


Palio Menu

Dear Friend of Palio!

Our kitchen serves Sicilian cooking, inspired by the waters of 
the Caribbean, and sun-soaked ingredients from the farms of 
Puerto Rico.  

Our menu is a three-course Signature dining experience at $68 
per person, or four-courses for $78 per person. 

For parties of six or more we offer a 5-course chef table sharing 
experience at $88

We hope Palio leaves a mark tonight, awakening your senses, 
with love in our service and cooking that will inspire you and 
those around you!

“Beauty is how you feel inside, and it reflects in your eyes. It is not something physical.” 
-Sophia Loren



CELEBRARE L’AMORE
“CELEBRATE LOVE”   |  16 EACH

LIMONCELLO SPRITZ
Villa Massa limoncello, vodka citron, 
prosecco, peach liqueur, soda

OLIVETO
Botanist gin, Liquor 43, lime juice, olive oil

VIOLETS ARE BLUE
Bombay Sapphire gin, violet liqueur, 
Maraschino liqueur, lime juice, St Germaine

FEBBRE DELLE’ ORO
Bulleit bourbon, Fernet Branca, 
lime juice, ginger

SICILIAN MARGARITA
1800 reposado, amaretto, 
blood orange puree, lime juice

VECCHIO STILE
Ron Del Barrilito 2 Estrellas, 
cherry liqueur, angostura bitters 

MEZCAL NEGRONI
mezcal, TUVE bitter liqueur, 
TUVE vermouth drapo

ESPRESSO MOCHATINI 
Grey Goose vodka, Licor 43 chocolate, 
espresso, cinnamon simple syrup

APEROL SPRITZ
Aperol, prosecco, club soda

AMERICANO
Campari, sweet vermouth, club soda

CHAMPAGNE
“TO VIVIRE”

LA MARCA, Prosecco, Italy 

MIONETTO, Prosecco, Italy 

TASHA, Rose Sparkling, Bordeaux, France 

VOCATION, Brut, Blanc de Noirs, Champagne, France 

LAURENT - PERRIER Brut, Champagne, france

PIPER–HEIDSIECK, Brut, Champagne, France

ROEDERER ESTATE, Brut Rose, Anderson Valley, California 

VEUVE CLICQUOT “YELLOW LABEL” Brut, Champagne, France 

MOET CHANDON IMPERIAL, Brut, Champagne, France 

LAURENT–PERRIER, Brut Rose, Champagne, France 

BILLECART SALMON, Brut Rose, Champagne, France 

RUINART BLANC DE BLANC, Champagne, France 

KRUG GRANDE CUVEE, Brut, Champagne France

DOM PERIGNON VINTAGE 2012, Brut, Champagne, France

GLASS

14

18

25

BOTTLE

40

55

70

84

90

95

100

109

120

160

180

200

350

380



CONDIVISO
“TABLE STARTERS TO SHARE”

TRUFFLE WHIPPED RICOTTA  +8
house baked focaccia

JAMON IBERICO DE BELLOTA  +14
crostini

ARANCINI  +9
pomodoro

PER COMENCIARE
“LET’S BEGIN”

ARUGULA CITRUS SALAD
 local citrus, fennel, kalamata, mint

ISLAND ROASTED SQUASH
 twenty-five year old balsamic, pomegranate, roasted pinenuts, chevre

TUNA CRUDO
cucumber citrus jus, cipolini

BURRATA
tangerine citrus, basil, pickled organic heirloom tomatoes, white truffle oil

STEAK TARTAR
pistachios, truffle foam, caperberries, shoestrings

LOCAL OYSTER MUSHROOMS
local goat cheese, twenty-five year old balsamic, frantoia olvie oil

VITTELLO TONNATO
slow roasted veal tenderloin, tuna sauce, pantelleria caperberries

SICILIAN CAESAR
parmigiano reggiano, anchovies, crouton

Please alert your server if you have any food allergies. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 

foodborne illness, especially if you have certain medical condition.



PROSEGUENDO
“CARRY ON”  

ADD COURSE +10 PER PERSON | REQUIRES ALL GUESTS TO SELECT

BRODETTO SICILIANO
shrimp, mussels, local catch, tomato, pantelleria caperberries

TRUFFLE SPAGHETTINI
butter, parmegiano-reggiano, sea salt, winter truffles

RISI E BISI
arborio rice, fresh green peas, vegetable broth, butter

parmegiano-reggiano

LOCAL OCTOPUS CARPACCIO
capers, rocket salad, frantoia

BUCATINI MEATBALLS
onion, roasted garlic, tomato, basil

MEZZE RIGATONI BOLOGNESE
beef & pork bolognese, tomato, parmegiano-reggiano

LOBSTER RISOTTO
butter poached, arborio rice, seafood broth, basil

LINGUINI A LA VONGOLE
clams, pancetta, garlic, red chili, sauvignon blanc

GLUTEN-FREE ROTINI PASTA
cremini mushrooms, heirloom tomatoes, roasted garlic, citrus , chili, basil, vino bianco

Please alert your server if you have any food allergies. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 

foodborne illness, especially if you have certain medical condition.



IL PIATO PRINCIPALE
“MAIN COURSE”

KUROBUTA PORK LOMBATA
maple roasted, sweet potato polenta

SMOKED DUCK BREAST
cherry gastrique

CHICKEN PAILLARD
oyster mushrooms, arugula

CEDAR PLANK SALMON
charred campari tomato, crisp asparagus

FILET MIGNON & TRUFFLES  +14
roasted rapini, gorgonzola chianti sauce

garlic butter

APRICOT LAMB CHOPS
mustard glaze, pistachio crust, cauliflower puree

CARIBBEAN LOBSTER CARBONARA
roasted lobster, casarecce pasta, prosciutto migas

VEAL PICCATA
bosco farro salad, lemon piccata sauce

Please alert your server if you have any food allergies. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 

foodborne illness, especially if you have certain medical condition.



PER FINIRE
“WE’VE ARRIVED”

AFFOGATO ESPRESSO MARTINI
house-made vanilla bean gelato, 

infused with hazelnut liqueur, almond biscotti

CHOCOLATISSIMO
hazelnut mousse layer crunch, chocolate sauce

FIG AND RICOTTA CANNOLI
fresh fig compote and ricotta cannoli, raspberry

TIRAMISU
coffee infused lady finger, espresso anglaise

LIMONCELLO GRANITA 
Villa Massa limoncello, shaved ice, agave, lemon citrus

CHEESE PLATE +6
chefs daily selection of three cheeses 

AFTER DINNER “FESTEGGIARE”
+14 EACH

FRANGELICO
COINTREAU

GRAND MARNIER
KAHLUA

SAMBUCA ROMANA
BAILEYS

SCREWBALL PEANUT BUTTER WHISKY
KAHLUA

LIMONCELLO
FERNET-BRANCA

BATASIOLO GRAPPA
BORGHETTI DI VERO CAFFE ESPRESSO



Executive Chef Ramon Carillo
Executive Sous Chef Luis Acevedo
Chef De Cuisine Charles Davis
Pastry Chef Jose Tolentino
Palio General Manager & Sommelier Joel Pena

BUONA FORTUNA
GOOD LUCK MENU

Our 5-Course Chef’s Table Share Menu  |  $88 per person -  Six-Guests Minimum

1st

TRUFFLE WHIPPED RICOTTA
house baked focaccia

JAMON IBERICO DE BELLOTA
crostini

ARANCINI
pomodoro

 2nd

BURRATA
tangerine citrus, basil, pickled organic , heirloom tomatoes, white truffle oil

STEAK TARTAR
pistachios, truffle foam, caperberries, shoestrings

ARUGULA CITRUS SALAD
local citrus, fennel, kalamata, mint

LOCAL OYSTER MUSHROOMS
local goat cheese, twenty-five year old balsamic, frantoia olvie oil

 3rd

TRUFFLE SPAGHETTINI
butter, parmegiano-reggiano, sea salt, winter truffles

LOBSTER RISOTTO
butter poached, arborio rice, seafood broth, basil

RISI E BISI
arborio rice, fresh green peas, vegetable broth, butter, parmegiano-reggiano

4th

FILET MIGNON & TRUFFLES,
oasted rapini, gorgonzola, chianti sauce, garlic butter

VEAL PICCATA
bosco farro salad, lemon piccata sauce

CEDAR PLANK SALMON
charred campari tomato, crisp asparagus

KUROBUTA PORK LOMBATA
maple roasted, sweet potato polenta

 
5th

AFFOGATO ESPRESSO MARTINI
house-made vanilla bean gelato, infused with hazelnut liqueur, almond biscotti

FIG AND RICOTTA CANNOLI
fresh fig compote and ricotta cannoli, raspberry

TIRAMISU
coffee infused twinkie, espresso anglaise

CHOCOLATISSIMO
hazelnut mousse layer crunch, chocolate sauce

 

SCAN TO RESERVE TABLE

https://www.opentable.com/restref/client/?rid=1207963&restref=1207963&utm_source=product&utm_medium=QR_code&utm_campaign=reservations_page&lang=en-us

	Palio Menu
	CELEBRARE L’AMORE
	CHAMPAGNE
	CONDIVISO
	PER COMENCIARE
	PROSEGUENDO
	IL PIATO PRINCIPALE
	PER FINIRE
	AFTER DINNER “FESTEGGIARE”
	BUONA FORTUNA


