AMERICAN/ * BREAKFAST INCLUDED §$ 6.50

Eggs any style (Fried, Scrambled or Boiled), served with house bread, bacon, ham, coffee or
tea or fruit juice

LA MOLIENDA $ 7.00

Liver & Onions served with Corn Tortilla, Fresh Country Cheese, coffee, tea or fruit juice.

STEAK & EGGS $9.00

Chopped Steak Filet served with flour dough (hojaldre) with cilantro pesto and fried eggs.
Accompanied with coffee or tea or fruit juice

PANCAKES $ 5.50

Syrup, Bacon or Ham, coffee or tea or fruit juice

FRENCH TOAST $ 6.00

Syrup, Bacon or Ham, coffee or tea or fruit juice

TRADITIONAL PLATTER $ 10.00
Corn Fritters (2), Pastry Puff (2), Pork Rinds (2), Pork (1), National White Cheese (1 piece),
coffee or tea or fruit juice



Eggs Any Style $ 2.50
Fried, Scrambled or Boiled

Omelette Build Your Own $ 3.00
Veggies, Ham, Cheese or All

Melted Cheese Sandwich $ 3.00

Ham & Melted Cheese Sandwich $ 3.50
Oatmel With Raisins $ 3.00

Oatmel With Raisins and Skimmed Milk $ 3.50
American Cheese or White National Cheese (2) $ 2.50
Crispy Corn Fritters (2) $ 2.50

Fried Pork Rinds (2) $ 2.50

Las Tablas Style Sausages (2) $ 5.00

Bacon (2) $ 2.50

Ham (2) $ 2.50

Basket of Bread $ 2.50

Hojaldre (Fried Flour Dough) (2) $ 2.50

Corb Tortillas(2) $ 2.50

Roasted Suckling Pig (2) $ 5.00

Seasonal Fruits $ 3.00

Plantains $ 2.50

Tea $ 1.50 Bottle of Water $ 1.50

American Coffee $ 2.00 S. Pellegrino Mineral Water $ 3.50
Capuccino $ 2.50 Perrier Water $ 3.00

Espresso $ 1.50 Chocolate Frappe $ 4.00

Hot Chocolate $ 2.00 Chocolate or Caramel Syrup Whith Whipped
Juice $ 2.00 Cream

Sodas $ 2.00 Milkshake $ 3.50

Fruits, Vanilla or Chocolate)

Fresh Natural Juices $ 3.00



Presidente Ceviche $ 5.50

Marinated corvina cubes with lemon juice, corn,
tomato and coriander.

Shrimp Ceviche $ 6.50

Fresh shrimp marinated in lemon juice, onion and
spicy.

Shrimp Cocktail $ 7.50

Fresh shrimp, marinated with lemon juice and
thousand islands "pink sauce".

Mix Ceviche $ 7.50

Exquisite Seafood Combination.

Fried Squid Rings $ 8.50

Mensabe Platter $ 17.50

El Topon Platter $ 16.50
Beef, Chicken and Pork Mix, with side order
of cassava, plantain or french fries

Mix of Sausages $ 9.50

Excellent mix of national and imported
sausages accompanied with a side order

Mixed Nachos $ 12.50

Chicken, Ground Beef, Guacamole, Pico de
Gallo, cheese and chips

Chicken Nachos $ 9.50

Chicken, guacamole, Pico de Gallo, cheese
and nacho chips.

Beef Nachos $ 10.50

Beef ground, guacamole, Pico de Gallo,

Seafood Mix with side order of cassava, plaintain or cheese and nacho chips.

french fries.

Sancocho (Panamanian
Chicken Broth Soup) $ 6.50

Traditional chicken soup, yams, and
cilantro. Accompanied by white rice.

Azuero Seafood Plate $ 9.50
Mixed Fresh Seafood in red sauce broth
and topped with a poached egg

Onion Soup $ 5.50

Order of Shrimp Rice $ 7.50



Beef Steak Filet 8 0z $ 12.50

Juicy steak cooked to your liking bathed in pepper,
mustard and red wine reduction sauce

Grilled Chicken $ 10.50
Accompanied by Mojo Criollo

Chicken Breast Spanish
Style $ 11.00

Mushroom Sauce in Whipped Cream and Ground
Serrano Ham

Grilled Sea bass $13.50

Fresh sea bass fillet with garlic or with creole
sauce

Whole Deep Fried Sea Bass $ 12.50

Boneless Deep fried Seabass with creole marinade

Grilled Salmon $ 16.00

Delicious grilled imported salmon glazed with our
passion fruit sauce

Pork Chops $ 14.50
Accompanied by Mojo Criollo

Pork Ribs $ 18.00

Tender and juicy pork ribs, glazed with
exquisite BBQ tamarind sauce

Filet Mignon $ 14.50

Beef Fillet Medallions in Mushroom Sauce,
surrounded by Bacon.

Caribbean Octopus $ 15.00

In coconut and annatto sauce, with sauteed
tomato, onion, cilantro with a spicy touch

Garlic Octopus $ 14.50

Delicious garlic home made sauce

You can choose one of the following side orders:
Rustic mashed potato, French fries, Baked Potato, Fried cassava, plaintains (tostones), sautéed
vegetables, green salad, and white rice.

Hamburger Presidente $ 10.50

2 pound burger patty with house Brioche bread,
cheddar cheese, caramelized onions, pickle,
lettuce tomato and special house sauce.

Filet Special Sandwich $ 10.50

Beef steak, peasant bread, paprika, mozzarella
cheese and sweet onion dressing

Club Sandwich $ 10.00

Pullman bread, with Grilled Chicken Breast,
Bacon, Ham, Fried Egg, Mozzarella Cheese,
Yellow Cheese, Lettuce and Tomato.

Pork Leg Sandwich with
Mozzarella $ 10.50

Pork leg in peasant bread, tomato, lettuce, onion
and mozzarella



Caesar Salad $ 6.50

Romaine Lettuce, Parmesan Cheese, Croutons

of House Bread with Cesar Dressing

Caesar Salad with Chicken $ 8.00

Romaine Lettuce, Parmesan Cheese, Croutons
of House Bread with Cesar Dressing, Chicken.

Greek Salad $ 8.50

Bed of lettuce mixed with cubes of tomato, cucumber, red pepper, red onion, feta
cheese and olives black with Mediterranean balsamic vinegar

Pizza Presidente $ 8.50

Artisan Pizza with Las Tablas Sausage,
Caramelized Tomatoes, Olives, Mushrooms,
Caramelized Onions, Green Peppers,
Mozzarella Cheese.

Pasta Presidente $ 11.00

Penne Past with Las Tablas sausages, grilled
tomatoes, roasted peppers, black olives, Feta
cheese and pesto

Pizza with Ham or Pepperoni $ 6.50

Baked Potatoe $ 2.50

Rustic mashed potatoes $ 2.50
French Fries $ 2.50

Plantains $ 2.50

Sautee Vegetables $ 2.50

Pastas (Spaguetti or Penne) $ 6.50

Alfredo, Pomodoro or Oleo Sauce

Pasta with Shrimp $ 12.00

In Alfredo Sauce, Pomodoro or Rose

Meat Lasagna $ 9.50

Fish or Chicken Fingers $ 8.50

With Tartar or honey mustard sauce.

Fried Canvass $ 2.50

Crispy Corn Fritters (2) $ 2.50
Las Tablas Sausages (2) $ 5.00
Roast Sucking Pig (2) $ 5.00
Plain Rice $2.00



Cheese cake $ 5.50 Apple or Pineapple Crumble $ 4.00
Delicious apples or pineapples caramelized cinnamon,

Topping Strawberry Syrup and fresh
ppne WOEILY SYIUp accompanied by crumble of flakes of oatmeal, vanilla ice

strawberries. :
cream and red wine syrup
Orange Flan §$ 4.00 S .
ng 3 ) Brownie with Vanilla Ice Cream $ 4.50
Classic homemade flan with orange
touch

Ice Cream Cup ( Cherry, Chocolate or
Lemon Pie $ 4.50 Vanilla) $ 3.50

Chocolate and vanilla accompanied by
Strawberry, caramel or chocolate topping

Tea $ 1.50 Bottle of Water $ 1.50

American Coffee $ 2.00 S. Pellegrino Mineral Water $ 3.50
Capuccino $ 2.50 Perrier Water $ 3.00

Espresso $ 1.50 Chocolate Frappe $ 4.00

Hot Chocolate $ 2.00 Chocolate or Caramel Syrup Whith Whipped Cream
Juice $ 2.00 Milkshake $ 3.50

Fruits, Vanilla or Chocolate)

Fresh Natural Juices $ 3.00
Sodas $ 2.00

Contactenos:

(507) 848-3071/72/73
Delivery: (507) 6363-8690
reservas@hotelpresidente.com.pa
www.hotelpresidente.com.pa

'r’j,@hotelpresidentelastablas n Hotel Presidente Las Tablas

Prices do not include ( Sales Tax) ITBMS.
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