Menu

Appetisers

Palazzo Tasting Platter

Salt and pepper squid, chicken tenderloins, chargrilled chorizo,
arancini balls, San Daniele prosciutto, olives, mediterranean veg and caprese skewers

25.90

Arancini Balls
Rich tomato and Italian sofritto based risotto balls with a gooey brie centre, lightly crumbed
and deep fried, served on rich tomato sugo

16.90

Bowl of Chips

Served with tomato sauce and garlic aioli

8.50

Bowl of Wedges

Served with sweet chilli sauce and sour cream

9.90

Polenta Chips

Parmesan and herb flavoured polenta chips deep fried and served with a rich tomato sugo

11.90

Prawns and Chorizo
Chargrilled tiger prawns and chorizo served on a sun dried tomato and roasted cashew nut
pesto

14.90

Breads

Garlic Bread

Four slices of homemade focaccia with garlic butter and herbs

Formaggio Bread

Four slices of garlic focaccia with melted mozzarella and bocconcini cheese
Cheese Bread 9”7

Pizza base, garlic, mozzarella and bocconcini cheese

Dips and Olives

Chefs selection of 3 dips, marinated olives and lightly toasted pita bread

6.90

8.90

9.50

14.90

Bruschetta

Tomato (V)

Fresh tomato mixed with garlic, fresh basil, oregano and extra virgin olive oil topped

with melted bocconcini cheese

11.50

Italiana
Fresh tomato mixed with garlic, fresh basil, oregano and extra virgin olive oil topped

with San Daniele prosciutto, rocket and shaved parmesan cheese

13.00

Vegetariana (V)
Fresh basil pesto and pine nuts topped with charred eggplant, sundried tomato,

kalamata olives and melted bocconcini cheese with baby spinach

14.50

Salmon
Smoked salmon, camembert cheese and caramelised onion with rocket and extra virgin olive
oil

14.50

Bruschetta Palazzo

Crispy bacon, avocado, tomato salsa, rocket, shaved parmesan and aioli

14.00




Focaccia or Gourmet Turkish Bread
Available until 4pm

Gourmet Veg (V) 13.50
Grilled eggplant, roast pumpkin, caramelised onion, sundried tomato, bocconcini,

rocket and basil pesto

Pollo 13.90

Marinated chicken tenderloins, avocado, cheese, mixed lettuce and homemade garlic aioli

Ham

Smoked ham, cheese and tomato

11.90

Salmon

Smoked salmon, caramelised onion, gooey camembert cheese and baby spinach

13.90

Insalata
Garden Salad (V, GF) 11.90
Mixed lettuce, tomato, cucumber, kalamata olives, roast capsicum, red onion and homemade
dressing
Caprese Salad (V, GF) 14.90

Layers of fresh tomato, bocconcini, torn fresh basil, oregano and premium

SA cold pressed extra virgin olive oil

Greek Salad (V, GF)

Assorted lettuce, tomato, cucumber, kalamata olives, roast capsicum,

red onion and fetta with red wine vinegar dressing

14.90

Warm Chicken and Bacon Salad (GF)

Assorted lettuce, tomato, cucumber, roast capsicum, avocado, crispy bacon and
chargrilled chicken tenderloins drizzled with sticky balsamic and garlic aioli

22.90

Caesar Salad

Cos lettuce tossed with anchovies, crispy bacon, parmesan cheese, croutons and homemade
dressing topped with a soft poached egg
o add chargrilled chicken tenderloins

18.90

4.00

Salt & Pepper Squid Salad

Mixed salad greens, cucumber, tomato, onion and roast capsicum with

salt and pepper squid, dressed with sweet chilli, lime and coriander dressing

18.90

Barramundi Salad (GF)

Grilled barramundi fillet served with rocket, pear, shaved parmesan cheese and
cherry tomatoes with a homemade dressing

21.90

Prawn and Chorizo Salad

Chargrilled tiger prawns and chorizo sausage on mixed lettuce, cucumber, cherry tomatoes
red onion and a sundried tomato and cashew nut pesto drizzled with a sticky balsamic glaze
and extra virgin olive oil

23.90

Pasta

choice of penne, spaghetti, fettuccine
(ravioli, gnocchi or gluten free pasta $ 3.00 extra)

Napoletana

Home made napoletana sauce, chunky roast tomato and torn fresh basil

18.50

Bolognese

Home made bolognese sauce and fresh basil with shaved parmesan

18.90

Alla Panna

Pan fried ham, mushrooms and garlic in a white wine and cream sauce

19.90




Puttanesca
Seared anchovies, kalamata olives, capers, chilli, fresh tomato and garlic tossed in olive oil,

napoletana sauce and fresh basil

18.50

Carbonara

Smokey bacon tossed in cracked pepper tossed in an egg and cream sauce

19.90

Pollo Con Avocado

Chicken, creamy avocado, cherry tomatoes and baby spinach tossed through a rosé sauce

20.90

Pollo

Chicken, roast pumpkin, spanish onion, baby spinach and pine nuts in a cream, white wine
and garlic sauce

22.90

Gambero

Tender tiger prawns, crab meat, cherry tomatoes and fresh basil in a rosé sauce

24.90

Marinara 23.90
Tiger prawns, calamari, mussels and fish pieces with fresh chilli, tomato and parsley in an

olive oil and white wine sauce

Vegetarian (V) 20.90

Spanish onion, sautéed brocollini spears, kalamata olives, pumpkin, sun dried tomatoes and
rocket in a garlic oil and pesto base

Spicy Meat
Pan fried chorizo, bacon, salami, jalapefios, spanish onion and chilli in rich, homemade
napoletana sauce and fresh torn basil

22.90

Mari e Monti

Tiger prawns, chicken pieces, bacon, mushroom and spanish onion cooked with fresh basil in a

rosé sauce

25.90

Lasagne

Homemade lasagne with bolognese sauce and fresh basil served with a garden salad

20.50

Risotto

Tre Funghi (V, GF)
Portobello mushroom, button mushrooms, garlic and spring onion in a porcini mushroom

stock with cream, fresh thyme and parmesan

20.90

Marinara (GF)

Tiger prawns, mussels, calamari and fish pieces with fresh cherry tomatoes, garlic and chilli
fried off in olive oil and white wine in a napolitana sauce

24.90

Zucca (GF)

Chicken, roast pumpkin, pine nuts, spanish onion, white wine and cream finished with fresh
baby spinach

22.90

Mains

Pollo con Funghi
Chargrilled chicken breast with portobello mushrooms in a creamy sauce served
with baby potatoes, brocollini spears and crispy prosciutto

22.90

Pollo Involtini
Chicken breast stuffed with prosciutto, mushrooms and mozzarella served on sun dried
tomato, polenta and brocollini drizzled with creamy basil pesto sauce

23.90

Scaloppini con Funghi
Pan fried veal medallions, with garlic portobello mushroom, fresh thyme and white wine
cream sauce served with roasted baby potatoes and brocollini spears

23.90

Scaloppini del Mare 27.90
Pan fried veal medallions and king prawns stacked on roasted potatoes, crispy prosciutto, rich

roast capsicum puree with a rocket and pear salad dressed with a sticky italian glaze and extra

virgin olive oil

Chicken/Veal Schnitzel 20.90

Our homemade panko crumbed schnitzel served with chips and salad
o Sauce: Mushroom, Diane, Pepper, Gravy or Garlic Cream
o  Parmigiana (Mozarella and napoletana sauce)

2.50
3.00




Scotch Fillet 250gm  25.90
Tender scotch fillet cooked to your liking with chips and salad 350gm 28.90

o Sauce: Mushroom, Diane, Pepper, Gravy or Garlic Cream 250
Reef & Beef 34.50

Tender 350gm chargrilled scotch fillet, served on mashed potato and brocollini with a white

wine creamy garlic sauce of prawns, mussels, squid, crab meat and fish

Seafood

Fish & Chips

Beer battered flathead served with chips, salad, lemon and homemade aioli

1 piece 18.50
2 pieces  22.90

Salt & Pepper Squid Entrée 19.90
Squid lanterns tossed in cracked pepper and sea salt with chips, salad and Main 22.90
homemade aioli

Atlantic Salmon 25.90

Crispy skinned salmon fillet served on a bed of roasted potato and fresh beans topped with a

hollandaise sauce

Fritto Misto 24.90
Beer battered flathead, crumbed prawns, salt and pepper squid served with chips and salad
Garlic Prawns 22.90

Tiger prawns served on a bed of rice with garlic cream sauce and vegetables

Seafood Platter

Battered king prawns, mussel in the shell with spicy tomato salsa, salt and
pepper squid lanterns, parmesan crusted flathead, oyster kilpatrick and
smoked salmon served with garden salad, chips and homemade aioli

1 person  35.50
2 People  63.50

Burgers

Palazzo Beef Burger 17.90
200gm homemade Palazzo beef patty chargrilled and served on a toasted brioche bun with
sliced tomato, cheese, lettuce, bacon, tomato chutney and garlic aioli with a side of crispy
Palazzo chips
Palazzo Chicken Burger 17.90
Chargrilled chicken tenderloins, sliced tomato, caramelised onion, gooey Camembert and
fresh rocket on a toasted brioche bun with a side of crispy Palazzo chips
Palazzo Steak Burger 22.90
250gm medium rare scotch fillet, sliced tomato, cheese, red onion jam, tomato chutney and
rocket on a toasted brioche bun with a basket of wedges

Pizza Small Large Family

Also available 127 gluten free pizza base extra $ 2.00 9” 12” 15”

Supreme 1790 21.90 27.90
Ham, salami, kalamata olives, mushrooms, capsicum, red onion and
prawns
Hawaiian 16.90 20.90 25.50
Ham and pineapple
Margherita (V) 16.90 20.90 23.90
Fresh tomato, bocconcini, basil pesto and fresh basil
Meat Lovers 17.90 2190 27.90
Chicken, ham, salami, crispy bacon and BBQ sauce
Capriccosa 16.90 21.90 26.90
Shaved leg ham, kalamata olives, mushrooms
Pumpkin (V) 16.90 20.90 25.90

Roasted pumpkin, red onion, fetta cheese and baby spinach




Americana
Spicy pepperoni, roast garlic and fresh basil

16.90

20.90

25.90

BBQ Chicken 1790 21.90 25.90
Tender roast chicken, bacon, BBQ sauce and pineapple

Aussie 16.90 21.90 25.90
Smokey leg ham, crispy bacon, BBQ sauce and a cracked egg

Mare 18.90 23.90 28.50

Tiger prawns, calamari, mussels and anchovies

Pollo

Roast chicken, chargrilled capsicum, mushrooms and red onion

17.90

22.90

27.90

Formaggio 1790 2290 25.90
Napoli sauce, mozzarella, bocconcini, fetta cheese and sea salt

Gourmet Pizzas Small Large Family

Also available 12" gluten free pizza base extra $ 2.00 9” 12” 15"

Chorizo 1990 2490 28.90
Napoli sauce, mozzarella, spicy chorizo sausage, sun dried tomatoes and
caramelised onion topped with fresh rocket, shaved parmesan and extra
virgin olive oil
Gamberi 21.90 2790 31.90
Napoli sauce, mozzarella, chilli, and garlic marinated tiger prawns,
olives, crumbled fetta and spanish onion finished with a sun dried
tomato and cashew nut pesto and ruby chard
Mexican 20.90 27.90 29.90
Napoli sauce, mozzarella, ground beef, jalapefios, chargrilled red
peppers, spanish onion, smashed avocado, sour cream, coriander, lime
and corn chips
Lamb Yiros 21.90 27.90 30.90

Napoli sauce, mozzarella, marinated lamb pieces, chargrilled capsicum,
caramelised onion, homemade tzatziki, shredded baby cos, parsley and
freshly squeezed lemon juice

Palazzo
Napoli sauce, mozzarella, oven roasted Roma tomato topped with thin
sliced San Daniel prosciutto, fresh wild rocket, shaved parmesan and

olive oil

20.90

26.90

31.90

Tre Funghi

Napoli sauce, mozzarella, marinated porcini mushroom, portobello
mushroom, button mushrooms and blue vein cheese garnished with
fresh thyme and a drizzle of truffle oil

19.90

25.90

29.90

Pollo Camembert 1990 2590 29.90
Napoli sauce, mozzarella, tender roast chicken, cherry tomatoes, red

onion jam, and soft camembert cheese drizzled with a homemade basil

and pine nut pesto

Capricciosa Deluxe 1290 2590 29.90
Napoli sauce, mozzarella, marinated porcini mushroom, smoked leg

ham, artichoke hearts, green olives and melted bocconcini with fresh

torn basil

and truffle oil

Gourmet Veg 1290 2590 29.90
Napoli sauce, mozzarella, chargrilled eggplant, green olives, sundried

tomatoes, Spanish onion, artichoke, and fetta topped with basil pesto,

fresh baby spinach and extra virgin olive oil

Beetroot and Fetta 19.90 2590 29.90

Napoli sauce, mozzarella, oven roasted beetroot, Roma tomatoes,
crumbled fetta, topped with baby spinach leaves and a drizzle of pressed
olive oil




Kids Menu
Available all day - 10 years and under $ 9.90

Plain Pasta

Spaghetti or Penne with butter

Bolognaise

Spaghetti or Penne with bolognaise sauce

Penne alla Panne

Penne with ham, mushrooms and cream

Kids Chicken Nuggets

served with chips

Fish & Chips

Battered, 1 piece

Chicken Schnitzel
with chips

Kids Chicken Nuggets
with chips

Please order at the counter




