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Tarlar d galwer. ( Clon Tarlare

Salmdn sobre berro chino y aguacate con aderezo
Asiatico y maracuya. Saimon on Chinese watercress
and avocado with Asian dressing and passion fruit.
$15

Ceviche de paead | Figh ceviche

Ceviche de Tilapia nacional acompanado de
patacones. Local Tilapia ceviche with patacones
(crispy green plantain patties).

$13

Z’/Lamfféﬁe

Fiambres y quesos maduros con mermelada de
guayaba y romero, frutos secos, cebollas al
balsdmico, aceitunas, fresas y tostadas de pan.
Selection of cold cuts and aged cheeses with guava
and rosemary jam, nuts, balsamic onions, olives,
strawberries and toast bread.

$15

7,4 vachile mexicars | Mexican wwh/é W/
Camarones en jugo de I|mon pepino, cebolla
morada, tomate, aguacate y jugo de naranja
ligeramente picante. Shrimp Iin lemon juice,
cucumber, red onion, tomato, avocado and slightly
spicy orange juice.

$13

Trepicale; de dlin
THlade vy e

Atun fresco con soya y tamarindo en dos tostadas
de tortilla, con ensalada de alga y chutney de pifa.
Fresh tuna with soy and tamarind on two tortilla
crackers, with seaweed salad and pineapple chutney.
$15

Qo# LMU“@M/ ?/;m Wy 1o

Rollos de papel de arroz rellenos de
vegetales frescos con salsa de mani vy
aceite de sésamo. Fresh vegetables
wrapped in rice paper, peanut sauce
dressing and sesame oil.

$6

Impuestos incluidos / Taxes included.

Ve Z@gm wilh %
il

Caldo I|V|ano de pollo con vegetales de temporada
y trozos de pechuga. Light chicken stock with
seasonal vegetables and small pieces of chicken
breast.

$6

Gpa cariheia | Caribbean u/}j

Sopa de mariscos con camaron, almeja, mejillon,
pulpo al estilo caribenio, perfumada con tomillo y
chile panameno. Seafood soup with shrimp, clam,
mussel, Caribbean-style octopus, scented with
thyme and Panamanian pepper.

$14

? adleca | 742%

Sopa de tomate estllo me><|cano con chips de
tortilla, aguacate y queso fresco. Mexican style
tomato soup with tortilla chips, avocado and fresh
cheese.

$9

Pm/u /w wfc(%
Penbaye leche de coco y chlle panameﬁo.

Peach palm cream with coconut milk and
Panamanian pepper.

$9

% vacdle MZ/eM §'Z&M Momaﬁ»

Relleno de camarones con aderezo de ayote al
coco, albardado con alga y coronado con camardn
jumbo crujiente. Stuffed avocado with shrimp and
squash- coconut dressing, crowned with a jumbo
crispy shrimp.

$15



ﬁxé/a/aa/a/ Veas a/@ alew | Vhai Towa (yt/aa/

dressing.
$16

Eogolacn Cogueforl | Coguefert salad

Fajltas de Iomo ala parrllla queso azul, arandanos,
cebolla morada, fresas y

lettuce with balsamic dressing emulsion.
$16

Rollos de atun fresco con alga Nori y semillas de
sésamo sobre lechugas, mani caramelizado, mango
y aguacate con aderezo Thai. Fresh tuna rolls with
nori seaweed and sesame seeds crust on lettuce,
caramelized peanut, mango and avocado with Thai

lechuga con emulsiéon
balsdmica como aderezo. Grilled beef fajitas, blue
cheese, blueberries, red onion, strawberries and

fy%/;a/wp/;%/ / ?Mwﬂé/

bogalade Caar | Crgar golad

Lechuga romana, aderezo César hecho en casa,
gueso parmesano y crotones de pan focaccia.
Romaine greens, homemade Caesar dressing and
focaccia croutons.

$MN

Con pollo (grilled chicken)

$13

Con camarones (shrimp)

$19

Eogalacn (bl oel chef | Chefyy Obb galnd

Lechugas mixtas con pollo a Ia parrilla, pepino,
palmito, zanahoria, remolacha, champifiones, maiz
dulce, queso azul y tomates cherry. Mixed lettuces
with grilled chicken, cucumber, hearts of palm,
carrot, beet, mushrooms, sweet corn, blue cheese
and cherry tomatoes.

$12

&W%@é/ (- 5@% & Vert

lq’m/& QK’/ I/‘e / 5 1&!&6/@%«%;«»

Lomito acompanado de salsa de café. Grilled
tenderloin with coffee sauce.
$30

ﬂ/ww elem / /{r evlinian a/uwz%w
Churrasco curado en chlmlchum argentino. Sirloin
steak cured with Argentinian chimichurri.

$36

bdiaia | Qi fleat

Entrafia American Choice servida con chimichurri
de la Casa. Skirt steak American grade Choice
served with House chimichurri.

$33

Obeye
Ribeye acompanado de salsa de hongos portobello.

Ribeye served with portobello mushroom sauce.
$39

ﬁ%ﬁé/‘%’ 4/@ demﬁ a/uwaa/aao <on [2%/
Guoted O fousy Nyl Fork Ciby,

Costillas de cerdo ahumadas con salsa de
barbacoa y cerveza hecha en casa. Smoked pork
ribs served with homemade barbacue and beer
sauce.

$24

Z?W ’/ﬁ/ﬂw wf&wﬁca%/e
(:)%Jﬁmam %cﬂz 6/%/1/
Arroz blanco, frijoles negros, ensalada criolla,
patacones con queso, pollo, carne o pescado.
White rice, black beans, cabbage salad, patacones
with cheese, chicken, beef or fish.
$14

Impuestos incluidos / Taxes included.




Yoglay & Vigells

FETUCCINI TINTA CALAMAR (SQUID INK PASTA) Y PENNE

ESPAGUETI,

Feliceins Crarbonara

Fetuccini salteado a la crema con panceta vy
parmesano. Fettuccine sautéed in a creamy sauce
with pancetta (pork belly) and Parmesan cheese.
$13

%ﬂn@ a /6L ZOZ? m%(d

Salsa de tomate con carne molida de res. Tomato
sauce with ground beef.
$13

Feliccini al chipelle | Oupslle feliccin:

Mariscos salteados, camardn, almeja, mejillén, pulpo
con tomates frescos, cebolla, crema y chile chipotle.
Sauteed seafood, shrimp, clam, mussel, octopus
with fresh tomatoes, onion, cream and chipotle
pepper.

$16

ng/w# Epe

Pesto de la casa, tomate cherry salteado con
hongos, cebolla y cebollin con pollo a la parrilla y
mostaza Dijon. House pesto, cherry tomato sauteed
with mushrooms, onion and chives with grilled
chicken and Dijon mustard.

& /

$13 P
0‘(,
Folls ool chep | Chety glole chucke
Involtini de pollo relleno de jamdn serrano, queso vy
esparrago, cubierto de yuca crispy y salsa de Vodka.
Chicken Involtini stuffed with serrano ham, cheese
and natural asparagus, covered in crispy
cassava and Vodka sauce.
$18

é{fwe witp ﬁ/udken

Folle Vercyak: | Veryaki chicken
Pincho de pollo sa/teado en salsa Teriyaki
con semillas de sésamo. Chicken skewer
sauteed in Teriyaki sauce with sesame
seeds.

$16

Impuestos incluidos / Taxes included.

Rlsotto de mariscos camardn, almeja, mejillon,
pulpo, salsa de tomates frescos hechos en casa.
Seafood risotto with homemade fresh tomato

sauce.
$16

ﬁ%&/@mmgﬂ&f/@ ’%M’#afew

E'ZL ’% 0/@ /wz wn /}ﬁ//&

/V[f;/moom i ’Zf will, chicken

Risotto de hongos Crimini, Portobello vy
champifiones acompafado con pollo a la parrilla.

Crimini  mushroom  risotto, Portobello and
mushrooms served with grilled chicken.
$15

@ % a/@ MLW con CaAMmarén
Fohaye rgls il o

isotto de pejlbaye con queso parmesano, camaron
a la parrilla e infusionado con coco. Peach palm
risotto with parmesan cheese, grilled shrimp with
coconut infused.
$19

Ohi akm

f%% @ lag guay é{»

Ohicken vava cavee

Pechuga de pollo a la parrilla con salsa de guayaba.
Grilled chicken breast with guava sauce.

$15

Lollo caribeis | Vopical caribhean chicker _f

PoIIo estilo carlbeno con Rice and Beans, patacones
y ensalada. Caribbean-style chicken served with
Rice and Beans (coconut milk, thyme and
Panamanian pepper), patacones and salad.

$14

P&% parmegans v ,wae n chicken
Pechuga de poIIo apanada con gueso parmesano y
mozzarella gratinados, bafada en salsa Pomodoro.
Chicken breast breaded with Parmesan cheese and
mozzarella au gratin, cover in Pomodoro sauce.
$15




ﬁzfmén con /ief my'c’af/é
2 Y 5 in pbin

Salmdén con  piel crocante y azucar
Moreno con salsa de mostaza Dijon y miel
de maple. Crispy skin salmon and brown sugar
with Dijon mustard sauce and maple syrup.

$27

j’f Zeﬁ a/@ c&lfl/mcb e. éaZ éyz

? in aji ¢

Corvina a la plancha con salsa de aji amarillo
peruano. Grilled seabass with Peruvian yellow
pepper sauce.

$29

arge lfm? fﬂf& /ﬁze&/@@/?«»ﬂW

Pargo I’OJO entero frito con ensalada criolla,
patacones y escabeche. Fried whole red snapper
with, cabbage salad, patacones and escabeche

$35

s - -
PAELLA DE LA CASA / HOUSE PAELLA ‘

28 $32 u
Arroz Bomba con mariscos y carnes
mixtas cocinado con pimenton La Veray

| azafran. Bomba rice with seafood and “
mixed meats cooked with paprika de la
Vera and saffron.

fara cs:

Plate mixls | Aggorled platler (2-3 )

C)d’/wdl"m
Camarones jumbo a la parrilla,
tempura o ajillo. Jumbo shrimps: grilled, breaded,
tempura or garlic.

$39

Lwée [ Jumde Gring 4 yeur way

empanizados,

Camareney con amez | f/m”mﬁ willy rice

Servido con ensalada de papas fritas. Shrimp with
rice, salad and french fries on the side.

$17

/L(/ém con éaém 4/@ ay /&[é
/l/(/c é/eﬂ(oo with

4
Camaron jumbo, camaron plnky, calamar, mejillon,
almeja blanca salteados con salsa de ayote estilo
caribefa. Jumbo and small shrimp, squid, mussels,
white clam sauteed with Caribbean-style squash
sauce.
$21

% compaiamienlsy | @a/%f/

e Brécoli a la mantequilla / Sautéed broccoli with butter

! » Champifiones salteados / Sautéed mushrooms

! » Vegetales salteados con hierbas / Herb roasted vegetables
e Puré de papas con ajo rostizado / Roasted garlic mash
potatoes

* Arroz blanco / White rice

. e Arroz silvestre / Wild rice

& e Papas fritas / Fries

/T share

Puntas de lomito salteadas y filet de pollo empanizado, acompanado de frijoles molidos, guacamole, pico de gallo, tortillas

tostadas, tortilla suave, aros de cebolla y jalaperos. Sautéed beef tenderloin tips, breaded chicken fillet, refried beans, guaca-

mole, pico de gallo, corn chips, tortillas, onion rings and jalaperos.

$35

BTLAART B
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Impuestos incluidos / Taxes included. @
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