
I N SALA TE

ANT IPA ST I

CHEESY CIABATTA
A garlicky spin in the classic ciabatta 
bread, served with pesto, melted 
cheese and homemade tomato sauce

FORMAGGIO DELLA NONNA
Cheese dip with artichoke hearts, 
served with sourdough bread 

COZZE AL VINO BIANCO
The �avors of the sea: mussels in white 
wine with butter and parsley

FRIED CALAMARI
Covered with a crispy crust, 
served with our marinara sauce

MEATBALLS WITH
POMODORO
Homemade beef meatballs stuffed 
with mozzarella and Parmesan 
cheeses,  pomodoro sauce, cheese 
sauce and basil pesto

I L  COCK TA I L

APEROL SPRITZ

COLLINS LIMONCELLO 

LIMONCELLO

ORANGE ITALIAN 
SODA

CAPRESE SALAD 
An Italian cuisine classic; mozzarella, 
tomatoes and pesto

PANZANELLA
A combination of cucumber, tomato, 
onion, celery, feta cheese and baguette 
croutons, with a lemon vinaigrette

ARUGULA SALAD
Arugula leaves, tomato and cucumber 
with creamy lemon ricotta dressing

FLORENTINE 
Arugula, spinach and Prosciutto 
di San Daniele, served with Grana 
Padano shavings and balsamic-�g 
vinaigrette

RI SOTT I

RISOTTO WITH 
TRUFFLE
Slow-cooked al dente Carnaroli rice, 
prepared with sautéed mushrooms

SEAFOOD RISOTTO
Slow-cooked al dente Carnaroli rice, 
prepared with shrimp, octopus and 
squid

LIFE I S GOOD, PASTA IS BETTER

THG - 10



P IZZA

MARGHERITA
With mozzarella cheese and basil

LORENZA
Portobello, toadstool and mushroom mix 
sautéed with garlic and pepperoncino 

THE CHEESIEST
Tomato sauce, mozzarella, Monterey 
Jack, provolone and Parmesan cheeses

SEAFOOD LOVERS
Sautéed seafood mix, Parmesan, 
mozzarella, garlic and spicy oil 

MEAT LOVERS
Tomato sauce, mozzarella, Parmesan 
cheese, Italian sausage, salame and 
bacon topped with maple syrup

DIAVOLA
Italian sausage,             peppers, 
pepperoncino �akes and mozzarella 
cheese, for those who like spice

PEPPERONI KING
Tomato sauce, mozzarella, Parmesan, 
pepperoni, stracciatella, banana 
peppers and spicy honey

SPICY BLUE
Tomato sauce, mozzarella, Parmesan 
cheese, Italian sausage, blue cheese, 
caramelized onion and spicy honey

TAVOLA
Tomato sauce, Parmesan cheese, bacon 
marinated in maple syrup, stracciatella, 
banana pepper and Monterey Jack

RICCIOLI AL POMODORO
Al dente pasta with tomato sauce

PENNE ARRABIATA
Fresh pasta with tomato 
and pepperoncino peppers

RIGATONI VERONA
Pomodoro sauce, grilled rosemary 
chicken, mushrooms, baby onions 
and bacon, just awesome

CACIO E PEPE RIGATONI
Al dente short pasta with creamy 
cheese sauce and freshly ground 
pepper  

PENNE PASTA WITH 
ALFREDO SAUCE 
Short pasta with the traditional 
Alfredo sauce

GNOCCHI WITH PESTO
Gnocchi with basil pesto and 
Parmesan cheese 

SEAFOOD FETTUCCINE 
Fresh pasta with octopus, shrimp, 
clams and squid with white wine sauce

CAPELLINI MILANO
Sautéed shrimp with pepperoncino, 
garlic and oil. Simplicity is beauty

SPAGHETTI CARBONARA 
Long pasta cooked al dente with 
a creamy sauce and crunchy bacon

CHICKEN CANNELLONI
Chicken breast with ricotta cheese, 
chapelure, meat jus and Parmesan 
cheese

PA STE

RICARDO BERNAL ALMEIDA
Chef de Cuisine

      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.

Vegetarian Hot
This food contains nuts or seeds that can cause allergies.

Vegan Non-alcoholic drink

Proud of the vegetarian choices we offer, we have plant based substitutes from NotCo and Plant Squad 
for you to choose
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