JUHIAR




OASTAL FIRE
KITGHEN

Ahi T i d i il & 5
g R DE LA HUERTA
$20

FROM THE FARM

PARA COMPARTIR
TO SHARE

Empanadas

Chickpea Por © ®@

Beef & chimichurri

$16 Chickpea stew, tomato, zucchini, roasted
peppers, onion, ginger, coconut milk,

Spinach, ricotta & criolla sauce (:) red curry & steamed rice

$14 $20

Rock Shrimp Summer Pasta ™

Jumbo shrimp, chili congo Spaghetti, pistachio pesto, zucchini,
mayo & chives cherry tomatoes, basil & Grana Padano
$24 $22

Seafood Ceviche & @ Green Salad @ @

Sea bass, shrimp, octopus, lime, cucumber, Mixed greens, grilled avocado, red onion,
serrano chili, tomato juice & patacones cilantro, tomatoes & lime vinaigrette
$23 $18

Crimini Tostada ) @ Grilled Cabbage @

Confit mushrooms, baked beans, crushed avocado, Almond mole, charred lemon & salsa verde
palmito cheese,radishes & pumpkin seed furikake $19

on corn tortilla

$18

Caesar Salad ©

MﬂﬁgOBZﬁ’nl%l @ @ Romaine lettuce, parmesan, grilled asparagus &
sourdough croutons
Burrata cheese, ripe mango, orchard tomatoes $18

& Panamefio oil
$22



DEL MAR
FROM THE SEA

Caribbean Rondon @

Jumbo shrimp, lobster, mahi mahi, potato,
cassava, chile panamefio & Caribbean sauce
$36

Seafood Rice @

Mussels, shrimp, octopus, seabass,
lobster bisque & roasted tomatoes
$33

Cerro de la Muerte Rainbow Trout @)

Yellow aji risotto, cilantro pesto
& parmesan herb bread crumbs
$35

Seabbass @

Pan-seared green sea bass fillet, bok choy,
rainbow chard, green bean purée & roasted garlic
$34

DE LA TIERRA
FROM THE LAND

Caribbean Chicken ©

Forequarter chicken, Caribbean sauce,
sweet plantain, rice & beans
$26

Local heritage pork Milanese @

Fresh arugula, cherry tomatoes,
parmesan & balsamic dressing
$24

Grilled Skirt Steak ©

8 oz prime skirt steak, roasted
potatoes & chimichurri
$45

Pan-Seared Beef Tenderloin @

10 oz prime tenderloin, roasted peppers,
celery leaves, arugula & red wine reduction
$39

Prime Angus Ribeye ©

12 oz prime Angus ribeye, corn chilotes,
spicy mustard & fennel relish
$50

@Gluten Free @Vegan @Vegetarian Spicy

All prices are subject to 13% tax & 10% service charge.



SWEET TREATS

TENTACIONES

$12

Creamy Chocolate @

Creamy Costa Rican semi-sweet chocolate,
guanabana granita & crunchy cocoa nibs

Creme Briilee & Fresh Strawberries @)

Local vanilla, basil & aguaribay pepper

Dulce de Leche Mousse @

Sliced bananas, banana foam & sesame seeds

Passion Fruit Pavlova @

Silky white chocolate ganache,
mango-lime compote & passion fruit ice cream

Homemade lce Cream @

Pistachio, vanilla & chocolate

Homemade Sorbet @ (o

Strawberry, mango, coconut,
passion fruit & guanabana




