
Costa Rican sea bass from the Paci�c
Organic cilantro, bell pepper, onion, avocado

Costa Rican oysters 
Mignonette, lemon, ponzu and chilli
Half dozen 23.39 | 30.00

Full dozen 40.65 | 50.00

Tuna tartare
Accompanied with watermelon, nori seaweed air and wasabi emulsion 15.45 | 19.00

Seared scallops
Served with citrus sauce 19.51 | 24.00

Steak tartare with pickles accompanied by apple sorbet 
20.33 | 25.00

Steak & Fries – Angus tenderloin
Served with herb butter, fries and organic watercress 46.34 | 57.00

Organic mushrooms
Cremini mushrooms, shiitake, oyster and portobello served on toasted sourdough bread 
15.45 | 19.00

Salads & Others

All prices are in US Dollars. First price shown are exclusive of taxes and service charge. Second price includes 13% VAT and 10% service charge

Gluten free    Vegetarian    Spicy 
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Jumbo shrimps
Served within a freshly baked brioche with lemon mayo, celery, chives and tabasco on 
side. Choose between French fries or organic salad  20.33 | 25.00

Homemade empanadas
Filled with shredded beef, Turrialba cheese and potato hash 13.82 | 17.00

Golden pineapple 
Lemon jelly, rosemary osmotic mango, chia crisp, chili flakes and sorbet  9.76 | 12.00

“Costa Rican gallitos”
Hand pressed corn flour tortillas served with chorizo, shredded beef, potato picadillo and 
green papaya picadillo  13.82 | 17.00

Spicy chorizo
Served within a freshly baked ciabatta with arugula and homemade pickle mayonnaise 
17.89 | 22.00

Costa Rican Flavors

Desserts

Between Bread

Black cherry                                                       
Chocolate mousse, cherry gel, cocoa sponge and crumbled cocoa  12.20 | 15.00





SIGNATURE COCKTAILS 
15.45 | 19.00

Caturra y Teobroma 
Centenario Rum 12 years, beer and chocolate syrup, coffee bitter, 
and chocolate truffle

Ferrocarril al Atlántico
Monkey Shoulder Whisky, banana shrub, aloe vera, orange juice, 
Ginger Ale, dehydrated orange and spearmint

Bosque Tropical Húmedo
Bosque infusion, Storico di Torino vermouth, Punt e Mes and 
dehydrated apple

El Martínez Especial
Bols Genever, Storico di Torino vermouth, Luxardo liqueur, 
original bitter, orange peel and Luxardo Cherry

Canela y Miel 
Grey Goose vodka, ginger puree, hibiscus, cinnamon and honey 
syrup, lemon juice, club soda, and a cinnamon stick

La Esmeralda   
Tequila Don Julio Blanco, bell pepper, Ancho Reyes liqueur, spicy 
honey, tangerine juice, spicy chili and spearmint

Gente Feliz   
Uchuva Golden Rush Liquor, spearmint, orange juice, orange 
bitter and Moscone prosecco

Aiqui Lica Tiki  
Captain Morgan Spicy Oro rum, Plantation Pineapple rum, 
pineapple syrup, Falernum No. 9, tangerine juice, lemon juice, 
cinnamon, spearmint and original Angostura



CAT URRA &
T EOB ROMA

A perfect and creamy mix of coffee and chocolate. Centenario 
Rum 12 years, beer and chocolate syrup, coffee bitter, and 
chocolate truffle.

Caturra and Teobroma, coffee and cocoa: two crops that have made a 
mark in Costa Rican history come together in this creamy cocktail. Cocoa, 
a heritage of our indigenous culture, was the engine of the incipient 
economy of this region in the 17th century; in the absence of currency in 
the area, cocoa beans became the official medium for commercial 
exchange in 1709.

In 1720, when cocoa production in Costa Rica was lagging behind the 
large Venezuelan production, the first coffee seeds arrived to this land 
from the island of Martinique. But it was not until 1808, under the 
mandate of Governor Tomás de Acosta, that its cultivation began to take 
root in our soil and penetrate very deeply in the Costa Rican way of life.

SIGNATURE COCKTAIL  15.45 | 19.00

All prices are in US Dollars. First price shown are exclusive of taxes and service charge. Second price includes 13% VAT and 10% service charge



FERROCARRIL
AL ATLÁNTICO

Refreshing, with notes of acidity and spice. Monkey Shoulder Whisky, 
banana shrub, aloe vera, orange juice, Ginger Ale, dehydrated orange 
and spearmint.

Built between 1871 and 1890, during the mandate of Tomás Guardia, the 
railroad to the Atlantic arose from the need to find a shorter and cheaper 
way to take the coffee to port. While the coffee trip to Europe using the port 
of Puntarenas, in the Pacific, took half a year —the trip by boat involved 
bordering Cape Horn—, the trip across the Atlantic was only six weeks long.

The construction of the railroad to the Atlantic allowed the arrival of foreign 
capital to the area, as well as Afro-Antillean workers, mostly Jamaicans, and 
the emergence of the banana plantation under the enclave modality, with 
the participation of the United Fruit Company. To date, banana plantations 
continue to paint the landscape of the country's Atlantic coast and are the 
main agricultural export product of Costa Rica.

SIGNATURE COCKTAIL  15.45 | 19.00

All prices are in US Dollars. First price shown are exclusive of taxes and service charge. Second price includes 13% VAT and 10% service charge



B A T C H I N G S  
13.82 | 17.00

Strawberry  Negroni 
Greenall's infusion with strawberry and pepper, Storico di Torino 
Vermouth and Campari

Martini Fat Wash
Greenall's olive basil fat wash gin, Cinzano Dry Vermouth, 
homemade orange bitter and basil 

Jazmín Mai Tai
Havana Club rum infused with jasmine, Centenario Rum 7 years, 
Orgeat Monin, lemon cordial and lemon juice

Cherry Whisky Sour
Dalmore 12 Years Old Whiskey, Storico di Torino Vermouth, 
Luxardo Maraschino liqueur, cherry bitter and Luxardo Cherry

Historic Margarita
Don Julio infused with cucumber, mezcal infused with celery, 
Ancho Reyes, lemon cordial and lemon juice

Vía Láctea  
Havana Club rum infused with jasmine and pineapple, Brandy VS, 
homemade red fruit jam, Sloe Elephant Gin foam and lemon juice

All prices are in US Dollars. First price shown are exclusive of taxes and service charge. Second price includes 13% VAT and 10% service charge



B O S Q U E
T R O P I C A L

H Ú M E D O

Refreshing, a perfect balance between sweet and bitter. Bosque 
infusion, Storico di Torino vermouth, Punt e Mes and dehydrated apple.

This delicate cocktail is a perfect composition of herbs and berries that 
seeks to pay tribute to the setting where it is enjoyed: the Bosque Bar, 
located next to Tucanes restaurant, and within the tropical rainforest that 
characterizes the Arenal area. The tropical rainforest of Costa Rica is the 
most biodiverse zone —per unit area —in the world. It is characterized by 
its intense green color throughout the year and for being the sanctuary of 
exotic birds, butterflies, frogs and wildcats, among hundreds more species 
of flora and fauna.

SIGNATURE COCKTAIL  15.45 | 19.00

All prices are in US Dollars. First price shown are exclusive of taxes and service charge. Second price includes 13% VAT and 10% service charge



LA
ESMERALDA

A delicious mix of spicy, sweet and citrus. Tequila Don Julio Blanco, bell 
pepper, Ancho Reyes liqueur, spicy honey, tangerine juice, spicy chili 
and spearmint.

A mariachi and some good tequila can help you celebrate life, sing to your 
love, or drown your sorrows... and, the place to find this in the San José of 
the 1980s and 1990s was the iconic Bar La Esmeralda that gives name to 
this cocktail. Its first location was on Central Street, between Central and 
Second avenues, then it had its heyday on Second avenue. People came 
there in search of mariachis for serenades or to listen to the nights of live 
music. The place was, without a doubt, the reference of the bohemian 
nights of San José.

SIGNATURE COCKTAIL  15.45 | 19.00

All prices are in US Dollars. First price shown are exclusive of taxes and service charge. Second price includes 13% VAT and 10% service charge



13.82 | 17.00

G I N  &  T O N I C S

Morpho Tonic 
Nordés Gin, butterfly pea flowers, lemon, Saint Germain liqueur, Fever 
Tree Mediterranean and rosebuds

Tea Tonic Expressions
Hendrick's Gin, chamomile tea, Benedictine liqueur, Fever Tree 
Mediterranean and edible flowers 

The Silk Road Tonic
Martin Miller's Gin, bitter, Oleo Saccharum, orange, Fever Tree Indian and 
rosemary

Deep Forest Fruit Tonic
Bulldog Gin, red fruit tea, Fever Tree Mediterranean, blackberries and 
cranberries

Paradise Tonic
Tanqueray Gin, Chartreuse liqueur, lemon, Fever Tree Mediterranean and 
peppermint

Pink Tonic 

Malfy Gin Rose, rosemary, tonic water and grapefruit

All prices are in US Dollars. First price shown are exclusive of taxes and service charge. Second price includes 13% VAT and 10% service charge



GENTE
FELIZ

Refreshing aperitif cocktail. Uchuva Golden Rush Liquor, spearmint, 
orange juice, orange bitter and Moscone prosecco.

Some will say that the uchuva (cape gooseberry) is the love fruit; for 
others it is the definition of pure happiness, since these small golden 
berries, with a sweet and acid flavor, are a superfood that offers health 
benefits for those who eat them.

This delicious cocktail, made from uchuva liqueur produced in the 
Talamanca area, reminds us of the happiness of our people and their desire 
to make everyone who visits us feel good. No wonder Costa Rica has been 
chosen the happiest country in the world three times (2009, 2012 and 
2016) by the Happy Planet Index.

SIGNATURE COCKTAIL  15.45 | 19.00

All prices are in US Dollars. First price shown are exclusive of taxes and service charge. Second price includes 13% VAT and 10% service charge



EL MARTÍNEZ
ESPECIAL

Aperitif cocktail, with hints of orange and cherry. Bols Genever, 
Storico di Torino vermouth, Luxardo liqueur, original bitter, orange 
peel and Luxardo Cherry.

Paid vacations, social security, sickness, maternity and disability 
insurance, severance pay; every Costa Rican takes these rights for 
granted, but a hundred years ago none of them existed. This cocktail pays 
tribute to Víctor Manuel Sanabria Martínez, a pioneer of Social 
Guarantees in Costa Rica. Doctor in Canonic Law and II Archbishop of San 
José from 1940 until his death in 1952, Monsignor Sanabria was one of 
the emblematic figures in the history of Costa Rica for carrying out social 
reforms in the 1940s. His work as mediator between the government of 
Dr. Calderón Guardia and the political force of Manuel Mora, leader of the 
communist party, culminated in the signing of the article on Social 
Guarantees in the political Constitution of Costa Rica.

SIGNATURE COCKTAIL  15.45 | 19.00

All prices are in US Dollars. First price shown are exclusive of taxes and service charge. Second price includes 13% VAT and 10% service charge



8.13 | 10.00

M O C K TA I L S

Spring Bloosom 
Flowers cordial, watermelon juice, lemon juice, club soda, dried lemon, 
edible flowers and imported orange

Ferrocaril High Ball
Banana shrub, Ginger Ale, dried orange and peppermint

Smooth Night
Lapson Souchong Tea syrup, hibiscus infusion, ginger blend, grapefruit 
juice, Fever Tree Aromatic Tonic and hibiscus flower

All prices are in US Dollars. First price shown are exclusive of taxes and service charge. Second price includes 13% VAT and 10% service charge



CANELA
Y MIEL 

Delicate and refreshing. Grey Goose vodka, ginger puree, hibiscus, 
cinnamon and honey syrup, lemon juice, club soda, and a cinnamon stick.

“To dance on the beach a rogue bolero to feel your skin on my skin.
To dance pirateao asking for your love, cinnamon and honey "

The voice of Fidel Gamboa invites you to dance and fall in love to the sound 
of the notes of Canela y Miel, a song by Malpaís, a group we pay tribute to 
with this cocktail. Founded in 1999 by musicians of great experience in 
circles as diverse as nueva canción, jazz, rock, and classical music, Malpaís 
has managed to create its own sound, with touches of Costa Rican folklore 
and lyrics that recreate stories of our land. We invite you to listen to 
Malpaís and discover why we dedicate this cocktail to this band.

SIGNATURE COCKTAIL  15.45 | 19.00

All prices are in US Dollars. First price shown are exclusive of taxes and service charge. Second price includes 13% VAT and 10% service charge



AIQUI LICA
TIKI

Tropical cocktail with notes of citrus and sweet cane. Captain Morgan 
Spicy Oro rum, Plantation Pineapple rum, pineapple syrup, Falernum 
No. 9, tangerine juice, lemon juice, cinnamon, spearmint and original 
Angostura.

Aiqui Lica, which means fermented drink in the Maleku dialect of Costa 
Rica, reminds us that our ancestors would combine flavors and aromas to 
create drinks for their celebrations. In this cocktail, created in the Tiki 
style, we have combined flavors of our land, such as pineapple, mandarin, 
lemon, and cinnamon: it is our concoction to pay tribute to the ancient 
Maleku culture.

SIGNATURE COCKTAIL  15.45 | 19.00

All prices are in US Dollars. First price shown are exclusive of taxes and service charge. Second price includes 13% VAT and 10% service charge



V O D K A

Grey Goose   11.38 | 14.00

Titos   11.38 | 14.00

Belvedere   14.63 | 18.00

Crystal Head  18.70 | 23.00

G I N

Elephant Gin   9.76 | 12.00

Nordés   8.94 | 11.00

Hendrick´s   10.57 | 13.00

Botanic   9.76 | 12.00

Martin Miller´s   8.94 | 11.00

Malfy Rosa   8.94 | 11.00

Bulldog   9.76 | 12.00

R U M

Flor de Caña 18 years  15.45 | 19.00

Plantation  12.20 | 15.00

Zacapa 23 years  12.20 | 15.00

Botran 18 years  11.38 | 14.00

Centenario 25 years  16.26 | 20.00

T E Q U I L A

Don Julio Blanco  12.20 | 15.00

Don Julio Reposado  12.20 | 15.00

Patron Blanco  12.20 | 15.00

Patrón Reposado  12.20 | 15.00

Herradura Plata  13.82 | 17.00

Herradura Reposado  13.82 | 17.00

Herradura Añejo  17.07 | 21.00

All prices are in US Dollars. First price shown are exclusive of taxes and service charge. Second price includes 13% VAT and 10% service charge



W H I S K Y
BLENDED
SCOTCH

Chivas Regal 12 years   8.94 | 11.00

Johnnie Walker Black   8.94 | 11.00

A M E R I C A N
W H I S K Y

Wild Turkey 101 Bourbon 8.94 | 11.00

Bulleit 11.38 | 14.00

Templeton Rye 5 years 12.20 | 15.00

Skrewball 13.82 | 17.00

I R I S H
W H I S K Y

Jameson   16.26 | 20.00

Tullamore Dew  8.94 | 11.00

Teeling Single Grain  12.20 | 15.00

C O G N A C
A R M A G N A C

Courvosier VSOP  19.51 | 24.00

Hennessy VSOP  19.51 | 24.00

Saint Vivant Armagnac  11.38 | 14.00 

SINGLE MALT

Telling Single Malt 14.63 | 18.00

Glenfidich 21 years 32.52 | 40.00

Macallan 12 years 32.52 | 40.00

Macallan 15 years 56.91 | 70.00

Macallan 18 years 89.43 | 110.00

APERITIF
DIGESTIF

St Germain   8.94 | 11.00

Baileys   8.13 | 10.00

Sambvca   8.13 | 10.00

Drambuie   9.76 | 12.00



B E E R S

National
Ambar Pilsener 5.28 | 6.50 

Ambar Light 5.28 | 6.50

Iztaru 5.28 | 6.50

Ambar Marzenbler 6.50 | 8.00 

Ambar CBD 8.13 | 10.00

Craft Beer  8.13 | 10.00

Ipava by Tabacon - IPA

Kapi Kapi by Tabacon - Double IPA 

Saison with tangerine
San Adora - Pale Ale

Stout Café

Imported   6.50 | 8.00

Stella
Modelo Especial
Modelo Negra
Estrella Damm  
Daura Damm - Gluten Free

Non-Alcoholic   4.07 | 5.00

Free Damm

WAT E R

San Pellegrino (250 ml)   3.25 | 4.00

San Pellegrino (750 ml)   5.69 | 7.00

Natural (500 ml)   4.07 | 5.00

Natural (1000 ml)   5.69 | 7.00

S O F T  D R I N K S
4.07 | 5.00

* Cocktail menu created by Erick Arce Marín - 2021

All prices are in US Dollars. First price shown are exclusive of taxes and service charge. Second price includes 13% VAT and 10% service charge
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