
BREAKFASTS EXTRAS

MIMOSA................................
Prosecco, orange juice.

HOT DRINKS
Garden Infusions..................................

Infusion Pitcher.....................................

Americano ...........................................

Latte ...................................................

Almond Milk Latte ................................

Cappuccino .........................................

Latte ...................................................

Almond Milk Latte ................................

Mochachino .........................................

Espresso .............................................

Geisha pour-over ................................

Pacamara pour-over ...........................

Hot Chocolate .....................................

NATURAL JUICES...................

Seasonal fruits

ADDITIONALLY YOU CAN ADD

FRENCH TOAST
Homemade brioche, almond milk infusion,
strawberry frosting.

MORNING BLISS BOWL
Yogurt, seasonal fruits, quinoa and local honey.

AVOCADO TOAST
Sourdough bread, guacamole, poached
eggs, pickled onion. 

AMERICAN BREAKFAST
Eggs as you like, choice of bacon, ham or
chorizo. Accompanied by your choice of
fried bread or toast. 

TOMATO EGGS SKILLET
Drowned in their sauce, almond romesco,
local cheese, sourdough bread.

HOMEMADE OATS
Start your day with this healthy and warm
oatmeal bowl, topped with raisins, almonds
and local honey.

MOUNTAINS OF CHIRIQUI
Beef steak in criolla sauce, cilantro, onion,
bell pepper and corn tortillas.

Natural Shakes......................................
Natural Smoothies................................

Hojaldra or Tortillas..............................
Bacon ...................................................
Ham ......................................................
Artisan bread .......................................
Steamed corn rolls ...............................
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PANCAKES LÉRIDA
Pancakes con sirope casero de frutos
rojos y bananas.

MUSHROOM OMELETTE
Filling of mushrooms, spinach, cherry
tomatoes, national cheese sauce, and
pressed cheese.



LUNCH
LA BRÛLERIE

ENTRÉES

Shrimp Cocktail 11
Fresh shrimp in a passion fruit and lime sauce, with red
onion and plantain chips.

Mini Shrimp Tacos 12
Served on a bed of house-made cilantro aioli, topped with
pickled onions and crispy battered shrimp.

Clams & Chorizo 10
Clams in a white wine and confit tomato sauce, served with
slices of house bread.

Grilled Cheese 11
Pressed local cheese drizzled with a farm-grown tree
tomato chutney and cherry tomatoes, accompanied by
house-made sourdough bread.

MAIN COURSES

Boquete Bowl 17
White rice with Chiriquí-style black beans, grilled marinated
chicken, cilantro sour cream, and crispy patacones.

Trout in Orange Sauce 28
8 oz trout fillet seared to perfection, served with a bright
citrus orange sauce, sautéed seasonal vegetables, and
toasted cashew nuts.

Homemade Ravioli 18
Handmade pasta filled with portobello mushrooms, served
with a rich and creamy béchamel sauce.

Beef Tenderloin (Local Cut) 25
Juicy local beef cut, grilled to your preference, served with a
smooth otoe purée and finished with a delicate aged rum
sauce.

Garden Salad with Chicken 18
A colorful mix of fresh lettuces, arugula, cherry tomatoes,
cucumber, tender green beans, and roasted sweet potato
cubes on a bed of quinoa. Topped with grilled chicken and
creamy cashew aioli.

Grilled Chicken 20
Marinated and grilled chicken breast, tender and juicy,
served with creamy rice and sautéed spinach.

Shrimp & Clam Pasta 25
Sautéed pasta with fresh shrimp and clams, tossed in a
fragrant garlic sauce and finished with fresh basil.

Catch of the Day 30

SPECIALS
Crispy Suckling Pig 28
Slow-cooked suckling pig with golden, crispy skin, served
with house-made pumpkin purée, confit pineapple cubes,
and a hint of cinnamon.

Chiriquí-Style Guacho 28
Traditional rice stew from the Chiriquí region, prepared with
fresh shrimp, daily seafood selection, and pigeon peas.

BBQ Ribs 25
Tender pork ribs glazed with house-made barbecue sauce,
served with sautéed seasonal vegetables.

DESSERTS

Flan de Café Geisha 8
Fresas con crema 7
Tiramisu 8
Trío de Helado. 6
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Pumpkin Cream Soup 10
Creamy pumpkin soup with a hint of coconut milk and a
touch of macha sauce, served with a roasted pumpkin
crescent.

Smoked Tomato Soup 12
Slow-smoked tomato soup, served with artisan bread and a
touch of pressed local cheese.

Beef Carpaccio 12
Thin slices of cured beef topped with fresh arugula, shaved
Parmesan cheese, and basil vinaigrette.

Trout Ceviche 13
Cubes of trout marinated in a roasted tomato and pepper
leche de tigre, served with turmeric-pickled onions.

Lérida Salad 10
A mix of hydroponic lettuces, roasted vegetables, pickled
onions and radish, enhanced with a beet vinaigrette and a
subtle touch of Lérida coffee.

We’d love to hear your feedback.



LA BRÛLERIE

Dinner
Entrées

Slow-smoked tomato soup, served with artisan

bread and a touch of pressed local cheese.

Smoked Tomato Soup 12

Smoked Trout Tartare
Served with a fresh strawberry and lemon salad,

adding a sweet and citrusy touch. Complemented

by a mild garlic aioli.

12

Yuca Croquette
Crispy on the outside and soft on the inside,

served with homemade green papaya chutney,

crispy bacon slices, and roasted garlic aioli.

10

Beet Carpaccio
Thin slices of marinated beetroot, topped with

fresh arugula and artisanal pickled cheese

produced locally.

8

Zucchini Ceviche
Fresh zucchini cubes in a tomato-based leche

de tigre, served with crispy taro chips.

9

Pumpkin Cream Soup
Deliciosa crema de zapallo con un toque de

leche de coco y salsa macha, acompañado de

una media luna de zapallo rotizado..

10

Sancocho Chiricano
Traditional Panamanian broth with Chirican

roots, full of flavor, culture, and authenticity.

10

Lérida Salad
Mix of hydroponic lettuces with roasted

vegetables, pickled onions and radish, all

enhanced with a beet vinaigrette and a subtle

touch of Lérida coffee.

11

Lérida Changa
Traditional new corn tortilla, served with

seasoned shredded beef and artisanal local

cheese.

10

Tiramisu

Ice Cream´s

Geisha Coffee Flan

Cheesecake de Amaretto

SidesDesserts

Main Courses

Trout fillet with a lemon glaze, served with

sautéed vegetables in pesto: spinach,

mushrooms, cherry tomatoes, and a touch of

fresh mint.

Lemon and Pesto Trout 28

Rustic Chicken
Juicy seasoned chicken served over crispy yuca,

accompanied by a fresh seasonal salad and a

roasted tomato mojo sauce.

20

Shrimp Casserole
Sautéed shrimp in a creamy coconut and Creole

spice sauce, served with crispy chosty-style

patacones.

22

Crispy Pork Belly
Served with spiced sweet potato purée and

lentil sprouts.

25

Homemade Ravioli
Handmade pasta stuffed with portobello

mushrooms, served with a creamy béchamel

sauce.

18

Beef Tip Pasta
Fresh pasta sautéed with spinach, arugula, and

smoked tomato sauce, served with juicy beef

tips.

18

(Opción vegetariana )

National Beef Tenderloin
Juicy cut of locally sourced beef, grilled to your

preferred doneness, served with a smooth taro

purée and finished with a delicate aged rum

sauce

25

Lérida Pasta with Chicken
Fresh pasta served with grilled chicken breast.

Available with red, white, or pink sauce of your

choice.

17

BBQ Ribs
Tender, juicy pork ribs glazed with artisanal

barbecue sauce, served with sautéed seasonal

vegetables.

25

Specials
Crispy Suckling Pig 28
Slow-cooked suckling pig with golden, crispy
skin, served with house-made pumpkin
purée, confit pineapple cubes, and a hint of
cinnamon

Chiriquí-Style Guacho 28
Traditional rice stew from the Chiriquí region,
prepared with fresh shrimp, daily seafood
selection, and pigeon peas.

Leek Potatoes

Coconut Rice

Sautéed Vegetables

Crispy Green Plantains
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