
Crispy Apple
Sartén Don Quijote
Del icada Berenjena a la  Parmesana
Salteado de Pulpo Vieiras y  Calamares
Salchichas Sic i l iana Artesanales 

Pol lo  a  la  Brava
Secreto Angus
Tournedos Rossini  a  mi  Manera
Brocheta Pat 'e  Palo
Chuleta de Cordero Asada en Leña
1/2 Chuleta de Cordero Asada en Leña
Baby Back Ribs
1/2 Baby Back Ribs
Chivo Encendido
Picaña Con un Cremoso Cepa de Apio

E N S A L A D A S
Churrasco Gri l l  Salad
Rugula Roquefort  y  Balsamico
Duo de Quinoa Mediterranea
Roasted Chicken Cesar
Burrata Sic i l iana:  Ensalada de Rucula Selvática,
Longas de Prosciutto y  Pesto Rosso

M E N Ú
E N T R A D A S

$ 6 9 5
$ 4 9 5
$ 4 9 5
$ 9 4 5
$ 5 9 5

Los Hongos Don Pepe
Acordeon de Aguacate
Samosas de Ropa Vieja  de Guinea
Pasticcio de Queso de Cabra

$ 5 9 5
$ 4 9 5
$ 4 9 5
$ 4 9 5

C A R N E S
$ 7 9 5

$ 1 1 5 0
$ 1 6 5 0
$ 1 1 9 0
$ 2 6 0 0
$ 1 6 0 0
$ 1 1 9 0

$ 8 9 0
$ 1 0 9 5

$ 8 9 5
 

Mediterranean Provolone Burger:  
Pan de Parmesano,  Milanesa de
Provolone Pepperonata Ital iana,
Carne Angus y  Mayonesa de pesto.

$ 8 9 5

Rib eye Bistrot  de Paris :  
21oz.  Asadas al  Carbón,  gratinado con
mantequil la  y  Puré Cremoso de Yuca.

$ 2 0 9 0

$795
$595
$695
$595
$795

P R E C I O S  N O  I N C L U Y E N  I M P U E S T O S

PATEPALO



P A S T A   &   R I S S O T T O
Fettuccini  Carbonara
Gnoquis  de Yuca Roquefort
Raviol is  de Camarones
Rissotto del  Bosque:
Ojos de Mozarrel la  Bebe,  con Hongos
Porcini  y  Mozarrela Boconccini
Gratinado con Lonjas de Prosciutto
san Daniel le  y  Aceite de Tartufo.  

$495
$495
$795
$995

D E L  M A R
Mero Oriental
Camarones al  Coco Curry
Pulpo Cecci
Chi l i  Seabass
Purple Passion

$795
$995
$995

$1090
$995

S o p a  d e  C e b o l l a $ 4 9 5

CRUDOS/TARTARE
Degustación de Tartar
Carpaccio Angus
Bandeja Imperial
Tuna Tataki  Inf luencia

$1100
$695

$1595
$695

Arroz Caldoso:  
Mojado a laMarinera con Mariscos y
Al iol i  Tradicional .

$1150

S O P A 

CHARCUTERÍa
C h a r c u t e r i a  I t a l i a n a  M a n c h e g o $1195
Q u e s o  m a n c h e g o ,  s a l a m i  i b é r i c o ,
p r o s c i u t t o  s a n  d a n i e l e  y  a c e i t u n a s
k a l a m a t a .

P R E C I O S  N O  I N C L U Y E N  I M P U E S T O S

PATEPALO



great begginings

Sarten Don Quijote
Shrimp and art isan chorizo

iberico sauteed in Pory Wine
agl io  e  ol io  peperonata.  $495

Delicada Berenjena a la Parmesana
Tradit ional  eggplant parmigiana,
with percorino romano grated at

the tablet .  $495

Salteado de Pulpo Vieiras y Calamares
With citr ics  juices and touches of
soy,  g inger,  leek and black beans

served with chi l i  a iol i .  $945

Los Hongos Don Pepe
Sauteed mushrooms in balsamic

cream, with fr ied panzerotti  f i l led
with cream cheese ciboulette and

fresh salmon.  $595

Acordeon de Aguacate
Crunchy tempura onion r ings tower

fi l led with garden salad,  half
avocado and sr iracha mayo.  $495

Samosas de Ropa Vieja de Guinea
Spiced guinea fowl  samosas with a

yogurt  and jalapeno sauce.  $495

Pasticcio de Queso de Cabra
Lasagna stuffed with goat  cheese,

fresh spinach,  tomatoes sauce with
herbs.  $495

Salchichas Siciliana Artesanales 
Served with sun dried tomato                     

mustard.   $595

salads
Churrasco Grill Salad

Served with avocado,  mushrooms,
quai l  eggs,  roquefort  and baby

tomatoes with c iboulette
emulsion.  $795

Rugula Roquefort y BalsÁmico
Roquefort ,  pecan nuts,  piqui l lo

peppers,  prosciutto and balsamic
honey.  $595

Duo de Quinoa MediterrÁnea
Quinoa salad,  fresh arugula,  petit  pois ,  red
onion,  baby tomatoes,  parsley & avocado.

Marinated boconcini  in  ital ian ol ive oi l  and
pepperoncini  served with tradit ional  french

di jon vinaigrette.  $695

Roasted Chicken Cesar
Creamy cardini  sauce with black pepper

crispy pancetta & parmigiano.
You can also choose shrimp.  $595

Burrata Siciliana
Wild Rucula Salad,

Prosciutto and Pesto Rosso Longas.
$795

Crispy apple
Breaded apple s l ices,  onion and

ginger confit  topped with parmesan
fondue and sauteed Shrimp.  $695

P R E C I O S  N O  I N C L U Y E N  I M P U E S T O S

PATEPALO



main courses

Secreto Angus
Skirt  steak with green

peppercorn,  potatoe and
manchego croquette and roasted

pepper.  $1150

Tournedos Rossini a mi Manera
Tenderloin,  foie  gras mousse,

porcini  souce,  white truff le
aroma over a  baked potatoes al

ol io.  $1650

Brocheta Pat'e Palo
Tenderloin,  i tal ian sausage

skewer,  with porcini  mushroom
sauce & french fr ies.  $1190

Rack de Costillas
Local  grown pork r ibs,  f ire

roasted served with
hierbabuena,  local  peppercorns

and organic  honey barbecue
sause.  $1190/$890

Chivo Encendido
Dominican style  spiced goat with

creamy pumpking r ice.  $1095
 

lonjas de picaña
Gri l led served with creamy

polenta,  chimichurri  sause and
broi led vegetables.  $895

Mediterranean Provolone Burger
Parmesan bread,  Milanesa de

Provolone Pepperonata Ital ian,  Meat
Angus and Pesto Mayonnaise.  $895

Chuleta de Cordero Asada en Leña
Lamb chops broi led in wood and smoked
and at  its  perfect  point,  with cabonara,

zucchini  spaguetti .   $2600/$1600

P A S T A  Y  R I S S O T T O
Fettuccini Carbonara

Homemade fettuccini ,  l ightly  creamy
with mushrooms,  pancetta onions and

gouda& mozarel la  gratin.  $495

Gnoquis de Yuca Roquefort
Homemade cassava gnocchi ,  with
roquefort  sauce and ciboulette.

$495

Raviolis de Camarones
Shrimp raviol i ,  f i l led with shrimp mousse,

pomodoro and panna sauce,  cognac sautéed
shrimp.  $795

Rissotto del Bosque
Eyes of  Baby Mozarrel la  and Prosciutto
with Porcini  Mushrooms and Boconccini

Mozarrela Gratin with Prosciutto San
Daniel le  S l ices  and Tartufo Oi l .  $995

Arroz Caldoso
Wet a la  Marinera with Seafood and

Tradit ional  Al iol i .  $1150

meat & poultry
Pollo a la Brava

Boneless  half  chicken,
marinated in spanish paprika

over a  tradit ional  brava potatoe.
$795

our chef  spend months travel ing the country
tast ing dif ferent  recipe of  goat  to  come out  with

his  own version.

Rib eye Bistrot de Paris
21oz.  Roasted to

Charcoal  Gratin with Butter   and
Creamy Yucca Puree.  $2090

P R E C I O S  N O  I N C L U Y E N  I M P U E S T O S

PATEPALO



from the 

Pulpo Cecci
Served with creamy chickpea

puree,  roasted rosemary
potatoes,  garl ic  and morrocan

lemon ol ive oi l .  $995

Camarones al Coco Curry
Sautéed shrimp over creamy
coconut,  curry sauce,  served

with basmati  r ice,  crunchy
vegetables and bi ja.  $995

Chili Seabass
Gri l led seabass with a chi l l i  &

black bean stew.  $1090

Purple Passion
Gri l led salmon with a shrimp and

rice banana croquette,  art isan
cheese from bonao gratin and

piqui l lo  pepper sauce.  $995

RAW & TARTARE
Degustación de Tartar

Classic  french recipe,  topped with our
secret  fondue and perfumed with
truff le  oi l  and mushrooms.  $1100

Carpaccio Angus
Choose from:

Parmesan and toasted pine nuts,
or  

Truff le  oi l  and fresh mushrooms.
$695

Tuna Tataki Influencia
Spanish tomaquet bread mixed with

tradit ional  yakumi sauce.  $695

Sopa de Cebolla
French classic  onion soup with a

touch of  Oporto Emmental  &
Gorgonzola gratin.  $495

Bandeja Imperial
Fresh wahoo ceviche style,  covered in

Caribbean aj í  cream
and crispy octopus.  $1595

sea
mero oriental

Steamed grouper over
vegetables,  with organuc

ci lantro oi l  and soy sauce.  $795

soups
block

charcuterie
Manchego cheese,  Iberian salami,

prosciutto san daniele  and
kalamata ol ives.  $1195

italian seleection charcuterie

P R E C I O S  N O  I N C L U Y E N  I M P U E S T O S

PATEPALO


