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CONTINENTAL BREAKFAST

Regular Coffee or Tea, Juice of the Day, Fresh

Seasonal Fruits and Assorted Pastries

COCONUT OATS i/

Coconut Milk, Blue Zone Honey, Bee
Pollen, Strawberries and Blueberries

HOMEMADE GRANOLA PARFAIT

Natural Yogurt, Chia Pudding, Blackberries
and Golden Berry from Cartago

GALLO PINTO 1} @

Traditional Gallo Pinto, Fried Eggs,Turrialba
Cheese, Sweet Plantain, Handmade Tortilla

“FLOFFY” PANCAKES 1}
Crispy Bacon, Maple Syrup and Butter

FRENCH TOAST

Brioche Bread Torrija, Coconut Cream,
Berries, Blue Zone Honey and Maple

AVOCADO TOAST iy

Sourdough Bread, Guacamole, Green Beans,

Cherry Tomatoes, Fresh Onion, Poached Eggs

CORN CHORREADAS i} @

Guanacastecan Natilla, Sweet Plantain and
Turrialba Cheese

AMERICAN

Scrambled Eggs, Crispy Bacon, Sourdough
Bread and Yucca Hash Brown

RANCHEROS TICOS '/ @

Fried Eggs, Handmade Tortilla, Refried Black
Beans, Guacamole, Hot Tomato Sauce,
Crumbled Local Cheese

EGGS BENEDICT
Poached Eggs, Smoked Salmon, English
Muffin, Creamy Spinach, Hollandaise Sauce

OUR CROQUE MADAME

Sourdough Bread, Fried Eggs,
Shredded Beef, Bechamel Sauce,
Costa Rican Cheese & Parmesan

BURRI-TICO

Crispy Bacon, Scrambled Eggs, Turrialba
Cheese, Gallo Pinto, Pico de Gallo, Natilla

MAKE YOUR OMELETTE

Choose 3: Tomato - Onion - Mozzarella - Ham

Spinach - Corn - Green Beans - Mushrooms
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BREAKFAST

In addition to our traditional coffees.
We invite you to explore our selection of specialties

VANDOLA
Smooth, Clean Coffee Using
a Pour-Over Method

CHORREADO

Traditional Costa Rica Method, 10
Balanced and Aromatic [

FRENCH PRESS

Clean, Delicate Brew with

Great Clarity

CR COLD BREW 10
Tapa Dulce Syrup, Orange Juice

WAKE UP MIMOSA 14
Orange / Strawberry / Passion Fruit
DETOX 9

Mint, Cucumber, Celery, Green
Apple, Ginger, Coconut Water

PURA VIBRA 9

Pineapple, Beetroot, Spinach,
Banana, Passion Fruit, Coconut Milk

WELLNESS SHOT 5
Turmeric, Ginger, Orange, Pepper

o

RELAIS &
CHATEAUX

Relais & Chateaux's food responsibility focuses

on promoting sustainable and local cuisine
that respects biodiversity. This involves
celebrating unique regional ingredients,

building relationships with local producers,

minimizing food waste through practices like
using the whole ingredient, and embracing the

principles of the Slow Food movement to
preserve culinary heritage and strengthen
local food traditions. The organization

encourages its members to create cuisine that
expresses the uniqueness of their location and

environment.
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All menu prices are in US$ and include 13% V.A.T and 10% service.
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