
AUTHENTIC COSTA RICAN
GASTRONOMY

D O N ’ T  F E E D  T H E  A N I M A L S

We honor  authent ic i ty  by  present ing a
menu us ing f resh  local  products  and the
chef ’ s  re f ined techn iques  that  h igh l ight

the  “COSTA RICAN” cul ture .  A t  both  the
Claro Que S i  and Rico T ico res taurants ,
we of fer  an  atmosphere of  except ional

d in ing exper iences  nur tu red by  30 years
in  Sus ta inable  Hospi ta l i ty .   

M e m b e r  o f  t h e  
N a t i o n a l  P l a n  f o r

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

FOR RESORT GUEST
Ask your waiter



S T A R T E R S

Price w/o taxes Price w/ taxes

Tigers Milk (coconut, ginger and sesame oil), mixed with red
onions, ripened mango and green plantain. 
Served with homemade chips. (GF ur)

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. (GF)

“ 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

Slices of seared tuna 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 $14,63 $18,00

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

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. (GF ur)
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 yellow aji pepper cream. (GF)

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

GF: Gluten free | GF ur: Gluten free under request



M A I N  C O U R S E

Price w/o taxes Price w/ taxes

Three soft corn tortillas with a base of roasted avocado cream, 
pickled red onion and topped with cole slaw. (GF)
Vegetarian option: Sautéed 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,
pea puree and Parmesan mini potatoes. (GF)

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 sautéed
with thyme. (GF)

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

Sautéed in garlic and lemon sauce, cherry tomatoes and onion, served
with Parmesan cheese. (GF ur)

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. (GF)

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

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

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 dark chocolate and Marsala
wine sauce. Served with butternut squash with blue cheese puree and
Portobello mushrooms cooked with roasted garlic and parsley oil. (GF)

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.
(GF ur)

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

Cooked in vegetable broth and white wine, served with Parmesan
cheese and sun-dried tomatoes, peas and cherry tomatoes. (GF)

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

GF: Gluten free | GF ur: Gluten free under request



D E S S E R T S

Price w/o taxes Price w/ taxes

Tartlet, filled with dark chocolate, 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  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 berry jelly, dark chocolate 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

I C E  C R E A M $6,50 $8,00 

CHEF’S
RECOMMENDATION

ask
for the

GF: Gluten free | GF ur: Gluten free under request



AUTÉNTICA GASTRONOMÍA
COSTARRICENSE

N O  A L I M E N T E  A  L O S  A N I M A L E S

H o n r a m o s  l a  a u t e n t i c i d a d  p r e s e n t a n d o
u n  m e n ú  q u e  u t i l i z a  p r o d u c t o s  l o c a l e s

f r e s c o s  y  l a s  r e f i n a d a s  t é c n i c a s  d e l
C h e f ,  r e s a l t a n d o  a s í  l a  c u l t u r a

C o s t a r r i c e n s e .  E n  l o s  r e s t a u r a n t e s
C l a r o  Q u e  S i  y  R i c o  T i c o ,  o f r e c e m o s  u n a

a t m ó s f e r a  d e  e x p e r i e n c i a s
g a s t r o n ó m i c a s  e x c e p c i o n a l e s

i m p u l s a d a s  p o r  3 0  a ñ o s  d e  H o s p i t a l i d a d
S o s t e n i b l e .

M i e m b r o  d e l  P l a n  N a c i o n a l  
d e  G a s t r o n o m í a  C o s t a r r i c e n s e  

S o s t e n i b l e  y  S a l u d a b l e

UNETE
a nuestras actividades diarias
PARA NUESTROS HUÉSPEDES

PREGUNTA A TU MESERO



E N T R A D A S

Precio sin impuesto Precios i.i

Leche de tigre de coco, jengibre y aceite de sésamo, mezclada
con cebolla morada, mango maduro y plátano verde. Servido
con chips hechos en casa. (LG s)

C E V I C H E  D E  D O R A D O  A H U M A D O $14,63 $18,00

Mezcla de lechugas, pejibaye, queso de cabra, palmito braseado,
cebolla morada encurtida y aioli de perejil. (LG)

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

Tostada de masa madre, gremolata de hierbabuena, tomate
rostizado, queso Palmito, crema de aguacate y cebolla morada
encurtida. 

T O S T A D A  Y  T O M A T E  R O S T I Z A D O $11,38 $14,00

Lascas de atún sellado, con costra de semillas mixtas, con
aderezo de salsa de soya, jengibre, aceite de sésamo y jugo de
limón, servidas con ensaladilla de rábano blanco, zanahoria y
pepino encurtidos en vinagre de arroz.

T A T A K I  D E  A T Ú N $14,63 $18,00

Semi curado con sal y pimienta rosada. Servido con arúgula,
hongos ostras crujientes, galleta de parmesano, alcaparras,
aderezo de mostaza Dijon y tostadas de pan. (LG)

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

Croqueta de yuca rellena con estofado de carne de res y servido
con aioli de chile Panameño.
Versión Vegetariana: Enyucado de mezcla de quesos. 

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

Con queso de cabra y tostada de masa madre con pesto. (LG s)
S O P A  C R E M O S A  D E  T O M A T E S  R O S T I Z A D O S $9,76 $12,00

Lascas de pesca del día, servidas con suprema de cítricos,
cebolla morada, camote, maíz pujagua frito y crema de chile
Panameño ligeramente picante. (LG)

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

LG: Libre de gluten | LG s: Libre de gluten a solicitud



P L A T O S  P R I N C I P A L E S

Tres tortillas suaves de harina de maíz con base de crema de 
aguacate, cebolla morada encurtida y ensalada de repollo. (LG)
Opción Vegetariana: Mezcla de hongos salteados.

“ G A L L O S ”  T E M P U R A  D E  P E S C A D O  $17,89 $22,00

$13,01 $16,00

Pechuga de pollo acompañada con un pesto de tomates
deshidratados, puré de arvejas y mini papas al parmesano. (LG)

P E C H U G A  D E  P O L L O  C O N  P E S T O  R O J O $19,51 $24,00

Con salsa de albahaca y crema, servido con tomate cherry y mini
zuquini salteado con tomillo. (LG)

P E S C A  D E  D Í A  A L  G R I L L  $26,02 $32,00

Salteados con cebolla y tomates cherry con salsa de limón, crema 
y ajo. Servidos con queso parmesano. (LG s)

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

Marinado en salsa de coco y tamarindo, sellado y servido con camote
y vegetales salteados con ghee (mantequilla clarificada), curry
amarillo y aceite de coco. (LG)

A T Ú N  T H A I  $21,13 $26,00

Cocido en papillote con aceite de coco y chile Panameño,
vegetales encurtidos y salsa estilo “Rondón”. (LG)

P E S C A  D E L  D Í A  E N  S A L S A  C A R I B E Ñ A $22,76 $28,00

Costra de marañón y pimienta verde, con salsa de chocolate al 70% y
vino Marsala. Servido con puré de ayote, queso azul y hongos
Portobello cocidos con ajo rostizado y aceite de perejil. (LG)

L O M I T O  $29,27 $36,00

Camarones jumbo grillados con aceite de hierbas, servidos con salsa de
tomatillo verde rostizado y aguacate, “Pico de Gallo” de piña y chips de
tortillas hechos en casa. (LG s)

C A M A R O N E S  D E L  P A C Í F I C O $29,27 $36,00

Cocinado en caldo de verduras y vino blanco, servido con queso
Parmesano y tomates secos, arvejas y tomate cherry. (LG)

R I S O T T O  D E  T O M A T E  $21,14 $26,00(permita 20 minutos)

Precio sin impuesto Precios i.i

LG: Libre de gluten | LG s: Libre de gluten a solicitud



P O S T R E S

Tartaleta, rellena con chocolate al 70%, compota de
banana y agua de coco, banano cramelizado y crema de
vainilla. 

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

Diferentes texturas de piña acompañada con helado de
coco.

T A R T A  D E  P I Ñ A  $9,76 $12,00

Brioche relleno con jalea de uchuva, glaseado de ganache
de chocolate al 70%, servido con helado de vainilla hecho
en casa. 

B O M B Ó N  D E  U C H U V A $9,76 $12,00

De naranja y albahaca, con suprema de naranja. 

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

H E L A D O $6,50 $8,00 

HEF

pregunta
por la 

Precio sin impuesto Precios i.i

recomendación del

C

LG: Libre de gluten | LG s: Libre de gluten a solicitud


