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ENTRADAS - STARTERS

Ceviche de corvina

Corvina marinada en jugo de limon
White sea bass marinated in lemon juice

Aubergine Parmigiana
“Gratin” de berenjena con queso parmesano
Gratinated eggplant with parmesan cheese

¢ 5,200.00

“Carpaccio”
Lomito de res o atun cortado en finisimas lonjas con arugula,
gueso parmesano, limon y aceite de oliva

Thinly sliced beef tenderloin or tuna with arugula,
parmesan cheese, lemon and olive oll

¢ 5,500.00
Salpicon Neptuno
Coctel de mariscos y aguacate, con vinagre balsamico
Seafood and avocado cocktail with balsamic vinegar

¢ /,000.00

Ensalada Caprese / Caprese Salad
Rebanadas de tomate con mozzarella de bufala
v aderezo de albahaca

Tomato slices with buffalo mozzarella and basil dressing

¢ 4,450.00

Ensalada mixta / Mixed Salad
________________________________________________________ ¢ 4,150.00

Ensalada Ceésar / Caesar Salad

Con lonjas de pechuga de pollo

With sliced chicken breast

Ensalada del Chef / Chef s salad ¢ 7.000.00

Consome con pollo

Chicken with consomme ¢ 5200.00

Consomé con jerez

Consomme with dry sherry

Consome Juliana

Consomme with vegetables

¢ 4,675.00

Precios incluyen 13% impuesto de venta y 10% de servicio
Prices include 13% sales tax and 10% service charge



Sopa Negra
Plato tipico costarricense: sopa de frijoles negros, con huevo duro,
y adornado con cebolla, chile dulce y culantro fresco

A typical Costarican dish: black bean soup with a boiled egg,
topped with freshly chopped onion, bell pepper and cilantro

Sopa Azteca

Sopa de tomate ligeramente picante, con aguacate, tortilla frita y
queso

Slightly spicy tomato soup with avocado, fried tortilla strips and
cheese

Sopa de cebolla Onion Soup

Crema de esparragos  Asparagus Cream

Potaje de tomate Tomato Soup

Crema de pollo Chicken Cream ¢ 5,200.00

Cazuela de mariscos Mixed Seafood Chowder | ¢ ¢ 500.00
PANINI

Vegetariano Vegetarian

Pechuga de pollo Chicken Breast ¢ 4.900.00

Jamon y queso Ham & Cheese

Asado de res Roast Beef

Pescado frito Fried Fish ¢ 5,850.00

Club Sandwich ¢ 7.650.00

HAMBURGUESA - HAMBURGER

TR0

Hamburguesa Hamburger
de la casa ¢ 5,985.00

Precios incluyen 13% impuesto de venta y 10% de servicio
Prices include 13% sales tax and 10% service charge
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PASTA
Elija su pasta favorita: Elija una de las preparaciones:
Choose your favorite pasta: Choose one of the preparations:
Fettuccini Alfredo

Gorgonzola
Spaghetti Tomate
Bolonesa
Ravioli Pesto
¢ 7,650.00
MARISCOS - SEAFOOD

Camarones Shrimp C 12,750.00
Salmon Salmon ¢ 10,350.00
Corvina White sea bass ¢ 9,350.00
Trucha Trout
Tilapia Saint Peter 's Fish ¢ 8300.00
Elija una de las siguientes preparaciones:
Choose one of the following preparations:
Frita Fried
Con salsa curry With curry sauce
A la "Meuniere”
con limon y mantequilla With lemon & butter
Con alcaparras With capers
Al gjillo With garlic
A la “Fiorentina”
con espinaca With spinach
Con salsa vino blanco With white wine sauce
“Café de Paris”
con mantequilla y hierbas With butter and herps

Precios incluyen 13% impuesto de venta y 10% de servicio
Prices include 13% sales tax and 10% service charge
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POLLO - CHICKEN
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Elija una de las siguientes preparaciones:
Choose one of the following preparations:

“Bombay” Con salsa curry With curry sauce

“Picasso” Con frutas With sauteed tropical fruit
tropicales salteadas

Con salsa barbacoa With barbecue sauce

Con salsa de champifiones With mushroom and

y vino tinto red wine sauce

A la plancha Grilled ¢ 8,300.00

LOMITO DE CERDO - PORK TENDERLOIN
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A la pimienta verde With green peppercorn sauce

A la parrilla Grilled ¢ 8,300.00

LOMITO DE RES - BEEF TENDERLOIN STEAK

RO

Elija una de las siguientes preparaciones:
Choose one of the following preparations:

A la parrilla Grilled

A la pimienta With pepper sauce

Con salsa de Champinones With mushroom sauce

Con mantequilla de ajo With garlic butter ¢ 9.350.00

PLATO TIPICO - TYPICAL DISH
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“Casado tico” Arroz, frijoles, platanos maduros, tortilla y ensalada.
Opciones: Lomito de res, Corvina, Pechuga de pollo a la
plancha, Lomito de cerdo o Vegetariano

Our own version of the typical “Casado”: Rice, beans, fried plantain,
tortilla and salad. With your choice of : Beef Tenderloin Steak, White
Sea Bass Fillet, Grilled Chicken Breast, Pork Tenderloin Steak or

Vegetarian option

¢ 9,350.00

Precios incluyen 13% impuesto de venta y 10% de servicio
Prices include 13% sales tax and 10% service charge
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POSTRES - DESSERTS

Cheesecake ¢ 3,525.00

Crepe Suzette ¢ 3,525.00

Copa Romanoff ¢ 3,525.00

Delicias de Chocolate ¢ 3525.00

Pastel de manzana

Apple pie ¢ 3,525.00

Flan de coco

Coconut custard ¢ 3,525.00

Helado de la casa

Homemade ice cream ¢ 2,200.00
CAFE - COFFEE

Tueste oscuro

Dark roast C 1,750.00

Cafe expreso ¢ 2,050.00

Cafe latte

Mocaccino

Capuccino ¢ 2,650.00

Capuccino con sabores (almendras, crema irlandesa, chocolate,

vainilla o avellana)

Flavored Capuccino (almond, Irish Cream, chocolate, vanilla, or

hazelnut)

¢ 2,650.00

Precios incluyen 13% impuesto de venta 'y 10% de servicio

Prices include 13% sales tax and 10% service charge




