It's all good.

Palazzo Diner

A MODERN DINER THAT TAKES YOUR EVENING INTO
THE NIGHT WITH AN ABUNDANCE OF BOTH FUN
COMFORT AND HEALTHIER OPTIONS., ALL INSPIRED BY
THE ECLECTIC AMERICAN-ITALIAN FOOD CULTURE AND
ALL THE STUFF WE LOVE.

Menu



SNACKS

OLIVES & FENNEL
(VE) MIXED OLIVES & PICKLED FENNEL

WHIPPED RICOTTA
(V) RICOTTA WITH CHILI,
LEMON OIL. SAGE. BREAD

HONEY &

ARANCINI
(U) SUNDRIED TOMATO. PARMIGIANO.
W/BASIL & HERBY DIP

[F

CROSTINI PROSCIUTTO
RICOTTA & HOT LEMON HONEY

89,

STARTERS

SLICED ROASTBEEF
W/FRIED CAPERS. HORSERADISH, FRIES
& TARTAR SAUCE. ASK FOR INSTRUCTIONS

TUNA CARPACCIO
FRESH CITRUS FRUITS, CHILI OIL.
GOOD FOR SHARING

STRACCIATELLA
(U) SEASONAL GREENS/FRUIT. OLIVE OIL,
BASIL, FOCACCIA. GOOD FOR SHARING

179,

129,

HOMEMADE FOCACCIA
(U) W/GARLIC BUTTER

GRILLED BROCCOLINI
(VE) BASIL LEMON VINAIGRETTE

THE GREEN SALAD
(VE) BIG CRISPY LEAUES, HERBS.
WHOLE-GRAIN MUSTARD UINAIGRETTE

FRIES
(V) CRISPY THIN FRENCH FRIES
W/GREEN HERBS & AIOLI

DIPS
CHOOSE BETWEEN MAYO, KETCHUP.
MARINARA, OR TARTAR SAUCE

79,

65,

29,

WE RECOMMEND TO ADD 1-2 SIDES FOR
ALL PLATES. ALL ARE GOOD FOR SHARING.

(V) = UVEGETARIAN (UE) = UEGAN.
ASK FOR INFO ON ALLERGENS

51%

51%

51%

51%

51%

51%

51%

AND PREPARATIONS OF MEAT AND FISH

PLATES

EGGPLANT PARM
(U) CRUMBED & FRIED. TOMATO SAUCE,
PARMIGIANO. SALSA UERDE. WALNUTS

258G STEAK
BAVETTE, GRILLED MEDIUM & SERVED
SLICED. PEPPER/CREAM SAUCE

FISH IN BUTTER SAUCE
WHOLE WHITE FISH IN BUTTER/LEMON
SAUCE. PEAS & FRESH GREEN OIL

FRIED CHICKEN BURGER
SESAME BUN. SPICY GLAZE, KEWPIE,
CHEDDAR, ICEBERG, PICKLES. COMES
W/FRIES & DIJONNAISE DIP

HERBY CAESAR SALAD
CRISPY GREEN LEAVES. PARMIGIANO,
LEMON. FRIED CHICKEN. DRESSING

MARINARA MEATBALLS
RICOTTA, BREAD. PARMIGIANO,
BASIL OIL. FRESH BASIL, LEMON

299.

259.

199,

199.

189.

5%

5%

5%

5%

5%

SPINACH CARBONARA
(U) LINGUINE, SPINACH SAUCE

BAKED RIGATONI A LA UODKA

(V) SPICY TOMATO SAUCE., FIOR DI LATTE.

PARMIGIANO. LIMITED AMOUNTS AVAILABLE

PASTA OF THE MONTH
ASK FOR DETAILS

PASTA ADD-ONS:

STRACCIATELLA +35.068
EXTRA PARMIGIANDO +29.080
GUANCIALE +35.00

*NDUJA +35,60

DESSERT

169

, 008

ASK

PANNA COTTA
W/RASPBERRY SAUCE

CHOCOLATE LAVA CAKE
(V) W/CHERRY SORBET

TIRAMISU
(V) LIKE YOU KNOW IT, ALMOST



