CHATEAUX

Celebrating local fruits, traditional sweets and

i Bl Y

ingredients from Costa Rica’s diverse regions, honoring

the hands and culture.

Through our desserts, we reinterpret Costa Rican flavors

with creativity, respect, and a connection to the land.

PURA VIDA

DESSERTS

MANGO
Local “Natilla” like a Créme Brllée, Coconut
Touille

LEMON
Frozen Messino Lemon Tart, Mandarin Lemon
Curd and Meringue

“AYOTE"
Traditional Costa Rican Squash, “Tapa Dulce”,
Goat Cheese Cream, Candied Pumpkin Seeds

CHOCOLATE

Vienna “Queque”, Ginger Ice Cream, Rocher
Glaze, Walnuts

HOUSE GELATO

12

12

12

12

12

Strawberry / Chocolate / Coconut / Vanilla/ Mango

COLD BREW COFFEE

COLD BREW COFFEE 10
COLD BREW TONIC 10
CARAJILLO 12
ESPRESSO MARTINI COLD BREW 12
TICO CHAI MARTINI 14
DESSERT WINES glas e
PINORD, MOSCATO MEDITERRANEO n 49
CROFT, PINK PORT 14 55
CHATEAU ROUMIEU, SAUTERNES 14 59
TOKAJI CLASSIC ASZU 25 121

5 PUTTONYOS HUNGARY

Gluten-free desserts prepared in a kitchen where

gluten is also present.

All menu prices are in US$ and include 13% vat

and 10% service.
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