
The following menus are samples, designed to 
give you an idea of the kind of dishes you’ll enjoy 
for breakfast, lunch and dinner at Isla Palenque.  

We use exclusively fresh and organic ingredients, 
always sourced locally and sustainably.  

Our menus feature classic Panamanian dishes, 
alongside international favorites, prepared with a 
passion for flavor and with little Palenque twists.

MENU

¡Buen provecho!



Breakfast Burrito

Wheat tortilla filled with scrambled eggs, bacon, 
plantain, rice and beans, avocado and cheese

Tropical Toast (V)

Thick-cut French toast with fruit compote

Don Benedictino (GF upon request)

A Panamanian twist on the classic 
Eggs Benedict

Tamal de Olla (GF)

Panamanian-style tamale casserole 
and national favorite 

Smoothie Bowl (VG/GF)

Seasonal fruit smoothie with 
homemade granola 

Panama Classic (V) 

Eggs any style served with traditional hojaldra

Palenque Pancakes (V)

Fluffy American-style pancakes served with 
fresh fruit

Chia Fruit Pudding (VG/GF)

Tropical, seasonal and colorful

(V) VEGETARIAN        (VG) VEGAN        (GF) GLUTEN FREE 

BREAKFAST



Langoustines (GF)

Grilled and served with a squeeze of lemon and 
sautéed vegetables

Garlic Sea Bass (GF)

Grilled sea bass filet served with cassava 
sautéed in garlic butter

Green Bowls (VG)

Ask your server for today’s plant-based bowl

Cubano Sandwich

Ropa vieja sloppy joe served with a side of salad

Vietnamese Summer Rolls (VG/GF)

Rice pancakes filled with mango, avocado, 
sliced carrots, heart of palm and cucumber with 

an Asian-inspired dipping sauce
Add shrimp

Rotisserie Chicken

Served with sweet potato fries and 
chipotle mayo

Fish or Veggie Tacos (VG/GF)

Grilled catch of the day or sautéed vegetables 
on homemade corn tortillas with red cabbage 

slaw, avocado and mango-jalapeño relish

(V) VEGETARIAN        (VG) VEGAN        (GF) GLUTEN FREE 

LUNCH



Caribbean Curry (VG)

Cauliflower, coconut and squash Caribbean 
curry with jasmine rice

Add chicken

Coconut Rondon

Traditional fish stew with coconut broth

Stuffed Eggplant (VG/GF)

Rice and lentil stuffed eggplant with spices and 
herbs from our organic garden 

Seafood Spaghetti (GF upon request)

Spaghetti tossed in tomato-basil sauce with 
clams and octopus

Boquete Turf (GF)

Grass-fed tenderloin steak rubbed with 
Boquete coffee served with cassava chips or 

mashed plantain cakes

Aromatic Vegetable or Chicken Pho (VG/GF)

Vietnamese-style light and spicy soup with 
herbs from our organic garden

Pacific Ceviche

Sea bass, bell peppers, red onion and heart 
of palm marinated in lemon juice and served 

with patacones (GF)
or

Chayote, sweet pepper, red onion, heart of palm 
and sweet corn marinated with soy sauce and 

served with cassava chips (VG)

(V) VEGETARIAN        (VG) VEGAN        (GF) GLUTEN FREE 

DINNER


