
 

 

 

CASA PALMERAS 

DINNER MENU 

Served between 6-9pm 

BOTANAS/APPETIZERS 

Guacamole- Prepared w/Local Avocados, Cilantro, Tomatoes & Onion 

Frijoles- Refried Beans 

Frijoles Colada- Bean Soup 

Pate- Cooked Ground Pork w/Potatoes and Spices 

Tostadas (Pollo, Res o Puerco) - Fried Corn Tortillas Topped w/Chicken, Beef or Pork 

Salsa Mexicana- Pico de Gallo- Diced Tomato, Onion & Cilantro Dipping Sauce 

Quesadilla- Pan Fried Cheese Filled Corn Tortilla 

Empanadas- Deep Fried Masa Filled w/Meat, Fish, Eggs, Beans, Cheese, or Chicken 

 

FISH / SEAFOOD 

Pescado Frito- Fried Whole Fish 

Pescado al a Parilla- Grilled Fish 

Brochette de Camaron- Shrimp Kabob 

Camarones de Mantequilla o Ajo- Shrimp cooked in Butter or Garlic 

Ceviche- Fresh Fish/Seafood Cooked in Lime Juice w/ Tomatoes, Onions, Cilantro and 

Seasonings 

 

 

CARNES / BEEF/PORK 

Tacos de Picadillo- Fill Your Own Soft Shell Corn Tacos w/Ground Meat & Seasonings 

Fajitas de Carne- Strips of Seasoned Meat with Onions & Peppers 

Arracheras Marinadas- Marinated Grilled Beef 

Poc Chuc- Yucatecan Favorite- Pork, Marinated and Grilled 

Tacos de Puerco a la Plancha- Fill Your Own Soft Shell Corn Tacos w/Marinated Grilled Pork 

Empanizado de Puerco- Breaded Fried Pork 

Bistek al Mexicana- Beef w/Tomatoes, Onion, Peppers & Garlic 

Bistek de Res- Beef Cooked w/Tomatoes, Potatoes, Carrots, & Garlic 

Chile Rellenos- Meat & Seasonings Stuffed Serrano Chili Pepper 

Frijol con Puerco- Yucatecan Staple Served on Monday’s in all the Pueblos 



 

 

 

 

 

POLLO/CHICKEN 

Tostadas de Pollo- Chicken Tostadas 

Fajitas de Pollo- Strips of Seasoned Chicken w/Onions & Peppers 

Pollo Asado- Grilled Chicken w/Achiote Seasoning 

Pollo Pibil- Chicken Cooked w/Yucatecan Spices 

Sopa de Pollo con Verduras- Chicken Soup w/Vegetables 

Sopa de Lima- Chicken Lime Soup 

Puchero de 3 Carnes- Beef, Chicken, & Pork w/local vegetables 

Pollo Mole- Chicken w/Mole Sauce 

Tamales de Pollo (al Vapor o Horneado - Steamed or Baked) - Chicken, Onion, Tomato and   

Spice Filled Tamales Cooked in Banana Leaves 

 

POSTRE/DESERT 

Flan- Caramel Delight 

Arroz con Leche- Cinnamon Flavor 

Plátano Frito c/helado- Fried Bananas w/Honey Syrup and Vanilla Ice Cream 

Mousse de Mango or Duraznos 

 

PLEASE NOTE: Plan Your Meals in ADVANCE! Your choice of 3 dinner entrees will be 

prepared for $10 USD per person.  Minimum of 4 people PLUS the costs of ingredients. $5 USD 

for Children under 5. All Dinners include rice, beans and corn tortillas. For 2 Appetizers ADD 

$2 USD per person. For One Desert ADD $2 USD per person. Costs May be Paid in US dollars 

or Equivalent in Mexican Pesos. 

Example: dinner for 4 adults and 2 children 

$40 USD for 4  

$10 USD for 2 children under 5 

$50 USD total plus ingredients 

ADD 2 APPETIZERS for $10 USD 

ADD Desert for $10 USD 

 


