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Panama 
 
 
 

STARTER 
 

Bolitas de Yuca 
Fried yucca, cilantro aioli 

 
Yuca is boiled, mixed with loads of mozzarella, then fried until golden brown to make 

bolitas de yuca y queso. This is a popular dish throughout Latin America including 
Panama 

 
 

ENTREE 
 

Sancocho 
Beef stew with yuca, onion, tomato paste, peppers, red beans 

 
It is claimed that eating a hot soup can help to cool down a person in a hot 

climate such as it always is in Panama. Most Panamanians are accustomed to 
eating warm foods in the scorching heat and sancocho is no exception. It is often 

used as a cure for sicknesses such as the common cold or as a cure for 
hangovers. 

 
SIDE 

 
Arroz de coco con frijoles rojos 

Coconut rice, red beans 
 

Coconut rice has no clear origin. However, it is believed to have emerged from a 
blend of Caribbean and Pacific Colombian traditions, as well as African, 

indigenous, and Spanish culinary customs. and Singapore. 
 

DESSERT 
 

No Me Olvides 
Sponge cake, coconut gelato, cashews, marshmallow, caramel  

 
"No Me Olvides" translates to "Don't Forget Me" in Spanish, a sentiment often 
associated with the flavor's creamy and rich taste as a treat or a part of 
celebrations. 


