
Insalate

Antipasti
EGGPLANT PARMESAN 
Fried eggplants with Parmesan 
cheese and tomato sauce

OVEN-BAKED 
PROVOLONE
Oven-baked smoked cheese with 
pomodoro sauce

MEATBALLS WITH 
POMODORO
Juicy beef meatballs in tomato 
sauce, sprinkled with Parmesan 
cheese

Il cocktail
LIMONCELLO

COLLINS LIMONCELLO 

LIME SGROPPINO
 

ITALIAN LEMON 
SODA

ORANGE ITALIAN
SODA 

CAPRESE SALAD
An Italian cuisine classic: 
mozzarella, tomato and pesto

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

CAESAR SALAD
Crunchy lettuce leaves dressed 
with our Caesar recipe, drizzled 
with Parmesan cheese, croutons 
and bacon bits

     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 environ-
ment 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
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Pizza
ANTONELLA
Kalamata olives, vegan mozzarella, 
pepperoncino and bell pepper 

BIANCA
Crispy garlic chips and fresh 
mozzarella 

3 FORMAGGI
So good you don´t need 4: fresh 
mozzarella, goat cheese and 
smoked provolone 

MARGHERITA
Fresh mozzarella and basil 

PEAR AND GORGONZOLA
Pears in red wine, gorgonzola 
cheese, green grapes, nuts and 
honey 

ALESSIA
Prosciutto di San Daniele, fresh 
mozzarella and soft spreadable 
burrata

PEPPERONI
The crowd favorite; pepperoni, 
tomato sauce, mozzarella and 
Parmesan cheese

HAWAIIAN
The ever-present; mozzarella and 
Parmesan cheese, sweet pineapple 
and ham

DIAVOLA
Spicy sausage, xcatic chili peper, 
pepperoncino �akes and fresh 
mozzarella for those who like hot 
�avors

ROBERTA
Salami, pepperoni, Italian sausage 
and Prosciutto di San Daniele with 
mixed olives and fresh mozzarella 

SPAGHETTI ALL' 
AMATRICIANA
Long fresh pasta prepared with 
tomato sauce and a golden cheesy 
crust

LASAGNA BOLOGNESE 
Handmade pasta sheets with the 
traditional Bolognese sauce and 
mozzarella cheese

PESTO PENNE
Short pasta with basil pesto 
and Parmesan cheese

FARFALLE WITH 
TRUFFLE 
Al dente short pasta with 
mushrooms and truf�e essence

Risotti

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

SEAFOOD RISOTTO
Slow-cooked al dente Carnaroli 
rice, prepared with shrimp, 
scallops, mussels and Parmesan 
cheese 

Paste
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