PREZZO FISSO s§ ——————

Plaase Select One Dish From Each Course

ANTIPASTI
Fritto di Calamarl e Gamberi Heirloom Tomate,
Calamarn Jumbo Shrimp, Lemon-Garic Burrata Mozzarella Caprese
Mayonnaise, Marinary Basd Pesto, Aged Balsamic Vinegar
INSALATA
Crisp Romaine Hearts § Baby Arugula
Coesar Dressing, Toasted Ciabatta Croutons, Virgin Otive ON, White Balsamic,
Quall Eggs. Congonanta Parmiganc-Reggienc
ILSECONDO
Penne Pasta Pan-seared Salmon ‘
Sen Marzono Tomato Basd Seuce, Chiles, Tupelo Honey Parsnip, Roasted White Asperagus,
Parmigiono-Reggianc Leek, Baty Tumip Cipabini Condt, Pinet Now Reduction
Roasted Free Range Chicken 0z Grifled Chaice Angus Beef Tenderloin §
Lemon Thyme. Baby Vegetables, Oranti Pancetta, Trufe Potato, Spinach, Saroko
DOLCE
Chocolate Soutfe Palo's Tiramis
Vanills Bean Celato, Vanile Coffee-infused Lady Finge-s, Layers of
and Chocolete Sauce Mascarpone Cheese, Raspberry Sof

Esperienza del Vino (85 per person) Bella Vita - Zero Proof Palring (35 per person)

ANTIPASTI & ZUPPA

Heirloom Tomato, Burrata Mozzarella Caprese -]
Basil Pesto, Aged Balsamic Vinegar

Antipasto § 25
Prosciutto, Coppa, Bresaols, Salame Calabrese. Parmigiano-Reggiano,

Pecorino Toscano, Caciotta ol Tartufo

Fritto di Calamari e Gamberi 7
Deep-fried Shrimp and Calamari with Lemon-Garfic Mayonnaise

and Marinara Dippings

Sliced Herbed Yellowfin Tuna 4
Apple Mostarda, Biscott! di Regina, Limoncelio White Pear Balsamic

Cluppin Soup 8

Mussels, Shrimp, Calamari, Red Snapper and Monkfish poached in &
Garfic, Basil, White Wine Tomato Broth

Tuscan White Bean Soup 8
Cannellini Beans, Pancetta, Chicken Stock

SECONDI

Bar Grilled Yellow Fin Tuna § 27
Green Beans, Roasted New Potatoes, Quall Eggs, Cerignola Olives

and White Balsamic

Piquant Dover Sole 36

Nut-Brown Butter, Capers, Anchovies, Sun-Dried Tomatoes,

Fiat Parsley, Spinach, Carrots, Roast Thyme Potatoes

Pan-seared Salmon § 20
Tupelo Honey Parsnip, Roasted White Asparagus, Leek, Baby Turnip,

Cipoilinl Confit, Pinot Noir Reduction

Roasted Free-Range Lemon and Thyme Chicken 2
Roasted Baby Vegetables, Garlic, Potatoes, Chiant! Thyme Sauce

Osso Buco 32

Barolo Wine Stow-roasted Center Cut Veal Shank, Gremolata,
and Milanese Risotto

INSALATINE

Crisp Romaine 10
Caesar Dressing, Toasted Clabatta Croutons, Quail Eggs, Corgonzola
Saby Arugula 12

Virgin Olive Ofl, White Balsamic, Parmigienc-Reggiano

LA PASTA & PIZZA

Agnolott] 16
Butternut Squash, Buffslo Mozzarella, Amaretti, Sage-Brown Butter, Basil

Soft Potato Gnocchl 1
Roasted Tomatoes, Pine Nuts, Basii Pesto in Prosecco Wine Ssuce

Pappardelie 2
Grilled Lobster, Leeks, Salmon Caviar, Truffie O, Tarragon Cream Sauce

Penne k]
San Marzano Tomoto Basll Sauce, Chiles, Parmigiono-Reggiano

Paccherl 1]
Lamb Ragy, Thyme, Ricotta Salats

Prosciutto di Parma, Basll, Burrata Plzza § ”
Blanca Ricotta, Mushrooms, Arugula, Truffle Oll Plzza 1%

MAIN DESSERTS

PIATTO VEGETARIANO

Portabetla, Morel, Crimini and Porcini Mushroom Risotto 2
Shallots, Barolo Wine

Roasted Pepper Spiced Eggplant ) 15
Heirloom Tomatoes, Ricotta, Chopped Hazelnuts, Aged Balsamic,
Micro Celery, Parsiey

— LA CARNE

Lamb/Veal .
Parmesan-crusted Rack of Niman RanchLamb § 33
lloz VealRibChop § 42
Cholce Cuts

oz Choice Angus Beef Tenderloin Steak § 30,
1702 Cholce Bone-In "Cowboy” Rib Eye Steak § 70
Prime Cuts

Baz Prime Angus Beef Tenderloin Steak §

1202 Prime Angus New York Sirloin Steak § “

8812

2802 Dry-aged Prime Angus Porterhouse Steak §
Wagyu

€0z Japanese AS Wagyu Strip Loin §

6oz Snake River Black Wagyu Strip Loin §

60z Snake River Black Wagyu Tenderfoin §

288

Salsa
Pink Peppercom | Tomato Béamalse | Truffie Thyme Barolo Jus | Gorgonaols | Saisa Verde

CONTORNI sidess

Fried Yukon Potato Pan-roasted Wild Mushrooms

Rosemary, Parmigiano-Reggiano, Lave Salt Shallots, Garlic, Pinot Grigio, Thyme
Spinach . Whipped Yukon Gold Potato Purée

Butter, Black Garfic, Lemon Butter, Chives, Parsiey
Cav;upp« P-un Grilled Asparagus
“Macoroni & Cheese™ Parmesan, Virgin Ofive Otl, Ricotta Salata, Lemon
Brocealini
Black Garlic, Breadcrumbs,
Parsiey and Lemon

NO SUGAR ADDED

Chacolate Souffié 15 14k Chocolate Bar 17 Italian Ricotta Cheesecake 10
Madagascan Vondlls Bean Gelato, Chocolate Fudge, Bitter Chocolste Créme, Ginger Sabi¢, Vandlla Blueberry Crumble Gelato,
Chocolate Sauce, Vanilla Angloise Biood Orange Gel, Black Raspberry Chocolate Gelato Fresh Berry Compote
Amaretto Soulflé 15 Lychee Panna Cotta 0
Hazelnut Gelato, Vonila Arglaise Lychee Parna Cotta, Pistachio Air Sponge. SELECTION OF GELATOS
Palo’s Tiramisu 9 Qoiceof three 10

\ of 6 -Layer Carrot Cake 10 Hazelnut Coconut Paradise
Mascarpone Cheese, Raspberry Oive Of Soil Carrot Cake, Lemon Cream Cheese, Candy Carrots Double Chocolate Black Raspherry
Paiagile 2 Butter Pe:‘nn . Blueberry Crumble
A o b stachlo Stracclatella

Honeycomb,
Date Almond Cake, and Fig Orange Chwtney

& Consuming rew or d mesty, senl ‘meMumwmummmidlwnhn.mwlmmcmmmmu

Orsney Crusse Line connot guarsntes thet allergens may not have been introduced

mmwdhmcqusmmwwmmm

MmmmmmhmwmuMummmhm«thu Intolerances.
O DISNEY PALOTEASERMSDES 34007 0623




