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Costa Rican \/cgctablc SOUP*

A delicious blend of vegetables & pasta simmé—slewly-'n a heartg chicken stock broth

WINE PAIRING

Faircc{ with a sma”glass of E_cluus Firque [Haras Charc’onnag, a fresh wine in the mouth with a ]ingcring finish, notes of PincaPPlc and tropica| fruits 100%
Charc{ormag from the Maipo \/a”ey region of Chilc

(Costa Rica Caribbean HoncirGarlic Calamari Salad*

De[icious calamari rings, breaded with aromatic local herbs, butter, lemon & hor\cg, served in a rice paper basket lined with lettuce and tomato

WINE PAIRING

A small g[ass of Postales Sauvignon B|anc & Semi”on B|cncl, a wine with citrus aroma with honeg and herbs, well balanced Wit}‘l an elegant leslﬂ From

the Fatagonia region of Argcntina

(aribbean Plackened T una*

Seared, blackened tuna medallions, served with a horseradish, sweet chili and coconut scabeche

WINE PAIRING

Faired with a small glass of Fir\ot Noir Newen, colored rubg red with violct, ligl’)t hints of red fruit on the Palatc is fresh, structured with a drg, sweet attack

and medium aciditg, from the Fatagonia region of Argentina

T amarind Pork Ribs*

Succulent Costa Rican Babg Back Ribs, cooked to perFection in our secret barbcquc sauce made with tamarind, served with | urrialba cheese filled

cakes (cheese, potatoes, horseradish and local spiccs

WINE PAIRING

Fairec{ with a sma”g[ass of LaGardc Altas Cumbres Ma”)ec, a specia] wine Forgrilled meats with hcavg sauces, full- bo&icc{, strong flavors on the Pa]ate,
rich flavors P[um, blackcurrant and dried ;ruit ?rom tEe Mendoza region of Argentina

Chocolatc Lava Flow

Served with homemade vanilla ice cream (20 minutes Prcparation time)

WINE FPAIRING

Fairec{ with a PerFect dose of Ferreira Forto a fortified wine with the addition of brandy in the fermentation process from the Douro Va”eg region of
Fortugal

$70.00 per person

Price does not include sales tax of 13% and service charge of 10%, * Represents Costa Rica creations



