Early Evening & Lunch Menu
Starters

Champignons au Cognac
‘Whole mushrooms in a sauce of garlic, white wine, brandy and fresh cream

Pizza All' Aglio

Thin crust pizza base with tomato sauce and garlic butter

Bruschetta
Toasted ciabatta bread topped with chopped tomato, red onion and basil
with rocket and parmesan shavings

Mozzarella in Carrozza
Breaded mozzarella cheese served with tomato and basil sauce

Pate Maison
Homemade chicken liver pate with brandy and port.
Served with toast and red onion marmalade

Insalata Caprese
Sliced fresh baby mozzarella and tomatoes salad with olive oil,
basil and balsamic dressing

Croquetas
Vegetable and mature cheddar cheese croquettes served with Brava sauce

Mozzarella and Pesto Arancini
Breaded rice balls stuffed with mozzarella and pesto.
Served with Napolitana sauce

Main Course
Pollo al Chillindron*

Chicken breast with a sauce of mixed bell peppers, onions,
chill, garlic, white wine, tomato and herbs

Pollo Pesto Spinach*
Chicken breast with onions, garlic, pine kemels
and spinach in a creamy pesto sauce

Supreme de vollaile*
Breast of chicken in a superb sauce of mushrooms,
white wine, mustard and fresh cream

Moroccan Lemon Chicken*
Traditional Moroccan dish of tender and juicy chicken legs cooked with
preserved lemon, onions, saffron, green olives and Moroccan spices

Salmon allEaneto*
Salmon Fillet with a creamy shallots and dill sauce

Grilled Salmon Fillet or Chicken Breast
Grilled Salmon or Chicken breast served on a bed of mixed leaf salad

Choice of Pasta or Pizza
from the Main Menu

All main courses marked with * served with sauté potatoes or house fries
(Upgrade to Vegetables - extra £1.95)

2 Course £22.95pp
3 Courses £26.95pp
Saturday and Sunday 1.00pm to 5.00pm

Wednesday to Friday 5.00pm to 7.00pm
Monday to Tuesday Closed




LA PALMERA
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Early Evening Dessert Menu
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Profiteroles
Luscious choux pastries filled with cream
and topped with an indulgent chocolate sauce

Créme Brulee
Home-made créme brulee
Topped with caramelised brown sugar

Home-Made Tiramisu
A light sponge base soaked with coffee liqueur,
topped with mascarpone cream

Chocolate Fudge Cake

A rich moist chocolate sponge layered with fudge and
coated in a smooth chocolate fudge icing

Cheesecake
Please ask your server for the cheesecake of the day

Selection of Ice Creams

Tea & Coffee Cognac
—_—
Espressc £2.95 Martel £4.95
Double Espresso £3.95

Courvoisier £4.95
Macchiato £3.25

Latte £3.75
Cappuccino£3.75 Remy Martin £6.95

Vecchia Romagna £4.95

Americano £3.95 Pierre Ferrand £7.95
Hot Chocolate £3.95 Hennessey XO £11.95
Decaffeinatecl £3.75

A Selection of Teas £3.45

Please check our Dessert Fridge
for our Special Daily Desserts
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DISCLAIMER: We cannot guarantee our food has not come into contact with nuts or any other
allergens. or their derivatives and our menu descriptions do not contain all ingredients. Please ask
your server before ordering if you have any particular allergy or requirement. A full list of
ingredients used in each dish is available for your peace of mind. Service charge is not included,
however an optional service charge of 10% will be added to parties of 10 or more.

We accept all major debit cards




