
SNACKS

Jumbo Roasted Olives VG 8

Herb & Garlic Bread  V 9

Crispy Halloumi V 16
Pepperberry Honey, Kafûr Lime

Little Burrata V 17
Trufüed Mushroom Ragu, Lavosh

Baked Scallops (2)  GFI, CN, A 17
Macadamia Capsicum Sauce, Chilli 

Fried Calamari GFI, DFI, I 17
Lemon Myrtle, Citrus Mayo

Lamb Ribs GFI, DFI 18
Coffee & Wattleseed Glaze, Pickled 
Pineapple

Wagyu Skewers GFI, DFI 18
Black Garlic, Saltbush

Tempura Oyster Mushrooms VG, GFI 15
XO, Miso Mayo

Skin on Chips VG 12
W/ Aioli

CLASSICS

Chicken Parma 30
Winter Sugo, Prosciutto, Fior Di Latte, Basil, 
House Salad, Chips

Crumbed Pork Cutlet 29

Mustard & Peppercorn Cream, Salad, Chips

Chicken Pie 27
Creamed Potatoes, Gravy, Crushed Broad 
Beans, Chicken Skin

Steak Frites GFI, DFI 35
250g Wagyu Flank, Chips, Bearnaise, Salad

Battered Blue Grenadier GFIO*, DFI, A 28
Chunky Tartare, Chips, Salad, Lemon 

Wagyu Steak Sando 29
Endive, Caramelised Onion, Mozzarella, Aioli, 
Onion Rings, Chips

Palace Burger CN 24
Chuck Brisket, Mozzarella, Endive, Tomato 
Relish, Aioli, Pickles, Chips 

Sweet Potato Salad GFI, CN, V, VO 24
Quinoa, Puffed Buckwheat, Apple, Orange, 
Pistachio, Lentil, Torched Goats Cheese

Slow Cooked Beef Cheek 33
Polenta, Gremolata, Green Beans

Spice Roasted Cauliflower GFI, VG 26
Toasted Sesame Yoghurt, Sultanas

SOCIAL SHARES

Aussie Cheese Plate 29
Blue, Brie, Cheddar, Fresh Fruit,
Grilled Sourdough, Lavosh

Cured Meat Plate 49
Mortadella, Prosciutto, Bresaola, Salami, 
Terrine, Pickles, Olives, Butter, Grilled 
Sourdough

Palace Please Me Menu 36pp
Minimum 2 People
A Selection Of Snacks & Pizza To Please
Your Palate Ask Your Server



V Vegetarian
VG Vegan
VGO* Vegan Option
GFI Gluten Free Ingredients
I Imported Seafood
DFIO* Dairy Free Ingredients Option

Our kitchens use a wide range of ingredients, and while we take care with every
dish, traces of allergens (such as nuts, seafood, shellûsh, gluten, sesame, wheat,
eggs, fungi, and dairy) may be present. We can’t guarantee any menu item is
completely free from cross-contamination. If you have any food allergies or
dietary requirements, please let our team know before ordering so we can
provide information to help you make an informed choice.

Customers requests will be catered for to the best of our ability, but the
decision to consume a meal is the responsibility of the diner.

Public holiday 10% Surcharge applies.

GFIO* Gluten Free Ingredients Option
DFI Dairy Free Ingredients
CN Contains Nuts
A Australian Seafood
M Mixed Origin Seafood
VO* Vegetarian option

DESSERT

Little Doughnuts V 6
Lemon Aspen Curd

Baked Chocolate Pudding V 12
White Chocolate, Butterscotch

Espresso Martini Mini Magnum GFI, V 9
Wattleseed 

KIDS MEALS

Beef Burger and Chips 14

Fish and Chips GFI, A 14

Chicken Tenders and Chips 14

165g Wagyu Steak and Chips GFI 14

Calamari and Chips GFI, I 14

Double Choc Ice Cream Cookie 
Sandwich 3

PINSA PIZZAS

A light hand stretched dough

Gluten free base alternate GFI 3

Margarita v 16
Tomato, Buffalo Mozzarella,
Basil, Olive Oil 

Prosciutto 20
Caramelised Onion, Rocket,
Goats Curd

Mortadella 19
Tomato, Green Chilli, Olives,
Buffalo Mozzarella 

Mushroom Ragu v 17
Pecorino, Trufüe 

Garlic Prawn I 18
Mozzarella, Parsley, Lemon

Salami  I 18
Anchovy, Artichoke, Capsicum 

SIDES

Creamed Potatoes  GFI VO 12

Green Beans, Bearnaise GFI, DFI 12

Endive, Radish, Radicchio Salad GFI, VG 12


