
ALLERGY ADVICE:

IF YOU HAVE ANY CONCERNS PLEASE TALK TO A MEMBER OF OUR STAFF.

The roots of La Palma Restaurant come from an 
amazing island situated in the South of Italy!

We are proud to be a family-run business that has 
been using generations of family authentic recipes 
that are loved and enjoyed by our lovely customers.

We have a wide range of fabulous meals that will 

to this famous island. Also importing the simple but 
effective ingredients we use such as our homemade 
olive oil from our olive trees and almonds grown 
from our almond trees really takes your tastebuds 
through the bustling streets of Palermo.



Vegetarian

Garlic bread . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .5.50

Small pizza dough with olive oil & garlic.

Garlic bread mozzarella. . . . . . . . . . .5.95

Small pizza dough with olive oil, garlic, 

mozzarella & oregano.

Garlic bread tomato . . . . . . . . . . . . . . . . . . .5.95

Small pizza dough with olive oil, garlic, tomato 

& oregano.

Garlic bread tomato & mozzarella . .6.95

Small pizza dough with olive oil, garlic, 

mozzarella, tomato sauce.

Bruschetta della nonna . . . . . . . . . . . . .6.95

Small pizza dough topped with chopped fresh 

tomato, basil, garlic, olive oil, salt & oregano.

Funghi giovanna . . . . . . . . . . . . . . . . . . . . . . . . . . . . .9.95

rosemary, white wine & butter sauce.

Caprese . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .8.95

Fresh tomato, mozzarella, basil & olive oil.

Vegetali alla griglia e caprino .9.95

Mixed grilled vegetables served with goat’s 

cheese.

Caesar salad . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .8.95

Salad with croutons, black olives, shaved grana 

padana cheese, topped with chef’s sauce.

Green salad . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .5.50

Mixed salad . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .5.95

Fish

Coppa reale . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10.95

Prawn cocktail served with a homemade pink 

sauce and parsley served with homemade bread.

Cozze al limone . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10.95

Mussels cooked with garlic, lemon, black 

pepper, white wine sauce.

Cozze al pomodoro . . . . . . . . . . . . . . . . . . . . 10.95

Mussels cooked with garlic, white wine, tomato 

sauce, black pepper and parsley served with 

homemade bread.

Gamberoni “la palma” . . . . . . . . . . . . . . . . .11.95

Pan fried prawns in a garlic, butter and 

limoncello sauce.

Gamberoni arrabbiati . . . . . . . . . . . . . . . . .11.95

Pan fried prawns in garlic, chilli, white wine, 

butter and parsley sauce.

Calamari fritti . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10.95

Deep fried calamari rings served with lemon, 

salad and homemade tartare sauce.

Sardine alla griglia . . . . . . . . . . . . . . . . . . . .11.95

Grilled whole sardines served with salad, lemon 

and a homemade salsa verde.

Capesante e pancetta . . . . . . . . . . . . . . . . . 12.95

Pan fried scallops wrapped in Italian smoked 

pancetta served with peas puree.

Meat

Melanzane della mamma . . . . . . . . . . . 10.95

Thin aubergine slices rolled with ham and 

cheese baked in tomato sauce and mozzarella.

Polpettine in sugo . . . . . . . . . . . . . . . . . . . . . . . 10.95

Homemade beef meatballs cooked in tomato 

sauce served with homemade bread.

Caesar salad with chicken . . . . . . . . . . . . 13.95

Grilled chicken breast, with croutons, black 

olives, shaved grana padana cheese, topped 

with chef’s sauce.

STARTERS In Sicily we say 



Vegetarian

Spaghetti al pomodoro. . . . . . . . . . . . . .11.95

Olive oil, garlic, basil and tomato sauce.

linguine al pesto . . . . . . . . . . . . . . . . . . . . . . . . . . 12.95

Linguini pasta with traditional pesto Genovese.

Penne all’arrabbiata. . . . . . . . . . . . . . . . . . 12.95

Olive oil, garlic, chilli, parsley & tomato sauce.

Penne alla norma . . . . . . . . . . . . . . . . . . . . . . . . 12.95

Olive oil, garlic, aubergine, basil and tomato 
sauce.

Penne dell’orto . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12.95

Mixed grilled vegetables, garlic & olive oil, 
parsley and a touch of cream sauce.

Fettuccine ai funghi . . . . . . . . . . . . . . . . . . . . 13.95

Olive oil, garlic, white wine, mixed mushrooms, 
and black pepper.

Fish

spaghetti al vongole . . . . . . . . . . . . . . . . . 14.95

Clams cooked in olive oil, garlic, white wine, 
black pepper, parsley and cherry tomato sauce.

Spaghetti al cartoccio. . . . . . . . . . . . . 14.95

Prawns, calamari, clams, mussels and mixed 
seafood in olive oil, garlic, chilli, white wine, 
parsley and tomato sauce wrapped in foil.

Spaghetti ai gamberoni . . . . . . . . . . . . . 15.95

Prawns cooked in olive oil, garlic, chilli, white 
wine, parsley & tomato sauce.

Penne lido . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.95

aubergine, mint & tomato sauce.

Linguine mare e monti . . . . . . . . . . . . . . . . . 16.95

Prawns, calamari, clams, mussels, mixed 
seafood, courgette, cherry tomato & mixed 
mushrooms in garlic, white wine & parsley 
sauce.

Spaghetti all’astice . . . . . . . . . . . . . . . . . . . . 18.95

Half a lobster with prawns cooked in garlic, 
parsley, cherry tomato & a touch of tomato sauce.

Linguine Scoglio . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16.95

Linguini pasta served with clams, squid, baby 
prawns, mussels, chilli, fresh cherry tomatoes 
in olive oil and white wine sauce.

Meat

Spaghetti alla carbonara . . . . . . 12.95

Italian smoked pancetta, black pepper, whole 

egg and cheese.

Spaghetti alla bolognese. . . . . . . . . 13.95

Slow cooked minced beef in onion, celery, 

carrot, red wine and tomato sauce.

Spaghetti alle polpette . . . . . . . . . . . . 13.95

Homemade beef meatballs cooked in tomato 

sauce.

Fettuccine pollo e spinaci . . . . . . . . 14.95

Chicken, onion, spinach and tomato sauce.

Penne al gorgonzola. . . . . . . . . . . . . . . . . 13.95

Gorgonzola cheese, pancetta, cream and pine 

nuts.

Lasagna . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.95

Baked pasta layers with bolognese sauce, 

béchamel and parmesan cheese.

Fettuccine Rosse . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.95

Chicken, mixed peppers, sundried tomato pesto 

and tomato sauce.

Penne Amatriciana. . . . . . . . . . . . . . . . . . . . . . . 13.95

Italian smoked pancetta, onion, black pepper 

and tomato sauce.

Risotti

Risotto ai funghi. . . . . . . . . . . . . . . . . . . . . . . . . . 13.95

Arborio rice, olive oil, garlic, white wine, mixed 

mushrooms, black pepper and parsley.

Risotto ai frutti di mare . . . . . . . . . . 15.95

Arborio rice with prawns, calamari, clams, 

mussels and mixed seafood, cooked in olive oil, 

garlic, white wine,parsley and tomato.

Risotto “la palma” . . . . . . . . . . . . . . . . . . . . . . 13.95

Arborio rice with Italian smoked pancetta, 

olive oil, baby prawns, artichokes, white wine 

& parsley.

PASTA In Sicily we say 



MAINS In Sicily we say 

Meat

Pollo cristian . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16.95

Pan fried chicken breast in white onion, bacon, 
white wine and cream sauce topped with crispy 
bacon served with rosemary roasted potatoes 
and vegetables.

Pollo ai funghi . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16.95

Pan fried chicken breast in garlic, rosemary, 
mixed mushrooms, touch of cream and white 
wine sauce served with rosemary roasted 
potatoes and vegetables.

Pollo alla milanese . . . . . . . . . . . . . . . . . . . . 16.95

Pan fried chicken breast coated in egg and 
breadcrumbs and tomato sauce served with 
tomato spaghetti and lemon wedge.

Fegato alla griglia . . . . . . . . . . . . . . . . . . . . 18.95

Finely sliced calf liver and grilled with Italian 
smoked pancetta served with rosemary roasted 
potatoes and spinach and vegetables.

Agnello “la palma” . . . . . . . . . . . . . . . . . . . . . 19.95

Pan fried cutlets of lamb with red onion, 
wholegrain mustard, touch of honey and red 
wine sauce served with rosemary roasted 
potatoes and vegetables.

Vitello alla romana . . . . . . . . . . . . . . . . . . 19.95

Pan fried veal escalope in butter, white wine, 

ham served with rosemary roasted potatoes 
and vegetables.

Vitello al limone . . . . . . . . . . . . . . . . . . . . . . . . . 19.95

Pan fried veal escalope in lemon, white wine, 
butter sauce served with rosemary roasted  

potatoes and vegetables.

Vitello alla pizzaiola . . . . . . . . . . . . . . . 19.95

Pan fried veal escalope in garlic & oregano, 
served with rosemary roasted potatoes and 
vegetables

Vitello ai funghi . . . . . . . . . . . . . . . . . . . . . . . . . . 19.95

Pan fried veal in garlic, rosemary, mixed 
mushrooms with a touch of cream and white 
wine sauce served with rosemary potatoes.

Vitello alla milanese . . . . . . . . . . . . . . . . . 19.95

Pan fried veal escalope coated in egg and 
breadcrumbs served with tomato spaghetti and 
lemon wedge. 

Fillet steak

Filleto al pepe verde . . . . . . . . . . . . . . . . . .29.95

Green peppercorn, brandy, cream and gravy 
sauce.

Filetto al vino rosso . . . . . . . . . . . . . . . . .28.95

Red wine reduction and gravy sauce.

Filleto ai funghi . . . . . . . . . . . . . . . . . . . . . . . . . . .28.95

Mixed mushrooms, red wine reduction & gravy 
sauce.

Filleto al gorgonzola . . . . . . . . . . . . . .28.95

Gorgonzola and cream sauce.

Filleto “la palma” . . . . . . . . . . . . . . . . . . . . . . . .28.95

Grilled plain with olive oil, basil, red wine and 
balsamic served on the side topped with crispy 
bacon.

Rib-eye steaks

Bistecca al pepe verde . . . . . . . . . . . . . . .23.95

Green peppercorn, brandy, cream and gravy 
sauce.

Bistecca al vino rosso . . . . . . . . . . . . . .23.95

Red wine reduction and gravy sauce.

Bistecca ai funghi . . . . . . . . . . . . . . . . . . . . . . . .23.95

Mixed mushrooms, red wine reduction & gravy 
sauce.

Bistecca al gorgonzola . . . . . . . . . . .23.95

Gorgonzola and cream sauce.

Bistecca “la palma” . . . . . . . . . . . . . . . . . . . .23.95

Grilled plain with olive oil, basil, red wine and 
balsamic just served on the side topped with 
crispy bacon.

Fish

Tonno grigliato . . . . . . . . . . . . . . . . . . . . . . . . . . . 21.95

Grilled fresh tuna steak served with rosemary 
roasted potatoes and vegetables of the day.

Spada alla salvo . . . . . . . . . . . . . . . . . . . . . . . . . 21.95

served with salad and potatoes.

coda di rospo di agrigento . . . . 21.95

white wine and parsley sauce served with 
rosemary roasted potatoes and vegetables of the 
day.

Misto pesce giovanna . . . . . . . . . . . . . . . . .26.95

with half lobster, king prawns, clams, mussels, 
squid, olive oil, garlic, white wine, spicy tomato 
sauce, parsley, served with grilled bread with 
olive oil and oregano.

Branzino adriatico . . . . . . . . . . . . . . . . . . . . .20.95

and porcini and cherry tomato sauce.

Mixed grilled seafood. . . . . . . . . . . . . . . .28.95

king prawns, served with salad.



PIZZA

Margherita . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10.95

Tomato, olive oil, mozzarella, oregano.

Prosciutto . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .11.95

Tomato, olive oil, mozzarella, ham.

Napoletana. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12.95

Tomato, olive oil, mozzarella di bufala, basil, 
anchovies.

Capricciosa . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.95

Tomato, olive oil, mozzarella, mushrooms, 
artichokes, ham, black olives, wurstel.

Quattro stagioni . . . . . . . . . . . . . . . . . . . . . . . . . 13.95

Tomato, olive oil, mozzarella, mushrooms, ham, 
pepperoni sausage, black olives. 

Regina . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12.95

Tomato, olive oil, mozzarella, olives, ham, 
mushrooms.

Pizza la palma . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15.95

Tomato, olive oil, mozzarella, parma ham 
pepperoni sausage, olives, artichokes, 
mushrooms.

San daniele. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15.95

Tomato, olive oil, mozzarella, rocket, san daniele 
ham, cherry tomatoes, shaved parmesan.

Frutti di mare. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16.95

king prawns.

Ortolana - v . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.95

Vegetarian pizza - tomato, smoked cheese, 
aubergine, roasted peppers, mushrooms and 
olive oil.

Ciliegina - v . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.95

Tomato, mozzarella di bufola, olive oil, rocket, 
cherry tomatoes, shaved parmesan.

Americana . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.95

Tomato, mozzarella and pepperoni sausage. 

Calzone . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.95

Folded pizza - tomato sauce, mozzarella, 
artichokes, ham, mushrooms, blue cheese.

Hawaiiana . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12.95

Mozzarella, pineapple and ham.

Quattro formaggi. . . . . . . . . . . . . . . . . . . . . . . 12.95

Mozzarella, blue cheese, parmesan cheese, 
smoked cheese.

Messicana . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16.95

Tomato, mozzarella, ham, chilli, onions, red and 
green peppers with grilled and diced chicken.

In Sicily we say 


