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fresh local fish, red pepper, red onion, passion fruit sauce and lime
juice.

fresh tuna marinated with soy and mezcal, avocado puree, cucumber and tempura
crumble.

melted cheese, local chorizo criollo and salsa verde.

shrimp tempura with sweet sauce and chipotle mayo.

sinaloa style shrimp marinated in green serrano aguachile.

MELTED CHEESE AND CHORIZO SKILLET

GUACAMOLE, PICO DE GALLO & CHIPS

guacamole, pico de gallo, tortilla chips.

seafood ceviche with soy sauce, roasted corn tortilla, chipotle, lime & cilantro.

SEAFOOD AGUACHILE NEGRO

TUNA TIRADITO

SHRIMP AGUACHILE 

LA CARIBEÑA

ROCK SHRIMP TEMPURA

 ₡ 11.750

 ₡ 4.880

 ₡ 5.500

 ₡ 7.000

 ₡ 6.015

 ₡ 6.500

 ₡ 9.515

ENTREÉS

CEVICHES

PRICES DO NOT INCLUDE SERVICE AND SALES TAX.

SPICYVEGGIE OPTIONDAIRYGLUTENCRUSTACEA



FISH

pulled pork, molcajete sauce, pineapple pico de gallo, pickle red
onions.

SEAFOOD

fresh tuna, avocado, fried leeks,ponzu sauce on fried tortillas.

TUNA

OCTOPUS

fish, tuna, shrimp, octopus marinated with citrus, chipotle mayo, cilantro
and fresh jalapeño.

tapeado fish (tempura), coleslaw, mayo chipotle, fresh avocado and flour
tortilla.

angus beef brisket, mozzarella cheese served with beef consomme.

grilled octopus, guacamole and salsa macha.

COCHINITA PIBIL

BIRRIA

ARRACHERA

marinated arrachera steak, pineapple pico de gallo and green sauce.

TOSTADAS

 ₡ 6.500

 ₡ 7.520

 ₡ 7.520

 ₡ 7.520

 ₡ 11.000

 ₡ 6.015

 ₡ 8.700

PORK BELLY

crispy pork belly, pico de gallo and jalapeño.

 ₡ 5.650

NUTS

TACOS

PRICES DO NOT INCLUDE SERVICE AND SALES TAX.

SPICYVEGGIE OPTIONDAIRYGLUTENCRUSTACEA



POLLO AL MOLE *

CORVINA A LA TALLA

chicken breast with mole, mexican rice and charro beans.

tortillas stuffed beef, cheese and spicy red sauce. 

baked sea bass marinated with adobo and pico de gallo, tomato salad with mezcal
dressing and corn ribs.

ENCHILADA DE CARNE

CHICKEN ENCHILADA

tortillas stuffed with chicken, cheese and spicy green sauce. 

 ₡ 5.650

 ₡ 8.050

 ₡ 7.000

 ₡ 14.000

MARISCOS ZARANDEADOS

grilled shrimp and octopus on a green sauce, chipotle mashed potato and cambray
onions.

 ₡ 18.050

MAINS

ARRACHERA

outside skirt (arrachera), charros mashed beans, ranchera sauce, cambray onions
and grilled asparagus.

 ₡ 21.500

ATÚN ENCOSTRADO

corn crusted yellow fin tuna, avocado purée, mango and habanero relish and
tajín totopos.

 ₡ 9.100

FLAUTA PIBILL

cochinita pibil on a fried flour tortilla, pickle red onions, pineapple pico de
gallo, molcajete sauce.

 ₡ 6.990

SEAFOOD MOLCAJETE

mix of seafood on a molcajete, roasted tomato sauce and quesadillas.

 ₡ 16.000

A mole is a type of sauce emblematic of Mexican gastronomy. The number of
ingredients can vary from 20 to more than 30 elements in some recipes. Each one
brings layers of flavor and depth to the final result. Anise, almonds, raisins,

sesame, cloves, cinnamon, peanuts, garlic... all are valid to make a sauce that will
explode your palate (and your head) with flavors.

M O L E *

NUTS

PRICES DO NOT INCLUDE SERVICE AND SALES TAX.

SPICYVEGGIE OPTIONDAIRYGLUTENCRUSTACEA



DESSERTS

NUTS

PRICES DO NOT INCLUDE SERVICE AND SALES TAX.

SPICYVEGGIE OPTIONDAIRYGLUTENCRUSTACEA

CHURROS  ₡ 4.500

 ₡ 4.500

MANGO & TEQUILA CRÈME BRÛLÉE  

creamy tropical crème brulee with tico forest fruits.

homemade vanilla cookie, caramelized banana mousse, roasted baby banana, salty
caramel saucee.

BANANA TART

traditional mexican churros, side of dulce de leche and vanilla ice cream.

 ₡ 4.500

PRESTIÑOS

traditional crispy fried dough 'tortillas' drizzled with sweet tapa dulce
syrup and vanilla ice cream.

 ₡ 4.500

(seasonal fruits)



VEGGIE WINGS AND RIBS

broccoli tapeado (tempura), avocado purée, corn ribs and sweet soy sauce.

WATERMELON TIRADITO

dehydrated watermelon tiradito, Ponzu mezcal sauce, avocado pure, onions and
cilantro.

CHIPOTLE PASTA

mac & cheese chipotle with asparagus.

TACO SALAD

cabbage mix, beans, corn, red onions, local cheese, cherry tomato, avocado &
mezcal citrus dressing.

flour tortilla, cheese, beans, corn, cilantro, guacamole and chipotle sauce.

VEGGIE QUESADILLA 

 ₡ 4.025

 ₡ 5.000

 ₡ 4.550

 ₡ 5.000

 ₡ 5.400

- VEGGIE MENU -

VEGGIE TACO

mushrooms fajitas, mole & mexican rice.

 ₡ 4.515

NUTS

PRICES DO NOT INCLUDE SERVICE AND SALES TAX.

SPICYVEGGIE OPTIONDAIRYGLUTENCRUSTACEA


