
TAPAS + SMALL BITES

PROSCIUTTO WRAPPED DATES ...................................................................................................15
sheep’s milk cheese filled, baked palm dates

MANCHEGO CROQUETTES ...........................................................................................................14
crispy potato + spanish caper lemon sauce

CHIQUITO QUESO PLATO ................................................................................................................ 15
chef ’s 3 cheese, chilled grapes + salty crackers

VEGAN HUMMUS EMPANADAS ................................................................................................... 14
flaky pastry, garbanzo beans, tahini dipping sauce

BAKED MINI EMPANADAS .......................................................................................................... 15
spinach & queso blanco + caper dill aioli

GRILLED ARTICHOKES .................................................................................................................. 17
preserved lemon puree, basil

SHISHITO PEPPERS ........................................................................................................................  9
lime aioli + sea salt

CHARCUTERIE PLATE ............................................................................................................... 16
cured smoked salty + thinly sliced

CAGE FREE DEVILED EGGS .......................................................................................................... 11
spring onion, spanish paprika (V, GF)

ORGANIC OLIVES + MARINATED FETA  ........................................................................................ 11
olive oil, garbanzo + fresh herbs (V, GF)

VEGAN FALAFEL + HUMMUS ....................................................................................................... 12
herb filled crispy falafel, whipped hummus + tahini sauce (VG, GF)

WHIPPED FRENCH FETA ............................................................................................................. 13
house-made mineral enriched foccacia, roasted garlic, honey, red pepper flakes + sea salt (V)
                                           
LOCAL YUCA FRIES ...................................................................................................................... 8
roasted tomato aioli (VG)

SPICY GUAVA BBQ FREE RANGE CHICKEN WINGS ...................................................................... 19
half dozen local grilled chicken wings, spiced sweet guava, celery, carrot  (GF)

LARGE PLATES

MEZZA PLATTER ........................................................................................................................ 16
house made garlic nana, whipped french feta, sesame hummus, marinated olives (V, GFP) 

CRISPY FREE BIRD ........................................................................................ Half $33 / Whole $59
24-hour brined free-range chicken, citrus salt dusted, honey tabasco, watermelon + house-made pickles

TROVA BURGER .......................................................................................................................... 19
whole grain brioche bun, sauteed onion, house-made pickles, local island root chips (GFP)

VEGAN TROVA BURGER ............................................................................................................. 18
garbanzo patty, vegan bun, tahin sauce, baby lettuce, tomato, house-made pickles, vegan cheese
local island root chips (VG, GFP)

Our Chefs actively buy from local farms, fisheries, and support the fair treatment of animals in providing Free 
Range Chicken and Cage Free Eggs in our venues. Additionally our venues contribute to local composting, 
and recycling programs. 

BOT I CA
TAPAS BAR

WYNDHAM PALMAS BEACH & GOLF RESORT



PURPLE RAIN
gin, elderflower liqueur, lavender 
fresh lime, bitters, soda

            elixir: lavender bitter
             benefits: treating anxiety, 
             insomnia + restlessness

JIBARITO
vodka, strawberries, basil
fresh lemon, bitters

            elixir: plum bitter
             benefits: rich in vitamin C 
             vitamin K + potassium

ALL-STAR MARGARITA
mezcal, Cointreau, blue agave
fresh lime & lemon, bitters

            elixir: lemon bitter
             benefits: improved muscle 
             function + digestion

GUAYABA GUAYABA
Bacardi 4yr rum, guava
fresh lime, bitters, rosemary

            elixir: cardamom bitter
  benefits: settles upset stomach

FORTUNE TELLER
gin, simple, fresh lime
bitters, cucumber & mint

             elixir: mint bitter
              benefits: anti-inflammatory 

+ pain relieving properties

EL CAPITAN
Honey & Co. cognac
simple syrup, orange bitters

            elixir: aztec chocolate bitter
             benefits: source of 
             spiritual wisdom, energy 

+ muscle recovery

Elixirs 12 dollars

Beer 7 dollars

MEDALLA Light Lager • Puerto Rico • 4.2%

MICHELOB ULTRA Light Lager • USA • 4.2%

MAGNA Lager • Puerto Rico • 5.1%  

MILLER LITE American Lager • USA • 4.2%  

Craft Beers Made in Puerto Rico • 8 dollars

OCEAN LAB “HOP DIVER” IPA

OCEAN LAB MAYA WEST LAGER

OCEAN LAB MAMBO

OCEAN LAB BOB

OCEAN LAB SJU

BOQUERON ‘SATO PALE ALE’’

BOQUERON LAGER

BOQUERON CRASH BOAT IPA

BOQUERON BLONDE ALE

BOQUERON CAJA DE MUERTOS CARRIBEAN ALE

Virgin Elixers 11 dollars

VITAMIN SEA juice orange, carrot, ginger

PLUM SPRITZ strawberry, basil, lemon, plum bitters

CACTUS LIME-AID agave, lime, lemon bitters




