


STARTERS

Salad “Costa Rica"
Ciisp leftuce, avocado, pineapple, soft white cheese, and stips of
brolled chicken breast. Seasoned with lemon juice and clive oll.

Mixto Altamira
Ground black beans, guacamole, pico de gallo, yucca, pataconas
(sliced, fied, green planiains), french fiiss, and com tordillos.

Lentil Soup
Made from lentll broth, with diced onlons, red beall peppers, celery,
and small chunks of chickan.

MAIN COURSES

Beef Cazuela

Traditional fich beetf stew, potato, com, different varieties of yucca,
plantain, onlon, celery, red bell pepper, tomata, mushraoms and
spices.

Home-made Tamal

Steam-cooked com dough with a filling of shredded chicken,
chick-peas, peas, assorted vegetables, and cllantro, wrapped In
plantain leaves before cooking.

Tilapia con Aguacate y Salsa Bechamel
Pan seared tilapla fillet topped wilh ovocado-Bechameal sauce,
Accompanied with the vegelables of the day.

DESSERTS

Empanadas de Chivere
Wheal flour dough pasties filled with chivere, a fruil thal Is shredded
and caramelized.

Fresh Fruit Salad with Vaniila lce Cream.

Coffee or Tea



