
Antipasti
Il
Cocktail

Zuppe Risotto

Il Cocktail
Bellini
A deeply enigmatic cocktail: peach liqueur with 
sparkling wine and an orange twist

Rob Roy
An all time favorite: whiskey, Vermouth rosso 
and cherry

Sidecar
The perfect introduction to cognac drinks: Triple 
Sec and a dash of lime

Garibaldi
A tribute to Italy, a deliciously sweet blend with 
citrus undertones topped with soda

Negroni sbagliato 
A hugely popular Campari-based aperitivo, 
mixed with Vermouth rosso and sparkling wine

Italian soda mocktail  
Fresh with a rich lime aroma, mint leaves and a 
ginger splash

Antipasti
Insalata di rucola
Fresh arugula salad with fennel, orange 
segments, toasted almonds and extra virgin 
olive oil

Insalata verde
Mesclun, arugula, local greens and tomatoes 
tossed in balsamic vinaigrette and Parmesan crisp

Insalata Caprese
An amazing array of flavors: tomato confit, 
basil oil and fresh mozzarella

Frittura di calamari
Crispy calamari, spicy mayo, puttanesca dip

Tartara di tonno
Tuna tartare with dried taggiasca olives, tomato 
gelatine and citrus extra virgin olive oil dressing

Pappa al pomodoro
Rustic Tuscan tomato, basil and bread soup

Zuppa di fagioli casereccia
Cannellini bean soup simmered with smoked 
ham hock

       GLUTEN FREE. Palace Resorts is proud to offer menu items with gluten free ingredients. However, our kitchens are not gluten free environment, so we can 
not assure you that our restaurant environment or any menu item will be 100% free of gluten. If you are celiac please contact the restaurant manager.

Our food is prepared under strict hygienic conditions and norms, however, consuming raw or undercooked products is at your own risk.

VEGETARIAN HOT VEGAN        This food contains nuts or seeds that can cause allergies.
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Il Pesce

Le Carni 
         e il Pollame
Paste

Antipasti

Zuppe Risotto

Spaghetti alla pummarola
Sautéed with traditional chunky tomato sauce, 
fresh basil and Parmesan cheese on top

Fettuccine allo scoglio 
Sautéed with assorted seafood in shrimp bisque, 
finished with citrus zest

Ravioli di granchio
Crab and mascarpone ravioli served with 
garden peas and tomato dadolata

Pappardelle al ragù d’anatra
Homemade pasta served with white duck ragù 
and Parmesan cheese

Risotto allo zafferano con coda
alla vaccinara
Traditional creamy saffron risotto topped with 
braised oxtail, raisins and cocoa-pine nut sauce

Lasagna bolognese
Classic baked lasagna with béchamel sauce, 
crispy Parmesan cheese, layered with a rich 
meat sauce

Any of our pastas can be substituted for gluten-free pasta

Vignarola
Spring vegetable ragout and batter-fried 
artichokes served over green pea coulis

Salmone alla piastra
Pan-seared salmon fillet with sautéed wild 
greens, asparagus and Brussels sprouts served 
with lemon butter sauce

Dentice in crosta di patate
Snapper fillet sous vide with potato-crust, dried 
apple slices, sautéed leeks and lime compote

Cotoletta di pollo alla Milanese
Breaded chicken breast served with arugula, 
cherry tomato and shaved Parmesan salad

Petto d’ anatra spinaci e pesca 
Crispy skin duck breast, chocolate jus, spinach 
and BBQ peach sauce

Agnello carote e patate
Grilled lamb loin served with roasted baby 
carrots, confit potatoes and bagnetto verde 
sauce

Manzo e zabaglione
Grilled petit filet served with savoury zabaione 
and fried artichokes

Primi Piatti Secondi Piatti

ORAL ST MICHEAL RODNEY
Chef de Cuisine
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Dolci

Pistachio cannoli
Traditional dough fried with pistachio cream 

filling and cinnamon

Chocolate with hazelnut tart
A tempting recipe for chocolate lovers: chocolate 
shortbread, Frangelico ganache and hazelnut ice 

cream

Sfera di tiramisù
Heaven on a spoon: crumbly ladyfingers with 
creamy mascarpone mousse, coffee jelly and 

chocolate crumble

Panna cotta al lampone
Gorgeous rosemary panna cotta, raspberry 

coulis and meringue bites

Palace Resorts is proud to offer menu items with gluten free ingredients. However, our kitchens are 
not gluten free environment, so we can not assure you that our restaurant environment or any 
menu item will be 100% free of gluten. If you are celiac please contact the restaurant manager.

GLUTEN FREE

       This food contains nuts or seeds that can cause allergies.
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Digestives

Limoncello
A citrus fragrance and sour taste overpower 

this popular Italian liqueur

Sambuca nero
Sweet and strong, a sophisticated liqueur with anise 

sparks and coffee beans

Frangelico   
Chilled or on the rocks, wild toasted hazelnut 

liqueur with hints of vanilla 
and dark chocolate

Scelta Di Caffè
Affogato

Regular

Cappuccino

Espresso

Latte
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