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BREAKFAST

CHANGA AVO WAFFLE 12

Fresh sweet corn waffle, avocado, mango

salad

EL BREAKFAST WRAP 14
Scrambled eggs, cheese, concolon (crispy

rice), kidney beans Panama style, avocado,

bacon and sofrito alioli

HOUSE EGGS 14
2 eggs any style, spinach cream, fingerling
potato hash, baby kale, bacon

STEAK & EGGS 26
Local hanger steak, sauteed onions, fried
egg and corn tortillas

ZAPALLO PANCAKES 12
Pumpkin spice pancakes, butterscotch
sauce and toasted pumpkin seeds

HUEVOS SARTEN 16
Eggs with smoked sofrito, crispy chicharron,
goat cheese satziki and hojaldres

SANDOS

PERICO SANDWICH 10
Egg pattie with onions and bell pepper,
cilantro mayo, sofrito hot sauce, cheddar

cheese, bacon

UNIDO BURGER 13
Cascara ketchup, cheddar cheese, red

onion, tomato, pickes with french fries

Veggie Burger

PORK BELLY SANDO

Pulled Pork belly on cascara glaze and

spices, fresh pickled salad (carrots, turnip,
cucumber), Asian cashew truffe mayonnaise 15
in potato bun with french fries

MAIN/BOWLS

PANASIA FRIED RICE 15
Pork belly, greens, ginger, crispy plantain

EL ACAI BOWL 10

Agai sorbet, homemade granola, coffee
peanut butter, banana and strawberries

ROASTED BEETS AND PUMPKIN SALAD 13
Mixed greens, butternut squash, candied
cashews, goat cheese and cascara coffee
vinaigrette.

Add: chicken or shrimp

GRILLED AVO SALAD 15
Grilled avocados, roasted corn kernel, sliced
fennel and mint vinnaigrette

Add: chicken or shrimp

TO SHARE

CHICHARRON 10

Fried pork belly slices, cascara coffee glaze

and saus pickled salad

EMPANADAS 7
Chicken tamali: shredded chicken with

tamale guiso criollo

Afro shrimp: curry and coconut milk

Portion of 5 empanadas

CARIMANOLA 10
Beef, yuca, cascara ketchup and .507 hot

sauce

CARNE FRITAY HOJALDRE 12

Fried hojaldre with chevre and cumin spread,
crispy short rib on top, lemon zest and micro
cilantro
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