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Enjoying a tasty meal while watching the world go by 
is a more than just eating, it's a cultural experience. 
Puerto Cabezas is a small town & some vendors 
realize creating quality food keeps people coming 
back. This is a list of the best that you'll find in town.  

Fried Chicken: Asados Racheal 
Hot & crunchy fried chicken, green plantain chips 
and cabbage salad topped with a vinegary dressing is 
the speciality. If you don't like the tajadas & salad 
Julie sells just the chicken for 30 cords a piece . 
Located across from Caribbean Sol.  

Grilled Meats: Aqui Me Quedo 
This is the place to eat grilled goodies looking out on 
the park. The grilled chicken, rice'n'beans, salad and 
plantain chips is a lot healthier than it's fried cousin. 
The chicken breasts are juicy, well seasoned & tasty.  

Fritanga: Mónica's Fritos 
Located just across from Radio de Dios, just around 
the corner from the north end of the market this is 
the best Fritanga in town. Stop by around 5pm to get 
everything when it is hot and crunchy. If you can get 
there in time for a papa rellena (a golden fried orb of 
mashed potato stuffed with cheese) it could change 
your life.  

Icecream: El Almendro 
Mr Arnulfo has had an eclectic lifetime of culinary 
experiences that contribute to his creations. Here 
you'll find snacks like sandwiches, hamburgers, hot 
dogs and cakes of all sizes but what we love most of 
all is the homemade icecream. At 10 cords for a 
cone it can't be missed. You've got to try the banana 
flavor. Located from the Alcaldia one block north 
right on the corner.  
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Tortillas & Cheese: 
On a budget? The cheapest meal in town is a 
few hot tortillas and a chunk of cheese. Grab a 
bag of bean soup to go along with it. $1.50 
never tasted so good. There are numerous 
tortilleras at the north end of the market.  

Fruit Drinks: Frescos Doña Magda 
Located around the corner to the south of Gallo Mas 
Gallo, almost across from restaurant Crisfa, this is a 
true urban oasis, serving fresh fruit frescos in the 
middle of it all. It's a cool place to take a break and 
sip down a cold drink made from filtered water. If 
she has guava you're in luck.  

Coco Bread: Cafetin Ver Kay 
This little yellow shack next to Copes Charley cranks 
out the best bread in town. The owner is from Pearl 
Lagoon and his creole roots show in his product. If 
you like a sweet bread try the bun loaf a try, you 
won't be sorry.  

Baked Goods: Mode's Bread'ka 
Show up in the afternoon and expect a line because 
everyone knows that this place is the best. Here 
you'll find mediocre Coconut bread however the 
other baked goods such as plaintain tarts, guisadas 
(coconut tarts) and paty are some of the best in 
town but the bread pudding is the cat's meow. 
Located 1 block south of the creole Moravian 
Church.  

Pork Rinds: Mr Gaston 
Stopping by Gaston's at about 11am will guarantee 
that the chicharrones are hot, crunchy and truly 
unbelievable. 94 year old Gaston has apparently 
learned something in his 50 years butchering. These 
little tidbits of heaven paired with a few tortillas and 
some fruit from the market make a perfect, stick to 
your ribs, picnic. Ask anyone where it is.  


