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Restaurant Menu

Chateau du Roi prides itself on its culinary offerings. Our fine-dining restaurant
offers traditional Italian dished with locally sourced fusion delicacies and a large
wine list. The goodness of our meals is guaranteed by carefully selected, top quality
raw materials, freshly homemade bread and pasta, and fresh desserts prepared
every day. Diners also can enjoy our large wine list and a selection of spirits and
cocktails.

Pane del Chateau
ORI ane
15

Antipasti
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Carpaccio di manzo
HIP W NIV PIW VIR PRI TV QY P2 799 1'N0Ip
69

Gamberi
712991 AT DA 2P QY 09I
89

Melanzane alla parmigiana
TN 7Y R N
59

polenta
TTIRP K2 20102 00 MO Y 70IND
69

Vitello tonnato
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69



Tartare di salmone
NINW NI°231 NP7’ NI0D O¥ PINP0 0Y

62

L’insalatona
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L'italiana
791 STIARY NIV VM0 MDN ,THND NIPAI ,D°7Y-PP0R 190
48

Insalata di fattoush
DOTPWI NMWAPA NP1 209V VEA-WIND 190
45

Italianissima
TATDY PIWOVIR ,7I27XIA W NP DOV YIN-TADITIRYIR 090
50

Primi
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Zuppa del giorno
9517 DR YIRWY-0177 PN
39

Risotto ai frutti di mare
2’ M ay 1IN
89

Fettuccine con porcini
1'XTD NIV Oy 1K
79

Gnocchi ai quattro formaggi
mra 4 oy opr
69



Lasagna al ragu
PRI D
59

Raviole del giorno
o171 oW 9P
75

Penne chateau du roi
PO WA TR T, DIARID0R ,IPINA NIAW ,NI1AAY 2010 OV TonT ¥ UoD
79

Secondi
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Filetto di manzo
77777291 °17'X19 N1IWD av P2 D
135

Entrecote
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115

Agnello
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129

Osso bucco alla Milanese
TI5¥T QYY WA OV P2 P10
105

Guancia brasata
77°91 21X 10 20 oV YA b
99

Filleto di branzino alla livornese
DMWY 2°0°T 2°97% ,N1°123Y 20 av p1ab 790D
119

Salmone al forno in crosta di pistacchio e erbette
912°0 "WYY PIVDH2 DIXN NN PNAPD 779D
119



Dolci
DOMP

Cioccolato alle quattro consistenze
D°NPIN AYAIRA TIPW
43

Parfait al pistacchio
71D 2011 QY PV D
42

Tiramisu
101770
40

Sorbetto
72710
28

Knafeh della regina
prioipZaty o el

45
Per Bambini
%77 M
Pasta 35
111972 IR NI°123Y 201 Y V0D
Cotoletta di pollo 55
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Bar Menu

The Chateau bar is a meeting place for food enthusiasts and lovers of drinks. In a cool
and easy atmosphere, customers can enjoy a selection of spirits and cocktails as well as
our large wine list, accompanied by Italian pizza, and grilled pork neck, pork ribs,
burgers, Carpaccio and other culinary proposals produced by us.

Pizza/nx'o

Margarita 40

Diavola 50 (“vax;'s nnx70)

Napolitana 52 (D"INY D'N'T ,0'9%7¥ ,"AIVIN)

Capricciosa 55 (w0 'i71'w nIrMoo)

Prima Vira 55 (m'x nimaay ,n71M)

Tonno e Cipolla 50 (n™uinv o't ¥ niv)

Al Salmone 69 (Jjwiyn In%70)

Vegeteriana 50 (a'npm 7w nniro oy Man 7w o'NIwzi 71949 '1'xn)
Tirolese 55 (ppar a'7ind naaa)

Maialona 59 (pjpa ,nnx%0 ,|'mw)
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Panini / o*'¥'IT10

Roast beef : Insalata, pomodoro cipolla, salsa aioli 43
DWW 2017 NP1V L7707 ,2¥2 920200

Caprese: mozzarella pesto insalata pomodorini & carciofi 40
PIOLIRY NIPI2RY ,IWOD 20,7770
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Disserts/n'nn'y
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Le Bevande / n'nv

SOFT /m%p monw HOT/Aann n'nv

Pepsi 12 Espresso Short/ Long 9
Pepsi Max 12 Double Espresso 12
7Up 12 Cappuccino 14
7 UP Diet 12 Americano 11
Orange 12 llan 12
Grapefruit 12 Macchiato 10
Grapes 12 Black Coffee 12
Banana-Strawberry 12 Nescafe 14
Apple Cider 14 Shoko 16
Nestea 14
S. Pellegrino 14/24
Mineral Water 12/24
Tonic 12
Van Gogh — Espresso 46
BEER/n-\'J Gray Goose 48
Cocktails
Tucher Lager 23/28
Tucher Vise 23/28 King's Coftail 42
Alexander ambree 26130 Campari, Gin, orange juice, tonic and
Kasteel Rouge 33 berr
Murphy's 28 Cran__ y
Corona 26 Mojito . . 42
Shandy Lime 16 Rum, soda/sprite, Sour and mint.
Nesher Malt 18 Chateau Otra 42
Gin, soda, Sour and Otra.
Cosmopolitan 42
Vodka Triple-Sec, Sour and cranberry.
VOd ka Margarita 42
Belvedere 48 Tequila, Sour and Orange Liqueur.

Beluga Transatlantic 55
Beluga Golden Line 80



Rum Gin

Bacardi 35 Bombay 40
Havana Club 55 Hendrix 46
Zacapa 65 Rok 48
Whisky Apéritif / Digestif
Black Label 38
Double Black 58 Martini Rosso 35
Gold Label 58 Martini Bianco 35
Green Label 58 Martini Dry 35
Blue Label 120 Jagermeister 40
Glenlivet 12 58 Figs 28
Balvenie 65 Midori 38
Glenfiddich 12 48 Southern Comfort 38
Glenfiddich 15 58 Drambuie 48
Glenfiddich 18 68 Baileys 38
Jack Daniel’s 44 Sheridan’s 38
Jameson 38 Cointreau 42
Jameson Black 50 Campari 40
Macallan 48 Aperol 35
Singelton 12 42 Bad Apple 35
Chivas Royal Salute 76 Limoncello 42
Disaronno 45
Malibu 38
Cognac Kahlua 38
Frangelico 38
Hennessy V.S 48 .
Hennessy V. 58
Hennessy X.0O 128 An ISE
Martell V.S.O.P 58
Sambuca 35
: Arak Jabalna 28
Taq uli Ia Ouzo 35
Patron Si 42 Pastis 35
Patron Repo 58
Jose Cuervo 38 Sma” ShOtS
Gordon 36 Whisky Jameson/Black 20
Vodka/Tequila 20
Jagermeister 20
Limoncello 20

Home Shot 20



Wine List

Wines are no strangers to our Chateau. From the Latin-East era, the residents of this unique place

had been making and enjoying the godly nectar. We are proud to continue this long tradition

carefully picking the best choice to match our food.

The Whites
1 Pinot Grigio, Principesco, Delle Venezie, Italy 2018

Light-bodied floral easy drinking Pinot Grigio.

2. Chardonnay, Maison de la Villette, France 2017
Light-bodied floral easy drinking Chardonnay.

3. Chardonnay, Pricipesco, Italy 2018
Light-bodied fruity easy drinking Chardonnay.

4. Domaine Lafage Cote Floral, France 2018
Semi-dry, light-bodied easy drinking Muscat blanc & Vionier blend.

5 Riesling, Villa wolf, Pfalz, Germany 2017
Medium-bodied fruity Riesling.

6. Gewdrztraminer Kabinett Feiherb, Joseph Drathen, Germany 2018

Medium-bodied fruity & very aromatic Gewurztraminer.

7. Talamonti, Trebi Trebbiano D’Abruzzo, Italy 2017
Medium-bodied with a touch of fruit Trebbiano D" Abruzzo.
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8 Soave Essere, Cesari, Italy 2018 120.00
Medium-bodied smooth 80% Garganega and 20% Trebbiano di Soave.

9. Soave Classico, Tamellini, Italy 2018 140.00
Medium-bodied floral with a touch of fruit 100% Garaganega.

10. Chateau de Fontenille Entre-deux-Mers, France 2017 150.00

Medium-bodied mineral 40% Sauvignon Blanc, 20% Sémillon,

20% Muscadelle & 20% Sauvignon Gris.

11 Orvieto Classico, Ruffino, Umbria, Italy 2018 120.00
Medium-bodied aromatic & mineral 40% Grechetto, 20% Procanino & 40%

Verdello/ Caniolo Bianco.

12. Pecorino Trabocchetto, Tlamonti, Colline Pascarese I.G.T., Italy 2018 170.00

Medium-bodied 100% Pecorino with a fruity aroma and a dry finish.

13, Sauvignon Blanc, Upper Galilee, Jascala 2018. 150.00
Medium-bodied mildly fruity 100% Sauvignon Blanc with a touch of oak.

14. Chardonnay Albizzia, Frescobaldi,Toscana I.G.T. Italy 2018 140.00
Medium-bodied, fruity yet complex 100% Chardonnay with an

Excellent balance.

15. Petit Chablis J. Moreau & Fils, France 2018 210.00

Medium-bodied Chardonnay fruity with an excellent acidity.


https://www.vivino.com/grapes/sauvignon-blanc
https://www.vivino.com/grapes/semillion
https://www.vivino.com/grapes/muscadelle
https://www.vivino.com/grapes/sauvignon-gris

16. Bourgogne Blanc Suguin Manuel, France 2017 270.00
Medium-bodied100% chardonnay, well-balanced with a touch of fruit.

17. Sancerre Les Belles Vignes, Fournier, Loire, France 2018 250.00

Medium to full-bodied, 100% sauvignon blanc, fruity with an excellent acidity.

18 Chablis Domaine Vrignaud, France 2017 270.00
Medium to full-bodied Chardonnay, mildly fruity with a touch of minerality.

19. Donnafugata Anthilia, Sicilia, Italy 2015 155.00
Full-bodied, fruity Nero d'Avola, Ansonica, Catarratto Bianco & Inzolia.

20. Miiller Thurgau, Cantina Bolzano, Sudtirol - Alto Adige, Italy 2019  180.00
Full-bodied, fruity Miller Thurgau.

21 Garnatxa Blanca, Edetaria Via terra, Spain 2018 220.00

Full-bodied complex Granacha Blanca.

22. Chateau De Tracy Mademoiselle De T Pouilly-Fumé, France 2018 270.00

Full-bodied with a touch of fruit Sauvignon Blanc.

Sparkling:
23. Prosecco, Vila Sandi, Treviso D.O.C., Italy 125.00

Sparkling light-bodied fruity & fresh easy drinking, mostly Prosecco grapes.

24. Cava, Roger D'Anoya, Penedes, Catalonia, Spain 110.00
Sparkling medium-bodied fruity & fresh easy drinking Cava.


https://www.vivino.com/grapes/nero-d-avola
https://www.vivino.com/grapes/ansonica
https://www.vivino.com/grapes/catarratto-bianco
https://www.vivino.com/grapes/inzolia
https://www.vivino.com/wine-regions/alto-adige

25. Lambrusco, Vigneto Enrico Cialdini Cleto — Chiarli, Italy 150.00
100% Single vineyard Grasparossa grapes, Full-bodied dark, round & full flavored.

26. Champagne Duval —Leroy Brut Réserve, Vertus, France 300.00

Pinot Noir, Meunier & Chardonnay, aged and bottle fermented to perfection.

27. Champagne Louis Roederer Brut Premier, France 680.00
40% Pinot Noir, 40% Chardonnay & 20% Meunier, aged to perfection

creating both liveliness and complexity.

Rosé

28. Rémole Rosato, Toscana, Frescobaldi, Italy 2018 130.00
Classic well balanced, fruity & enjoyable medium-bodied Tuscan Rosé.
29. Domaine de Montmarin Les Olivier , Cotes de Thongue, France 2018 140.00

60% Grenache & 40% Syrah, medium-bodied with a touch of fruit.

The Reds:
30. Primitivo, Principesco Castellani, Italy 2018 120.00
Light-bodied fruity Primitivo.

3L Talamonti —Moda' Rosso Di Montepulciano, Italy 2018 120.00

Light-bodied smooth & fruity Montepulciano.

32 Cabernet Sauvignon Principesco, Castellani, Italy 2018 35.00/120

Light to medium-bodied Cabernet Sauvignon.


https://www.vivino.com/grapes/montepulciano-d-abruzzo

33. Pinot Noir Maison de la Villette, Provence, France 2017 150.00
Medium to light-bodied easy drinking Pinot Noir.

3. Ruffino, Chianti Superiore, Italy 2015 150.00

Medium-bodied mostly Songiovese grapes.

3. Remole Rosso, Frescobaldi, Toscana, Italy 2017 140.00
Sangiovese with a bit of Cabernet Sauvignon, medium-bodied fruity

With a smooth elegant body.

36. Cabernet Sauvignon Julia, Upper Galilee, Israel 2017 140.00
Medium-bodied Cabernet, mild & fruity with a dry finish.

37. Shiraz, Louria, Upper Galilee, Safsoufa, Israel 2015 140.00

Medium-bodied Shiraz grapes, fruity with a dominant oak finish.

38 Cabernet Sauvignon, Lueria, Upper Galilee, Safsoufa, Israel 2016 210.00

Well-made medium-bodied Cabernet Sauvignon with French oak flavors.

3. Doér, Ashkar, Western Galilee, Jish, Israel 2014 180.00

Medium-bodied Cabernet Sauvignon, Merlot & a touch of Shiraz.

40. Merlot, Yarden, Golan Heights, Israel 2016 210.00

Merlot with 15% Cabernet medium-bodied with dominant French oak flavors.

41 Rosso di Montepulciano, Avignonesi, Italy 2017 210.00

Medium-bodied blend of Sangiovese & Canaiolo Rosso.



42. Bourgogne Rouge, Seguin-Manuel, France 2017 270.00
100% Pinot Noir from the heart of Bourgogne, medium-bodied spicy & wild.

43. Valpolicella Ripasso Mara, Cesari, Italy 2015 215.00

Mostly Corvina grapes, medium-bodied mildly complex & mouth filling.

44. Amarone della Valpolicella Classico, Tomasi Giorgio, Italy 2015 580.00

Medium to full-bodied, mostly Amarone, partially dried Corvina, fruity & Jammy.

45. Barbera del Monferrato, Luigi Tacchino, Italy 2014 180.00

Medium to full-bodied complex 100% Barbera grapes from the hills of Monferrato.

46. Nebbiolo, Langhe D.O.C. A Mont Paolo Conterno, Italy 2014 390.00
100% Mouth filling rich Nebbiolo, full-bodied fruity, spicy & balanced
With a long finish.

47. Chianti Rufina, Castello di Nipozzano, Riserva Frescobaldi, Italy 2015 235.00

Mostly Sangiovese grapes, full-bodied mouth filling rich and impressive

Chianti with an oaky finish.

Dessert

48. Fine Ruby Port, Quinta do Noval , Portugal By the Glass 30.00
Light-bodied rich & mildly sweet, great for sipping after a good meal.

SALUTI!



