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C O C O N U T  S H R I M P  A P P
Hand breaded and fried ready to dip in our perfect fruit chutney

Habanero glazed pork chop, handcrafted Panamanian chorizo,
jerk chicken, four coconut fried shrimp, a mix of ground
provision chips and three Caribbean dipping sauces

T H E  A R B O L O C O  S A M P L E R

W E S T  I N D I A N  F R I E D  C A U L I F L O W E R
West Indian fried cauliflower, light and crunchy with a perfect
spicy peanut sauce

2 5

1 1

1 2

L O B S T E R  F R I T T E R S
Gone in a minute, they are so good with a habanero lime mayo

1 4

A Bocas classic - Fresh coconut water and rum

A three-rum mix with OJ, cinnamon and lime
A R B O L O C O  R U M  P U N C H

O R G A N I C  S U G A R  C A N E  P R E S S
Arboloco grown organic sugar cane pressed with lime, rum
or vodka

6

7

T H E  C L E M O 6

Add tamarind or passionfruit 
H A N D  S Q U E E Z E D  F R E S H  M A R G A R I T A 6 - 7

23-year-old Zacapa rum, fresh passionfruit and OJ
T H E  G U A T E M A L A N 1 0

Arboloco
Dining under the trees

Whatsapp 507-6521-5844



J A M A I C A N  J E R K  C H I C K E N

M I X E D  G R I L L

C R A Z Y  F O R  C O C O N U T                   

J U N G L E  T O F U  N E S T  -  V E G A N

Chicken breast marinated in citrus and Jamaican Jerk
seasonings, topped with a fresh pineapple salsa

N A T U R A L  C H A R C O A L  G R I L L E D  F O O D  -  S O O  G O O D !

1 7

Grill platter of our jerk chicken, one bone-in center cut pork
chop with a habanero-pineapple glaze and a handcrafted
Panamanian chorizo sausage from the Chiriquí Province

1 8

Today's catch marinated and perfectly grilled
M A R K E T

P R I C E

Lots of hand-breaded coconut shrimp, served on a bed of
greens with coconut rice and pineapple chutney

2 1

meats and fish served with sweet plantains, fire roasted corn

and cold crisp cucumber salad and Dominican lentils and rice

Sesame seeded and fried tofu. Served on a nest of fire-roasted
zucchini, eggplant, peppers and corn, tossed in a tamarind-honey
glaze and rice. Topped with toasted coconut and almonds

1 5

V E G  P L A T E                        

Grilled zucchini and eggplant, fire-roasted corn, lentils, rice 
and chilled tomato salsa

1 2

F R O Z E N  L I M E  P I E

D O  I T  Y O U R S E L F  S ’M O R E S

F L O U R L E S S  C A C A O  T O R T E
With candied nuts, coffee ice cream and salted caramel

T H E  A R B O L O C O  S U N D A E
Layered vanilla ice cream with hand-grated candied coconut,
cinnamon, ginger and spice

6



L O C A L  B E E R  -  P A N A M A / B A L B O A

M O D E L O / N E G R O  M O D E L O

W I N E  B Y  T H E  G L A S S  -  R E D  O R  W H I T E

2

5

W E L L  D R I N K S

8

7

9

4

M A L B E C

5

T O P  S H E L F :  T I T O S ,  F L O R  D E  C A N A  5 ,

G O R D O N S ,  C U E R V O

X - T O P  S H E L F :  D O N  J U L I O ,  Z A C A P A  2 3 ,  B O M B A Y  

S H O T S :  D Y N A M I T E  2 ,  C U E R V O  4 ,  D O N

J U L I O  6 ,  M O N T E L O B O S ,  M O N T E L O B O S

M E Z C A L  5

N O N  A L C O H O L I C :  J U G  O F  F I L T E R E D  H 2 0  2 . 5

C O C O  H 2 0 3

S U G A R C A N E  L E M O N A D E 4

F R E S H  J U I C E :  T A M A R I N D ,  P A S S I O N  F R U I T ,

O R A N G E

5

S O D A S

T O N I C ,  C L U B  S O D A

2

2 . 5


