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S U S T A I N A B L E  A N D  H E A L T H Y
C O S T A  R I C A N  G A S T R O N O M Y

JOIN
our daily activities

COMPLEMENTARY FOR RESORT GUEST
Ask your waiter



S T A R T E R S

Price w/o taxes Price w/ taxes

Coconut, ginger and sesame oil (Leche de Tigre), mixed with
red onions, ripened mango and green plantain. Served with
homemade chips.

S M O K E D  M A H I  M A H I  C E V I C H E $14,63 $18,00

Mix of greens, peach palm, goat cheese, braised heart of palm,
pickled red onion and parsley aioli.

“ S I  C O M O  N O ”  S A L A D $9,76  $12,00

Sourdough toast, mint gremolata sauce, roasted tomato, Palmito
cheese, avocado cream and pickled red onion.

T O A S T  A N D  R O A S T E D  T O M A T O $11,38 $14,00

Seared Tuna slices with mixed seeds crust, marinated in a
dressing of soy sauce, ginger, sesame oil and lemon juice, served
with daikon, carrot and cucumber pickled with rice vinegar.

T U N A  T A T A K I $13,01 $16,00

Semi cured beef with salt and pink pepper. Served with arugula,
crispy oyster mushrooms, parmesan tuille, capers, red onion and
wholegrain Dijon mustard dressing.

B E E F  T E N D E R L O I N  C A R P A C C I O $19,51 $24,00

Yucca croquette, stuffed with stewed beef and served with
habanero chili aioli.
Vegetarian version: Mixed cheese “Enyucado”.

E N Y U C A D O $9,76  $12,00

With goat cheese and sourdough toast with pesto.
C R E A M E D  R O A S T E D  T O M A T O  S O U P $9,76 $12,00

Catch of the Day slices, served with citric supreme, red onion,
sweet potato and fried “pujagua” corn served with a slightly
spicy Habanero and “Aji Amarillo” cream.

T I R A D I T O $13,01 $16,00



M A I N  C O U R S E
Price w/o taxes Price w/ taxes

Three corn dough soft tortillas with base of roasted avocado cream.
Vegetarian option: Sauteed with mushroom medley.

T E M P U R A  F I S H  “ G A L L O S ” $17,89 $22,00

$13,01 $16,00

Free range chicken breast, accompanied with sun dried tomato pesto,
grilled leek and Parmesan mini potatoes.

C H I C K E N  B R E A S T  A N D  R E D  P E S T O $19,51 $24,00

With basil sauce, tomato, roasted garlic and mini zucchini sauteed
with thyme.

G R I L L E D  C A T C H  O F  T H E  D A Y $26,02 $32,00

Sauteed in garlic and lemon sauce, cherry tomatoes and onion, served
with Parmesan cheese.

S H R I M P  F E T T U C C I N E $22,76 $28,00

Marinated in coconut and tamarind sauce then seared, served with
sweet potato and roasted vegetables with ghee, yellow curry and
coconut oil.

T U N A  T H A I $21,13 $26,00

Half Pacific lobster served with mussels, shrimps and catch of the day
pieces, aromatized with cream of fennel. Accompanied by potatoes
and Parmesan strudel and roasted fennel.

S U R F  &  S U R F $36,59 $45,00

Cooked in papillote with coconut oil and habanero chili,
pickled vegetables and “Rondon” style sauce.

C A T C H  O F  T H E  D A Y  I N  C A R I B B E A N  S A U C E $22,76 $28,00

Cashew and green pepper crusted, with 70% cocoa and Marsala sauce.
Served with butternut squash with blue cheese puree and Portobello
mushrooms cooked with roasted garlic and parsley oil.

T E N D E R L O I N $29,27 $36,00

Grilled shrimp with herbed oil, served with roasted green tomato and
avocado sauce, pineapple “Pico de Gallo” and homemade tortilla chips.

P A C I F I C  S H R I M P $29,27 $36,00

Medley of mushrooms cooked in red wine, served with Parmesan
cheese and toasted mushrooms.

M U S H R O O M  R I S O T T O $21,14 $26,00(allow 20 minutes)



D E S S E R T S

Price w/o taxes Price w/ taxes

Tartlet, filled with 70% cocoa, banana and coconut water
compote, caramelized banana and vanilla cream.

C H O C O L A T E  B A N A N A $9,76 $12,00

Blend of the fruit textures served with coconut 
ice cream.

P I N E A P P L E  T A R T $9,76 $12,00

Brioche filled with the berry jelly, 70% cocoa glaze, served
with vanilla ice cream.

C A P E  G O O S E B E R R Y  B O M B $9,76 $12,00

Orange & basil, with Orange Supreme.

C H E E S E C A K E $9,76 $12,00

Homemade with seasonal fruit.

S O R B E T  &  I C E  C R E A M $6,50 $8,00 

CHEF’S
RECOMMENDATION

ask
for the


