
(V) Vegetarian dish  |  All prices are in ZAR and include VAT.
ALLERGY NOTICE: We use ingredients in our food that some people may be allergic to. All food is stored and prepared in a common kitchen with the risk of exposure to the allergens. We cannot guarantee that any foods or beverages are allergen free 

even if the allergen does not appear in the name or the ingredients listi ng. If you have food allergies then ask kitchen management about any specifi c allergens in the food before eati ng any food from the buff et or from the menu.

10.2023

STARTERS & SALADS
PALAZZO SALAD - Smoked chicken breast, cucumber, cherry tomato, carrots,  R165
beetroot, pine kernels, cranberry, avocado 
CAESAR SALAD - Coz lett uce, Parma ham, croutons, poached egg, white anchovy,  R170
Caesar dressing
(add smoked chicken R50) 
GRILLED MUSHROOMS - Ricott a, mozzarella & parmesan, garlic, Napolitano (V)  R150
Mussels - White wine, garlic, cream, olive oil, lemon, parsley, toasted ciabatt a R150

ARTISANAL SANDWICHES & BURGERS
(Served with chips or side salad)
CHICKEN TRAMEZZINI - Pulled chicken, mayonnaise, spring onion, mozzarella  R150
BUTTERMILK CHICKEN BURGER - Chicken breast, Sriracha mayo, Asian slaw,  R150
brioche bun
PALAZZO BURGER - 200g beef patt y, tomato & onion relish, pickles, cheddar  R160 
cheese, crispy onions
PULLED PORK - Sti cky pulled pork, slaw, brioche bun  R150 

GOURMET PIZZAS & QUESADILLAS
MARGARITA PIZZA - Cherry tomato, mozzarella (V)  R135
PALAZZO PIZZA - BBQ chicken, caramelized onion, pineapple  R170
QUESADILLA - Toasted torti lla, cheddar cheese, guacamole, sour cream,  R140
tomato salsa (V) 
CHICKEN QUESADILLA - Toasted torti lla, pulled chicken, cheddar cheese,  R170
guacamole, sour cream, tomato salsa
TOPPINGS - Avocado, feta, anchovy, ham, mushrooms, salted pepper chips, R45
tartare sauce

MAINS
RAVIOLI - Ricott a, mozzarella & parmesan, oilive oil, garlic, brown butt er cream,  R150
pine nuts (V) 
SEAFOOD LINGUINI - Cherry tomato, garlic, chilli, capers, parsley, parmesan,  R240
squid heads, mussels, shrimps
LAMB CURRY - Deboned lamb neck, aromati c rice, naan, sambals  R275
FISH ’N CHIPS - Tempura-batt ered hake, rosemary salted pepper chips,  R195
tartare sauce
OXTAIL - Braised oxtail in port, root veg, potato dumpling, gremolata  R300

FROM THE GRILL
(Includes 1 sauce and 1 side)
SAUCES - Mushroom, pepper, red wine jus  R45
SIDE DISHES - Creamed or sautéed spinach, roasted pumpkin, seasonal  R45
vegetables, mashed potato, rusti c chips
FILLET (250g) - Garlic-roasted bone marrow & mustard-rosemary butt er  R300 
LAMB CHOPS (400g)  R425

DESSERTS
BURNT BASQUE CHEESE CAKE - Mascarpone, berries, caramel  R100
CHOCOLATE MOUSSE CAKE  R100
DARK CHOCOLATE CARAMEL FONDANT - Vanilla ice cream  R110
WARM BREAD & BUTTER PUDDING - Toasted croissant, hazelnut, butt er, R115 
crème Anglaise, mascarpone
ROSKA ARTISIAN ICE CREAMS - Please ask your waiter for the 125ml  R60
available fl avors   250ml  R80
SELECTION OF CHEESES - Selecti on of local cheeses served with  R115
preserves, fruit & homemade melba toast 

ALL DAY MENU       


