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STARTERS

O n i o n  S o u p
With Crusty Bread

C u r e d  S c o t t i s h  S a l m o n  T i a n  ( G F )
With Dill & Pickled Cucumber, Watercress, 
Lemon & Asparagus 

H e r i t a g e  T o m a t o  C a r p a c c i o
with Burrata

D u c k  L i v e r  &  O r a n g e  R o u l a d e  ( G F * )
House made Piccalilli & Sourdough* 
en Croute 

C h i c k e n  T e r r i n e  w i t h  S m o k e d  B a c o n  &  P o t a t o  
( G F * )
Caramelised Onion Chutney & Toasted 
Rosemary Focaccia Sticks*

SWEETS

C h o c o l a t e  D e l i c e  ( V ,  G F * )  

Honeycomb Tuile* 

S t r a w b e r r y  M i l l e  F e u i l l e  ( V )  

Chocolate Wafer 

L e m o n  p o s s e t  ( V ,  G F )  

Blood Orange 

S t i c k y  T o ff e e  P u d d i n g  ( V )  
Butterscotch Sauce 

S w e e t  S h a r e r  Serv ing two guests

Warm Chocolate Fondant, Vanilla Ice cream, Mixed 

Berry Meringue Stack, Panna cotta

MAINS

C a n o n  o f  L a m b  ( G F )
White Bean Puree, Wilted Kale & Minted 
Mashed Potatoes 

O v e n  R o a s t e d  F i l l e t  o f  S a l m o n  ( G F * )
Vine Tomato Ratatouille, Beurre Blanc & 
Market Vegetables 

G r i l l e d  F i l l e t  o f  S e a  B a s s  ( G F )
Braised fennel, Dill Hollandaise & Market 
vegetables  

C h i c k e n  s u p r e m e
Fondant Potato, Tender-Stem Broccoli, 
Glazed Carrots & Tarragon Cream
 
M a p l e  G l a z e d  L o i n  o f  P o r k
Sweet Potato Fondant, Apple Gastrique 
& Market Vegetables

9 o z  L o u i s i a n a  S i r l o i n  S t e a k  ( G F )  
Peppercorn sauce, Chunky Chips, Baby 
Gem Salad

B r a i s e d  R e d  C a b b a g e  R i s o t t o  ( V ,  G F )
Mascarpone, Nasturtium & Aged 
Balsamic

F o u r  c h e e s e  T o r t e l l i n i  ( V )  
White Wine Cream Sauce & Parmesan

2 courses £34.95

3 courses at £44.95



 

 

 

Our private pod  offers
the perfect  setting for small ,  
memorable celebrations with 
up to 10 guests.  Well-behaved 

pets are welcome!
 

Pod Rental  (excludes food & beverage)

£50 for parties of  2-10.

Discover our Garden Pod Menu
AVAILABLE FROM 12 PM UNTIL 8:30 PM

F o o d  o r d e r s  m u s t  b e  p l a c e d  4 8  h o u r s  p r i o r  t o  y o u r  e v e n t .

R e s e r v e  y o u r  p o d  w i t h  a  £ 5 0  n o n - r e f u n d a b l e  d e p o s i t .

C o n t a c t  u s  f o r  a v a i l a b i l i t y  a n d  b o o k i n g s  

Est 2023
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01803 555121

INFO@PALACEPAIGNTON.COM

INTIMATE GATHERINGS 


