
 
Limited Group Menu 

 
 
 
breads 
 
bread roll w butter              0.5 
 

garlic and chive ciabatta bread (4 slices)           5.5 
 
garlic, cheese and chive pizza bread 10”           8.0 
 

bruschetta (2 slices) 
 - vine ripened diced tomatoes finished w fresh basil, garlic, shaved parmesan and pendleton estate olive oil on 
 toasted ciabatta drizzled w balsamic glaze     9.9 
 

starters / share / salad 
 

chips - chunky style w garlic aioli and tomato sauce    6.0 / 8.5 
 
wedges - w sour cream and sweet chilli sauce    7.5 / 9.9 
 

trio of dips - asian pumpkin, tzatziki and semi-dried tomato w toasted pita and vegetable crudites      15.0 
 

coffin bay oysters  half / dozen - ($1.00 oysters thur-fri 2.30-5.30pm* conditions apply)                                natural   13.0 / 24.0 
                                                                                                                              kilpatrick   14.0 / 26.0 
 
 

palais caesar salad - w  cos lettuce, crispy prosciutto, shaved parmesan, croutons, anchovies and house dressing  16.0 
add - grilled chicken   4.0 add - grilled prawns (5)   7.0 
 

roast pumpkin salad - w danish feta, red onion, toasted pine nuts, cherry tomatoes and wild rocket drizzled w basil pesto  16.0 
add grilled chicken   4.0                          add hahndorf chorizo  4.5                     add lamb kofta   4.0 
 

salt and pepper squid -  drizzled w sweet sticky soy and served w an asian style salad and tomato relish   16.0 
 
½ kilo honey and soy chicken drumettes - served w potato wedges, sour cream and sweet chilli  18.0 
 
 

pizza 10”  ( gluten free base available add $3 ) 

 
carnivore -  bbq sauce base w chorizo, salami, caramelized onion, mozzarella cheese and topped w crispy  prosciutto  19.0 
 

tandoori chicken - tomato base w cherry tomatoes, marinated zucchini ribbons, mozzarella cheese and yoghurt     18.0 
 

seafood - tomato and garlic base w prawns, squid, marinated mussels, anchovies, spring onions and mozzarella cheese    20.0 
 

hawaiian - tomato base w triple smoked leg ham and diced pineapple w herbs and mozzarella cheese  16.0 
 

vegetarian - roasted vegetable base w artichoke, eggplant, olives, roast capsicum, mozzarella and meredith valley goats cheese  18.0 
 
margherita - vine ripened diced tomatoes w buffalo mozzarella and fresh basil  17.0 
   
lamb - tomato chutney base w sliced kipfler potatoes, feta and onion finished w wild rocket drizzled w pesto  19.0 
 



 

mains 
 
fish and chips - coopers beer battered fillets w house made tartare sauce and garden side salad w  
house dressing  17.0 
 
barramundi - coopers beer battered or grilled or herb crumbed barramundi served w chunky chips, tartare  
sauce and  garden side salad w house dressing  19.5 
 
salt and pepper squid - served w chunky chips, garden salad w house dressing, sweet soy and tomato relish  20.0 
 
garlic prawns - gulf prawns pan-fried in roasted garlic, white wine and cream w spring onions, steamed  
jasmine rice and finished w dried shallots   26.0 
 
off the jetty - coopers beer battered fish, salt and pepper squid, kilpatrick oysters and grilled prawn skewer  
served w chunky chips, lemon, dipping sauces and garden side salad w house dressing  30.0 
 
chicken (300gm) schnitzel- served w chunky chips and garden side salad w house dressing (sauces below)  17.0 
   
porterhouse schnitzel (350gm) - served w chunky chips and garden side salad w house dressing (sauces below)  18.0 
 
toppings -   parmagiana - 3.0   kilpatrick - 4.0   reef  - 7.5 
 
palais beef burger - prime 200gm beef pattie, bacon, cheddar cheese, slow cooked onion jam, tomato relish  
and salad greens on a toasted lepinja bun served w chunky chips and garlic aioli  17.0 
 
chicken burger - grilled fillet w swiss cheese, avocado, bacon, tomato and salad greens w garlic aioli  
on a toasted lepinja bun w chunky chips  17.0 
 
vegetarian burger - roast pumpkin and chickpea pattie w semidried tomatoes, crumbled feta, rocket  
and basil pesto on a toasted lepinja bun w chunky chips and garlic aioli  17.0 
 
chargrilled vegetable & goats cheese tart - medley of marinated chargrilled vegetables topped w meredith valley  
goats cheese in a flakey pastry case finished w a balsamic reduction and rocket laced w basil oil   18.0 
 
lamb koftas - served w kipfler potatoes, mini greek salad, tzatziki and pita crisps   20.0 
  
m.s.a. prime 300gm sirloin - (allow minimum 30mins for well-done)   
chargrilled to your liking  and served w chunky chips and garden side salad w house dressing  (sauces below )  25.0 
 
reef topping - grilled prawn skewer topped w seeded mustard hollandaise sauce     7.5 
 
sauces - plain gravy, dianne, pepper or mushroom sauce   2.0 seeded mustard hollandaise   3.0 
 
sides (serves 2) - greek salad   6.0       
seasonal vegetables tossed w garlic butter   7.0      
rocket, pear, walnut & parmesan salad     8.0 
 
meals w garden side salad can be substituted for seasonal vegetables  add    2.0 
 

if you are paying separately please order your meals at the counter and drinks 
from the bar 

www.palais.com.au 


