Lo mejor de reunirse
es la sobremesa
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Amigos de la casa

ENTRANTES

Para compartir, uno cada cinco
personas.

® Nachos tradicionales.
¢ Quesadillas a elegir.
® Elote tatemado.

PRINCIPAL

A elegir.

® Salmdén con mantequiilla de
lima y un toque de mezcal.
Acompanado de arrdz frijol
negro.

e Tacos de suadero o Baja
California (3 unidades).

® Fajita de pollo.

39¢€
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Parientes de la casa

ENTRANTES

Para compartir, uno cada cinco
personas.

e Nachos carnitas.
e Ceviche de lubina.
® Torreznos.

PRINCIPAL

A elegir.
® Costilla glaseada con miel de
agave y chipotle.

® | ubina zarandeada sobre
hoja de platano.

® Taco Rib Eye o gobernadonr
(3 unidades).

48¢€

Ambos menus incluyen
Un variado de postres a eleccion del chef.
1 Agua + 2 bebidas (vino, caia, refresco o café)

Reservas al 871 203 294
reservas@casapatronpalma.com



The best part of gathering
1S la sobremesa
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Friends of the house

STARTERS

To Share, one for every five people.

e Traditional nachos.
e Quesadillas of your choice.
e Mexican style noasted corn.

MAIN COURSES

To choose.

® Salmon with lime butter and
a touch of mezcal. Served
with rice and black beans.

® Suadenro or Baja California
tacos. (3 pieces)

® Chicken fajita.

39¢€
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Family of the house

STARTERS

To Share, one for every five people.
e Nachos canrnitas.

e Sea bass ceviche.

e Torreznos.

MAIN COURSES

To choose.

e Glazed short ribs with agave
honey and chipotle.

e Zarandeado-style sea bass on
banana leaf.

¢ Rib Eye or gobernador taco.
(3 pieces)

48€

Both menus include
A selection of dessents chosen by the chef.
1 Water + 2 drinks (wine, draught beenr, soft drink or coffee)

Book at 871 203 294
reservas@casapatronpalma.com



