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ARBOIOCO RUM PUNCH 6

m A three-rum mix with O3, cinnamon and lime

¥ OR9JANIC SUJAR CANE PRESS 7

E Arboloco grown organic sugar cane pressed with lime, rum

@f orvodka

e ThE clEMO 6

2 A Bocas classic - Fresh coconut water and rum

€& hANd SQUEEZEd FRESh MARJARITA 6-7

a Add tamarind or passionfruit

23-year-old Zacapa rum, fresh passionfruit and OJ

ThE ARBOIOCO SAMPIER
Habanero glazed pork chop, handcrafted Panamanian chorizo, esS

jerk chicken, four coconut fried shrimp, a mix of ground
provision chips and three Caribbean dipping sauces

WEST indiAn FRiEd CAVIiIFIOWER "
West Indian fried cauliflower, light and crunchy with a perfect
spicy peanut sauce

COCONUT ShRimMP APP 12
Hand breaded and fried ready to dip in our perfect fruit chutney

JUMP RighT i

IOBSTER FRITTERS Iy

Gone in a minute, they are so good with a habanero lime mayo
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NATURAI ChARCOA| JRillEd FOOd - S00 g00d!

WhAT'S FOR dINNER?

AN'T STOP

l

VEg PIATE

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

JUI'ISIE TOFU NEST - VEJAN |s
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

JAMAICAN JERK ChiCKEN 17
Chicken breast marinated in citrus and Jamaican Jerk
seasonings, topped with a fresh pineapple salsa

mMiX€Ed gRrill 18
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 Chiriqui Province

MARKET
TOdAV'S CATCh MARINATEd ANd PERFECTIY gRilled PRIiCE
CRAZY FOR COCONUT
Lots of hand-breaded coconut shrimp, served on a bed of el

greens with coconut rice and pineapple chutney

MEATS ANd FiSh SERVEd WiTh SWEET PIANTAINS, FIRE ROASTEd CORN
ANd cold CRiSP CUCUMBER SAIAd And dominicAn IENTils ANd RiCE

FROZEN |imE Pi€E
d0 iT YOURSEIF S'MORES

FIOURIESS CACAOD TORTE
With candied nuts, coffee ice cream and salted caramel

ThE ARBOIOCO SUNdAE
Layered vanilla ice cream with hand-grated candied coconut,
cinnamon, ginger and spice



local BEER - PANAMA/BAIBOA
MOdEI0O/NEJRO MOdEIOD
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w Win€E By ThE gIASS - REd OR WhiITE S
= Mm~AlBEC 8
-2 WEIl dRinKS S
2 TOP ShEIF: TiTOS. FIOR dE CANA S, 7
3 goORdONS, CUERVO
: X-TOP ShEIF: don Julio, ZACAPA 23, BOMBAY 9
g ShOTS: dYNAMITE 2, CUERVO Y4, dON
Julio 6, monTEIOBOS, MONTEIOBOS
mEzcAal S
non Alcoholic: Jug OF FIlTEREd h20 2.5
COCO h20 3
SUJARCANE |IEMONACE
FRESh JUIiCE: TAMARiINd, PASSiON FRUIT, S
S0dAS ORANGE
Tonic, cluB so0dA 2.5
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