
     GLUTEN FRIENDLY     

CAJUN SHRIMP
Cucumber Cold Soup, Jalapeño,
Monteverde Yogurt, Banana Vinegar 

BRAHMAN CARPACCIO 
Mango, Wild Arugula, Pickled Mustard,
Caperberries, Smoked Oil, “Rosquillas”

LOCAL FARM “CUAJADA” 
Fresh Strawberries, Basil, Heirloom
Tomatoes, Sweet Plantain, “Tapa Dulce”
Syrup, Crispy Toast

CANTINA-STYLE CEVICHE
Local Sea Bass, Red Onion, Tico
Dressing, Mandarin Lemon Juice,
Homemade Patacones 

ROASTED BEETROOT SALAD
Goat Cheese, Spiced Candied Cashews,
Kale, Golden Berries, White Balsamic
Vinaigrette

FISH CAKES
Grapefruit, Orange, Fennel, Bechamel,
Lizano Mayonnaise, Radish, Seaweed

STARTERS
TO SHARE

SOUPY “GUACHO” RICE
Seared Calamari, Ink, Peas, Ají Amarillo
Sauce, Crispy Garlic Chips

RED SNAPPER FILLET 
Poás Volcano Shiitake, Creamy Porcini
Sauce, Spinach and Lemon

CONGER FISH MILANESE
Cilantro Pesto, Fresh Herb Salad, Honey
Citronette, Cassava & Cauliflower Pureé

OUR “ARROZ DE MAÍZ” 
Nicoya’s Centennial Recipe, Chicken
Zero Waste, “Cuadrado” Pickled

NY STRIPLOIN CAB
Orecchiette “Cacio e Pepe”, Bagaces
Aged Dry Cheese, Cilantro Mignonette

COSTA RICAN SEA BASS
Mussels and Summer Squash Soup,
Grilled Corn, Coconut and Crispy Bacon
 

GRILLED SKIRT STEAK
Fries, Rosmery Salt and Green Papaya
Salad with Jamaican Dressing,
Chimichurri

MAINS

TUNA “DE AQUÍ”
Blue Tortilla, Soy, Chives and Tomato
Vinaigrette

AVOCADO “PICADILLO” 
Green Mango, Onion, Tomato, House
Spicy Sauce, Cilantro, Toasted Corn,
Crispy Chips

DOÑA GEORGI’S “PASTELES”
Homestyle Tico Chicken, Lemon and
Classic ”Chilera”
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 All menu prices are in US dollars and include 13% VAT and 10% service charge

Guanacaste marks the starting point
of our cuisine. Exploring ingredients
from all seven provinces, honoring

traditions and respecting the places
where they originate.

In each of our dishes, we seek to
reinterpret the flavors of Costa Rican
cuisine through a perspective open to

influences from around the world.

PURA VIDA
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