
Starters
Carrot and Sweet Potato Soup

Roasted sweet potato and carrot soup
served with croutons and crispy Parma

ham

Pate Maison
Homemade chicken liver paté with

brandy and port, served with toast and a
red onion marmalade 

Goat cheese salad 
Goat cheese and figs cigars wrapped in

serrano ham. Served on bed of salad
 

Cocktail di Gamberetti
Juicy jumbo prawns on a bed of lettuce,
topped with a homemade Marie Rose

sauce 

Insalata Caprese
Sliced fresh baby mozzarella and

tomatoes salad with olive oil, basil and
balsamic dressing

Arancini (v)
Baked rice balls stuffed with mozzarella

and pesto, served with a Napolitano
sauce

Mains
Chicken Ballotine

Chicken breast stuffed with pistachios
and porcini mushrooms wrapped with

Parma ham, served on a mushroom
veloute

Boeuf Bourguignon
Slow cooked beef with smoked bacon,
shallots, button mushrooms ina a rich

red wine gravy, served with thyme
mashed potatoes 

Moroccan Lamb
Slow cooked lamb shank in Moroccan

spices, topped with caramalized apricots
and toasted almonds, served with a side

of saffron rice 

Sea Bass and King Prawns
Sea bass fillet served with king prawns

and a lobster bisque

Salmone alla Griglia
Grilled salmon fillet on a bed of mixed

leaf salad

Spinach and Ricotta Cannelloni (v)
Tubes of egg pasta filled with ricotta
cheese and spinach, oven baked with

Napolitano sauce and béchamel sauce,
topped with pine kernels and rocket 

Grilled Vegetable Moussaka (v)
Layers of grilled peppers, aubergine,

tomato and cougette topped with a thick
cheese sauce served with a Greek salad

Deserts
A choice off the desert menu or fresh

coffee with mince pie

£38pp. £20 deposit required per person (non refundable). Pre Order Only for any
further information and special requirements please speak to the Manager

0113 266 3307 info@lapalmerarestaurant.co.uk
www.lapalmerarestaurant.co.uk
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