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Honcg-(:]arlic Calamari Salad g
Servedinarice paper basket with a bed of field greens & chopped local

tomatoes

Faired with a small g/ass of Laposto//e 5auv{gnon B/anc,a wine with citrus
aroma with /70/7(?9 and /76r55, well balanced with an c/c‘gamf tinish from the

Rapel Valley, Chile

(osta Rican chctab]c \%oup
A delicious blend of vegctables & pasta simmered slowly ina heartg chicken
broth.
[aired with a small glass of A/amos C/mrc/onna , a fresh wine in the mouth
et Y
‘ with a //hgcrfng finish, notes of /o/hcapp/c and i'ro/o/'ca/ fruits 100% C/nardonnay
\ ‘ from A/gent/na
(Caribbean Mahi-Mahi Ceviche
K-\( | ocal Mahi-Mahi served (Costa Rica stgle marinated (lemonjuice, ginger,
“ “‘-\ onion, garlic & cc]erg) in an avocado ha]]c, accompanied with fried yucca, a chili
\ | ‘\ /D aired with a small g/ass o

;‘ \ pepper (Caribbean aioli
\‘ ‘ f /J/?not Noir Keserve, colored rubﬂ red with v/o/et,
¥ / ‘{g/n‘ hints of red fruit on the Ioa/atc is fresh, structured with a a//:g, sweet attack
u
| ! and medium ac/c//z,fg, from the [ atagonia region of, A/gent/ha
Ak F)arbcquc Ribs
‘ ' f Succu]emt Costa Kican Babg Back Ribs, cooked to Pcmcection in our secret

4 barbeque made with tamarind sauce, served with mashed potatoes, fried yucca

‘ and rolled vegetables
,\ /D aired with a small g/ass of [ a(Garde Altas ( umbres /\//a/écc, a slocc/a/ wine
] for gr///eal meats with /763\(9 sauces, [u//~l>oa//ca{ strong Havors on the /oa/a te,
rich tHavors Io/um, blackcurrant and dried fruit from the Mendoza region of

A rgentina

Chocolatc l ava Flow

i Served with homemade vanilla ice cream
’i‘ Faired with 3 ounces of [erreira Forto - A fortitied wine with the addition of brana’y in the
/

zfermcnfa tion PfOCCSS.




