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Los Brezos

BOUTIQUE HOTEL

APPETIZERS

Sea Bass Ceviche with Passion Fruit Jelly and Plantain Chips

Shrimp Martini in a Sweet & Spicy Sauce

Buffalo Wings Glazed in the Chef’S Secret Sauce with Blue Cheese Dressing (10 Pieces)
Shrimp “Empanadas” (6 Pieces)

Lamb “Empanadas” with Feta Cheese (6 Pieces)

Pork Won Ton (6 Pieces)

“Carimanolas” Fried Yucca with Ropa Vieja Meat

Los Brezos Crispy Pork Rinds with Cassava and Vegetables

Creole Picada: Fried Yucca, Flour Empanadas, Chicken, Smoked Sausage
and Creole Tomato Salad

Garlic Mushrooms

Garlic Clams

VEGAN MENU

Vegan Wrap
Vegetables Thai Curry

SALADS

Tierras Altas green salad (Mix of Hydroponic Lettuces, Aimonds, Tomato, Onion
Zucchini, Carrot and Olives)

With Chicken
With Tuna
Golden Quinoa Bowl with Black Olives, Corn, Tomato, Carrot, Fresh Cilantro and Red Onion

With Chicken

CREAM

Sancocho with Rice (Panamanian Chicken Soup)

Pumpkin Cream Soup with Pork rinds Croutons and Sour Cream

CHICKEN
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Panama's Leading
Boutique Hotel

B/.10.75
B/.11.75
B/.11.75
B/.9.75
B/.10.75
B/.9.75
B/.10.75
B/.8.75
B/. 20.25

B/. 12.75
B/.11.75

B/.12.75
B/.10.75

B/. 10.50

B/. 10.75
B/.11.75
B/.10.75
B/. 13.50

B/.10.75
B/.10.75

Los Brezos Chilaquiles with Chicken, Tortilla Chips, Chef’S Special Sauce, Cheese and Cream B/.11.75

Grilled Chicken Breast and Companied
Chicken Wrap with Lettuce, Sweet Onion, Chipotle Dressing and French Fries

Chicken Fingers with French Fries (KIDS)

RICE

Mushroom Risotto
Panamanian Paella (Chicken, Squid, Sausage, Mussels, Clam, Praw Octopus and Shrimp)
Los Brezos Fried Rice with Green Salad: Shrimp

Pork

B/. 10.75
B/.12.75
B/. 9.75

B/.17.25
B/.15.25
B/. 18.25
B/.17.25



FISH AND SEAFOOD

Salmon in Spiced Butter with a Silky Potato and Sweet Potato Purée
Shrimp to Taste with “Moro” Rice (Diabla , Oleo or Creole Sauce)
Galician Octopus with Yucca “Al Mojo”

Sea Bass in Garlic Sauce over Spinach Risotto, Topped with Ratatouille

Sea Bass in Seafood Sauce

MEATS

Smoked Pork Chop in Passion Fruit Sauce Infused in Juniper

New York Certified Angus Beef with Tomato and Companied

Picanha Certlified Angus Beef with Tomato and Companied

“Mondonguito” with White Rice

Beef Wrap (Lettuce, Tomatoes, Onion, and Chipotle Dressing with French Fries
Smoked Bacon Wrapped Beef Medallions, Mushroom Sauce, and Ripe Plantains

Beef Tenderlion with Vegetables and Jasmine Rice Infused with a Hint of Sesame

The Chef’S Burger with French Fries 4oz.

8oz.

PASTAS (Gluten free 2.005)

Seafood Pasta

Spaghettini Alioli with Shrimp

Spaguettini in White Sauce with Chicken, Mushrooms, and Vegetables
Gratinated Lasagna with Bolognese Sauce or White with Chicken

Mac & Cheese with Chicken (KIDS)

Spaguettini with Bolognese Sauce or Butter (KIDS)

WINE

RED WINE

LOPEZ DE HARO. D.0. LA RIOJA (Spain). TEMPRANILLO
LOPEZ DE HARO. D.0. LA RIOJA (Spain). CRIANZA
BERINGER. CALIFORNIA (U.S.A.). MERLOT
TARAPACA GRAN RESERVA. D.0. MAIPO (CHILE). MERLOT

LA CREMA. CALIFORNIA (U.S.A.). PINOT NOIR
RISCAL. CASTILLA Y LEON (Spain). TEMPRANILLO (375 cl.)
CUP LOPEZ DE HARO. D.0. LA RIOJA (Spain). TEMPRANILLO
WHITE WINE

CUNE. D.0. RUEDA (Spain). VERDEJO
MARTIN CODAX. D.0. RIAS BAIXAS (Spain). ALBARINO
CUP CUNE. D.0. RUEDA (Spain). VERDE]O

B/.21.75
B/.21.75
B/.22.75
B/.21.75
B/.22.75

B/.16.75
B/.25.95
B/.21.75
B/.10.75
B/.12.75
B/.18.75
B/.17.75

B/.9.75
B/.12.75

B/. 21.50
B/.19.25
B/.16.25
B/.17.25
B/. 9.25
B/. 9.25

B/. 22.00
B/. 25.00
B/. 27.00
B/. 32.00
B/. 63.00
B/. 17.00

B/. 5.00

B/. 25.00
B/. 36.00

B/. 5.00



