A LA CARTE
BREAKFAST MENU

Specialties
Molletes
Bread with refried beans and cheese; served with a
traditional Mexican sauce.

$ 7.00
$ 9.50

 Tradicional
 With

Try Our Delicious
Mexican Breakfast
Buffet

Tradicional Chilaquiles

Fried corn tortilla chips soaked in a green
tomato sauce, topped with cheese, shredded
chicken, onions and a fried egg.
Beef skirt steak, topped with a fried egg,
served with chilaquiles and refried beans.

$ 6.50

Fruit Salad

Plate of mixed seasonal fruit.

+ $ 1.00

Cereal

$ 5.00

Oatmeal

$ 8.50

Served with an order of fruit.

Bagel
With

cream cheese and strawberry
jam.
With eggs and sausage.
With cream cheese and salmon.

$ 21.50

Mexican Arrachera

The Basics

Ask for our variety.

$ 15.50

Tulum Chilaquiles

$20.00 Adults
$12.00 Kids (12 and under)

Yogurt

$ 11.50

Fried corn tortilla chips soaked in tomato
sauce, topped with cheese, shredded
chicken and onions.

The best flavors of Mexico brought to
St. Maarten

 Add

Ham or Chorizo.

$ 5.00
$ 7.00
$ 9.00

Eggs
Ranchero Eggs

$ 8.00

Motuleño Eggs

$ 8.00

Fried eggs served on a fried corn tortilla with
refried beans, topped with ranchero sauce and
a side of hashbrowns.
Fried eggs served on a fried corn tortilla with
refried beans, tomato sauce, ham, cheese and
peas; served with a side of fried plantain.

Divorce Eggs

$ 8.00

Fried Eggs

$ 8.00

Fried eggs served on a fried corn tortilla with
refried beans, topped with red sauce and
green sauce and a side of refried beans.

With Ham and Sausage.
With Bacon and Hashbrowns.

Pancakes
 Original

$ 8.00

Scramble Eggs

From the Griddle
(3 pieces)

 Additional

Toppings:
 Whipped cream, nuts,
Peach or Pear.
 Ham, Sausage or Bacon.

$ 7.00
+ $ 2.00 Ea

Poblano Poached Eggs

$ 9.00

Breakfast Burrito

$ 8.00

Poached eggs topped with poblano slices,
served with hashbrowns.
Scramble eggs, bacon and cheese wrapped
burrito style, with a side of hashbrowns and
refried beans.

$ 7.00

French Toast
Sliced bread soaked in a batter of milk and
eggs, lightly fried, covered in a mix of cinnamon
and sugar.

Basket of Sweet Bread

$ 3.00 Ea

 Raisin Roll

 Danish

 Almond Croissant

 Carrot Muffin

 Plain Croissant

 Banana Muffin

Breakfast is served daily from 7 am - 11 am

A LA CARTE
BREAKFAST MENU
Fresh Juices
Orange & Carrot
Detox

$ 6.00
$ 8.00

Made with fresh orange juice and celery.

The Sailor
A combination of pineapple, parsley, and lime.

Omellettes With...
Ham & Cheese
Ham and cheese, served with red sauce and
hashbrowns.

Western
Ham, cheese, green peppers, onions and tomato
served with red sauce and hashbrowns.

Shrimp
Shrimp, green peppers, mushrooms, onions and
tomato served with red sauce and hashbrowns.

$ 8.50

$ 8.50
$ 12.00

$ 10.00

Spinach & Mushrooms

$ 10.00

Spinach, mushrooms and cheese, topped with a
hollandaise sauce served with hashbrowns.
Arrachera, mushrooms, green pepers, onions and
tomato topped with Ranchero sauce and a side of
refried beans or hashbrowns.

Brunch Cocktails
$ 8.00

The classic Bloody Mary drink.

$ 8.00

Mimosa
Made with fresh orange juice.

Bacon Temptation

Big Steak

Grapefruit, orange and a hint of lime,
sweetened with splenda.

Bloody Mary

Bacon, sausage, ham, beef brisket, green
peppers, onions and topped with cheese,
green sauce and served with hashbrowns.
Bacon topped with cheddar cheese and served
with hashbrowns.

$ 8.00

Citrus

$ 12.00

A Meat Lovers Delight

$ 8.00

Happy Sailor

$ 10.00

Its just our regular Sailor but citron vodka
makes it happy.

Red Snapper

$ 10.00

Bloody Mary’s cousin, perfect for a lunch in
the Caribbean.

Brunch Bunny

$ 10.00

Fresh carrot juice, lime, Tequila reposado
and a splash of orange juice.

$ 13.50

SIMPSON BAY RESORT & MARINA is glad to present
“LA PATRONA”, the First Fine Mexican Cuisine
restaurant in St. Maarten.
If you are looking for and authentic culinary Mexican
experience you are in the right place, we have 100%
Mexican dishes, made by an authentic Mexican chef.

Build your own Omellette
Regular

$ 6.50

Egg Whites

$ 7.50

Ingredients
 Deli: Ham, Turkey ham, Bacon,

Sausage, Chorizo.
 Cheese: Swiss, Cheddar, Gouda,

+ $ 2.00

+ $ 2.00

Bell pepper, Tomatos, Peas, Spinach.
 Specials: Smoked salmon with

creme cheese, Arrachera.

La Patrona’s Table, is a special area inside the
restaurant, for people who wants to maximize the
experience or have a private event; by reservation only.
Whether you are looking for breakfast, lunch or a
fine dinner, this restaurant will offer a new experience
that you cannot miss.

+ $ 2.00

Monterrey Jack.
 Vegetables: Mushrooms, Onions,

Come and enjoy a delicious meal with a seaside view,
or join us in the afternoon for peaceful atmosphere
inside our main salon decorated with Mexican influence.

+ $ 3.00

INFORMATION
 Lunch from 12 pm to 5 pm
 Dinner

from 6 pm to 11 pm

 La Patrona’s Table Reservation at EXT. 5500,

maximum of 12 persons.

Breakfast is served daily from 7 am - 11 am

LUNCH MENU
Seafood Cocktails
Mix of fresh cilantro, lime juice, onions, avocado and a
homemade Mexican cocktail sauce, served in a glass cup.

 Shrimp
 Conch
 Octopus

Appetizers

 Squid

Guacamole
Peel & eat Shrimp
Crab Legs
Chicken Fingers
Fried Calamari

$ 10.00
$ 12.00
$ Market Price
$ 10.00
$ 10.00

 Mix

Medium

Large

$ 13.00
$ 13.00
$ 13.00
$ 13.00
$ 13.00

$ 18.00
$ 18.00
$ 18.00
$ 18.00
$ 18.00

Ceviche

Mexican style ceviche with fresh cilantro, lime juice,
diced tomatoes and onions.
 Fish
 Shrimp
 Conch

Soups & Salads

 Octopus

$ 7.00
$ 12.00

Shrimp Consomme
Seafood Soup

 Mix
 Aguachile

$ 13.00
$ 13.00
$ 13.00
$ 13.00
$ 13.00
$ 13.00

A fresh medley of seafood including, clams,
mussels, and shrimp.

$ 6.50

Lime Soup

Aromatic lime soup, served with lime wedges,
diced tomatoes, shredded chicken, tortilla
strips and roasted xcatic chili.

Tacos & Empanadas
Tacos (Order of 3)
$ 10.00

Caesar Salad

Flour tortilla base, with onions, cabbage and avocado.


A classic, with homemade dressing, crouttons
and parmesan cheese.



Pastor Chicken Tacos (Order of 4)

+ $ 3.00
+ $ 7.00

 With

Chicken
 With Shrimp
A medley of lettuces and peppers,
cucumber and celery with your choice of
dressing.

+ $ 3.00
+ $ 7.00

 With

Chicken
 With Shrimp

A corn tortilla base, with cilantro, onions and
roasted pineapple.

$ 10.00

Green Salad

Fish tacos
Shrimp tacos

Chicken Flautas (Order of 5)

$ 14.00
$ 14.00
$ 13.50

$ 13.50

Corn tortilla filled with chicken and golden fried,
served with baby spinach, shredded cheese,
cream and green sauce.

Empanadas & Pescadillas
Empanadas, served with cream, cheese and a traditional
Mexican sauce. (3 pieces)

Fillings
 Cheese &

Specials to Share
A seafood platter that includes two 6 oz
lobsters, whole deep fried fish, shrimps and
squid served with rice and vegetables, soup
or salad.

Seafood Feast
 For

2 People

$ Market Price

Breaded Seafood Feast
 For

2 People

$ Market Price

From 12 pm - 5 pm.

Corn

 Shrimp
 Crab
 Fish
 Cheese &

Chorizo

$ 12.00
$ 14.00
$ 14.00
$ 14.00
$ 14.00

Shrimp
 Ajillo

sauce
 A la Diabla
 Garlic sauce
 Butter cream sauce
 Breaded shrimp
 Coconut shrimp
 Veracruzan Style

$ 18.50
$ 18.50
$ 18.50
$ 18.50
$ 18.50
$ 18.50

LUNCH MENU
Pizza

12”

16”

 Cheese

$ 10.00

$ 12.00

 Pepperoni

$ 12.00

$ 14.00

$ 16.00

$ 18.00

 Mexican

$ 14.00

$ 16.00

 Meat

$ 14.00

$ 16.00

 Vegetarian

$ 14.00

$ 16.00

 Ranch-Style

$ 14.00

$ 16.00

$ 16.00

$ 18.00

$ 18.00

$ 20.00

 BBQ

$ 18.00

$ 20.00

Special of the House
 Lobster Pizza

$ 20.00

$ 22.00

 Salmon

$ 20.00

$ 22.00

 Shrimp

Fish
$ 21.00
$ 10.00

Fried Fish Steaks
Fish Fingers
Served with fries.

$ Market Price

Whole Fish
 Baked Fish
Fish baked in a bag with a mixture of
fine herbs and lemon slices.
 Deep

Ham & pineapple

Grilled fish marinated with achiote
served with bell peppers, tomato and
sweet orange.

 La

$ 21.00

Fish Fillet
Choose your Style
 Garlic Cream Sauce
 Ajillo Sauce
 Breaded
 Grilled
 Veracruzan Style

Patrona

Onions, green peppers, mushrooms,
pepperoni, ham, Italian sausage and
black olives.
Chicken or rib meat, BBQ sauce,
cheese and onions.

Side Orders
Baked Potato
 Mashed Potato
 Mix Vegetables

Green peppers, onions, mushrooms,
zuchini and black olives.

 Hawaiian

Style



Lovers

Pepperoni, ham, italian sausage and
chorizo.

Beans, onions, ham, chorizo and
jalapeño chili.

Fried (Not Breaded)

 Tikinxic

Chorizo, ground beef, onions and
jalapeño chili.

& Shrimp al Pesto

Additional Toppings

$ 3.95 Each

 Cheese, pineapple, ham, pepperoni,

sausage, onion, jalapeño chili,
mushrooms, ground beef and
peppers.

French Fries
 Sweet Corn
 Mexican Rice


 Shrimp, chicken, arrachera, black

+ $ 1.00

+ $ 2.00

olives, chorizo

Squid / Octopus
 Ajillo

sauce
cream sauce
 A la Diabla
 Garlic

$ 18.50
$ 18.50
$ 18.50

Kids Menu

We also have something for the little ones.

Lobster
 Butter

cream sauce
 Garlic sauce
 Thermidor
 Ajillo Sauce
 Grilled

 Cheese Burger

*
Dog *
 Chicken Fingers *
 Quesadilla
 Pasta
 Hot

$ Market Price
$ Market Price
$ Market Price
$ Market Price
$ Market Price

* Includes Fries; $1.00 to substitute for a
Salad or a Plate of Fruit.

From 12 pm - 5 pm.

$ 8.00
$ 5.00
$ 5.00
$ 5.00
$ 6.50

