
Thematic nights: Monday / Seafood & Wednesday / BBQ
Chef Nicolas Devenelle



Yellowfin Tuna Tartar with 
Mango  & Avocado

Our signature appetizer is a mix of the 
freshest cut of yellowfin tuna, seasoned with wakame 
seaweed, mango, avocado, served on a cucumber 

carpaccio, arugula and crispy potato gaufrette

Beef Empanadas with Goat Cheese  
3 beef empanadas, arugula, chipotle 
dressing & tomatillo truffle vinaigrette

Homemade Lobster Ravioli with 
Parmesan and Truffle oil 

3 raviolis made with lobster meat, shallot, garlic, white 
wine, basil, parsley & tarragon, served with wilted spin-
ach & tomato sauce vierge with parmesan & truffle oil

Fettuccine Pasta with Asparagus & 
Porcini Mushrooms

Fettuccine, porcini, domestic mushroom sauce, fresh 
parsley, asparagus & parmesan

Braised Wagyu Short Ribs Risotto with Cabernet 
Sauvignon Sauce 

Italian risotto, slow cooked short ribs, 
asparagus, red wine sauce & truffle oil.

Seafood and Saffron Risotto
Lobster, calamari, prawns, saffron, white wine, garlic, 

asparagus, truffle oil and fresh parmesan cheese

8 oz. Yellowfin Tuna Steak
8 oz. Grilled Mahi-Mahi Fillet
8 oz. Red Snapper Poro Poro
Signature dish - red snapper Fillet marinated with 
tomato, lime juice and cilantro, wrapped and baked in a 
banana leaf
8 oz. Pan-Seared Sea Bass Fillet
8 oz. Garlic Jumbo Prawns 
Jumbo prawns sautéed with garlic, butter, parsley
8 oz. Grilled Lobster Tail
Grilled lobster with garlic butter

Bone-on Roasted Balsamic Chicken Breast
BBQ Back Ribs
Chef’s Nicolas recipe, served with grilled corn & garlic 
mashed potatoes
12 oz. Grilled New York Steak USDA Choice
10 oz. Beef Tenderloin USDA Choice
12 oz. Rib Eye USDA Choice
Braised Wagyu Short Ribs
Slow cooked wagyu short ribs,with mashed potatoes  

SIDES DISHES …       $6
Asparagus
Broccoli and cauliflower
Mediterranean ratatouille 
Haricot vert “persillade” 
Truffle fries with parmesan cheese 
French potato gratin
Basil mashed potatoes 

CEVICHE

Salads

$21

$19

$24

$24

$25

$27

$29

$32

$32
$34

$38

$26
$29

$31
$31
$37
$37

$30

13% sales tax & 15% service 
charge not included. Cash not accepted, only credit card.

Our ceviche are made a la minute, using the freshest 
local fish fillet and citrus 

Served with yucca root and plantain chips

Sauces to accompany your fish are very important to us. 
Choose between lemon grass and ginger sauce, 

chimichurri sauce, and mango turmeric beurre blanc

Please choose one of the following to accompany: 
Chimichurri, mushroom sauces, cabernet wine sauce or 

Béarnaise sauce 

Sea Bass Ceviche with Fresh Ginger and Red 
Quínoa Vinaigrette

Sea Bass fillet marinated with local citrus and 
ginger juices, mixed with red onions, fresh grilled 

corn, sweet potato, mango, cilantro and red 
quinoa vinaigrette

Rosemary & Lime Smoked Grouper Ceviche 
with Passion Fruit

3oz. grouper fillet marinated with citrus and 
passion fruit juices, mixed with red onion, avocado, 
peppers, cherry tomato, cold smoked grouper with 

local lime and rosemary tea leave

Yellowfin Tuna Ceviche with Mango
 3oz. yellowfin tuna marinated with lime juice 

and soy sauce, then mixed with red onion, 
wakame seaweed, fresh mango, avocado and 

cilantro

Pura Vida Salad
Mixed local lettuces, sautéed heart of palm, 

cherry tomato, “tico” cheese, plantains, grilled 
avocado and cilantro vinaigrette

Roasted Carrot & Red Quinoa Salad 
Salad of mix red quinoa, roasted carrots with ligth 
spices, tangy dried cranverries, walnuts, arugula, 

mixed lettuces and coconut vinaigrette

Poro-Poro Caesar Salad 
Crispy romaine lettuce, local fresh anchovy, crispy 
lavash bread, shaved parmesan and light caesar 

dressing....
Choice of chicken $17, mahi-mahi $17, prawns $19

Asian Grilled Tuna Salad & 
Wild Cilantro

Seared tuna, asian greens, arugula, wild cilantro, 
mango, avocado, edamame, soy and sesame 

vinaigrette

$19

$19

$19

$15

$15

$14

$18

APPETIZERS

Pastas & Risottos

From �e Ocean

From the Land

The Poro-Poro Restaurant is open for dinner from 6:00 p.m. to 9:00 p.m. daily.
We are pleased to accommodate any special request or dietary needs oil


