S PALMAS

oceanfront villas & casitas

BREAKFAST

Includes Daily: Seasonal fruit, yogurt, milk, orange juice, coffee & tea

1.

2.

O N

Huevos a la Mexicana (scrambled eggs, tomato & onion), served w/ tortillas, black
beans, salsa

Chilaquiles Verdes (chips, chicken & scrambled eggs, green salsa), served w/
cheese, sour cream

Scrambled Eggs w/ Epazote (local herb) & Cream Cheese, served with tortillas
and fresh salsa

Hot Cakes & Bacon, served with butter & syrup

French Toast & Bacon, served with butter & syrup

Scrambled Eggs & Chorizo, served with black beans, tortillas and red sauce
Scrambled Eggs w/ Spinach, mushroom & parmesan cheese, w/ potatoes
Enfrijoladas de Queso (tortillas, black beans, Oaxaca Cheese) served w/ scrambled
eggs and fresh salsa

Scrambled Eggs & Bacon, served with potatoes

LUNCH

Includes Daily: Fresh seasonal fruit waters & cold teas (lime, cantaloupe, watermelon,
orange, hibiscus, cucumber & mint) and fresh house-made salsas

1.

2.

O XN W

Oaxacan Quesadillas (Oaxacan cheese, corn tortillas), served w/ guacamole & fried
crickets

Tacos Dorados de Pollo (chicken tacos drowned in salsa), served w/ avocado &
black beans

Sopes de Quesillo (Oaxacan cheese, black beans & avocado)

Carne Asada Tacos (grilled steak tacos) served with black beans & guacamole
Enmoladas de Pollo (Oaxacan Mole, tortillas & chicken), served with guacamole
Empanadas de Quesillo, Chorizo y Elote (cheese, chorizo & corn) w/ guacamole
Fish & Chips (or sub chicken) served with French fries and sliced tomatoes
Tostadas de Tinga (chicken in red sauce) served with black beans & guacamole
Baguettes de Pollo (sandwiches) chicken & fresh veggies, potato chips



APPETIZERS

Chips & Salsa: Fresh Assorted Salsas (mango, pineapple, papaya, traditional,
tomatillo), Guacamole & Chips

Mexican Veggie Sticks (Jicama, Carrots & Cucumber) served with lime and chili
Oaxcan Sampler: Quesillo (pulled string cheese), fried crickets, guacamole & chips

DINNER

Includes Daily: Fresh seasonal fruit waters & cold teas (lime, cantaloupe, watermelon,
orange, hibiscus, cucumber & mint) and fresh house-made salsas

1.

Arrachera Asada (Marinated Mexican Steak) served with grilled local veggies
(green onion, cactus & zucchini) red rice & black beans. Spinach Salad with
grapefruit & orange

Pescado o Pollo al Mojo de Ajo (Garlic Fish or Chicken) served white rice w/
carrots & onion and black beans. Green Salad with green beans & boiled egg.

Mole con Pollo (Oaxacan Mole w/ Chicken) served with white rice and grilled
zucchini. Green salad with Oaxaca cheese, avocado & fried grasshoppers.

Taco Bar (chicken, carne asada, zucchini & cream cheese). Green salad with
Oaxacan cheese, black beans & corn.

Tlayudas de Pollo (oversized chicken tacos), served with black beans, guacamole &
pico de gallo. Spinach salad with cucumber & mint.

BBQ Burger Buffet (cheese, tomato, lettuce, onion) served with French fries. Green
salad with tomato & purple onion.

Chiles Rellenos de Pollo o Queso (chilies stuffed w/ chicken or cheese), served
with rice and black beans. Spinach Salad with squash & tomatoes.

Spaghetti traditional pasta with tomato sauce. Cesar salad (romaine lettuce,
crotons, parmesan cheese & cesar dressing)

Albondigas (Traditional Mexican Meatballs) served with steamed rice. Green salad
with tomato & carrots.



