
CAFE PALACE
MENU

G - gluten-free; L - lactose-free; VG - vegetarian; V - vegan.
At Cafe Palace, we use as many local ingredients as possible in food preparation.

STARTERS AND SALADS

BRIOCHE, TRUFFLE MAYONNAISE, ROAST BEEF,
PICKLED ONIONS, SUN-DRIED TOMATOES

BRIOCHE WITH ROAST BEEF L 8€

CREAMY DILL CHEESE, SALAD, MASAGO

POTATO PANCAKE WITH SALMON G, L 8€

GUACAMOLE, RED ONION, LEMON MAYONNAISE,
MASAGO

SALMON TARTARE 11€

SELECTION OF FOUR DIFFERENT CHEESES, HONEY,
GRISSINI, GRAPE

CHEESE PLATTER 18€

SALAD, CHERRY TOMATOES, CRISPY CHICKEN,
CREAMY CAESAR DRESSING, CROUTONS

CRISPY CHICKEN
CAESAR SALAD L

13€

SALAD, CHERRY TOMATOES, SHRIMPS,
CREAMY CAESAR DRESSING, CROUTONS

SHRIMP CAESAR SALAD L 14€

TOMATO, CUCUMBER, PAPRIKA, RED ONION, 
OLIVES, FETA

GREEK SALAD G, VG 11€

MARINATED VEGETABLES, HALLOUMI CHEESE

HALLOUMI SALAD G, L, V 11€

SOUPS

BEEF, CARROTS, ONIONS, POTATOES, BEETS,
MEAT PASTRY

BEEF BORSCHT WITH PASTRY    9€

CAULIFLOWER, VEGAN CREAM, CROUTONS,
PUMPKIN SEEDS

CAULIFLOWER CREAM SOUP G, L, V 8€

PIZZAS

TOMATO SAUCE, MOZZARELLA

MARGHERITA L, VG 12€

TOMATO SAUCE, PEPPERONI, JALAPENO, MOZZARELLA

DIAVOLA L 14€

TOMATO SAUCE, BLUE CHEESE, MOZZARELLA,
PARMESAN, PIZZA CHEESE

QUATTRO FORMAGGI 14€

MAIN COURSES

RAVIOLI WITH RICOTTA CHEESE AND SPINACH, ARUGULA,
CHERRY TOMATOES, AND MUSHROOM SAUCE.

CHICKEN SUPREME G, L 19€

GRILLED VEGETABLES, SALAD CRESS, MUSTARD SAUCE

RIBEYE STEAK G, L 21€

CAULIFLOWER AND MUSSEL QUICHE, LEMON SAUCE

SALMON FILLET STEAK 20€

MUSHROOM RAVIOLI, ARUGULA, CHERRY TOMATO,
MUSHROOM SAUCE

BEYOND VEGAN CHICKEN G, L, V 15€

DESSERTS

SOUR CREAM, SEASONAL JAM

HOMEMADE CURD CAKES 7€

EXPLORE OUR SELECTION OF FRESH PRODUCTS IN THE SHOWCASE.

PASTRIES & DESSERTS FROM
CAFÉ PALACE’S BAKERY


