CHIFRLJO

Rice, red beans, chicharron,
pico de gallo, jalapefio pepper,

CEVICHITO

Fish ceviche, onion,
cilantro and corn chips.

GARBANZOS EN
SALSA CON POLLITO

Chickpeas in a tomato-based

avocado and corn tortilla chips. ¢3.800 sauce with chicken.
Boca €3.800 piate$6.800 ¢3.500
LOMO SALTEADO
COSTILLITAS Suateed beef tenderloin with FRIJOLITOS CON
_ . _ onion, sweet pepper and fries.
Pieces of frz};ed plor;c rib, C.000 CARNE
served with coleslaw ’ :
and tatemada sauce. Cubaces égglg Z:gte}?ns with
$4.000 SOPITA DE POLLO A0
Chicken bz;fth served with :
white rice.

EMPANADITAS $3.500 CHILE RELLENO
g‘haree pliltl;fd EDOI'k and grzliiféd Sweet pepper stuffed with
eans with cheese empan S d beef, pico d 1l
served with creole tomato sauce. ARROZ CALDOZO seaso;:d piec(;cle{)il(;?zioiﬁa :

¢3.800 Beef chunkand broth serve
white rice. ¢4.000
TOSTADITAS DE YUCA ¢3.800 DADOS DE QUESO
Cassava hashbrown served with o

ground beans, pico de gallo,
pulled pork and cheese

¢3.500

MADURO
CON CHICHARRON

Ripe plantain, chicharron,

pico de gallo, cheese and mayo-tica.

¢3.500

PECHUQUITA DE
POLLO CON QUESO

Grilled chicken breast with
cheese and chimichhurri.

Boca $4.800 Plate$8.500

GUACAMOLE
CON CHIPS

Served with corn chips.

¢3.800 <

CHIPS CRIOLLOS

Tuber chips
with pejibaye hummus.

$3.500 <

\BURGERS/

All buger are served with french fries

FR'JOL'TOS CON Cubes of fried cheese served on

ground beans, cherry tomatoes

CHIPS

Ground beans served
with corn chips.

¢3500 3,

BUC

\TACOS)

Tbrtilla corn or cheese taco shell for + ¢1500

and chimichurri.

¢3.800 <,

KET DE
\\EMPANADITAS

4

9 unds
$9.000

12 unds
500

24 unds
$19.800

"Pulled pork and
cheese with
ground beans.

AGUIZOTES
O AgUIZOTESCR

CARNE EN SALSA

Lightly spicy shredded
eef served with corn chips.

¢5.500

PEJIBALLE
SALTEADOS

Sauteed pejiballes with
chimichurri and mayo-tica.

, $3.500 <Y

PATACON
ARREGLADO

Served wiht shredded meat,
pico de gallo and mayo-tica.

¢3.500

ALITAS DE POLLO
PARRILLADAS

Grilled wings served with
choice of sauce: BBQ or Buffalo.

4unds €6.800 sunds ¢10.800

LOMITOA LA
PARRILLA

Grilled beef tenderloin served
with chimichurri.

Boca €6.500 plate $11.500

NACHITOS

Corn tortilla, ground beans,
cheese, jalapeiio, pico de gallo.
Choice of: Chicken, meat,
pulled pork or mushrooms.",

Boca ¢4.500 piate €9.500

POLLITO CON PAPAS

Breaded chicken tenders
and french fries.

¢3.800

PAPAS FRITAS

French fries and mayo-tica.

$2.500 3,

——————————————— T
LA BURGER | PA DICIEMBRE CARNE MECHADA ' PIE DE FRUTAS DE
Bun, Angus beef patty, | Pulled pork, lettuce mix, Lettuc‘_e mix, shredded I TEMPORADA
bacon, mozzarella ' melted cheese, mushroom beef, pico de gallo and : Lemon or passion fruit.
cheese and mushrooms -~ and ranch mayo-lantro. mayo-tica; '
_ | Y I ¢4,800
¢1.800 . ¢3.200 €3.200 2/ /141 ]/ A
| ' &bl | K
QT e 7 ) FALDA DE CERDO : BROWNIE DE
. - Fried pork belly, coleslow, CHOCOLATE
G POLLO CRUJIENTE VEGGIE BURGER : pickel onion %d-'lemon“ : ' Served with vanilla ice cream
Bun, crispy chicken, cheddar = Bun, veggie patty, lettuce, | _¢3.260 L 77 ";, - 7. &4.200%.
cheese, thai salad, lettuce, tomatoes, sauteed l el §SEVEDI )L ARt oy
crispy onions and ranch mushrooms with onions, - : pOLLO cl.“p )T E ;: AFFOGATO S
B eyemIaise, mozzarelia _i.}::eese ard Hety Chipotle chtctden Eltm;i 45 Vanilla ice cream, coffee
¢7.500 : maz G éa' "’ : and spicy tamarind ¢ i}"%ﬁ‘e l espresso and Frangelico.
y ¢8,500 - £3.20 '5“! " v "
BEYOND MEAT igig 407 b ¢4.,800

All taxes are include%a.?.-i’,@; ,;'4{‘»‘




PIRANA ¢4 500

Tequila, pineapple, Malibu rum

lemon, jalaperio sirup, orgreat and

tajin.

DELICIOUS LAURA ¢4,500
Beefeater gin, infused with passion fruit
Aperol, lemon, simple sirup, passion fuirt
and soda water.

BEERS

CANITAS
¢1.000

NATIONALS

BEERS

¢2.000

Imperial, Light, Silver,
Ultra, Zero y Pilsen v 6.0

INTERNATIONAL
PREMIUM ¢2500

Bavaria. Light. Gold y Master

RTDS

Adan y Eva ¢2,900

Smirnaoff ¢2,900

- Ice - Black - Light - Guarand - Green
Apple

INTERNACIONALES

Heineken & Draft ¢2,800

Sol ¢2,500

Peroni ¢3,000

Hoegaarden ¢3,500

Modelo & Negra Modelo ¢2,500
Corona ¢2,500

Stella Artois ¢2,800

Inedit Damm ¢3,000

Daura (gluten free) 3,500

COSTARICA'S $ %

CRAFT/BREW:

AAAAAAAAAAAAAAAAAA

CRAFT BEERS

Ask for our beer menu.

WHITE

Tantehue Chardonnay (CHL)

Pipa Sauvignon Blanc (ESP)

Vigneti del Sole Pinot Grigio DOC (IT A)
Prosecco Canti (IT A) (Prosecco)

De Martino, Cabernet Sauvignon (CHL)
Cepas Malbec-Bonarda (ARG)
Tantehue Merlot (CHL)

Pipa Cabernet Sauuzgnon (ESP)

Zin Primitivo IT A)

Los Haroldos Estate Malbec (ARG)

S

cOCKTAILS
BITTER SMOKE ¢4,800

Beefeater gin, Aperol, rosemary,
tonic water and orange slide.

TROPICAL GIN ¢4,800

Beefeater gin infused with strawbeer
and mango tea, tonic water and
orange slide.

IRISH FLOWER ¢4.500

Jameson whiskey, vermut bianco,
pineapple juice, soda water and
lavender bitters.

NANCI TICO 24,000

Guaro infused with nance, amaro
liquor, lemon, simple syrup, and
bitters.

MOCKTAILS
LEMON PIE <2800

Coconut cream, lemon wedget, lemon and
milk.
“ Rum Malibu. + ¢2,000

LA PASION ¢2,300

Watermelon, passion fruit, lemon and
‘simple syrup.
“ Vodka Smirnoff Infusion. +$2,000

COCO FRESCO <2800

Coconut cream, lemon, simple syrup
and mint.
" Tanqueray gin. + $2,200

DIGESTIVES
ESPRESSO MARTINI ¢5 500

Vodka, espresso coffee, coffe liquior
and simple syrup.

CARAJILLO 24,200

Licor 43 and espresso coffee.

NUTTY ¢4,000

Frangelico and Baileys.

AGUIZOTES
O AGUIZOTESCR

ZONA ROSA ¢4,500

Tequila infused with hibiscus
flower and cucumber, Ancho
Reyes, lemon and simple syrup.

ROSE- MARY ¢4.500

Tequila, triple Sec, lemon, rose-
mary & blackbarries with crust
of tamarind chamoy.

OAXACA NEGRONI
¢6,500

Mezcal Verde, vermut rosso,
Campari and orange slide.

CASI- TICO ¢4.500

Guaro Cacique, cas fruit, lemon,
grapefruit soda.

SHOTS
CHILIGUARO :1500
MAMADITA 2,400

Baileys, amaretto y licor de
cafe

MIGUELITO 2500

Guaro, coconut cream and
cream.

GUARI KASE ¢1500

Blue curagao, Guaro and lemon

SUNSET «1,800

Tequila, orange and grenadine.

GUARACHO ¢3,200

Guaro and Sambuca.

JAKO 21500

Guaro, Passion fruit, lemon
and sugar.

MONKEY BRAIN

143,000
Sambuca and Baileys.

NOW A’-COHO\_\CS

_____________________ *
' GLASS 50z . BOTTLE |
¢3,800 | 47,000 ,
¢4,000 | 18,000 !
/44,000 - | 418,000 I
¢3,800 1 417100 :

: . | [
GLASS 50z | BOTTLE |
43,800 | o 417,100 |
¢3,800 o1 7000, I
¢3,800 Lo 17,000 l
44,000 : 418,000 :
2 | 429,400 :
| ¢26500 |

| |

NATURALS :1500

Watermelon, blackberries,
orange and of the day.

SOFT DDRINKS

Coca Cola, Regular, Light,

Zero, Ginger Ale, Pepsi y

Pepsi Black 1,800 .
Red Bull y Maxx Energy ¢2,500

LEMONADES 500

Classic and mint.

SPARKLING WATER

Glass 480ml. ¢500
Bottle 750ml. ¢1500

. All taxes are included.




