CAFE PALAZZO

FINE ITALIAN RESTAURANT « NORTH ADELAIDE
180 O'Connell St, North Adelaide SA 5006 | Ph: (08) 8239 1199

COMPLETE DINING MENU

All Day Dining * Breakfast « Lunch ¢ Dinner ¢ Desserts

BREAKFAST & MORNING DELIGHTS

Palazzo Big Breakfast

Eggs your way, crispy bacon, grilled halloumi, Italian sausage, roast tomatoes, hash brown & sourdough.

Eggs Benedict
Poached eggs on toasted English muffin with Virginia ham or smoked salmon & hollandaise sauce.

Avocado & Feta Smash
Smashed avocado, Danish feta, cherry tomatoes, dukkah & balsamic glaze on artisanal sourdough.

Fluffy Buttermilk Pancakes
Served with fresh berries, maple syrup, vanilla mascarpone & toasted pistachio crumble.

WOOD-FIRED PIZZAS

Margherita Supreme
San Marzano tomato base, fresh buffalo mozzarella, fragrant basil leaves & extra virgin olive oil.

Palazzo Special Pizza
Prosciutto di Parma, wild mushrooms, mozzarella, truffle oil & shaved parmigiano reggiano.

Diavola (Spicy Pepperoni)
Hot calabrese salami, roasted red capsicum, jalapefios, chili flakes & fior di latte mozzarella.

Quattro Formaggi

Gorgonzola dolce, mozzarella, fontina & parmigiano reggiano on a white garlic base.

HANDCRAFTED PASTAS

Classic Spaghetti Carbonara
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Crispy guanciale, egg yolk cream, black pepper & aged pecorino romano cheese.

Penne Alla Vodka

Creamy pink vodka sauce with pancetta, garlic, chili & grated parmesan.

Seafood Marinara Fettuccine
Fresh tiger prawns, calamari, mussels & fish tossed in white wine, garlic & cherry tomato sauce.

Gnocchi Quattro Formaggi
House-made potato gnocchi in a creamy four-cheese blend with toasted walnuts.

MAINS & SCHNITZELS

Signature Giant Chicken Schnitzel

Famous Cafe Palazzo house-crumbed chicken breast schnitzel served with golden chips & garden salad.

Veal Parmigiana
Tenderized veal schnitzel topped with napoletana sauce, Virginia ham & melted mozzarella.

Grilled Ribeye Steak (3009)
Grass-fed Australian ribeye with mushroom jus or pepper sauce, served with roasted potatoes.

ARTISANAL SWEETS & DESSERTS

House-made Tiramisu
Traditional Italian recipe: espresso-soaked savoiardi biscuits, mascarpone cream & dusted cocoa.

Sicilian Cannoli Duo
Crispy pastry shells filled with sweetened ricotta, choc chips & candied orange peel.

Warm Chocolate Lava Cake
Decadent molten center chocolate pudding served with hazelnut gelato.

Gelato Selection (3 Scoops)

Choose from Pistachio, Vanilla Bean, Salted Caramel, Lemon Sorbet or Dark Chocolate.

COFFEE & BEVERAGES

Espresso / Cappuccino / Latte
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Freshly roasted specialty Italian blend coffee.

Italian Iced Coffee
Double shot espresso over ice with milk, vanilla ice cream & whipped cream.

San Pellegrino Sparkling (750ml)

Imported Italian mineral water.
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