
Fried Turrialba cheese cubes with guava
glaze and smoked chipotle.
Dados de queso Turrialba fritos, glaseado de
guayaba y chipotle ahumado.

F R I E D  C H E E S E  |  Q U E S O  F R I T O $12 

Five fried green plantains with house Black
Magic salt and tropical mango pico.
Patacones con sal Black Magic de la casa y pico
de mango tropical.

F R I E D  P L A N T A I N S  |  P A T A C O N E S $12 

C H I P S  &  S I D E S  $14

House-made root chips (malanga, taro,
cassava, green plantain) served with pico de
gallo, guacamole, and Panamanian-style sauce.
Mix de chips artesanales con pico de gallo,
guacamole y salsa panameña.

Mini beef empanadas and cassava cheese
fritters served with Panamanian-style sauce.
Empanaditas de carne y enyucados de queso.
Servidos con salsa panameña.

C O S T A  R I C A N  C R I S P Y  C L A S S I C S
C L Á S I C O S  C R U J I E N T E S  T I C O S  

$15

TO SHARE 
P A R A  C O M P A R T I R

SALADS 
E N S A L A D A S

R I C O  T I C O  S A L A D  |  
E N S A L A D A  R I C O  T I C O  

$14

$6
$8
$10

Mixed greens, cucumber, carrot, semi-ripe
mango, avocado, crispy mango, mint, cilantro,
and cashew. 
Passion fruit and miso dressing.
Ensalada de verdes frescos con mango, aguacate y
marañón, realzada con aderezo de maracuyá y miso.
Add protein | Añade proteína: 

Grilled chicken | Pollo al grill
Grilled fish | Pescado al grill
Shrimp w/ chimichurri |
Camarones c/ chimichurri

M A R K E T  F R E S H  S A L A D  |  
E N S A L A D A  F R E S C A  D E  M E R C A D O

$16

Romaine lettuce, fresh mozzarella, sun-dried
cherry tomatoes, marinated tomatoes,
cranberries, golden berries, spinach, and basil.
Pesto yogurt dressing.
Ensalada de romana y mozzarella fresca con
tomates, berries y notas de albahaca, acompañada
de aderezo de pesto y yogurt.
Add protein | Añade proteína: 

Grilled chicken | Pollo al grill
Grilled fish | Pescado al grill

$6
$8

SEA & SHORE
M A R  Y  C O S T A

Fresh catch in starfruit-lime leche de tigre,
with onion, chili, and cilantro. Served with
sweet potato, corn, and avocado.
Pesca del día en leche de tigre de carambola y
limón, con cebolla, chile y culantro.

F I S H  C E V I C H E  |  
C E V I C H E  D E  P E S C A D O

$18

Citrus-marinated tuna with grilled pineapple,
avocado, pickled chayote and green papaya,
sushi rice, and corn furikake.
Atún en cítricos con piña grillada, aguacate,
encurtido de chayote y papaya verde, arroz de
sushi y furikake de maíz.

Q U E P O S  P O K E  B O W L $20

If you have severe food allergies, please inform us before ordering. Taxes included.
Si tiene alergias alimentarias severas, por favor infórmenos antes de ordenar. Impuestos incluidos.



SEA & SHORE
M A R  Y  C O S T A

Crispy or grilled fish served with tropical
slaw, citrus mayo, handmade tortillas, and
crispy onions.
Pescado del día en batter crujiente o a la parrilla.
 Coleslaw tropical, mayonesa cítrica, tortillas
caseras y cebolla crujiente.

F I S H  T A C O  |  
G A L L O S  D E  P E S C A D O

$18

Sautéed shrimp with cilantro and achiote
chimichurri.
Camarones salteados con chimichurri de culantro
y achiote.

S H R I M P  T A C O S  |
G A L L O S  D E  C A M A R Ó N

$20

CASUAL FAVORITES
F A V O R I T O S  D E  L A  C A S A

Grilled chicken on homemade bread with
tomato garlic mayo, Grana Padano, pickled
onion, and romaine. Served with fries.
Pollo a la parrilla en pan artesanal con mayo de
tomate y ajo, queso Grana Padano, cebolla
encurtida y lechuga. Con papas fritas.

G R I L L E D  C H I C K E N  S A N D W I C H  |
E M P A R E D A D O  D E  P O L L O  G R I L L

$20

Slow-cooked pork, ham, caramelized onion,
mozzarella, pickles, and mustard on focaccia.
Served with fries or green salad.
Cerdo cocido lentamente y jamón en focaccia con
mozzarella, pepinillos y mostaza. Acompañado de
papas fritas o ensalada.

C U B A N  S A N D W I C H  |
E M P A R E D A D O  C U B A N O

$20

Angus beef burger on brioche with mushrooms,
caramelized onions, cheese, and bacon. 
Served with fries.
Hamburguesa Angus en pan brioche con hongos,
cebolla caramelizada, queso y bacon. Con papas
fritas.

R T  S I G N A T U R E  B U R G U E R  |  
H A M B U R G U E S A  R T  S I G N A T U R E

$25

Sautéed chicken with fresh vegetables,
pickles, and spiced mayo. Served with fries.
Pollo salteado con vegetales, encurtidos y
mayonesa especiada. Con papas fritas.

S P I C E D  C H I C K E N  W R A P  |
W R A P  D E  P O L L O  E S P E C I A D O

$22

Falafel with vegetables, pickles, and spiced
mayo. Served with fries.
Falafel con vegetales, encurtidos y mayonesa
especiada. Con papas fritas.

F A L A F E L  W R A P $18 Crispy tortillas with beans, cheese, jalapeños,
and pico de gallo. Served with sour cream.
Tortillas fritas con frijoles, queso, jalapeños y
pico de gallo. Con natilla.
Choice of | A elegir: 

Shredded beef | Carne mechada
BBQ chicken | Pollo barbacoa
Shrimp | Camarones

N A C H O S  R T $14

$20
$18
$22

Sautéed in olive oil with cherry tomatoes,
garlic, parsley, and basil.
Salteado en aceite de oliva con tomate cherry, ajo,
perejil y albahaca.

C H I C K E N  F E T T U C C I N E  |
F E T T U C C I N E  D E  P O L L O

$24

If you have severe food allergies, please inform us
before ordering. Taxes included.
Si tiene alergias alimentarias severas, por favor
infórmenos antes de ordenar. Impuestos incluidos.



PIZZAS
C U S T O M I Z E  Y O U R  P I Z Z A

P I Z Z A S $14

Artisan dough, tomato sauce, mozzarella, and basil.
Masa artesanal, salsa de tomate, mozzarella y albahaca.
Additional Toppings | Añade a tu pizza:

Extra mozzarella | Mozzarella extra
Tomato | Tomate
Mushrooms | Hongos
Pepperoni 
Ground beef | Carne molida
Chicken | Pollo
Shrimp | Camarones
Pesto
Spicy sauce | Salsa brava
Sweet pepper | Chile dulce
Onion | Cebolla
Ham | Jamón
Bacon | Tocineta

$3
$2
$2
$4
$4
$6
$10
$2
$2
$2
$2
$5
$5

COSTA RICAN CORNER
E L  R I N C Ó N  T I C O  

Served with coconut rice, sautéed vegetables,
and creamy garlic lime sauce.
Servida con arroz de coco, vegetales salteados y
salsa cremosa de ajo y limón.

C A T C H  O F  T H E  D A Y  |
P E S C A  D E L  D Í A

$30

Whole fried snapper with garlic butter,
cilantro, and lime.
Served with mashed potatoes, fried plantains,
pineapple pico, and Caribbean sauce.
Pargo entero frito con mantequilla de ajo,
culantro y limón.
Acompañado de puré de papa, patacones, pico de
piña y salsa caribeña.

W H O L E  F R I E D  R E D  S N A P P E R  |
E S P E C I A L  D E  P A R G O

Rice, beans, avocado, tomato, sweet plantain,
and tortilla.
Arroz, frijoles, aguacate, tomate, plátano maduro
y tortilla.
Choice of | A elegir:

Beef tenderloin | Lomito de res
Chicken | Pollo
Fish | Pescado

T R A D I T I O N A L  C A S A D O  |
C A S A D O  R T

$15

$25
$10
$16

Sautéed shrimp with vegetables, rice, house
salad, guacamole, tartar sauce, and house chips.
Camarones salteados con vegetales, arroz, ensalada
criolla, guacamole, salsa tártara y chips de la casa.

S H R I M P  W I T H  R I C E  |
C A M A R O N E S  C O N  A R R O Z

$29

DESSERT
P O S T R E

Warm chocolate brownie served with smooth
vanilla ice cream.
Brownie de chocolate tibio acompañado de suave
helado de vainilla.

B R O W N I E  &  V A N I L L A  I C E  C R E A M  |
B R O W N I E  &  H E L A D O  D E  V A I N I L L A $9

Silky cheesecake with a crunchy base and fresh
passion fruit sauce.
Cheesecake sedoso con base crocante y salsa fresca de
maracuyá.

P A S S I O N  F R U I T  C H E E S E C A K E  |
C H E E S E C A K E  D E  M A R A C U Y Á

$9

Homemade coconut flan finished with golden
caramel.
Flan artesanal de coco con caramelo dorado.

C O C O N U T  F L A N  |  F L A N  D E  C O C O $9

Moist, spiced carrot cake topped with creamy
cream cheese frosting.
Queque de zanahoria húmedo y aromático con
glaseado de queso crema.

C A R R O T  C A K E  |  
Q U E Q U E  D E  Z A N A H O R I A

$9

If you have severe food allergies, please inform us
before ordering. Taxes included.
Si tiene alergias alimentarias severas, por favor
infórmenos antes de ordenar. Impuestos incluidos.

$55


	TO SHARE
	PARA COMPARTIR

	SALADS
	ENSALADAS
	FRIED CHEESE | QUESO FRITO
	Fried Turrialba cheese cubes with guava glaze and smoked chipotle. Dados de queso Turrialba fritos, glaseado de guayaba y chipotle ahumado.
	$12

	FRIED PLANTAINS | PATACONES
	$12
	Five fried green plantains with house Black Magic salt and tropical mango pico. Patacones con sal Black Magic de la casa y pico de mango tropical.

	CHIPS & SIDES
	$14
	House-made root chips (malanga, taro, cassava, green plantain) served with pico de gallo, guacamole, and Panamanian-style sauce. Mix de chips artesanales con pico de gallo, guacamole y salsa panameña.

	COSTA RICAN CRISPY CLASSICS CLÁSICOS CRUJIENTES TICOS
	$15
	Mini beef empanadas and cassava cheese fritters served with Panamanian-style sauce. Empanaditas de carne y enyucados de queso. Servidos con salsa panameña.

	RICO TICO SALAD |  ENSALADA RICO TICO
	$14
	Mixed greens, cucumber, carrot, semi-ripe mango, avocado, crispy mango, mint, cilantro, and cashew.  Passion fruit and miso dressing. Ensalada de verdes frescos con mango, aguacate y marañón, realzada con aderezo de maracuyá y miso. Add protein | Añade proteína:
	Grilled chicken | Pollo al grill
	Grilled fish | Pescado al grill
	Shrimp w/ chimichurri |                  Camarones c/ chimichurri
	$6
	$8
	$10
	MARKET FRESH SALAD |  ENSALADA FRESCA DE MERCADO

	$16
	Romaine lettuce, fresh mozzarella, sun-dried cherry tomatoes, marinated tomatoes, cranberries, golden berries, spinach, and basil. Pesto yogurt dressing. Ensalada de romana y mozzarella fresca con tomates, berries y notas de albahaca, acompañada de aderezo de pesto y yogurt. Add protein | Añade proteína:
	Grilled chicken | Pollo al grill
	Grilled fish | Pescado al grill
	$6
	$8


	SEA & SHORE
	MAR Y COSTA
	FISH CEVICHE |  CEVICHE DE PESCADO
	$18
	Fresh catch in starfruit-lime leche de tigre, with onion, chili, and cilantro. Served with sweet potato, corn, and avocado. Pesca del día en leche de tigre de carambola y limón, con cebolla, chile y culantro.

	QUEPOS POKE BOWL
	$20
	Citrus-marinated tuna with grilled pineapple, avocado, pickled chayote and green papaya, sushi rice, and corn furikake. Atún en cítricos con piña grillada, aguacate, encurtido de chayote y papaya verde, arroz de sushi y furikake de maíz.


	SEA & SHORE
	MAR Y COSTA
	FISH TACO |  GALLOS DE PESCADO
	$18
	Crispy or grilled fish served with tropical slaw, citrus mayo, handmade tortillas, and crispy onions. Pescado del día en batter crujiente o a la parrilla.  Coleslaw tropical, mayonesa cítrica, tortillas caseras y cebolla crujiente.

	SHRIMP TACOS | GALLOS DE CAMARÓN
	$20
	Sautéed shrimp with cilantro and achiote chimichurri. Camarones salteados con chimichurri de culantro y achiote.


	CASUAL FAVORITES
	FAVORITOS DE LA CASA
	GRILLED CHICKEN SANDWICH | EMPAREDADO DE POLLO GRILL
	$20
	Grilled chicken on homemade bread with tomato garlic mayo, Grana Padano, pickled onion, and romaine. Served with fries. Pollo a la parrilla en pan artesanal con mayo de tomate y ajo, queso Grana Padano, cebolla encurtida y lechuga. Con papas fritas.

	CUBAN SANDWICH | EMPAREDADO CUBANO
	$20
	Slow-cooked pork, ham, caramelized onion, mozzarella, pickles, and mustard on focaccia. Served with fries or green salad. Cerdo cocido lentamente y jamón en focaccia con mozzarella, pepinillos y mostaza. Acompañado de papas fritas o ensalada.

	RT SIGNATURE BURGUER |  HAMBURGUESA RT SIGNATURE
	$25
	Angus beef burger on brioche with mushrooms, caramelized onions, cheese, and bacon.  Served with fries. Hamburguesa Angus en pan brioche con hongos, cebolla caramelizada, queso y bacon. Con papas fritas.

	FALAFEL WRAP
	$18
	Falafel with vegetables, pickles, and spiced mayo. Served with fries. Falafel con vegetales, encurtidos y mayonesa especiada. Con papas fritas.

	CHICKEN FETTUCCINE | FETTUCCINE DE POLLO
	$24
	Sautéed in olive oil with cherry tomatoes, garlic, parsley, and basil. Salteado en aceite de oliva con tomate cherry, ajo, perejil y albahaca.

	SPICED CHICKEN WRAP | WRAP DE POLLO ESPECIADO
	$22
	Sautéed chicken with fresh vegetables, pickles, and spiced mayo. Served with fries. Pollo salteado con vegetales, encurtidos y mayonesa especiada. Con papas fritas.

	NACHOS RT
	$14
	Crispy tortillas with beans, cheese, jalapeños, and pico de gallo. Served with sour cream. Tortillas fritas con frijoles, queso, jalapeños y pico de gallo. Con natilla. Choice of | A elegir:
	Shredded beef | Carne mechada
	BBQ chicken | Pollo barbacoa
	Shrimp | Camarones
	$20
	$18
	$22


	PIZZAS
	CUSTOMIZE YOUR PIZZA

	COSTA RICAN CORNER
	EL RINCÓN TICO
	PIZZAS
	$14
	Artisan dough, tomato sauce, mozzarella, and basil. Masa artesanal, salsa de tomate, mozzarella y albahaca. Additional Toppings | Añade a tu pizza:
	Extra mozzarella | Mozzarella extra
	Tomato | Tomate
	Mushrooms | Hongos
	Pepperoni
	Ground beef | Carne molida
	Chicken | Pollo
	Shrimp | Camarones
	Pesto
	Spicy sauce | Salsa brava
	Sweet pepper | Chile dulce
	Onion | Cebolla
	Ham | Jamón
	Bacon | Tocineta
	$3
	$2
	$2
	$4
	$4
	$6
	$10
	$2
	$2
	$2
	$2
	$5
	$5

	CATCH OF THE DAY | PESCA DEL DÍA
	$30
	Served with coconut rice, sautéed vegetables, and creamy garlic lime sauce. Servida con arroz de coco, vegetales salteados y salsa cremosa de ajo y limón.

	WHOLE FRIED RED SNAPPER | ESPECIAL DE PARGO
	Whole fried snapper with garlic butter, cilantro, and lime. Served with mashed potatoes, fried plantains, pineapple pico, and Caribbean sauce. Pargo entero frito con mantequilla de ajo, culantro y limón. Acompañado de puré de papa, patacones, pico de piña y salsa caribeña.
	$55


	DESSERT
	POSTRE
	BROWNIE & VANILLA ICE CREAM | BROWNIE & HELADO DE VAINILLA
	$9
	Warm chocolate brownie served with smooth vanilla ice cream. Brownie de chocolate tibio acompañado de suave helado de vainilla.
	PASSION FRUIT CHEESECAKE | CHEESECAKE DE MARACUYÁ

	Silky cheesecake with a crunchy base and fresh passion fruit sauce. Cheesecake sedoso con base crocante y salsa fresca de maracuyá.
	$9
	COCONUT FLAN | FLAN DE COCO

	$9
	Homemade coconut flan finished with golden caramel. Flan artesanal de coco con caramelo dorado.
	TRADITIONAL CASADO | CASADO RT
	$15
	Rice, beans, avocado, tomato, sweet plantain, and tortilla. Arroz, frijoles, aguacate, tomate, plátano maduro y tortilla. Choice of | A elegir:
	Beef tenderloin | Lomito de res
	Chicken | Pollo
	Fish | Pescado
	$25
	$10
	$16

	SHRIMP WITH RICE | CAMARONES CON ARROZ
	$29
	Sautéed shrimp with vegetables, rice, house salad, guacamole, tartar sauce, and house chips. Camarones salteados con vegetales, arroz, ensalada criolla, guacamole, salsa tártara y chips de la casa.
	CARROT CAKE |  QUEQUE DE ZANAHORIA

	$9
	Moist, spiced carrot cake topped with creamy cream cheese frosting. Queque de zanahoria húmedo y aromático con glaseado de queso crema.



