
L U N C H  M E N U  

 * GLUTEN FREE ** VEGETARIAN ***DAIRY FREE  

 

Soup 

Chef’s soup of the day with toasted ciabatta $12.00 * / *** 

Palms chowder with shrimp, mussels and smoked fish finished with a touch of sweet chili,  

served with toasted ciabatta $14.00 

 

Risotto 

Roasted field mushroom and blue cheese risotto finished with a drizzle of truffle oil and parmesan 

cheese $15.00 

Tomato and basil pesto $13.50 

Additional extras: crispy bacon, grilled chorizo sausage or smoked salmon $4.00 each 

 

Omelet 

Spanish omelet of chorizo, potato and sun dried tomato $13.00* 

Fish omelet of smoked salmon, squid and fresh chives $14.50* 

Additional extras: crispy bacon, chorizo sausage or smoked salmon $4.00 each 

 

Curry  

all coconut cream based 

Thai chicken and coriander and mango chutney $14.00 * / *** 

Mussel, clam and fish spiced with a touch of turmeric $14.00 * / *** 

Roasted butternut pumpkin and pistachio $13.00 * / ** / *** 

Additional extras: poppadums, flatbread, steamed rice $4.00 each 

 

Seafood 

Salmon fish cakes with parsley cream sauce and garden salad $14.00 

Fried strips of squid with a crisp fennel, red onion and dill salad topped with tzatsiki $13.00 

 

Protein 

Beef and port hot pot with creamy mustard mash and cameralised onion jam $13.50  

Steak sandwich with salad, blue cheese and onion jam, on toasted ciabatta $16.00 

Pork and sausage terrine, spiced plum chutney and rosemary crostini $14.00 

 

Salad 

Caesar salad with crispy bacon, rosemary croutons, Parmesan, finished with our creamy anchovy  

dressing and topped with a soft poached egg $14.00 Additional extras:  chicken or salmon $4.00 each 

Thai beef salad with carrot, mung beans, cashew nuts and dressed with a lime,  

chili and coriander sauce $13.50 *  

Palms house smoked salmon with popcorn capers, tomato pesto and chive cream fraiche $14.50 * 

 

Sides 

Light green salad, lemon dressing $3.00 * / ** 

Potato lyonnaise; fried potato with bacon and red onion $4.00 * / *** 

Shoe string chips with aioli $6.00 ** 



L U N C H  M E N U  

 * GLUTEN FREE ** VEGETARIAN ***DAIRY FREE  

 

 

Dessert: 

 

Two scoops of refreshing sorbets $6.00 * 

 

Sticky date and fig pudding served warm with butterscotch sauce and Chantilly cream $13.00 

 

Lemon tart with chantilly cream $13.00 

 

Raspberry and white chocolate panna cotta with berry compote and tuille biscuits $13.00 

 

Crepes filled with caramel apples and mixed berries finished with maple  

syrup and Palms homemade vanilla bean ice cream $13.00 * 

 

Chocolate dream: rich chocolate brownie with coffee and chocolate mousse  

topped with dark chocolate chards $13.00 

 

Additional extras: scoop of Palms homemade vanilla bean ice cream,  

scoop of refreshing sorbet or Chantilly cream, $2.50 each 

 

To enjoy with your coffee 

 

A perfect addition to your coffee or tea: 

Choose from:  

Coconut macaroon, Amaretti or Shortbread biscuits $4.00 

or chocolate truffles $4.00 

 

 

Coffee and Tea 

 

Short Black - Long Black - Flat White - Latte - Cappuccino – Mochaccino – Hot Chocolate   

(Soy and decaf available on request)  

From: $3.00 to $4.50 

 

Selection of Herbal and Traditional Tea - Cup $3.00, Pot $6.00 

 

 

Non-Alcoholic Drink 

 

Sparking or still Mineral Water 300ml $5.00 

 

Soft Drink: Lemonade, Diet Coke and Coke $3.50 

 

Mac’s Range: Fejioa & Pear, Green Apple, Ginger Beer $6.00 

 

Frusion: Soda, Lime & Bitters, Tropical Grava, Ginger Beer & Lime  $6.00 

 

Selection of Fruit Juices $6.00 


