


THE PALMS

Appetizer

Fritto Misto @ »
Calamari « chicken - fish - tartar sauce

Corn Cheese Ball - @
Corn + potato - cheese

Sicilian Ricotta Crumbed Galette - ®®
Parmesan - Gremolata

Quesadilla -
Roast chicken - sautéed spinach - bell peppers + mushroom
toasted crispy tortillas - avocado -+ tomato salsa

Bruschetta ~®@
Multigrain bread - tomatoes - caponata vegetables

Gamberetti re«@
Heirloom tomato « Basil « Prawn

® Nuts @ Vegetarian o Dairy o Dairy Free @ Gluten Free @ Locally Sourced
e Egg @ Seafood @Chili @Signature Dishes ® Pork @ Vegan @ Sustainable ~
Should you have any dietary requirements or food allergies, please inform your server
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THE PALMS

Pasta

Orecchiette Primavera @ -
Orecchiette pasta « green pea - porcini mushroom -
spring onion + parmesan cheese

Penne Pesto ® @ »
Mortar ground - basil pesto + pine nuts

Fettuccine Aglio Olio e Pepperoncino « @
Fresh clams - mussels - squids - shrimps - chili flakes - olive oil

Spaghetti Carbonara ® « -
Guanciale - egg yolk « parmesan - olive oil

Risotto

Seafood Risotto @ - @
Seafood - jerez saffron + parmesan cheese

Asparagus Risotto @ - @
Asparagus * parmesan cheese « parmesan shavings

Porcini Risotto @ - @ @
Porcini « pecorino romano - truffle oil

® Nuts @ Vegetarian o Dairy o Dairy Free @ Gluten Free @ Locally Sourced
e Egg @ Seafood @Chili @Signature Dishes ® Pork @ Vegan @ Sustainable

Should you have any dietary requirements or food allergies, please inform your server
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THE PALMS

Main Plate

Grilled Tiger Prawns - @ @
Green pea mash - carrot cucumber slaw - grapefruit - lemon caper sauce

Yellow Fin Tuna ~@®e®
Carrot puree - red quinoa * sauce vierge * lemon

Oven Roasted Fish - # @®©
Locally sourced fish - Truffle mash - broccolini « tomato caper olive sauce + potato chips

Muscovy Duck Breast - ©
Pear mostarda - potato olive hash - toasted brioche - spiced carrots

Five Spiced Pork Chops ~® @
Young potatoes - garlic confit « rosemary

Herb Roasted Young Chicken - @
Charred leeks - spiced carrot - rosemary potatoes - grapes jus

Grilled Lamb Rack - @
Beet puree - spring broccolini « yogurt mint sauce - olive puree * rosemary jus

Charred Black Angus - =@
Saffron mash - brussels sprouts + béarnaise sauce - spinach

Lasagna Al Forno -
Beef - grana padano * cheese sauce

Eggplant Parmigiana @ -
Eggplant - tomato sauce - mozzarella cheese

Broiled Polenta @ - @ @
Saffron polenta + mushroom ragout - confit heirloom tomatoes

® Nuts @ Vegetarian o Dairy o= Dairy Free @ Gluten Free @ Locally Sourced
e Egg @ Seafood @Chili @Signature Dishes ® Pork @ Vegan @ Sustainable

Should you have any dietary requirements or food allergies, please inform your server
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THE PALMS

Kiddy Bites

Popeye's Potato Smiley @ @
Mickey's Macaroni & Cheese @ »

Goofy's Ooey Gooey @ « @
Cream of tomato soup

Simba's Spaghetti -
In tomato sauce

Pinocchio's Pancakes - ¢
Maple Syrup * whipped cream + honey

Mowgli's Margherita Pizza @ -

Ariel's Fish Fingers - @ @
Tartar sauce with smiley potatoes

Minnie's Mini Chicken Burger o
With French fries

Donald's Chicken Nuggets «
With tomato sauce

Captain Hook's Ham & Pineapple Pizza @ -
Simba's Spaghetti in Bolognese Sauce -

Pluto's Peanut Butter & Jell-o Sandwich @ @
\With diced strawberries

Desserts

Willy Wonka's Chocolate -

Chocolate ice cream - cubes of chocolate brownie + chocolate fudge sauce

® Nuts @ Vegetarian o Dairy o Dairy Free @ Gluten Free @ Locally Sourced
e Egg @ Seafood @Chili @Signature Dishes ® Pork @ Vegan @ Sustainable

Should you have any dietary requirements or food allergies, please inform your server




