Restorante • grill

Appetisers
Tasting Platter 2/3 ppl

$39

An array of Arancini Balls, Prawn Skewers, Chorizo,
Crumbed Chicken Tenderloins, Smoked Salmon,
Cured Meat, Salt and Pepper Squid, Olives, Pita
Bread and a selection of 3 dips

Arancini (V)

$16.9

Traditional Italian Arancini; Coated in homemade
golden crumbs, filled with gooey mozzarella served
with a rich tomato Napolitana sauce

Palazzo loaded fries

and melted cheddar cheese

Lamb Loaded Fries

$17.5

Serving of golden chips topped with marinated
BBQ lamb, red onion, spring onion sour cream and
melted cheddar cheese

Wings

Oysters kilpatrick

Served with your choice of: Buffalo, Smokey BBQ,
Sweet Chilli or Peri Peri Sauce

Served in the traditional Kilpatrick style,
diced bacon and Worcestershire sauce.
Grilled to perfection

10 pieces $8.5
20 pieces $16
30 pieces $24

1/2 dozen $16.9
1 dozen $29.9
buratta Palazzo

Fresh Italian mozzarella di bufala, fresh tomato,
dressed with extra virgin olive oil, gourmet sea salt
and fresh basil served with house-made sourdough

$17.5

Bruschetta

Bowl of Chips

$10.9

Bruschetta Tomato

Serve of golden crunchy chips, with tomato
sauce and garlic aioli

Sweet Potato Wedges

$16.5

Serving of golden chips topped with sliced
jalapenos, tomato salsa, guacamole, sour cream

Oven baked, Crispy Sweet Potato Wedges,
served with our homemade aioli sauce

$10.9

$13.5

Traditional bruschetta stone baked bread with
freshly cut tomato, basil and extra virgin olive oil
Add bocconcini
$3.00
Add fetta

Bruschetta Italiana

$3.00

$14.5

Skin-on potato wedges with a seasoned crunchy

Traditional bruschetta stone baked bread with
freshly cut tomato, basil and extra virgin olive
oil topped with prosciutto, rocket and shaved

coating; Served with sweet chilli sauce and sour cream

parmesan cheese

Onion Rings

Bruschetta Salmon

Bowl of Wedges

$10.9
$10

12 beer battered, crispy onion rings served with a
creamy aioli sauce

$15

Traditional bruschetta stone baked bread topped
with Smoked salmon, avocado and red onion jam
finished with rocket and lemon infused olive oil

Garlic Bread

$8

Four slices of homemade focaccia with fresh garlic
rosemary and rock salt

Bruschetta Palazzo

$16

Traditional bruschetta stone baked bread topped
with freshly cut tomato, basil, crispy bacon,
avocado, rocket and garlic aioli topped with fresh

Garlic Cheese Pizza

Pizza base topped with fresh garlic, mozzarella
cheese, rosemary and rock salt

$9.5

rocket, parmesan and extra virgin olive oil

Loaded Fries

$13

Traditional bruschetta stone baked bread topped
with grilled Halloumi, tomato salsa, guacamole
and rocket finished with a drizzle of olive oil

Serving of golden chips, topped with a generous
amount of crispy bacon and melted cheddar cheese

Bruschetta Halloumi

Please order at the counter

$14.5

FOCACCIA SELECTION
SERVED unTIL 4.00pm
Vegetarian (V)

$14.5

Roast pumpkin, beetroot, sundried tomato,
bocconcini cheese, red onion jam, rocket and
basil pesto

Grilled Chicken

Chicken tenderloins, avocado, swiss cheese,

$14.5

lettuce and aioli sauce

Smoked Salmon

$15

Smoked Salmon, Brie, red onion jam, avocado
and baby spinach

Ham & Cheese

$12

Smoked ham, sliced tomato and Provolone cheese

Palazzo Special

$15

Avocado, veal scaloppini, seeded mustard, rocket,
shaved parmesan and fresh tomato

INSALATA
Barramundi Salad (GF)

$22.9

Mixed lettuce, tomato, cucumber, Kalamata
olives, roast capsicum, red onion and homemade
dressing
Add Fetta
$3

Grilled barramundi on rocket, sundried tomato,
pine nuts, fetta, beetroot, pumpkin, quinoa and
pear, served with a citrus dressing

Add Halloumi

Chicken and Halloumi Salad

$22.9

Prawn and Chorizo Salad

$24.9

Garden Salad (V, GF)

$16

$3

Warm Chicken and Bacon Salad (GF) $22.9
Mixed lettuce, tomato, cucumber, roast capsicum,
avocado, crispy bacon and chargrilled chicken
tenderloins drizzled with sticky balsamic and
garlic aioli

Caesar Salad

$21

Salt and Pepper Squid Salad

$21

Cos lettuce tossed with anchovies, crispy bacon,
parmesan cheese, croutons and homemade
dressing topped with a soft poached egg
Add chargrilled chicken tenderloins
$4

Grilled chicken tenderloins, roast Japanese
pumpkin and prosciutto wrapped
Halloumi on basil pesto topped with rocket,
parmesan cheese and pine nuts

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

Mixed lettuce, cucumber, tomato, onion and roast
capsicum with salt and pepper squid lanterns,
dressed with a lemon homemade dressing

Please order at the counter

Pasta

Served with your choice of pasta - Penne, Spaghetti or Fettuccini
(Beef Ravioli & Gluten Free pasta $3 extra)

Bolognese

$23

Homemade Bolognese sauce and fresh torn basil
topped with shaved parmesan

Puttanesca

$23

Seared anchovies, Kalamata olives, capers,
chilli, fresh tomato and garlic tossed in olive oil,
Napolitana sauce and fresh basil

Carbonara

$23

Barossa Valley pancetta tossed in cracked black
pepper, egg and creamy white wine sauce

Pollo Con Avocado

$23.5

Pollo e Zucca

$23.5

Chicken, avocado, Spanish onion, cherry tomato
and baby spinach tossed through a rose sauce

Marinara

$28

Tiger prawns, calamari, scallops, mussels and blue
swimmer crab with fresh chilli, tomato and parsley
in a light Napolitana sauce

Vegetarian (V)

$23.5

Spanish onion, sautéed broccolini spears, Kalamata
olives, pumpkin, sundried tomato, green peas
and fresh rocket in a capsicum peperonata sauce
served with pine nuts and shaved parmesan

Spicy Meat

$23.5

Pan fried chorizo, bacon, salami, jalapeños,
cherry tomato, Spanish onion and chilli in a rich

homemade Napolitana sauce with fresh torn basil

Mari e Monti

Chicken, roast pumpkin, Spanish onion, baby

Tiger prawns, chicken, bacon, mushroom and
Spanish onion cooked with fresh basil in a rosé

spinach and pine nuts in a creamy sauce

sauce

Calabrese

$23.5

Italian salami, sausage, baby spinach, Kalamata

olives and mild chilli in our rich Napolitana sauce

Gambero

$27

Lasagne

$24

Marinara (GF)

$28

Homemade lasagne with Bolognese sauce and
fresh torn basil served with a garden salad

$28

Tender tiger prawns, crab meat, Spanish onion and
broccolini spears in a Napolitana sauce

RISOTTO
Risotto Primavera (GF, DF, VG)

$24

Arborio rice cooked al dente with pumpkin,
mushroom, roast capsicum, broccolini and sundried
tomato in a Napolitana sauce

Tre Funghi (V, GF)

Napolitana sauce

$24

Portobello mushrooms, button mushrooms, garlic
and spring onion in a porcini stock with cream,
fresh thyme and blue cheese

Tiger prawns, mussels, calamari, scallops and blue
swimmer crab with fresh cherry tomato, garlic and
chilli cooked through olive oil and white wine in a

Zucca (GF)

$24

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

Please order at the counter

from the grill

Mains

Mixed Grill (For 2 ppl)

$44

Chicken or Veal Funghi

$35

Pollo Involtini

3 Italian sausages, 3 chicken tenderloins, 3 lamb
cutlets, 6 grilled prawns and 6 grilled squid served
with potato wedges and tzatziki sauce

Scotch Fillet (400g)

Highly marbled, Juicy, Scotch Fillet cut cooked
to your liking with a side of chips and salad
Your choice of Mushroom, Pepper,
Diane or Gravy
Surf & Turf

Rib eye Steak

$3
$4

$39.9

Highly marbled, juicy, rib eye steak cut cooked
to your liking with a side of chips and salad. Your
choice of mushroom, pepper, classic red wine jus,
garlic cream, dijon and gravy sauces

Porterhouse Steak

$35

Rump Steak

$35

Highly marbled, juicy, porterhouse steak cut cooked
to your liking with a side of chips and salad. Your
choice of mushroom, pepper, classic red wine jus,
garlic cream, dijon and gravy sauces

Highly marbled, juicy, rump steak cut cooked to
your liking with a side of chips and salad. Your
choice of mushroom, pepper, classic red wine jus,
garlic cream, dijon and gravy sauces

T-Bone Steak

$39.9

Highly marbled, juicy, t-bone steak cut cooked
to your liking with a side of chips and salad. Your
choice of mushroom, pepper, classic red wine jus,

$28

Pan fried with Portobello mushrooms in a creamy
sauce served on a bed of mashed potatoes,
broccolini spears and crispy prosciutto

$29.9

Succulent chicken breast stuffed with prosciutto,
red onion jam, mushroom and Brie, served on
kipfler potatoes and broccolini, finished with
creamy basil pesto sauce and crispy prosciutto

Scaloppini del Mare

$32

Chicken or Veal Schnitzel

$23

Chicken or Veal Parmigiana

$26

Pollo Surf and turf

$32

Pan fried veal medallions and tiger prawns
stacked on roasted potatoes and pear, topped
with capsicum peperonata, fresh rocket and crispy
prosciutto dressed with a sticky glaze and olive oil

Homemade Panko crumbed schnitzel with a side
of chips and salad
Sauce: Mushroom, Diane, Pepper,
Gravy Garlic Cream
$3

Home made panko crumbed, chicken or veal
cooked to a crispy golden brown, with Napolitana
sauce and mozzarella cheese, served with chips
and salad

Grilled chicken breast topped with tiger prawns
and calamari, finished with a creamy garlic lemon
sauces, severd with sauteed vegetables and
rosemary roasted garlic potatoes

garlic cream, dijon and gravy sauces

Lamb Cutlets

Chargrilled lamb cutlets served with roasted
potatoes and vegetables, finished with a
blistered cherry tomato and red wine jus

$32

American Ribs

Juicy, meaty American cut pork ribs cooked in our
special BBQ sauce; served with chips

Full rack $39
Half rack $22

Please order at the counter

Seafood

Burger

Fish & Chips

Palazzo Beef Burger

$18

Palazzo Chicken Burger

$18

Halloumi Burger

$18

Palazzo Super Burger

$21

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

2 piece $23
3 piece $26
Salt & Pepper Squid

$25.9

Squid lanterns tossed in cracked pepper and sea
salt mix with a side of chips and salad served with
our homemade garlic aioli

Atlantic Salmon

$32

Crispy skinned salmon fillet, roasted potato, baby
carrot, sautéed greens and quinoa on beetroot
purée

Fritto Misto

$32

Garlic Prawns

$29

Beer battered flathead, crumbed prawns and a salt
and pepper squid lantern served with chips, salad
and our garlic aioli

Juicy Tiger prawns in creamy lemon and garlic
sauce served on a bed of rice with sautéed
vegetables

200g 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 chips

Crumbed chicken tenderloins, sliced tomato,
caramelised onion, gooey Camembert, aioli and
fresh rocket on a toasted brioche bun with a side of
crispy chips

Pan fried halloumi, basil pesto, caramelised
onion, Japanese pumpkin and roast capsicum on a
toasted brioche bun with a side of crispy chips

Two 200gm chargrilled Angus beef patties, stacked
with double American cheddar, sliced onion, sliced
tomato and pickles finished with tomato and
American mustard sauce served with a side of
battered onion rings

KIDS MENU
Available all day - 10 years and under.
Includes small glass of soft drink and small Vanilla
ice cream

Seafood Platter

Scallops, blue swimmer crab claw, crumbed
prawns, Kilpatrick oysters, smoked salmon, salt and
pepper squid lantern, beer battered flathead, chips
and aioli

1 person $36.5
2 people $65.5

Kids Pizza Napoletana and Cheese
Spaghetti or Penne
with Bolognese sauce
Fish & Chips battered, 1 piece
Kids Chicken Nuggets with chips
Cheeseburger with chips

Please order at the counter

$14.50

TRADITIONAL Pizza

Gourmet Pizza

Also available 12” gluten free pizza base extra $3.00

Also available 12” gluten free pizza base extra $3.00

Small

Supreme

Large Family

12”

15”

18

26.5

34

Chorizo

23.5

26

olive oil		

capsicum, Spanish onion and prawns

17

Ham and pineapple

Margherita (V)

17

23.5

26

17

23.5

28

Chicken, ham, salami, crispy bacon, drizzled with
BBQ sauce

Capricciosa

17

23.5

28

17

23.5

28

Roasted pumpkin, red onion, fetta cheese and baby
spinach

Americana

17

23.5

28

17

23.5

30

Chicken, mushroom, onion and pineapple, drizzled
with BBQ sauce

Mare

18

28

32

Tiger prawns, calamari, mussels and anchovies

Pollo

15”

18

28

34

28

34

18

San marzano tomato, mozzarella, marinated lamb
pieces, chargrilled capsicum, caramelised onion,
tzatziki, shredded baby cos lettuce, parsley and
freshly squeezed lemon juice			

Italiana

18

28

34

wild rocket, shaved parmesan and olive oil

Pollo Camembert

17

23.5

18

28

34

San marzano tomato, mozzarella, roast chicken,
cherry tomatoes, red onion jam, and soft
Camembert cheese drizzled with a homemade
basil and pine nut pesto

Mild salami, roast garlic and fresh basil

BBQ Chicken

12”

San marzano tomato, mozzarella, oven roasted
Roma tomatoes topped with thinly sliced prosciutto,

Shaved leg ham, Kalamata olives, mushrooms

Pumpkin (V)

9”

San marzano tomato, mozzarella, spicy chorizo
sausage, sundried tomatoes and caramelised onion
topped with fresh rocket, shaved parmesan and

Lamb Yiros

Fresh tomato, bocconcini cheese and fresh basil

Meat Lovers

Large Family

9”

Ham, salami, Kalamata olives, mushrooms,

Hawaiian

Small

		

Gourmet Veg

19

28

34

Gourmet buratta

19

28

35

San marzano tomato, mozzarella, mushroom,
green olives, sundried tomatoes, Spanish onion,
artichoke and fetta topped with basil pesto, fresh
baby spinach and olive oil

San marzano tomato, basil, extra virgin olive oil,
prosciutto cotto, fresh tomato, topped with fresh
Italian mozzarella di bufala

30

Roast chicken, chargrilled capsicum, mushrooms
and red onion

Please order at the counter

ALCOHOLIC BEVERAGES
Sparkling			
150ml

Bottle

Tempus Two Blanc de Blanc Piccolo 200ml
			
9.50
‘Mascareri’ Prosecco 			
9.00 36.00
				
Four Sisters Chardonnay Pinot Noir 			
8.50 34.00
Andrew Garrett Sparkling Shiraz 			
9.50 38.00

White Wine		
Lake Breeze Moscato 		
Skillogalee Riesling 		
Nepenthe ‘Altitude’ Pinot Gris 		
BetHany ‘first village’ Charodnnay 		
Lobethal Road Sauvignon Blanc 		
secret stone Sauvignon Blanc 		
gisa-arc Sauvignon Blanc 		
House White 		

150ml
8.50
8.50
8.50
8.50
8.50
8.50
8.50
7.50

250ml Bottle
12.50 34.00
12.50 34.00
12.50 34.00
12.50 34.00
12.50 34.00
12.50 34.00
12.50 34.00
11.50 30.00

11.50
8.50

15.50
12.50

Rosé
Rockfords Alicante Bouchet Rosè
Majella Rose		

Red Wine 		

46.00
34.00

150ml
250ml Bottle
gisa-arc barossa shiraz
9.50
13.50 38.00
zema estate ‘clancy cabernet merlot
9.00
13.00 36.00
coride songbird cabernet sauvignon
9.50
13.50 38.00
four sisters merlot
8.50
13.50 34.00
gisa-elipsis-g,s.m.
9.00
13.00 36.00
First Drop ‘Mother’s Milk’ Shiraz		
9.50
13.50 38.00
Majella ‘The Musician’ Cab Shiraz 		
9.00
13.00 36.00
House Red 		
7.50
11.50 30.00
Please order at the counter

Drinks
Local Beer

Spirits

Hahn Premium Light
Cascade Light
Coopers Pale Ale
Coopers Sparkling Ale
James Boags Premium
Hahn Super Dry
Tooheys Extra Dry
Pure Blonde

8.00
8.00
8.50
8.50
9.00
8.50
8.50
8.50

Vodka, Scotch, Gin, Bourbon, Bacardi,
Brandy, Rum, Pimms, Ouzo
Southern Comfort
from 8.00

Crown Lager

8.50

from 8.50

Import Beer
Stella Artois
Peroni
Heineken
Corona

Liqueurs
Baileys, Kahula, Tia Maria, Galliano,
Frangelico, Midori, Cointreau, Drambuie,
Sambucca and Grand Marinier

FORTIFIED
9.00
9.00
9.00
9.00

Cider
Strongbow Original, Dry or Sweet 8.50
5 Seeds crisp apple
8.50
Rekorderlig Cider Wild Berries
9.00

Port

7.50

Desserts
Nutella Waffles

Nutella, strawberries and vanilla ice cream

Caramelised Banana
and Butterscotch Waffles

Two Belgian waffles served with pan-fried banana,
homemade butterscotch sauce, fresh strawberries
and vanilla ice cream

Mixed Berry Pancakes

Mixed berry compote served with vanilla ice cream
and strawberries

Nutella Twist Chefs Favourite

Pizza dough roll twisted around Nutella with
strawberries and vanilla ice cream

$15.90
Please order at the counter

Drinks
Other

Small Bottled Juices

Lemon, Lime and Bitters, 		
Soda Lime and Bitters 		
Bundaberg Ginger Beer 		
Redbull 		

4.80
4.80
6.50
5.00

Apple, Pineapple, Tomato
Orange Juice (Glass)

Noah‘s Creative Juices
Green

4.80

Yellow

4.80

Red

4.80

Orange

4.80

Pink

4.80

Apple, Peach, Kiwi Fruit,
Mango and Lime

Spritz
Lemon, Strawberry, Mixed Berry 4.80

Soft Drinks

Glass Bottle
Coke, coke no sugar,
4.00 4.50
Sprite
4.00 4.50
Lemon Squash, Soda Water 4.00
Raspberry, Ginger Ale
4.00
Fanta, Diet coke		 4,50

San Pellegrino
Chinotto, Limonata,
Aranciatta Rosa 		 4.60

Apple, Banana, Lychee and Mango

Apple, Guava, Blackcurrant , Strawberry
and Blueberry

Orange, Paw Paw, Apple, Guava,
Banana and Pineapple

Apple, Coconut, Banana, Lychee
and Pineapple

Mountain Fresh Juice
Apple and Mango
Apple and Guava
Apple and Peach
Tropical

Water
Sparkling Mineral Water 250ml
1 litre
Bottled Water
600ml

4.80
4.80

4.80
9.00
4.50

Please order at the counter

4.90
4.90
4.90
4.90

Drinks
Coffee
Cappuccino
Flat White
Cafe Latte
Short Black
Long Black
Mocha
Hot Chocolate
Chai Latte

Cup
4.00
4.00
4.00
3.60
4.00
4.50
4.50
4.50

Mug
5.50
5.50
5.50
5.50
5.50
5.50
5.50

Macchiato
3.80
Vienna Coffee Black or White 6.50
Piccolo Latte
4.00
Babychino
2.50
Vienna Chocolate
6.50
Affogato
6.50
Affogato Liquor
12.00

Extras
Extra Shot
Decaf
Soy
Almond
Zymil

Cup
0.80
0.50
0.50
0.50
0.50

Iced Drinks
Iced Coffee, Iced Chocolate,
Iced Mocha		

6.50

Tea

Cup

Pot

English Breakfast,
Earl Grey or Darjeeling

3.60

6.50

Herbal Tea

Cup

Pot

Peppermint,
Lemongrass & Ginger,
Green Tea,
Chamomile

3.60

6.50

Add Cream		

0.80

Iced Teas		
Peach or Lemon		
Mug
0.80
0.80
1.00
1.00
1.00

4.90

Milkshakes
Chocolate, Caramel , Vanilla, Lime,
Banana, Strawberry
6.50

Please order at the counter

Restorante • grill

