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Menus

4pm to 6pm - EARLY BIRD MENU AVAILABLE

(For Early Bird Diners, (Subject to peak periods), tables on the Balcony need to be made available by 7pm)

opm onwards - MAIN MENU

Aease Note:

“We are sorry, we do not do separate payments/billing”

unetions
Gease eall 90212758 (ex 2 - fanctions) during business howrs to diseuss

www.palacehotel.com.au



http://www.palacehotel.com.au/

Burly Foivd Wl
Available from 4pm to 6pm
Early Bird Tables (subject to peak times) need to be available by 7pm

CHEFS TASTING PLATE - To share - $32 - Selection includes , S&P Squid , Prawns,
Thai Beef , Dips, Breads, Olives , Fetta & more..

ENTREE
Soup of the Day with Bread - $7

Thai Beef Salad - $16

Warm marinated premium eye fillet, with salad greens & lime and ginger dressing

Chicken & Blue Cheese Tart - $18

Filo basket with sliced chicken, fresh poached pear & a mild creamy blue cheese sauce

Spinach & Ricotta Ravioli - $18

With olives, spinach, pine nuts & a tomato & basil butter

MAINS
Medallion of Premium Beef Eye Fillet $32

Lamb Cutlets $31
Served with Mash
Choice of sauces, Red Wine, Pepper, Mushroom

Pork Belly served with Parisienne potato & salad with Caramel Glaze $29

Pappardelle Pasta - Chicken $26 or Vegetarian $24

Creamy sundried tomato, spinach, & basil sauce or  Tomato salsa

Tempura Barramundi & Chips $28

Served with a side salad & tartar sauce

DESSERT - $11

Pavlova, served with whipped cream and seasonal fruits

Cheesecake of the day

Sticky Date pudding with vanilla ice cream

Vanilla Ice Cream Sunday, with strawberry , chocolate or caramel topping



OB reads

Crusty Cob Loaf — Serves 2 or more

Flain Crustg ~-$10

(arlic ~-$12

Cheese & Chilli -s14

Dukkah, Balsamic/Olive oil & Olives - $16

@W ~ ordorgrogfs of - 3. Gor 12

Natural - $3.60 cach
Kilpatrick ~$%.90cach
Momag ~$%.90 each
Mixed Dozen ~ $3.90 each

Ogster Shootc rs

Served natural in a shot glass
] omato & tabasco $%.90 cach
l/l//f/7 \/oo//éa $6.50 cach



Ontress

Chefs Tasting Plate = 7o Share $40

Selection includes - s&p s uid, prawns ,thai beef, dips, o!ives, fetta & more
pequia, p P
SOUP of the Dag ~ Served with crusty bread - $12

Thai Beef Salad - $22
Warm marinated premium eye [f//é‘f, thai style 5a/aaf lime & ginger dressin
F 4 Y Sng 5

5Pinach & Ricotta Ravioli - $22
With olives , sPinachJ Pine nuts & a tomato & basil butter

C[‘\ickcn, Fcar & E)luc C[‘xccsc Tart 524
[Ho basket filled with chicken , pear & acreamy blue cheese sauce

Pork 56“3 ~$22
Served with Waldorf Salad

Scarcd Sca”ops ~$28
With crisp9 prosciutto & a tangy hollandaise sauce

King Frawns with steamed Rice -~ $24
Sauce: Creamy garlic sauce or (hillisalsa

(Cashew Crumbed King Prawns - $24

Frawns coated in crushed cashew nuts, a Piquant marie rose Aressing with salad

5alt & FcPPcr Squid ~ $22
Served on salad greens with aiolf a/ip/o/ng sauce

\/cgctarian Tart -$22
autéed asparagus, mushroom & spinach with a roasted red pepper coulis
parag P PePP



Deof Lomb, Do
STEAK

Egc Fillet Scotch Fillet
Served with Mash Potato Served with Mash Potato
200grams - $56 400 grams ~ $46

400 grams ~ $4-8
SAUCE: Recl Wine or Mushroom or Béamaise or Creamy Garlic or Blue Chccsc

FePPcr Stcak
Served with Creamy Mash [otato & Brandy Sauce
Choose: [ ye Fillet-200g $36 or 400g$48 or  Scotch Fillet-400g $46

Bcc{: & Reef
Served with [1erbed Roast Potato

Add : FPrawns & Sca”ops inarich creamy sauce ~ $12
Choose: E_yc Fi“ct 200g $36 or 400g $48 or Sc,otcl't Fi"ct 400g $46

Kack of Lamb $42

\With a dukkah crust, red pepper, sPinach, & bectrootjam, potato & bacon
croquette & a minted béarnaise sauce

Fork Belly -39

Caramelized with roast Parisierme potato, aPPle & celerg salad & Pickled walnut

The Falacc T rio - $45
Mcda”ion of Primc beef eye Fi”ct, lamb cutlet & Pork be”y,

served with, mushroom sauce, minted hollandaise, and caramel glaze, with

mash Potato & steamec!juliennc of vegetab]es.

D owsta



FaPPardcllc Fasta

(hoice of-
Chicken ~ Sundried tomato, spfnacﬁ & f)as/’/creamﬂ sauce -~ $35
Scafood ~ Salmon, prawn & scallops with a creamy herb sauce ~ $%7
P P g

chctarian ~ steamed vegetab/es In a creamy gar/fc sauce or tomato salsa-$3%2

Ghicken @ e

Suprcmc of Chicken-3$39
(hicken breast, filled with camembert & 5lc>1hac/7
Served with potato bake & hollandaise sauce

QOceanic Chicken - 342
hicken breast to/o/oea/ with prawns, sca//ops & arich creamy sauce,

served with a CI‘/:S/Oﬂ /oota to rosts

Crispg Roast Duck -$42
Served with asian greens & steamed rice with a /o/um, port & ginger sauce
or

Served with mas/7, wilted slofnac/7 & ju//c’nnc vegetaé/es & creamy pepper sauce

Sweet Potato, Spinach, & Soft [etta Salad - $27
With cucumbcr, asparagus, ]cttucc, beans, olivcs, cherxy tomato & toasted cashews.
With a tangy citrus vinaigrette
Add  Chicken 5tr1}os $32 or /<fng prawns $34
5a/t & /oclolocrsqu/a/ $34 or Marinated 5/012:ﬂ beef $34

Thai Beef Salad - $34
Marinated with [ hai 5/0/(:65, warm /orcm/um eye fllet of beef 5tr1;05, with seasonal gard@n

Deefiod

salad with a tangy fime & (g/ngcr a/rcssihg

Crispg Skin 5almon Fiuct -$3%9



Served with 5loihac/7 Lfngu/n/ with satfron, cucumber & caper beurre blanc

King Prawns -$38
Creamﬂ gar//c sauce & steamedrice  or (_hilll salsa & steamed rice

King Gcorgc Whiting ~$42
Tem/oura ﬁ//ets, served with 2 G//P/[)Ihg sauces, side salad, caper éercg’s & C/7/;05
Sauccs: Crcamﬂ dill & Japancse stﬂ/e s0y & sesame

Barramundi f:i"cts with Citrus and Almond Crust~$38
Creamy Mash or Steamed Kice & ju//cnnc vegctab/cs,fy alemon & chive sauce

Cashew Crumbcc} King Frawns ~$3%8

Frawns coated in /[rc‘s/)/ﬂ crushed cashew nuts, salad & a P/guant Marie Kose a/rcssing

Salte Fcppcr 5quid ~-$36
Sernved pm salad greens with lime aolf a///’olofng sauce

Chefs Tas’cing Flate -$40
5@/@Ci’/0/7 includes 5(9F squ/af prawns, thai beef sfrips B a///bs, o//ves, fetta,

lidtes
Salacl $12: (Greek or (Garden or Sweet FPotato
chctablcs $12: Steamed \/egetables with hollandaise sauce
Fota’co $8: Mash ~ C/u/os ~50/76C//Dotato ~ Ferb Koast Fotato
Rice $5: Steamed Kice

turkish bread & more

Oeisenrt

Sticicg Date Fuc]cling $16



[/l/ft/7 vanilla ice~cream

Gourmet ]ce-crcam Sundac $14
Served in an old fashioned sundac glass
With pieces of violet crumble,
5Pr/mé/cs, W/wp/oca/ cream & your choice of fo/o/omg

Favlova $16
Served with W/7//'opéc/ cream & seasonal frust

(Cheesecake of the c!ag $16
Ask the wait-statf for toc/aﬂ’s Havour

Chocolate & Bailegs Pavarois $16
A light chocolate & bai!eys mousse stgle dessert with fresh strawberries &

cream

Australian Chccsc 5oarcl $25

5@/@ctfon of cheese , nuts, fruit & crackers

Hidts Moru

Gor,_Jooniors Wnder 12

Fish & Chips $10



Chickcn Nuggcts & Chips $10

FaPPardc“c Fasta $10
With . hickern in a Creamﬂ Sauce

Chicken Preast $10
With Steamed Veg@tazé/cs

Chi}:s & Gravg $7
chgcs & 5our Crcam $8

lcc-Crcam $5
]ce~Crcam Sundae $7



