CASTEL
BRANDO
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LA CARTE

Fn-cas, & Boissons

Snacks & Beverages

Pour toute commande, merci de vous adresser a la réception ou
composer le € 9 depuis votre chambre.
To order; you can ask the front desk or dial 9 from your room.




ASTEL

BRANDO

COLD DRINKS
Mineral Water J3el o€ (11
Soft Drinks 25 ¢l 3€
Fruit Juices 25cl 3€
HOT DRINKS

Nepresso® coffe, espresso or regular 250 €
Cappuccino 4€
Hot Chocolate 3€
Organic Lemon and Corsican Honey hot drin 4€
Fresh verbana tea from the garden 4€

Mariage Fréres® teas and herbal teas 4€

Earl Grey, Ceylan, Jasmin green tea
Herbal teas: Chamomile, Lemon verbena

WINES AND MUSCAT DU CAP CORSE

(price by the glass / by the bottle)

Comte Peraldi, 2016, Ajaccio - ROUGE 7T€/28¢€
Domaine Giudicelli, 2015, Cap Corse - ROUGE 42 €
Domaine de Gioielli, 2017, Cap Corse - BLANC 1/ 1aRBeE
Yves Leccia, E Croce, 2017, Patrimonio - ROSE 38 €
Clos Teddi, Grande Cuvée, 2018, Patrimonio - ROSE 7TE€/34 €
Muscat du Cap Corse AOC

Muscat Domaine Pinelli, 2016, St Florent 8€/43 €
Very rare naturally sweet Corsican wine: liquorous & delicate

BIERES

Pietra®: micro-brewed amber Corsican beer 28 ¢l
Pietra Bionda®: micro-brewed blond Corsican beer 25 ¢l
Corsina ®: micro-brewed blond Corsican beer 25 ¢l
Paolina ®: micro-brewed blond Corsican beer 33 cl

APERITIFS & COCKTAILS

Spritz - italian long drink, bitter sweetness

Mojito du jardin - with fresh mont from our garden (UNTIL 10.00 Pm)
Gin tonic premium

Cap Corse® - Corsican apéritif wine made with muscat,

citrus fruits & aromatic

Martini®, Porto, Pastis
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ASTEL

BRANDO

CHAMPAGNE
Roederer® Brut Premier
bottle 75 €
half-bottle 35 €
cup 9¢€

SPIRITUEUX & LIQUEURS

Corsican liqueurs: myrtle, chestnut, limoncello 6 €
Spiritueux G€
Blended Whiskies, Vodka, Gin, Rhum, Tequila, Bourbon

Spiritueux « Collection » 8€

Our selection of fine, upscale spirits

sehe e D QT

ASSIETTES GOURMANDES

La planche de charcuterie corse 20 €
Board of Corsican charcuterie, with Corsican paté, selected from
the best producers

La planche de fromages corses 14 €
Board of Corsican cheeses, selected from the best producers

DESSERTS
Homenade organic yogurt, with Organic granola
from a local producer 6 €
Glaces artisanales Raugi® ice cream cup 8 €
NUSTRALE

Corsican biscuit + hazelnut + caramel

SORBET
Lemon + mango + raspberry

OMELETTE NORVEGIENNE
Vanilla + halzenut + chestnut cream

3 CHOCOLATS
Gianduja + caramelized milk chocolate + heart of Guanaja (92 % cocoa)

TO ORDER, YOU CAN ASK THE FRONT DESK OR

DIAL €9 FROM YOUR ROOM.



