


DE RABO DE LANGOSTA

Mar y Tierra

Chillo FritoRabo de Langosta

Rabo de Langosta Rellena

Mains

Surf and Turf

Mofongo de Camarones
Shrimp Mofongo



Ceviche Empanadillas

Croquetas de Bacalao Cóctel de Pulpo

 
de Carrucho

 
Ensalada

En򡀩adas
Appetizers

Sopa del Día (Bowl) / Soup of the Day (Bowl) 
Sopa del Día (Taza) / Soup of the Day (Cup) 
Tuna Tartare
Croqueta de Bacalao y Yuca / Cod and Cassava Croquette
Ceviche / Mixed Seafood  
Sorullitos de Maíz / Corn Sticks 
Calamares Fritos /  Fried Calamari 
Queso Frito con Salsa de Guayaba / Fried Cheese with 
Guava Sauce 

Cóctel de Pulpo / Octopus Cocktail 
Empanadillas de Bistec y Queso / Steak and 
Cheese Empanadas 
Mozzarella Sticks 
Masitas de Dorado / Mahi-Mahi Bites
Bacalaítos (5 unidades) / Cod Fritters (5 pcs)
Cóctel de Carrucho / Conch Cocktail
Masitas de Tiburón / Shark Bites
Pork Belly 
 

$8.00
$6.00
$15.00
$8.00
$15.00
$6.00
$11.00
$6.00

$18.00
$8.00

$7.00
$12.00

$18.00
$12.00
$8.00

$6.00

Mixed Seafood Turnovers

Cod and Cassava Croquettes Octopus Cocktail

Conch Salad



Palo Sampler.......... 
 Bacalaitos fritos, nuggets de pollo, sorullitos, hojuelas 
de plátanos, empanadillas de carne y empanadillas de 
guayaba. / Fried cod fritters, chicken nuggets, corn 
sticks, plantain chops, beef turnovers, and guava 
turnovers.

Tronco Sampler........
Calamares, camarones salteados, masitas de dorado y 
masitas de tiburón. / Calamari, sautéed shrimp, 
mahi-mahi bites, and shark bites.

Loaded Nachos....... 
Totopos servidos con guacamole, pico de gallo, maíz, 
queso y crema agria. / Tortilla chips served with 
guacamole, pico de gallo, corn, cheese, and sour cream.

Opciones adicionales / Add-ons:
1. Pollo / Chicken: $7.00
2. Carne Molida / Ground Beef: $7.00
3. Mezcla de Carnes / Meat Mix: $10.00

To share

Loaded Nachos

Palo Sampler

Nachos Cargados

$28.00

$10.00

$35.00



TIERRA - LAND 
Mar y Tierra / Surf and Turf 

8oz Filet Mignon
14oz Cola de Langosta / Lobster Tail

Chuleta Kan-kan /  Kan-Kan Pork Chop
Filet Mignon  
Rib Eye 18 - 20oz / Rib Eye Steak 18 - 20oz 
Masitas de Cerdo / Pork Bites 
Pechuga de Pollo / Chicken Breast 
Churrasco 12oz / Skirt Steak 12oz 
Canoa de Ropa Vieja / Sweet Plantain 
Boat with Ground Beef

$70.00

$14.00
$17.00
$32.00
$14.00

$28.00
$42.00
$55.00

Surf and Turf

Ribeye
Ribeye Steak

“Los platos principales no incluyen complementos.
Main dishes do not come with side items.”



Colas de Langosta / Lobster Tails 
Camarones / Shrimp 
Ensalada de Pulpo / Octopus Salad 
Salmón / Salmon 
Mariscada / Seafood Mix 
Basa 
Dorado / Mahi-Mahi 
Tuna Cajun Lime Crust
Atún con Cajún y lima

$50.00
$19.00
$32.00
$24.00
$45.00
$16.00
$20.00
$20.00

Chillo Fresco MP / Fresh Snapper ($MP)
Langosta Fresca del pais MP / Fresh Lobster ($MP)

Salsa de Ajo y Mantequilla / Garlic Butter Sauce
Salsa Criolla / Creole Sauce
Cremosa de Ajo / Creamy Garlic Sauce
Cremosa de Cilantro / Creamy Cilantro Sauce

Chillo FritoSalmón Pulpo

M򡀝
Sea Food

Pesca del día
Cach of the day ($MP)

Octopus

Desde el Jardín del Noroeste
Isabela, Puerto Rico

“Los platos principales no incluyen complementos.
Main dishes do not come with side items.”



Sopa del Día (Bowl) / Soup of the Day (Bowl) 
Sopa del Día (Taza) / Soup of the Day (Cup) 
Tuna Tartare
Croqueta de Bacalao y Yuca / Cod and Cassava Croquette
Ceviche / Mixed Seafood  
Sorullitos de Maíz / Corn Sticks 
Calamares Fritos /  Fried Calamari 
Queso Frito con Salsa de Guayaba / Fried Cheese with 
Guava Sauce 

Cóctel de Pulpo / Octopus Cocktail 
Empanadillas de Bistec y Queso / Steak and 
Cheese Empanadas 
Mozzarella Sticks 
Masitas de Dorado / Mahi-Mahi Bites
Bacalaítos (5 unidades) / Cod Fritters (5 pcs)
Cóctel de Carrucho / Conch Cocktail
Masitas de Tiburón / Shark Bites
Pork Belly 
 

Pulpo
Ensalada de



Masitas de Cerdo / Pork Bites 
Mofongo de Tiburón / Shark Mofongo 
Rabo de Langosta / Lobster Tail 
Camarones / Shrimp 
Churrasco / Skirt Steak 
Pulpo / Octopus 
Pechuga de Pollo / Chicken Breast 
Basa 
 

$15.00
$22.00
$49.00
$22.00
$28.00
$23.00
$17.00
$19.00

Langosta

Rabo de Langosta

Mofongo de Camarones
Mof򡀮go Re򡀫eno

As򡀰ao
Asopao con Tostones / Rice Stew 

with Fried Plantains

Langosta / Lobster 
Pollo / Chicken 
Mariscada / Seafood Mix 
Camarones / Shrimp  
 

$50.00
$16.00
$45.00
$17.00

Lobster

Lobster Tail

Agua / Water $1.25
Jugos Naturales / Natural Juices $4.50
Refrescos Coca-Cola  $2.00
Cervezas Artesanales -Varía / Craft Beer - Varies
Cervezas Domesticas - Varía /  Domestic Beers -Varies
Vinos de casa - Varía / House Wines - Varies
Frappe $8.00



Tres tortillas de maíz con guacamole, pico de gallo, 
queso y crema agria.

Three corn tortillas with guacamole, pico de gallo, 
cheese, and sour cream.

Escoge tu Favorita / Select your Favorite

¡Dale Color / Add Color!

Añade más sabor / Add more Flavor
Churrasco / Skirt Steak– $21.00
Langosta / Lobster – $38.00
Pollo / Chicken – $7.00
Basa – $10.00

Fettuccini 
Penne

Alfredo
Carbonara

Marinara
Pesto

Tacos de Dorado / Mahi-Mahi Tacos 
Tacos de Pollo / Chicken Tacos 
Tacos de Camarones / Shrimp Tacos 
Tacos de Churrasco / Skirt Steak Tacos 
Tacos de Basa / Grouper Tacos 
 

$20.00
$16.00
$19.00
$25.00
$17.00

TACO DE CHURRASCO

Advertencia: El consumo de carnes crudas o semicrudas puede representar un riesgo para la salud. Favor notificar al mesero si es alérgico a algún alimento antes de ordenar, 
trabajamos con todo tipo de mariscos y carnes. Favor preguntar si su plato contiene algún ingrediente que le cause alergia. Estimados clientes, todos nuestros platos son 

confeccionados al momento, esto es para garantizar la frescura y calidad de nuestros alimentos, agradecemos su paciencia.
Warning: Consumption of raw or undercooked meats may pose a health risk. Allergy Warning: Kindly notify your server of any food allergies before placing your order, as we work 
with all types of seafood and meats. Please inquire if your dish contains any ingredients that may cause allergies. Dear customers, all our dishes are prepared at the moment for the 

freshness and quality of our food. We appreciate your patience.

Tacos

Pastas $12

Tacos de Camarones 

Pasta de Churrasco
y Camarones

Crea tu pasta / Create your pasta

Shrimp Tacos

Skirt Steak & Shrimp Pasta

Agua / Water $1.25
Jugos Naturales / Natural Juices $4.50
Refrescos Coca-Cola  $2.00
Cervezas Artesanales -Varía / Craft Beer - Varies
Cervezas Domesticas - Varía /  Domestic Beers -Varies
Vinos de casa - Varía / House Wines - Varies
Frappe $8.00



Burger de Churrasco / Skirt Steak Burger 
Bacon Mac & Cheese Burger 
Palo Burger 
Resaca Burger 
Sándwich de Pollo / Chicken Sandwich 
Gringo Burger 
Sándwich de Pescado / Fish Sandwich
Burger de Tiburón / Shark Burger 
  

$28.00
$17.00
$18.00
$16.00
$18.00
$14.00
$22.00
$22.00

Incluye lechuga, tomate y papas curly. Si lo prefieres, puedes 
cambiar las papas curly por home fries. / Includes lettuce, 

tomato and curly fries. If you prefer, you may substitute curly 
fries for home fries.

Hamburguesa con Mac & Cheese / Mac & Cheese 
Burger 
Hamburguesa Vegana BBQ / BBQ Meatless
Burger
Mofongo Relleno de Vegetales / Stuffed Mofongo 
with Vegetables

 

$16.00

$14.00

$15.00

Mac and Cheese Burger

Mero Burger

Vegetarian

Hamb򡀪guesas
Burgers and Sandwiches

Mofongo de Vegetales
Stuffed Mofongo with Vegetables



Hot Dog 
Macarrones con Queso / Mac & Cheese 
Fettuccine Alfredo con Pollo / Chicken Fettuccini Alfredo 
Hamburguesa con Queso y Papitas / Cheeseburger with Fries  
Tiritas de Pollo Empanadas con Papas / Chicken Strips with Fries 
 

$7.00
$6.00
$12.00
$8.00
$8.00

Ensalada del Chef / Chef Salad  $9.00
Lechuga, cranberry, tomate, queso parmesano, cebolla y platanutres 
triturados.
Lettuce, cranberry, tomato, parmesan cheese, pickled onion, and chips.

Ensalada Southwest / Southwest Salad  $11.00
Lechuga, maíz, guacamole, granos, tomate y queso parmesano.
Lettuce, corn, guacamole, grains, tomato, and parmesan cheese.

Ensalada de la casa / House Salad   $7.00
Lechuga, tomate, cranberry,  queso blanco, hojuelas 
de plátano en trozos. /  Lettuce, tomato, cranberry, 
white cheese, and plantain chips.

Añade proteína / Add Protein:
Churrasco / Skirt Steak 
Pollo / Chicken 
Dorado / Mahi-Mahi 
Camarones / Shrimp 
Basa 

$21.00
$7.00
$14.00
$8.00
$10.00
$5.00

OCEANS DAY
World

 
Ensalada / Salad 
Platanutres / Plantain Chips 
Arañitas / Arañitas (Shredded Fried Plantains)
Plátanos Maduros / Sweet Plantains 
Yuca al Mojo / Cassava Mojo 
Majado de Viandas / Mashed Root Vegetables 

Papas Rizadas  / Curly Fries 
Arroz / Rice 
Habichuelas / Beans
Plátanos Fritos / Fried Plantains 
Mofongo / Mashed Plantains 
Vegetales Salteados / Sautéed Vegetables 
Yuca Frita / Fried Cassava 

$4.00
$5.00
$5.00
$3.00
$5.00
$5.00

$5.00
$3.00
$2.00
$5.00
$5.00
$5.00
$5.00

Ac򡀭pañantes
Sides

Ensaladas
Salads

KKIIDDSS
MENUMENU

Menores de 12 años / Children under 12

Mac & Cheese



Palo Beach Mojito – $12
Mojito especial de la casa Top Secret, con notas de menta 
y flores blancas. / House special mojito with mint and 
white flower notes
Smoked Colada – $11
Mezcal, falernum, coco y piña.
Mezcal, falernum, coconut, and pineapple
Pachola – $10
Ron, parcha y acerola. / Rum, passion fruit, and acerola.
Caribbean Rum Secret – $12
Ron con sabor a coco, piña, mango y ponche de frutas de 
la casa / Coconut-flavored rum, pineapple, mango, and 
house fruit punch.
Antonella – $11
Ron Añejo, Rum Chata, coco, cacao y canela.
Aged rum, Rum Chata, coconut, cocoa, and cinnamon.
Round for the Kitchen – $20
¡Gracias, cocineros! Thank you, cooks!

Lavender Mule – $12
Lavanda, vodka, puré de jengibre, sirope de jengibre, lima y 
ginger beer. / Lavender, vodka, ginger purée, ginger syrup, lime, 
and ginger beer.

Marpicao – $13
Ron, ginebra, tequila, vodka, curaçao azul y jugo de parcha.
Rum, gin, tequila, vodka, blue curaçao, and passion fruit juice.

Mojito Flight – $18
Variedad de mojitos: parcha, regular, mango y fruta del día.
Passion fruit, regular, mango, and fruit of the day mojito flight.

Sangría – $12

Drinks

Kentucky Mule – $13
Evan William, puré de jengibre, sirope de jengibre, lima y 
ginger beer. / Evan William, ginger purée, ginger syrup, lime, 
and ginger beer

Lavender Mule Mojito Flight

Round for the Waitress– $20

Palo Expreso – $12

¡Gracias, meseros ! Thank you, cooks!

Beach Monkey – $10
Ron Añejo, orgeat, mango, lima y aromáticos.
Aged rum, orgeat, mango, lime, and aromatics.

Skrewball, crema cacao, kahlua , aquafaba,
dashes de chocolate
Mezcalita –  $13
Mezcal, triple sec,lima,simple syrup

Margarita Patron – $14
Patron,cointreau jugo limon,real syrup ,orange slice

Cosmopolitan – $9
Absolut, triple sec, cranberry limon

Boricua Azul – $12
Bacardi, blue curacao, jugo pina, crema coco

Cacao Old Fashion – $14
Whisky de centeno, crema de cacao y bitters de cacao.
Rye whiskey, crème de cacao, and cocoa bitters.

London Mule Calvert Gin – $12
Whisky de centeno, crema de cacao y bitters de cacao.
Rye whiskey, crème de cacao, and cocoa bitters.

Iguana de Palo – $13
Margarita con un toque picante, Mezcal Ancho Reyes y lima.
Margarita with a kick, Mezcal Ancho Reyes, and lime

Orgasmo – $11
Kahlua,amaretto,baileys

Moscow Mule –  $12
Skaya, puré de jengibre, sirope de jengibre, lima y ginger beer. 
/ Skaya, ginger purée, ginger syrup, lime, and ginger beer



Pos򡀩es
Desserts

Langosta / Lobster 
Pollo / Chicken 
Mariscada / Seafood Mix 
Camarones / Shrimp  
 

Doggy Bowl – $8.00
Pollo, Brócoli y Zanahorias / Chicken, Broccoli & Carrots

Flan de VainillaMascarpone

Refrescos / Soft Drinks
Frappé      

Mascarpone $9.00
Flan $5.75
Sorbet coco $9.00
Copc de chocolate $9.00

B52
Chicaito
Cuantro
Fireball
Frangelico
Grand Marnier

Jalda Pistacho
Disarono Blanco
Khalua
Pama
Tequila: Patron, 1800
Jack Daniel

Jack Honey
Buchanan
Gummy Bear
Blue Label 1oz
Beefeater

Shot y C򡀦diales

Cervezas Artesanales / Craft Beers
Vinos / Wines

Jugos / Juices
Cervezas / Beers

Agua

Don Q: Cristal, Coco, Passion, Limón



   Scan the code to book now!

Stay just steps away 
from paradise.

Book your beachside escape at Palo Beach 
Apartments — right in front of us!

   Pet-friendly. Ocean views. Exclusive 10% 
discount for our guests.


