Chicken 4, Salmon Filet 9,
Sirloin Steak 9, Grilled Shrimp 9
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Sandiviches
Choice of one side

Chateau Burger 14|| Chicken Parmigiana 14
2 pound blend topped with lettuce, Hand-breaded and pan-fried and
tomato, onions and spicy mayo topped with melted mozzarella and
Veggie Burger 15 homemade marinara on a hoagie
Black Bean with a Portobello Southwestern Sandwich 15
mushroom, squash, lettuce, tomato, A choice of salmon, tilapia or sole,
fried onion, roasted peppers and spicy Cajun grilled and topped with spicy
mayo tartar, lettuce and tomato
Turkey Burger 13 | Reuben 14

Turkey ground blend topped with
lettuce, tomato, onions and spicy mayo

Chicken Sandwich 14
Grilled or fried and topped with lettuce,
tomato and spicy mayo

Sirloin Steak Sandwich £
Certified Angus Beef ® Top Sirloin
served with fried onions and peppers
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All wraps served wi

Chateau Chicken | Chicken
Chicken or Grilled Caesar
steak, roasted | chicken Chicken,
peppers, lettuce, lettuce,
cheese, tomatoes, | Parmesan,
avocado, onions, croutons,
bacon, ranch | Russian Caesar
dressing dressing

Fajitas

Sizzling with peppers, tomatoes and
onions, topped with Pico de Gallo, and
served with flour tortillas, white rice, black
beans, guacamole, sour cream and
tortilla chips

Chicken Fajita 22
Shrimp Fajita 23
Steak Faijita & 24
Combo Fajita’ 25
Chicken, Shrimp and Steak

Vegetable Fajita 20

Zucchini, spinach, squash, eggplant,
Portobello mushroom

Pastrami or Corned beef topped with
Swiss cheese, sauerkraut and Russian
dressing

Turkey Club 13
Turkey, lettuce, tomato, bacon and
mayo on toast

BLT 10

Lettuce, tomato, bacon and mayo on
toast

raps

th Spanish Fries 13

Chipotle | Vegetable Buffalo
Chicken Grilled Chicken

or steak, |vegetables, Chicken,
lettuce, |mushrooms, lettuce,
tomato, roasted |tomato, onion,
cheese, peppers, | buffalo sauce,
chipotle tomato, blue cheese
sauce onions dressing

Chateau Southern
Ffried Chicken

Choice of one side

Chicken Basket 10
One leg, one wing and one thigh

White Meat Basket 11
Two wings, one breast

Chicken Wing Basket 10
Three wings

Six Piece Wing Basket 17
Six wings

Little Bnight’s Menu

Age 10 and under. Served with French Fries
unless designated Drink not included.

Cheeseburger
Chicken Fingers
Chicken Parmigiana

10
10
10

Sive Choices

Boiled Potatoes, Spanish Fries, French
Fries, Saffron Rice, Rice and Beans,
Vegetables, Collard Greens, Onion Rings,
Garden Salad

Substitute

Veggie Burger 10 | Sautéed Vegetables 1
Jumbo Shrimp 10 | Sweet Potato Fries 2
Spaghetti and Meatballs 10 | Spinach 3
Extra Sides
French Fries, Spanish Fries 6
Boiled Potatoes, Saffron Rice, White Rice 6
Vegetables, Collard Greens 7
Onion Rings, Beans, Sweet Potato Fries 7
Spinach 8
Linguini with a Choice of Sauce 9

Marinara, Alfredo, Red Garlic

Gratuity will be added to tables or Checks. No separate Checks.
Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne iliness especially if you have certain medical conditions
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Vegetables in Garlic 16
Broccoli, carrots, peppers, peas,
mushrooms, zucchini, squash sautéed
in olive oil and garlic

Vegetable Paella 19
Mushrooms, spinach, eggplant,
zucchini, squash, peppers, and onions
cooked in saffron rice

Roasted Vegetable Pasta 19
Zucchini, squash, spinach, onions, red
peppers and tomatoes sautéed with
whole wheat penne and topped with
goat or feta cheese

Seafood
Choice of two sides unless designated
Shrimp in Garlic 22
Sautéed in a garlic sauce
Jumbo Shrimp 23

Fried, served with cocktail sauce or
grilled, served with butter

% Steaks E

Our steaks are Certified Angus Beef® cuts
Choice of two sides

New York Strip 120z 31 | 200z 41
Char-broiled to your taste
Sirloin Steak Chateau 27

100z grilled steak and finished in a
creamy mushroom sauce

Stuffed Jumbo Shrimp 25
Broiled with our crabmeat stuffing
Seafood Paella 37

Simmered clams, mussels, shrimp,
scallops and 2 lobster in saffron rice

Portuguese Steak 44
Portuguese-style steak topped with
egg and garlic sauce

Chicken

Choice of two sides unless designated

Chicken Cutlet 19
Choice of Garlic, Lemon, Marsala, or
Madrid Sauce

Chicken Parmigiana 19
Hand-breaded and pan-fried, then
topped with melted mozzarella and
homemade marinara sauce, served

with linguine

Chicken in Garlic 19
On the bone chicken sautéed in garlic
Half Rotisserie Chicken 16
Fish
Choice of two sides

Roasted Red Snapper Filet 32
In a herb tomato pepper sauce

Stuffed Red Snapper Filet 38
Stuffed with our crabmeat stuffing in a
herb tomato pepper sauce

Stuffed Filet of Sole 25
Broiled with our delicious crabmeat
stuffing and topped with your choice of
lemon or garlic sauce

Paella Valenciana 39
Simmered clams, mussels, shrimp,
scallops, 2 lobster, chicken and pork
in saffron rice

Lobster Tail 39|46
8oz Broiled or stuffed with crabmeat

Twin Broiled Lobster Tails 77
Stuffed Twin Lobster Tails 87

Filet Mignon 42
Char-broiled to your taste and served
with mushroom sauce on the side

Surf and Turf 66
Filet mignon and Lobster tail

Meats

Choice of two sides unless designated

Picadinho 28
Pork cubes marinated in wine and
1garlic, pan-fried and served over fried
cubed potatoes only

Pork Chops 30
Char-broiled or sautéed in garlic
Lamb Chops 38

Char-broiled or in pineapple sauce

Extra Sides

French Fries, Spanish Fries

Boiled Potatoes, Saffron Rice, White Rice

Vegetables, Collard Greens

Onion Rings, Beans, Sweet Potato Fries

Spinach

Linguini with a Choice of Sauce

Marinara, Alfredo, Red Garlic
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Salmon Filet 23
Broiled in a lemon butter garlic sauce
“Stuffed Salmon Filet 30

Broiled with our delicious crabmeat
stuffing

Fried Porgy 25
Whole Fish Fried
Fish and Chips 19

Battered deep fried cod filet, chips and
side of your choice

Sive Choices

Boiled Potatoes, Spanish Fries, French
Fries, Saffron Rice, Rice and Beans,
Vegetables, Collard Greens, Onion
Rings, Garden Salad

Substitute
Sautéed Vegetables
Sweet Potato Fries
Spinach
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Chateau Sangria

A Spanish mainstay, and a house favorite
Choose from red, white or blue

Pitcher | Half-Pitcher | Glass

Beer

Ask your server for our latest bottle and draft options

Draft
Peroni, Coors Lite,
Yuengling Porter, Blue
Moon, Stella Artois,
Goose Island IPA

Domestic Bottle
Buadweiser, Bud Light,
Coors Light, Michelob

Ultra, Miller Lite,
Angry Orchard Hard
Cider

Imported Bottle
Amstel Light, Beck’s,
Corona Extra, Corona

Light, Guinness,
Heineken, Super Bock,
Stella Artois

Wine

Ask your server for our current wine list

Red by the Glass
Merlot
Cabernet Sauvignon
Pinot Noir
Moscato Sweet Red
Portuguese Red

White by the Glass
Pinot Grigio
Chardonnay

Sauvignon Blanc
Riesling1
Moscato W1hite
White Zinfandel

Non-Alcoholic Beberages

Water, Juice, Coffee, Tea, Snapple and Fountain or Bottle Soda
O’Doul’s, Buckler

Gratuity will be added to tables or Checks. No separate Checks.
Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne iliness especially if you have certain medical conditions




