
DESAYUNO 
A LA CARTA

 Omelette o huevos revueltos al gusto
Tomate, cebolla, espinaca, jamón York, tocino, queso Y champiñon

 Omelette de claras al gusto
Tomate, cebolla, espinacaS, jamón York, tocino, queso Y champiñonES

HuevoS benedictinoS
Pochados sobre pan brioche, con jamón ahumado y salsa holandesa

Mangú Dominicano Con salami

 PLATO DE Frutas variadas con yogurt, miel y granola

Desayuno Americano
Huevos al gusto acompañados con hot cakes y tocino o jamón ahumado

Bagel noruego
Salmón ahumado, lechuga, tomate y queso crema

Sándwich de jamón y queso

Avena CON BANANA CARAMELIZADA

 Variedad de PAN DULCE

 pLATILLO LIBRE DE GLUTEN    pLATILLO VEGETARIANO

PA L L A D I U M H O T E L G R O U P. C O M



À LA CARTE
BREAKFAST

 Omelette or Scrambled eggs with your choice
Tomato, onion, spinach,  ham, bacon, cheese, mushroomS

 Egg White Omelette with your choice
Tomato, onion, spinach,  ham, bacon, cheese, mushroomS

Benedictine eggS
Poached over brioche bread, with smoked ham and Hollandaise sauce

Dominican mangú With salami

 fruit PLATTER with yoUgurt, honey and granola

AmericAN BREAKFAST
Eggs OF YOUR CHOICE  with hot cakes and bacon or smoked ham

Norwegian Bagel 
Smoked salmon, lettuce, tomato and cream cheesE

Ham and cheese sandwich

OatS WITH CARAMELISED BANANA

 PASTRY SELECTION

 gluten free dish    vegetarian dish

PA L L A D I U M H O T E L G R O U P. C O M



PALLADIUMHOTELGROUP.COM





Platillo libre de gluten
GLUTEN FREE DISH

Platillo vegetariano
vegetarian dish
alimento crudo

RAW FOOD

ENTRADAS y ENSALADAS
STARTERS AND SALADS

AGUACHILE DE CAMARÓN 
SHRIMP AGUACHILE

CEVICHE DE PESCADO CON LECHE DE TIGRE  
FISH CEVICHE WITH TIGER’S MILK

CEVICHE MIXTO CON LECHE DE TIGRE  
MIXED SEAFOOD CEVICHE WITH TIGER’S MILK

AHÍ TUNA CON MERMELADA DE LIMÓN Y AGUACATE  
AHI TUNA WITH LEMON MARMALADE AND AVOCADO

SUSHI TEMPURIZADO DE CANGREJO, AGUACATE, QUESO CREMA Y CAMARÓN 
TEMPURA SUSHI WITH CRAB, AVOCADO, CREAM CHEESE AND SHRIMP

SUSHI CEVICHE CON TILAPIA, AGUACATE, TOBIKO Y LECHE DE TIGRE  
SUSHI CEVICHE WITH TILAPIA, AVOCADO, TOBIKO AND TIGER’S MILK

CALIFORNIA ROLL DE SALMÓN CON PEPINO,    
WASABI MAYO,  QUESO CREMA, CEBOLLíN Y AGUACATE

CALIFORNIA SALMON ROLL WITH CUCUMBER,  
WASABI MAYO, CREAM CHEESE, CHIVE AND AVOCADO

SPICY TUNA ROLL  

POKE BOWL DE ATÚN PICANTE 
SPICY TUNA POKE BOWL

SWEET ROLL DE FRESAS, QUESO BRIe, TOCINO, PAPRIKA Y MIEL  
STRAWBERRY SWEET ROLL, BRIE CHEESE, BACON, PAPRIKA AND HONEY



Queso mozzarella CON HIGOS, NUECES, rúcula Y GLASEADO BALSÁMICO   
Mozzarella cheese WITH FIGS, NUTS, ARUGULA AND BALSAMIC GLAZE

ENSALADA DE QUINOA CON QUESO FETA   
QUINOA SALAD WITH FETA CHEESE

ENSALADA VERDE  
GREEN SALAD

ENSALADA CÉSAR
CAESAR SALAD

TRíO DE DIPS: HUMMUS, ESPINACA Y GUACAMOLE CON PAN PITA Y TOTOPOS 
DIP TRIO: HUMMUS, SPINACH AND GUACAMOLE WITH PITA BREAD AND TORTILLA CHIPS

ESPECIALIDADES MEXICANAS
MEXICAN SPECIALTIES

SOPAS Y CREMAS
SOUPS & CReams

FRIJOL REFRITO  
REFRIED BEANS

QUESADILLAS DE CAMARÓN
PRAWN QUESADILLAS

FAJITAS DE RES
BEEF FAJITAS

Arroz a la mexicana  
a la mexicana rice

BELT WRAP

SUPER WRAP

TACO AL PASTOR

Sopa de mariscos al azafrán  
saffron seafood soup

Crema de verduras asadas 
Grilled vegetables cream soup

Gazpacho 
Tomato Soup



Platillo libre de gluten
GLUTEN FREE DISH

Platillo vegetariano
vegetarian dish
alimento crudo

RAW FOOD

HAMBUrGUESAS  
Y Sándwiches

BURGERS AND sandwiches
BEEF BURGER 

HAMBURGUESA DE CARNE DE RES CON QUESO,  
CEBOLLA MORADA, TOMATE, LECHUGA Y MERMELADA DE TOCINO

BEEF BURGER WITH CHEESE, RED ONION,  
TOMATO, LETTUCE AND BACON MERMELADE

SURF & TURF BURGER
CARNE DE RES CON CAMARONES AL AJILLO, AGUACATE Y CEBOLLA SALTEADA 

BEEF WITH GARLIC SHRIMP, AVOCADO AND SAUTEED ONION

CHICKEN SANDWICH
POLLO, MAYONESA, TOMATES SECOS, ALBAHACA Y QUESO MANCHEGO

CHICKEN, MAYONNAISE, DRY TOMATOES, BASIL AND MANCHEGO CHEESE

PHILLY CHEESE STEAK  
SÁNDWICH CON CARNE DE RES, QUESO CHEDDAR Y PROVOLONE

BEEF STRIPS SANDWICH WITH CHEDDAR AND PROVOLONE CHEESE



Platillo libre de gluten
GLUTEN FREE DISH
Platillo vegetariano
vegetarian dish
alimento crudo
RAW FOOD

CARNES Y PESCADOS
MEAT AND FISH
TAGLIATA DE RES CON EMULSIÓN DE HIERBAS, TOMATES Y PURÉ DE PAPA AL ROMERO 
BEEF TAGLIATA WITH HERB EMULSION, TOMATOES AND ROSEMARY MASHED POTATOES

COSTILLAS BBQ CON PAPA CAJÚN 
BBQ RIBS WITH CAJUN POTATOES

SALMÓN AL MOJITO CON VEGETALES Y CHUTNEY DE MENTA Y LIMÓN 
MOJITO SALMON WITH VEGETABLES WITH MINT AND LEMON CHUTNEY

RÓBALO ASADO CON HUMMUS, TAPENADE Y BERENJENAS 
SEA BASS WITH HUMMUS, TAPENADE AND EGGPLANT

PESCA DEL DÍA*
CATCH OF THE DAY*

*Sujeto a disponibilidad
*Subject to availability
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Platillo libre de gluten
GLUTEN FREE DISH

Platillo vegetariano
vegetarian dish
alimento crudo

RAW FOOD

PAELLAS
PAELLA DE MARISCO 

SEAFOOD PAELLA

PAELLA MIXTA 
MIXED PAELLA

PAELLA DE VEGETALES  
VEGETABLE PAELLA

Arroz negro 
black rice

SPAGHETTI EN SALSA AURORA CON LANGOSTA Y SALVIA
SPAGHETTI IN AURORA SAUCE WITH LOBSTER AND SAGE

RIGATONI CON POLLO, CHIPOTLE, MANTEQUILLA Y CILANTRO
RIGATONI WITH CHICKEN, CHIPOTLE, BUTTER AND CORIANDER

PENNE AL PESTO CON CHAMPIÑONES Y QUESO FRESCO 
PESTO PENNE WITH MUSHROOMS AND FRESH CHEESE

FETTUCCINE CARBONARA
FETTUCCINE IN CARBONARA SAUCE

WOK DE POLLO Y VEGETALES 
VEGETABLES AND CHICKEN WOK

WOK DE VEGETALES AL CURRY  
CURRIED VEGETABLES WOK

wok & PASTA
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Platillo libre de gluten
GLUTEN FREE DISH
Platillo vegetariano
vegetarian dish
alimento crudo
RAW FOOD

POSTRES DESSERTS
TARTA ÓPERA 
OPERA CAKE

ECLAIR DE CHOCOLATE Y MANGO 
CHOCOLATE AND MANGO ECLAIR

BANANA SPLIT FLAMBÉ  

PANNA COTTA DE NUTELLA CON FRUTOS ROJOS 
 

NUTELLA PANNA COTTA WITH BERRIES

PASTEL DE LIMÓN 
LEMON PIE

PASTEL DE ZANAHORIA 
CARROT CAKE

GALLETAS 
COOKIES

SELECCIÓN DE HELADOS y sorbetes  
ASSORTED ICE CREAM and sorbets
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Degustación
ENTRÉE TASTING

Hummus con pan de pita 
Hummus WITH pita bread

Ensalada mediterránea, atún,    
ejote, huevo, mix de lechugas y tapenade

Mediterranean salad, tuna, green beans, egg, green mix and tapenade

TabulÉ de pollo asado 
Grilled chicken tabbouleh

Salmón ahumado, patatas crujientes, rúcula y ali oli de cítricos 
Smoked salmon, crispy potatoes, arugula and citrus aioli

Spanakopita, pastel griego a base de espinaca y queso Feta
Spanakopita, Greek pastry with spinach and feta cheese

Pan cristal con jamón ibérico
Glass bread with Iberian ham

SOPAS SOUPS
Bisque de calabaza y camarones 

Squash bisque with shrimp

Sopa del CHEF
CHEF’S SOUP SPECIAL 

Estofado de langosta 
Lobster stew

Platillo libre de gluten
GLUTEN FREE DISH

Platillo vegetariano

alimento crudo
RAW FOOD



CARNES Y PESCADOS
Meat and Fish
Filet mignon a la parrilla 
Grilled filet mignon

tajín de cordero 
Lamb tajine

T-bone a la parrilla 
Grilled T-bone

Camarones a la sal 
Salt-cooked shrimp

Pulpo a la parrilla 
Grilled octopus

PESCA DEL DÍA*
CATCH OF THE DAY*

Róbalo 
SEA BASS

Brochetas de langostino al ajillo  
SHRIMP KEBAB with garlic
 
Camarones al coco
Coconut shrimp

Langosta THERMIDOR  
a la parrilla o Mar y TIERRA 
THERMIDOR, GRILLED OR SURF & TURF  LOBSTER

* Sujeto a disponibilidad
* Subject to availability

Platillo libre de gluten
GLUTEN FREE DISH

Platillo vegetariano
vegetarian dish

alimento crudo
RAW FOOD



Patatas a lo pobre  
Poor man’s potatoes

Vegetales a la parrilla  
Grilled vegetables

Arroz pilaf  
Rice pilaf 

 
Puré de patata y camote  

Mashed potato and sweet YAM 

GUARNICIONES
Side orders

ARROZ A BANDA   
a banda-Style rice

Arroz de mariscos 
SEAFOOD RICE

ARROCES Rice

Platillo libre de gluten
GLUTEN FREE DISH

Platillo vegetariano
vegetarian dish

alimento crudo
RAW FOOD
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