7~ N\

SOUTHS|DE

PALACE

restaurant pizzeria wine

N

0000000000000 000000000000000000000000 00

BRUSCHETTE

Homemade grilled rustic ciabatta bread

TOMATO ¥/
Fresh basil, garlic, basil pesto, EVOO - 10

MUSHROOM <

Tomatoes, melted mozzarella, EVOO - 11

SMOKED SALMON
Tomatoes, basil pesto, EVOO - 12

Garlic Knots
Baked garlic bread rolls

side of tomato sauce

pc 54.50 | 6Pc $

TAGLIERE ITALIANO

An ltalian board with fresh mozzarella,
Provolone, Prosciutto di Parma, Salame,
Capocollo, Grilled eggplant, artichokes,
Roasted Peppers, Mushrooms,
Castelvetrano olives, Bruschetta tomato - 18

STARTERS & SHARING

FRITTO PLATTER

Bruschette tomato, fried arancini, fried mozzarella, fries - 14

NEAPOLITAN ARANCINI O

Homemade Beef & peas fried riceballs,
tomato sauce, Parmigiano - 12

MOZZARELLA IN CARROZZA <0

Breaded & lightly fried, marinara sauce - 12

FRIED CALAMAR] APD SHRIMP -5

Buttered & lightly fried, tomoto sauce, lemon wedge - 13

MUSSELS ZUPPETTA CLAMS AVAILABLE

Light cherry tomato, homemade crostini bread - 13

BURRATA

Arugula, tomatoes, arugula pesto, grilled focaccia - 13

MOZZARELLA CAPRESE < &

Tomatoes, mozzarella, basil pesto, EVOO - 12

HOMEMADE BEEF MEATBALLS

Tomato sauce, shaved Parmigiano, fresh basil - 13

EGGPLANT ROLLATINI </
Lightly breaded & fried eggplant, stuffed with ricotta

& baked with mozzarella tomato sauce - 12
JB

House dressing Available dressing - 0.3°
EVOO & Balsamic

Italian dressing

Blue cheese
Ranch | Caesar

Chicken %4 - Anchovies $2 - Shrimp *6 - Smoked Salmon - 7

GARDEN <

Mix greens, tomatoes, carrots, green olives, croutons - 9

CAESAR U

Romaine, croutons, Parmgiano, caesar dressing - 10

RUCOLA <

Arugula, tomatoes, green olives, shaved Parmigiano - 10

ARTICHOKE < ¢

Romaine, pickled artichokes, red onion, shaved Parmigiano - 10

CAPRICCIOSA U %
Mix greens, roasted peppers, black olives, artichoke hearts,
grilled eggplant, Tomatoes, Provolone cheese - 12

WALNUTS ¥ &
Mix greens, red onion, sliced pears, walnuts
Gorgonzola cheese, balsamic glaze - 12

RUSTICA SALAD &
Mix greens, rolled ham, salame, Capocollo, Provolone
green olives, tomatoes, mozzarella cheese - 13

SEAFOOD SALAD #
Greens, grilled calamari & shrimps,
tomatoes, green olives, fresh lemon - 17

SALMON SALAD
Mix greens, 8oz Scottish salmon, roasted peppers,
Kalamata olives, red onion, Parmigiano shaved - 18

FLATBREADS

A 12” inches versatile Mediterranean hot yeast bread

CHICKEN & BASIL PESTO

Marinated chicken, tomato, pesto sauce, mozzarella - 17

HOT HONEY

Pepperoni, Gorgonzola, mozzarella, basil, spicy honey - 17

GRANDMA

Mozzarella cheese topped with tomato sauce, basil, EVOO - 17

Please alert your server of any food allergies, as not all ingredients are listed on the menu.
Eating raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne illnesses.
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GLASSIC PASTAS

SPAGHETTI MEATBALLS*

Braised in our famous tomato sauce - 13

RAVIOLI VODKA <

Stuffed with cheese, sautéed in a mild vodka sauce - 14

TORTELLINI PESTO <

Cherry tomatoes, basil pesto, cream - 14

FETTUCINE ALFREDO* <

Roman Pecorino cheese & cream - 13

SPAGHETTI PUTTANESCA* </

Cherry tomato, Kalamata olives, capers, garlic - 13

CHEESE MANICOTTI ¢

Baked with tomato sauce & mozzarella - 13

RIGATONI NORCINA*

Sausage, bacon, mushroom, light cream sauce - 14

BAKED ZITI* <0

Tomato sauce, ricotta & mozzarella cheese - 13

RIGATONI BOLOGNESE*

Slow cook simmered meat sauce - 14

GNOCCHI SORRENTINA* <7

Tomato sauce, fresh mozzarella, fresh basil - 13

GNOCCHI GORGONZOLA* ¢

Gorgonzola cheese & mushroom cream sauce - 14

Gluten free 10” pizza available -add %2 =
Prepared in Common Kitchen. Cross contamination may occur
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FETTUCCINE CARBONARA* ADD CREAM

Guanciale, egg yolk, Pecorino, Black pepper - 16

CHEESE TORTELLINI PALACE

sautéed with bacon, Parmigiano, light cream - 15

LOBSTER RAVIOLI & SHRIMP

Shrimp, mushrooms, tomatoes, light vodka sauce - 17

SEAFOOD SPAGHETTI*

Mussels, clams, calamari, shrimps, sautéed
in a rustic cherry tomatoes sauce, spaghetti pasta - 19

SHRIMP DIAVOLA*

Jumbo Shrimp, sautéed in a rustic
& spicy tomato sauce, spaghetti pasta - 16

Add $2 for dinner portion

*Gluten free penne pasta available - #1.5° @

MAIN COURSES

CHICKEN PAILLARD &
Grilled seasoned chicken breast,
served with sautéed broccoli or spinach - 14

CHICKEN PICCATA

White wine, lemon, capers, spaghetti pasta - 15

CHICKEN MARSALA

Fresh mushroom, Marsala wine, spaghetti pasta - 15 )

VEAL PALACE
Mild pink vodka sauce, topped with fresh mozzarella,
sliced tomato, Prosciutto di Parma, Fettucine pasta - 16

VEAL AVAILABLE

VEAL AVAILABLE

CHICKEN AVAILABLE [
&

Add $3 for dinner portion

” DINNER FAVORITES >

SERVED IN DINNER PORTION
LASAGNE AL FORNO - 15

Beef Ragu sauce, ricotta, mozzarella

EGGPLANT PARMIGIANA - 16 <
Breaded & lightly fried, served with spaghetti pasta

SALMON LIMONE - 20

served with sautéed broccoli or spinach

CHICKEN PARMIGIANA - 17

served with spaghetti pasta

VEAL MILANESE - 17

served with arugula salad & lemon wedge

Add side mix salad or soup - $3

Pastas available for substitution
Ziti | Angel Hair *1 | Fettucine #1.5° | Rigatoni #1.5°
Gnocchi %2 | Ravioli #3 | Tortellini $3
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MAKE YOUR OWN PIZZA

Create your own pizza, stromboli, calzone
by adding your favorite toppings:

10” PERSONAL I 14” MEDIUM

TRADITIONAL CHEESE <V

Tomato sauce, mozzarella, Parmigiano - 12 16
WHITE GARLIC PIZZA <0
Garlic, mozzarella, Parmigiano, EVOO - 12 16

*PALACE SIGNATURE PIZZAS AVAILABLE

TOPPINGS

VEGGIES & DAIRY
Mushroom, peppers,hot peppers, broccoli, onion,
spinach, sliced tomatoes, ricotta breaded eggplant,
Kalamata olives, green olives, pineapple,
Gorgonzola crumble
PERSONAL $1.69 I MEDIUM $2.29
MEATS
Pepperoni, sausage, salami,
grilled chicken, bacon, ham, beef meatballs
PERSONAL $1.69 I MEDIUM $2.29
HERBS & CONDIMENTS

Chopped garlic, Chopped basil, Arugula,

Basil pesto oil
PERSONAL $1 I MEDIUM $2.79

GOURMET
Smoked salmon, Prosciutto di Parma, Burrata,
fresh mozzarella, anchovies, Sundried tomatoes
INDIVIDUAL PRICE
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> LUNCH SPECIAL
2 SLICE CHEESE & DRINK - $9-9°

10” CHEESE PIZZA & DRINK - $11.9°
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STROMBOLIES

A turnover filled with mozzarella & Parmigiano
2
¥ CHEESE
Mozzarella, Parmigiano, side of marinara - 14

COMBINATION

Pepperoni, sausage, mushroom, side of tomato sauce 16

CALZONES

A half-moon shaped pocket stuffed with fresh mozzarella & ricotta

PEPPERONI

Mozzarella & ricotta, side of tomato sauce - 15

<Y SPINACH & BROCCOLI

Mozzarella & ricotta, side of tomato sauce - 16
TOPPINGS STROMBOLI / CALZONE #1.5° - GOURMET $2.%°

SANDWICHES

Artisan Italian Ciabatta bread served with potato chips

% VEGETARIANO

Grilled eggplant, roasted pepper,
fresh mozzarella, mix greens, basil pesto - 12

PROSCIUTTO & MOZZARELLA

roasted peppers, mix greens, tomatoes, basil pesto - 12

¥ EGGPLANT PARMIGIANA
Battered & fried sliced eggplant,
baked with tomato sauce, mozzarella - 12

PALACE SANDWICH

Ham, capicola, salami, provolone, lettuce, tomato,
red onion, Italian dressing - 12

PEPPERS & ONIONS

SAUSAGE | PHILLY STEAK | CHICKEN
onions, peppers, mozzarella - 14

GRILLED CHICKEN

MIx greens, tomatoes, red onions, Italian dressing - 13

BEEF MEATBALL

Baked with tomato sauce, mozzarella - 13

CHICKEN PARMIGIANA VEALAVAILABLE
60z Chicken cutlet, double lightly breaded & fried,
baked with tomato sauce, mozzarella - 14
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¥ SIDES

SAUTEED SPINACH - %6

SAUTEED BROCCOLI - %6
FRIES - $5

SIDE OF PASTA*

Garlic & oil - 9
Tomato sauce - 10
Alfredo - 12
Vodka sauce - 12
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&) Vegetarian

Summer 2024

Gratuity of 18% will be applied to parties of 6 or more persons

¢ Gluten Free



