TODAY'S SPECIAL

Homemade Bread

with artisan butter.

APPETIZERS

Avocado Salad §6a Bass Ceviche
Mesclum salad with cherry Panamanian style ceviche
tomatoes, mini mozzarella marinated with “Leche de
di Bufala with a basil and ligre", aji chombo
balsamic cream dressing, and avocado.
topped with roasted ) )
squash seeds. Pixbae Ceviche
Local palm fruit ceviche with
Greek Salad vegetable chips.
Romaine lettuce, cucumber,
tomatoes, green pepper, Sancocho Granada 1969
mushrooms, black olives, Traditional panamanian broth with
feta cheese and balsamic chicken and local “Aiame”.
vinaigrette. .
Skirt Steak Wonton
Gaesar Salad Beer marinated, roasted garlic mayo,
add chicken celery slaw and sweet and seasonal fruit
chutney .

ENTREE

Side option of rice, french fries, sauteed
vegetable or mixed salad.

Chicken Breast Pasta
Criled W"fh'C/"O/‘CG of side. Fetuccini, farfalle o spaguetti

Garlic sfy/e Basil pesto, pomodoro squce or

llllﬂl]ffﬁ i Weat carbonara style.

 cut of the day Catch of the day
Crilled with §h01ce Crilled or garlic style ith garnish to
of side. your faste.
Club Sandwich Granana Urban Burger

Traditional club sandwich

with bacon, ham, turkey,

cheese, lettuce, tomato,

ketchup and mayonnaise
with french fries.

Our Signature burger with
cheddar cheese, lettuce, tomato,
onions, pickles, and bacon with

french fries.

SIDES

Truffle fries with Mixed salad.
parmesan cheese. Yuca.
Rice. Fatacén.
French fries. Mushroom sauce.
Sauteed vegetables. Carlic sauce.

DESSERTS
House Flan
Classic caramel Chacolate Fondant

custard. liquid nutella ganache

interior with
Gatalan Cream  homemade Tohiti
With sauteed pineapple. vanila ice cream.
(20 minutes).

Cheesecake
With cookie crust served
berries or passion

fruit topping. 10% service charge and
pRng 7% L.TB.M.8 not included




