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** Yucca Frites - 8
served with jalapeño aioli

Coconut Shrimp - 14
served over arugula tossed with citrus 

vinaigrette, drizzled with sriracha
honey sauce

**  V  Salsa Fresca - 7

**  V  Pineapple Salsa - 7

**  V  Eloté Salsa - 7

**  V Regular Guacamole - 8

**  V Mango Guacamole - 8

 ** G.O.A.T. Guacamole - 9

** Corvina - Small - 16  Large - 26
pacific sea bass prepared in 

traditional ceviche fashion with 
lime, red onion, jalapeño & cilantro

** Langoustine de Coco
Small - 16  Large - 26

langoustine tails marinated in a mix of citrus 
juices & coconut milk with ginger, red bell
pepper, habaneros, red onion, avocodo & 

cilantro

ceviche
** Mango Mahi - Small - 13  Large - 20

mahi, mango, jalapeño, red onion,
red pepper, cilantro, lime, mango nectar 

& house-made hot sauce

** Camaroń - Small - 13  Large - 20
shrimp, jicama, cilantro, fresh cayenne 
peppers, citrus juice, cucumber juice, 

celery & roma tomatoes

salsas

tapas

...Can't Decide? Try All Three

** Guacamole Sampler - 16
all three guacamoles

**  V Salsa Trio - 14
all three salsas

empanadas
Pollo Empanada - 10

topped with pickled onion, mixed cheese 
& citrus crema dipping sauce

Carne Empanada - 10
topped with salsa fresca, 

cotija, guacamole &  jalapeño aioli
dipping sauce

V Chipotle Black Bean Empanada - 10
topped with chimichurri slaw and red

pepper gastrique dipping sauce

Chorizo y Goat Cheese Empanada - 10
topped with tomatillo salsa & 

black bean dipping sauce

** El Quatro - 30 
4oz. sample of each of our

classic ceviches

**  V Coconut Ceviche 
Small - 10  Large - 16

young coconut meat, avocado, red 
bell peppers, onion, citrus

& cilantro

* / ** Tuna Poke Bowl - 18
fresh yellowfin tuna tossed in our 

housemade poke sauce, with
scallions & sesame seeds, served 

over coconut rice, topped with
guacamole, mango pineapple salsa, 

patacones, & pickled onions

**  V  Fried Brussels - 10
fried brussel sprouts tossed in chili-lime 
seasoning & rice vinegar, served with 

vegan cashew cream sauce

** Caribbean Fried Oysters - 16
oysters, pickled cabbage & curry aioli

A fresh twist on fish
Our food is inspired by the beautiful Central American country, Panama. 
After growing up picking fresh mangos for breakfast, fishing in both the 

Pacific and Atlantic oceans, and surfing world class waves in our
backyard, we wanted to bring the tropical freshness of the Panamanian 

diet to Wrightsville Beach!

dinner menu

Langoustine Cakes - 18
served over a bed of pickled cabbage 

with jalapeño aioli



Wilmington, NC

La Ensalada Mixta - 14
mixed greens, elite salsa, shredded carrots, 

cherry tomatoes, fresh avocado, pickled onion, chopped 
scallions, queso fresco, tossed in a red wine vinaigrette

 

** Petite Greens and Arugula - 14
with avocado, radish & cucumber, tossed in

a light cilantro vinaigrette, topped with 
cotija cheese & fried garbanzo beans

soups and salads

bebidas

platos
Ropa Vieja - 24

braised flank steak in a peppery tomato broth 
served over coconut rice, salsa fresca, green olives, 

citrus cabbage slaw & avocado, side of maduros

Corvina A La Plancha - 32
corvina topped with chili-lime ginger butter, served 
over coconut rice with patacones, salsa fresca & 

chef’s daily veg

** Arroz con Pollo - 22
grilled chicken breast over spanish rice infused with 

dark meat, peppers, onions, green olives & peas, 
salsa fresca, avocado, & citrus cabbage slaw,

side of maduros

** Frijoles y Arroz - 15
 a choice of pinto or black beans with coconut rice,

patacones, cotija, salsa fresca
& pickled onions

 * /  ** The Turf - 34
7oz filet mignon served with house made molé 
sauce, fingerling potatoes & chef’s daily veg.

Make it a Surf & Turf with scallops $14 or
a langoustine cake $18

Sancocho - 10
panama’s national soup dish & the best cure 

for a hangover! chicken, sweet potatoes, yucca, 
plantains & corn in a cilantro broth, served with 

a side of coconut rice

Jerk Shrimp Skewers - 24
coconut rice, toasted cashews, pickled cabbage

in a coconut curry sauce with sautéed asparagus &
caramelized onions

 Blackened Scallops & Slow Roasted Pork Belly - 29
served over cilantro mashed potatoes, with seared 

asparagus, chimichurri slaw, red pepper 
guajillo cream & queso fresco

  * /  ** Blackened Tuna- 32
fresh yellowfin tuna served over a bed of brussel 

sprouts, caramelized onions & bacon topped with a 
miso vinaigrette and fresh scallions

Panamanian Paella - Market Price
catch of the day, traditional paella rice infused with 
dark meat chicken, sliced chorizo, sautéed shrimp,

little neck clams, crab claws & scallops

* Cooked to Order, consuming raw or undercooked meats, poultry, seafood shellfish, or eggs may
increase your risk of food borne illness. 

**Gluten Disclosure - Most fried items are in fact gluten free but are in a shared fryer with other gluten items. If you have any questions please 
do not hesitate to ask your server or restaurant manager.

Fresh Brewed Coffee / Assorted Hot Tea - 3
Sweet / Unsweet Tea - 3

Coke, Diet Coke, Sprite, Gingerale - 3
Coconut Water - 3

chilled with a lime wedge

All drinking water filtered in house

 Blackened Mahi - 29
cilantro mash potatoes, sautéed squash, garlic 
cream spinach, caramelized onions, red pepper
gastrique, balsamic reduction, & grilled lemon

 

Add a protein to your salad (grilled or blackened)   

* tuna - 18   mahi - 14  shrimp - 12  chicken - 10  corvina - 18  scallops - 14  Langoustine Cake - 18


