Nuestros Cortes & Carnes

A
sk All our cuts are served with two side dishes of your choice:
(% j e S‘\//b?_ﬁ O ur Ste a kS & M e ats mashed potatoes, vegetables, potatoes, or sa}lad.
(:sAS O e Churrasco Steak / ChUFIIOSCO  -srererreresmsrermimrminressrassssarss s s s s sasas s sassasasnssasnssnsnsnnsnsen US$2600
L &} ] Grilled and served with house chimichurri. / Cocinado a la plancha, servido con chimichurri de la casa.
v

e New York Strip / NeWAY OIS . ... ........... o T RN L. . . . . - - - o E AR RO UR RO US$30.00
Seasoned with Dijon mustard, coarse salt, and pepper. Served with chimichurri. / Aderezado con mostaza
Dijon, sal gruesa y pimienta. Servido con chimichurri.

ZeAppetizers / Entradas

° Beef Tenderloin Medq"ion /Medq"én de Lomito ..................................................... US$27.00

* Caprese Salad / EnsaladalCaprese -:iiEs:---------- iR -+ 55 . SN URENINSS: - o US$12.00 Marinated with coarse salt and served with chimichurri. / Marinado con sal gruesa y servido con chimichurri.

Garden tomatoes, mozzarella, house pesto, salt, and pepper /Tomates de la huerta,

mOZZCIreIICI, peStO de la casa, sal yplmlentCI ° Cafe Rlcq Tender|°|n / Lomlto que Rlcq .................................................................... US$29.00
Beef tenderloin medallion marinated with seven spices and finished with a Café Rica coffee reduction.

« Caesar Salad with Chicken [ Ensaladd CEsar con PoIIQ - weesssssssssesseaseaseaseas: US$13.00 / Medallén de lomito marinado con siete especias, napado con una reducciéon de Café Rica.

Romaine lettuce leaves tossed with Caesar dressing, crispy bacon, and croutons. / Hojas .

de lechuga romana rebozadas con aderezo César, tocineta crispy y crotones. . Peppercorn TN Gl O O e = e e e e e e e e e e e US$29.00
Marinated with coarse salt and pepper, with a red wine and demi-glace

« Tabbouleh Salad / [ RYyo 1[0 Ts o BN Ko o) 0] 1= T US$10.00 reduction. / Marinado con sal gruesa y pimienta, con una reduccién de vino tinto y demiglace.

Finely chopped tomato, cucumber, parsley, couscous, lemon juice, salt, and pepper. |

Served with plta bread. (] Surf & Turf / Mqr y Tlerrq ............................................................................................. US$35.00

Tenderloin medallion with two shrimp sautéed in garlic butter, with a wine

& Chickpea Hummus / HUumMmUus de GArbDANZO s ssersrmsmmsmmssmsnisssnsssanssssssssasssssse, US$10.00 reduction. Served with chimichurri.
Chickpea purée, tahini, and lemon juice. Served with pita bread. / Puré de garbanzos, i h
tahini, jugo de limén. Acompariado con pan pita.  Beef Tenderloin Skewer/ Brochetda de LOMmIitO :-:resreesrmmrmmiimiimiiiniiniiaimsnenamn, US$26.00
Tenderloin pieces, onion, and sweet pepper. Served with chimichurri. / Trozos de lomito, cebolla
o CRICKPEQ FRIRAfEI == e s s e e US$10.00 y chile dulce. Servido con chimichurri.
Crispy croquettes with salt, pepper, garlic juice, lemon, and cumin. Served with yogurt ). 1 .
Py q PERECaY J yog 5 Jalapeno Beef TlpS / Puntas Jqlapenas ................................................................... US$22.00

dressing. / Croquetas crocantes con sal, pimienta, zumo de ajo, limén y comino.

Acompariado con aderezo de yogurt. Sautéed with pepper, onions, béchamel sauce, and demi-glace.

« Fish Ceviche [ Ceviche de Pescado - wmmmmmmmmssmssssssssssssssssssssssssssasssssssssssasss US$12.00 « Baby Back Ribs [Baby Back Ribg e US$25.00

Fresh fish marinated with lemon juice, salt, and pepper. Served with patacones. / Pescado Tender pork ribs coated in barbecue sauce. / Tiernas costillas de cerdo bariadas en salsa barbacoa.

fresco marinado con jugo de limén, sal y pimienta. Acompariado con patacones.

v . 4 . {QA/ >, All our poultry dishes are served with two side dishes of your choice: mashed potatoes,
. Trop|cq| Ceviche / Ceviche Trop|cq| ................................................................................ US$'| 5.00 LIRS I) O u Itl" vegetables, potatoes, or salad. | Todos nuestros platillos de ave se sirven con dos
. . 1 i A . 5 p ¥ ROV ’ guarniciones a elegir: puré, vegetales, papas o ensalada.
Fish blended with shrimp, lemon juice, julienned onion, passion fruit, and mango. /
Pescado fusionado con camarones, jugo de limén, cebolla juliana, maracuyd y mango. « Grilled Chicken / POlIO A A PIANCRQA  cterreeeeimmeiiimieeiinieeeiinnesessnnssessnnassssnnnsasssnnanssns US$16.00
Chicken breast marinated with aromatic herbs. / Pechuga de pollo marinada con hierbas
« Cream of Tomato Soup [ Crema de TOMALE - ueeeesrremessnesssssesssesssssesssesssssessssanes US$10.00 aromaticas.

Thick soup made with oven-roasted fresh tomatoes, garlic, onion, and basil. Served with
house bread. / Sopa espesa de tomates frescos al horno, ajo, cebolla y albahaca.
Acompariado con pan de la casa.

« Chicken Supreme with Shrimp [/ Suprema de Pollo con Camarones -............ US$25.00
Chicken breast marinated with za'atar, topped with a reduction of wine, garlic, butter, and shrimp. / Pechuga
de pollo marinada con za'atar, napada con una reduccién de vino, ajo, mantequilla y camarones.

. Creamy Farm-Grown Squash Soup / Crema dg Ayote SAzon i US$10.00 - Orange Ginger Chicken [ Pollo Naranja y JENGibre - rrersssesssssesasaes US$19.00
Made with squczsh from the'farm. Se/:ved with plantain chips./Elaborada con ayotes de la Chicken breast marinated with honey, ginger, za'atar, and orange juice. / Pechuga de pollo
finca. Acompariada con chips de platano. marinada con miel de abeja, jengibre, za'atar y jugo de naranja.

« Chicken Parmesan / POIIO POIMESONO " s reersersmssmsamsamsamsssssssnsssssassassassassassansnsanaas US$19.00

Chicken breast topped with pomodoro sauce and gratinated Parmesan cheese. / Pechuga de
*ALL PRICES INCLUDE TAXES AND SERVICE pollo cubierta con salsa pomodoro y queso parmesano gratinado.




All our fish and seafood dishes are served with two side dishes of your
choice: mashed potatoes, vegetables, French fries, or salad.

Todos nuestros pescados y mariscos se sirven con dos guarniciones a
elegir. puré, vegetales, papas o ensalada.

2% From the Sea
(Fish and Seafood)

e Grilled Corvina / Corvind d lad PIANCRQA -t ssasaassmss s s amasena e US$18.00
Corvina fillet seasoned with salt, pepper and lime juice, then grilled. / Filete de pescado
marinado con sal, pimienta y jugo de limén.

« Garlic-Butter Corvina / Corvina al Aji"O ....................................................................... US$20.00
Garlic fish fillet with a white wine and butter reduction. / Filete de pescado al ajo con una
reduccién de vino blanco y mantequilla.

e Corvina Meuniére / COrViNAa MENIEI -:rressrreessrmmsirrmiiiiiiineirnes e s s rnaaas US$20.00
Corvina fillet finished with a delicate white wine, butter, and fresh parsley sauce. / Filete de
corvina preparado con una delicada salsa de vino blanco, mantequilla y perejil fresco.

« Grilled SAIMON [SAIMON A 10 PIANCAQA «...coeeuceneeeecereeeseesseeesseeessessssessseessesssssesssssans US$22.00
Marinated with salt, pepper, and seven spices. / Marinado con sal, pimienta y siete especias.

« Salmon with Passion Fruit Sauce [ Salmén en Salsa de Maracuy@ ... US$26.00
Grilled salmon topped with our artisanal passion fruit sauce. / Salmén a la plancha napado
con nuestra salsa artesanal de maracuya.

« Grilled shrimp / Camarones alaPlanCha -------ooeoe e e US$22.00
Tender sea shrimp seasoned with salt, pepper, and garlic. / Tiernos camarones marinos
sazonados con sal, pimienta y ajo.

° Garlic Shrimp / Camarones al Aji"o ............................................................................. US$24.00
House shrimp with a white wine and garlic butter reduction./Camarones de la casa con una
reduccién de vino blanco y mantequilla de ajo.

agn
2z Pastas
. 8pqghetti with Butter/ Equgueti ala qutequi"q ................................................. USs$12.00

. Spqghetti Pomodoro / Equgueti PO oA OO e e aa e US$13.00
Spaghetti tossed in house pomodoro sauce./Espagueti rebozado en salsa pomodoro de la
casa.

. 5pqghetti Pesto / Equgueti P@STO ----:-----cmccnciec . R EREEREERREL . . . . . - S a e n e e e e e a4 nm e USs$12.00
Spaghetti tossed with house-made fresh basil pesto, Parmesan cheese and olive oil. /
Salteado con pesto fresco de albahaca hecho en casa, queso parmesano y aceite de oliva.

* PAStA PriMAVEra [ PASEA PHMOVEIA  eeeeueeeeseessessesseessessessssssesssessesssesssessesssessssssssan US$13.00
Spaghetti sautéed with seasonal vegetables, butter and a touch of garlic. / Espagueti
salteado con vegetales de la estacion, mantequilla y un toque de agjo.

* Fettuccine Alfredo / Fetuccini Alfredo .- S ... o e S e s, US$15.00
Béchamel sauce, chicken breast, mushrooms, ham, and Parmesan cheese.

« Sautéed Spaghetti with Shrimp [ Espagueti Salteado con Camarones = Us$20.00
Shrimp sautéed with butter, garlic, and a white wine reduction.

&2 Snacks & Sandwiches

« Cheese Sandwich /SéndWiCh de QUESO et US$8.00
« Ham Sandwich / SANAWICH @ JOMON --rrrremssrrrrmmnsarremmnssrremmssssremnssssremnssssremnssssssnnsssssnnnns US$8.00
« Ham and Cheese Sandwich [Sandwich de JAmMON y QUESO - wreeuersserssesssesase: US$10.00
e Steak Sandwich / Y =10 1 QY0 | a0 kT, A Lol o TR US$15.00

On ciabatta bread with tenderloin strips, mushrooms, and melted mozzarella cheese.
En pan ciabatta con tiras de lomito, hongos y queso mozzarella fundido.

e Classic Burger/ Hamburguesa (05 [ 1= [0 o [N US$10.00
House-made beef patty with lettuce, tomato and pickles. Served with French fries./Torta

artesanal de la casa, lechuga, tomate y pepinillos agrios. Acompariada con

papas fritas.

° Selva Misticq Burger l quburguesq Selvq Misticq ------------------------------------------------ US$]5.00
House-made patty, mozzarella cheese, bacon, and fried egg. Served with French fries.
Torta de la casa, queso mozzarella, tocineta, huevo frito. Acompariada con papas fritas.

e Chicken Burger/ quburguesq I O O = e USs$12.00
Grilled chicken breast topped with barbecue sauce and mozzarella cheese./ Pechuga de pollo
a la plancha barnada en salsa barbacoa y queso mozzarella.

2 As Traditional as It Gets

« Bromelia Special Casado (Tenderloin with Onions)/Casado Especial Bromelia (Lomito Encebollado) ~ ssxrrrsssssrees US$15.00
Beef tenderloin medallion with sautéed onions, gallo pinto, picadillo of the day, sweet plantain, fried egg

and Costa Rican-style salad. / Medallén de lomito encebollado, gallo pinto, picadillo del dia, platano

maduro, huevo frito y ensalada criolla.

° Rice With Shrimp / Arroz con Cqmqrones .................................................................. US$]9.00
Seasoned rice sautéed with shrimp. Served with French fries and salad. / Camarones salteados con
arroz sazonado. Acompanado de papas fritas y ensalada.

« Traditional Rice with Chicken / Traditional Costa Rican Chicken Rice - US$15.00
Our traditional sautéed rice with chicken and house sauce. Served with French fries and Costa Rican-

style salad. / Nuestro tradicional arroz salteado con pollo y salsa de la casa. Acompariado de papas

fritas y ensalada criolla.

(r_f\\f/\ﬂ
22 Desserts

Flambéed fruit crepes with ice cream

Crepas de frutas flambeadas con helade - - o errininsniannen. US$10.00
Costa Rican Corn Pudding [ Pudin de maiz -.eeesresenennnnen. US$9.00
Tres Leches cake / Tres LECHES :+sr+===-ccccssssenreanaaccaainn, s aasseamatuis US$8.00
Chocolate Mousse [ Mousse de chocolate e, US$10.00
Passion Fruit Mousse [ Mousse de MAracuyq -« e US$10.00

Sehir

MONTEVERDE

*ALL PRICES INCLUDE TAXES AND SERVICE



	Appetizers / Entradas
	• Caprese Salad / Ensalada Caprese Garden tomatoes, mozzarella, house pesto, salt, and pepper /Tomates de la huerta, mozzarella, pesto de la casa, sal y pimienta.
	• Caesar Salad with Chicken / Ensalada César con Pollo  Romaine lettuce leaves tossed with Caesar dressing, crispy bacon, and croutons. / Hojas de lechuga romana rebozadas con aderezo César, tocineta crispy y crotones.
	• Tabbouleh Salad/Ensalada Tabulé  Finely chopped tomato, cucumber, parsley, couscous, lemon juice, salt, and pepper. Served with pita bread.
	• Chickpea Hummus / Hummus de Garbanzo   Chickpea purée, tahini, and lemon juice. Served with pita bread. / Puré de garbanzos, tahini, jugo de limón. Acompañado con pan pita.
	• Chickpea Falafel  Crispy croquettes with salt, pepper, garlic juice, lemon, and cumin. Served with yogurt dressing. / Croquetas crocantes con sal, pimienta, zumo de ajo, limón y comino. Acompañado con aderezo de yogurt.
	• Fish Ceviche / Ceviche de Pescado  Fresh fish marinated with lemon juice, salt, and pepper. Served with patacones. / Pescado fresco marinado con jugo de limón, sal y pimienta. Acompañado con patacones.
	• Tropical Ceviche / Ceviche Tropical Fish blended with shrimp, lemon juice, julienned onion, passion fruit, and mango. / Pescado fusionado con camarones, jugo de limón, cebolla juliana, maracuyá y mango.
	• Cream of Tomato Soup / Crema de Tomate Thick soup made with oven-roasted fresh tomatoes, garlic, onion, and basil. Served with house bread. / Sopa espesa de tomates frescos al horno, ajo, cebolla y albahaca. Acompañado con pan de la casa.
	• Creamy Farm-Grown Squash Soup / Crema de Ayote Sazón Made with squash from the farm. Served with plantain chips./Elaborada con ayotes de la finca. Acompañada con chips de plátano.
	US$12.00
	US$13.00
	US$10.00
	US$10.00
	US$10.00
	US$12.00
	US$15.00
	US$10.00
	US$10.00
	*ALL PRICES INCLUDE TAXES AND SERVICE
	Nuestros Cortes & Carnes


	Our Steaks & Meats
	US$26.00
	• Churrasco Steak / Churrasco Grilled and served with house chimichurri. / Cocinado a la plancha, servido con chimichurri de la casa.
	• New York Strip / New York  Seasoned with Dijon mustard, coarse salt, and pepper. Served with chimichurri. / Aderezado con mostaza Dijon, sal gruesa y pimienta. Servido con chimichurri.
	• Beef Tenderloin Medallion /Medallón de Lomito Marinated with coarse salt and served with chimichurri. / Marinado con sal gruesa y servido con chimichurri.
	• Café Rica Tenderloin / Lomito Café Rica  Beef tenderloin medallion marinated with seven spices and finished with a Café Rica coffee reduction.  / Medallón de lomito marinado con siete especias, napado con una reducción de Café Rica.
	• Peppercorn Tenderloin  Marinated with coarse salt and pepper, with a red wine and demi-glace  reduction. / Marinado con sal gruesa y pimienta, con una reducción de vino tinto y demiglace.
	• Surf & Turf / Mar y Tierra Tenderloin medallion with two shrimp sautéed in garlic butter, with a wine  reduction. Served with chimichurri.
	• Beef Tenderloin Skewer / Brocheta de Lomito Tenderloin pieces, onion, and sweet pepper. Served with chimichurri. / Trozos de lomito, cebolla  y chile dulce. Servido con chimichurri.
	• Jalapeño Beef Tips / Puntas Jalapeñas Sautéed with pepper, onions, béchamel sauce, and demi-glace.
	• Baby Back Ribs /Baby Back Ribs Tender pork ribs coated in barbecue sauce. / Tiernas costillas de cerdo bañadas en salsa barbacoa.

	US$30.00
	US$27.00
	US$29.00
	US$29.00
	US$35.00
	US$26.00
	US$22.00
	US$25.00

	Poultry
	US$16.00
	• Grilled Chicken / Pollo a la Plancha Chicken breast marinated with aromatic herbs. / Pechuga de pollo marinada con hierbas aromáticas.
	• Chicken Supreme with Shrimp / Suprema de Pollo con Camarones Chicken breast marinated with za'atar, topped with a reduction of wine, garlic, butter, and shrimp. / Pechuga de pollo marinada con za'atar, napada con una reducción de vino, ajo, mantequilla y camarones.

	• Orange Ginger Chicken / Pollo Naranja y Jengibre Chicken breast marinated with honey, ginger, za'atar, and orange juice. / Pechuga de pollo marinada con miel de abeja, jengibre, za'atar y jugo de naranja.
	• Chicken Parmesan / Pollo Parmesano  Chicken breast topped with pomodoro sauce and gratinated Parmesan cheese. / Pechuga de pollo cubierta con salsa pomodoro y queso parmesano gratinado.

	US$25.00
	US$19.00
	US$19.00

	From the Sea
	(Fish and Seafood)
	• Grilled Corvina / Corvina a la Plancha Corvina fillet seasoned with salt, pepper and lime juice, then grilled. / Filete de pescado marinado con sal, pimienta y jugo de limón.
	US$18.00
	US$20.00
	US$20.00
	US$22.00
	US$26.00
	US$22.00
	US$24.00


	Pastas
	• Sautéed Spaghetti with Shrimp / Espagueti Salteado con Camarones Shrimp sautéed with butter, garlic, and a white wine reduction.
	US$12.00 US$13.00
	US$12.00
	US$13.00
	US$15.00
	US$20.00

	Snacks & Sandwiches
	• Cheese Sandwich /Sándwich de Queso • Ham Sandwich / Sándwich de Jamón • Ham and Cheese Sandwich /Sándwich de Jamón y Queso
	US$8.00  US$8.00  US$10.00
	US$15.00
	US$10.00
	US$15.00
	US$12.00

	As Traditional as It Gets
	US$15.00
	US$19.00
	US$15.00

	Desserts
	Flambéed fruit crepes with ice cream  Crepas de frutas flambeadas con helado  Costa Rican Corn Pudding / Pudin de maíz  Tres Leches cake / Tres Leches Chocolate Mousse / Mousse de chocolate  Passion Fruit Mousse / Mousse de maracuya
	US$10.00
	US$9.00
	US$8.00
	US$10.00
	US$10.00


