


A place tu indulge all your senses,

come and join us to an extraordinary

experience through food and drinks.

Enjoy the pura vida vibes with us.



A G U A C H I L E  C E V I C H E

V E G E T A R I A N  O P T I O N S P I C Y

P R I C E S  D O  N O T  I N C L U D E  1 0 %  S E R V I C E  A N D  1 3 %  I V A .

P L E A S E  A L E R T  Y O U R  S E R V E R  T O  A N Y  F O O D  A L L E R G I E S  B E F O R E  Y O U  O R D E R .

S E A F O O D  I R O N  S K I L L E T

A J Í  C E V I C H E

Octopus, shrimp, clams, fish and mussels in a Pomodoro sauce, parmesan cheese
and a side of  garlic bread.

4.5 oz Queen Sea bass marinated in lemon juice with a spicy green aguachile  
and toasted corn.

4.5 oz Queen Sea Bass marinated in lemon juice, yellow ají, olive oil, red onion,
toasted corn and avocado.

P R A W N S  A L L  O L I O  ( S E A S O N A L )

Sourdough bread, tomato, olive oil, garlic, and salt

Crunchy, crispy yet light batter, deep-fried veggies with a ponzu sauce on the side.

S T A R T E R S

₡ 9 . 8 5 0

Whole prawns (with head) sautéed with lemon, parsley and olive oil
accompanied with artisan bread with garlic butter.

V E G G I E  T E M P U R A

₡ 8 . 9 4 0

₡ 8 . 9 4 0

₡ 1 0 . 0 0 0

₡ 4 . 2 0 0

P A N  C O N  T O M A T E ₡ 2 . 8 0 0



S A L A D S

Romaine lettuce, anchovies, croutons, Parmesan cheese with the classic Caesar
dressing recipe.

C A E S A R  S A L A D

A G U A  S A L A D A  S A L A D

Mix of greens, heart palm, chickpea, avocado, cashew, parsley and cherry tomato
with honey mustard dressing.

A R U G U L A  S A L A D

Arugula, mix of lettuces, strawberries, golden berries, green apple, cherry tomato,
red onion and avocado with a tomato dressing.

A D D  P R O T E I N  ( 1 2 0 G )

CHICKEN. ₡1.990    /    SKIRT STEAK.   ₡ 5.040    /    SHRIMP.   ₡3.495

₡ 7 . 5 0 0

₡ 6 . 0 0 0

₡ 6 . 5 0 0

V E G E T A R I A N  O P T I O N S P I C Y

P R I C E S  D O  N O T  I N C L U D E  1 0 %  S E R V I C E  A N D  1 3 %  I V A .

P L E A S E  A L E R T  Y O U R  S E R V E R  T O  A N Y  F O O D  A L L E R G I E S  B E F O R E  Y O U  O R D E R .



V E G G I E  B U R G E R

B U R G E R S

Crispy fried avocado, swiss cheese, sautéed mushrooms, red onion, tomato, lettuce
on Brioche bread and fries.

Crispy Mahi Mahi on a Brioche bread with tomato, lettuce, onion, tartare sauce
and fries.

A G U A  S A L A D A  B U R G E R

USA Angus beef on Brioche bread with melted American cheese, red onion,
arugula and fries.

F I S H  B U R G E R

₡ 9 . 9 0 0

₡ 8 . 6 0 0

₡ 6 . 8 5 0

V E G E T A R I A N  O P T I O N S P I C Y

P R I C E S  D O  N O T  I N C L U D E  1 0 %  S E R V I C E  A N D  1 3 %  I V A .

P L E A S E  A L E R T  Y O U R  S E R V E R  T O  A N Y  F O O D  A L L E R G I E S  B E F O R E  Y O U  O R D E R .



S H R I M P  R I S O T T O

S E A

P A S T A  A L L O  S C O G L I O

Delicious creamy risotto with shrimp, asparagus, cherry tomato, basil and
Parmesan cheese.

Pasta cooked with octopus, shrimp, clams, fish and mussels  in an Italian style
Pomodoro sauce and parmesano cheese.

Agua Salada marinated fried red snapper with pickled salad and patacones.

9 oz tender and lightly seasoned grilled Mediterranean octupus served with
baked potatoes and house alioli.

M A H I  M A H I

9 oz Mahi Mahi  with a lemon pepper crust over a roasted garlic sauce, spinach,
mashed potato with parmesan cheese and squid ink. Topped crispy sweet potato.

W H O L E  F R I E D  S N A P P E R

G R I L L E D  O C T O P U S

₡ 1 2 . 5 0 0

₡ 1 7 . 8 7 5  /  2 0 . 0 0 0  /  2 4 . 2 5 0

₡ 1 1 . 5 5 0

₡ 1 2 . 6 0 0

₡ 2 6 . 3 0 0

V E G E T A R I A N  O P T I O N S P I C Y

P R I C E S  D O  N O T  I N C L U D E  1 0 %  S E R V I C E  A N D  1 3 %  I V A .

P L E A S E  A L E R T  Y O U R  S E R V E R  T O  A N Y  F O O D  A L L E R G I E S  B E F O R E  Y O U  O R D E R .



11oz USA Angus premium skirt steak with chimichurri on the side.

12oz  Angus New York steak served house with chimichurri on the side.

E A R T H

17oz  Angus boneless ribeye served with chimichurri on the side.

A S I A N  P O R K  R I B S

P R E M I U M  S K I R T  S T E A K

N E W  Y O R K

R I B  E Y E

R O A S T E D  L E M O N  C H I C K E N

Boneless rotisserie chicken, herbed potatoes, asparagus, bathed in a light lemon
butter.

S I D E S
F R E N C H  F R I E S

T R U F F L E  P A R M E S A N  F R I E S

T R U F F L E  M A S H E D  P O T A T O  W I T H  S Q U I D  I N K

₡ 2 0 . 0 0 0

₡ 2 0 . 0 0 0

₡ 2 6 . 9 9 0

₡ 1 5 . 0 0 0

₡ 1 2 . 0 0 0

₡ 1 . 5 0 0

H O U S E  S A L A D

M U S H R O O M S

A S P A R R A G U S  ( 9 0 G )

₡ 1 . 5 0 0

Pork ribs, 16 hrs oven cooked, glazed in our sesame Asian style sauce with fries
and salad.

₡ 4 . 7 0 0

₡ 3 . 1 0 0

₡ 2 . 6 0 0

₡ 2 . 0 0 0

V E G E T A R I A N  O P T I O N S P I C Y

P L E A S E  A L E R T  Y O U R  S E R V E R  T O  A N Y  F O O D  A L L E R G I E S  B E F O R E  Y O U  O R D E R .

P R I C E S  D O  N O T  I N C L U D E  1 0 %  S E R V I C E  A N D  1 3 %  I V A .



Combination of two seasonal exotic ice creams, house suspiro, strawberries,  
blackberries and cookie crumble.

Chocolate ice cream with cacao nibs from the Costa Rican Caribbean and puffed rice with a
base of red fruits.

D E S S E R T S

S A L T E D  C A R A M E L  P I E

Salted caramel pie with dark chocolate, blackberries and cookie crumble.

T R O P I C A L  I C E  C R E A M

C A C A O  C A R I B E ₡ 4 . 5 0 0

₡ 4 . 5 0 0

₡ 4 . 5 0 0

V E G E T A R I A N  O P T I O N S P I C Y

P R I C E S  D O  N O T  I N C L U D E  1 0 %  S E R V I C E  A N D  1 3 %  I V A .

P L E A S E  A L E R T  Y O U R  S E R V E R  T O  A N Y  F O O D  A L L E R G I E S  B E F O R E  Y O U  O R D E R .



B A R  M E N U



B E E R S

W A T E R  C R I S T A L  6 0 0 M L

W A T E R

W A T E R  C R I S T A L  1 . 7 5 L

S A N  P E L L E G R I N O  7 5 0 M L

W A T E R M E L O N

S O F T  D R I N K S

P I N E A P P L E

S T R A W B E R R Y

P A S S I O N  F R U I T

L E M O N A D E

P E P P E R M I N T  L E M O N A D E

M I X  F R U I T S

S O D A S

M I C H E L A D A  O P T I O N S

C L A S S I C  ( L E M O N  A N D  S A L T )

M E X I C A N  ( L E M O N ,  C L A M A T O  J U I C E ,  J A L A P E Ñ O  ,
O L I V E S ,  T A J Í N  A N D  S A L T . )

S U M M E R  S H A D Y  ( B L A C K  T E A ,  L E M O N )

₡ 1 . 6 5 0

₡ 3 . 3 0 0

₡ 4 . 5 0 0

₡ 2 . 0 0 0

₡ 2 . 0 0 0

₡ 2 . 0 0 0

₡ 2 . 5 0 0

₡ 2 . 5 0 0

₡ 2 . 0 0 0

₡ 1 . 5 0 0

₡ 1 . 5 0 0

₡ 1 . 5 0 0

₡ 2 . 5 0 0

I C E D  T E A ₡ 2 . 0 0 0

I M P E R I A L

I M P E R I A L  L I G H T

P I L S E N

B A V A R I A  G O L D

B A V A R I A  L I G H T

B A V A R I A  M A S T E R S

₡ 2 . 1 9 5 S O L

H E I N E K E N

C O R O N A

M O D E L O

S T E L L A

₡ 2 . 1 9 5

₡ 3 . 0 0 0

₡ 2 . 1 9 5

₡ 2 . 5 0 0

₡ 2 . 5 0 0

₡ 2 . 5 0 0

₡ 3 . 0 0 0

₡ 3 . 0 0 0

₡ 3 . 0 0 0

₡ 3 . 0 0 0

C O C A  C O L A

C O C A  C O L A  Z E R O

S P R I T E

G I N G E R  A L E

F R E S C A

F A N T A  N A R A N J A

S O D A₡ 2 . 0 0 0

P E P S I

₡ 2 . 0 0 0

P E P S I  B L A C K

₡ 2 . 0 0 0

₡ 2 . 0 0 0

₡ 2 . 0 0 0

₡ 2 . 0 0 0

₡ 2 . 0 0 0

₡ 2 . 0 0 0

₡ 2 . 0 0 0

S E V E N  U P ₡ 2 . 0 0 0

P R I C E S  D O  N O T  I N C L U D E  1 0 %  S E R V I C E  A N D  1 3 %  I V A .



S I G N A T U R E

Traditional costarican drink. Cacique, sugar cane, lime, ginger and peppermint.

Tanqueray infused with red fruits tea, tonic water, rosemary and orange.

Tanqueray infused with chamomile, honey and vanilla tea, tonic water and
a stick of cinamon.

M A N G O  M O J I T O

A G U A  D E  S A P O

G I N  &  T O N I C  R E D  F R U I T S

G I N  &  T O N I C  A R O M A S  D E L  C A M P O

O L D  F A S H I O N E D
Bulleit Bourbon, sugar cane honey, angostura bitters, cinnamon and orange twist.

M O S C O W  M U L E
Ketel One Vodka, ginger beer, lime, peppermint and wild blackberries.

A P E R O L  S P R I T Z
Aperol, sparkling wine, soda, orange and rosemary. 

Noble Coyote, orange liqueur, grapefruit, orange, lime, fresca, tajīn and rosemary.

Tanqueray Ten, lime, limoncello, basil, aquafaba.

Noble Coyote, orange liqueur, lime, strawberry,  basil and salt.

M E Z C A L I T A  S T R A W B E R R Y  B A S I L

C A N T A R I T O  M E Z C A L E R O

L O N D O N  S O U R

J A M A I C A N  P I S C O  S O U R
Pisco, dragon fruit, lime and aquafaba.

C U C U M B E R  R O S E M A R Y  V O D K A
Ketel One Vodka, cucumber, orange liqueur, lemon, tonic water, rosemary and salt.

Flor de Caña 7 years, mango, soda, lime and pepper mint.

₡ 4 . 2 0 0

₡ 6 . 3 0 0

₡ 6 . 3 0 0

₡ 5 . 2 5 0

₡ 6 . 3 0 0

₡ 5 . 2 5 0

₡ 4 . 2 0 0

₡ 5 . 2 5 0

L E C H E  D E  T I G R E  

Cacique, lime juice, salt, and pepper — along with a bit of fish juice
₡ 2 . 0 0 0

C H I L I G U A R O  
Costa Rican firewater shot. Cacique, tomato juice, tabasco,
pepper, tajín and salt.

S H O T S
₡ 2 . 0 0 0

₡ 8 . 4 0 0

₡ 8 . 4 0 0

₡ 5 . 2 5 0

₡ 6 . 3 0 0

P R I C E S  D O  N O T  I N C L U D E  1 0 %  S E R V I C E  A N D  1 3 %  I V A .



Tequila, orange liqueur, lime and salt.

Tequila, orange liqueur, passion fruit, lime, tajín and jalapeño.

Tequila, orange liqueur, smoked pineapple, lime, brown sugar and salt.

Tequila, agave syrup, cas (endemic fruit from Costa Rica), lime and salt.

S M O K E D  P I N E A P P L E

C L A S S I C

P A S S I O N  F R U I T

C A S

T A M A R I N D O

Tequila, orange liqueur, Tamarindo fruit, lime and tajín.

M A R G A R I T A S

W A S A B I

Tequila, orange liqueur, wasabi, lime and salt.

D I G E S T I V E S

A M A R E T O

C A R A J I L L O

E S P R E S S O  M A R T I N I

F R A N G E L I C O

C O F F E E  L I Q U E R

L I M O N C E L L O  

G R A N D  M A R N I E R

₡ 5 . 2 5 0

₡ 6 . 3 0 0

₡ 5 . 2 5 0

₡ 4 . 2 0 0

₡ 6 . 3 0 0

₡ 6 . 3 0 0

₡ 6 . 3 0 0

₡ 4 . 2 0 0

₡ 3 . 1 5 0

₡ 4 . 2 0 0

₡ 2 . 1 0 0

₡ 4 . 2 0 0

₡ 4 . 2 0 0

G R A P P A ₡ 4 . 2 0 0

P R I C E S  D O  N O T  I N C L U D E  1 0 %  S E R V I C E  A N D  1 3 %  I V A .




