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T he Restaurant At (Gaia Hotel & Reserve
Tgpical Menu

Tupical (osta Rican Boca
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This delicious dish has; combination O)Cgri“ed Chorizo, avocaclo, fried

yuca and cabbage in vincgar accomPanicd bg a homemade magonnaisc‘

Los Vascos Kose, Co]chagua Chile, this wine has a delicate and Pa!e

Pir\i( tone. On the nose it presents an aromatic cxPlosion dominated }35
red fruits such as s’crawberrg, riPe raspbcrrg and pomegranate
accomPanied bg notes of white Peach and delicate floral touches.
The Ancestral Corn Soup
Our recipe for this soup is made from corn, cool«;d in a mixture of cream
and mil . seasoned with aromatic herbs and toPPed with gratin Tico
cheese.

A]amos Charc{onnag , Mcncloza,Argentina, invites us to enjoy its 3outh
with a fresh and subtlfj Per‘Fumecl nose. As you aPProach it,aromas of
green aPPIe and riPe pear umcold, intertwined with hints of citrus like

lemon and a hint of Peach.
]nc]igcnous T amale
Wit!ﬁ ourversion of this reciPe of Mesoamerican origin, the tamaleis
PreParecl with rice, stuffed with bacon, meat marinated with red wine,
chicken, Plums, capers, Po’catoes & carrots, accompanied with a delicious
Chorizo minced with potato & Cabbage invinegar.
(Combined with a small glass omao a(Garde Altas (Cumbres Malbec, a
s;:)ecial wine )Corgri”ed meats with abundant sauces, )Culujoc{ied, strong
flavors on the Pala’cc, rich flavors of Plum, blackcurrant and dried fruits
from the Mendoza region in Argerxtina.
Secret Sin of (Gaia
Thin slices of PincaPP]e formed into raviolis, filled with a creamy mixture
of cream cheese and condensed milk and bathed in a wild berrg sauce.
(Cava Mas [7i Prutis an elegant and balanced sParHing wine. Jt
undergoes a second fermentation in this bottle and is aged forio months,
Provicling its fine bubbles and a comp]ex and structured Palate. On the
nose, notes of white flowers and citrus appear, with fresh stone fruits and

P]easant creamy )qavors on tlne Palatc.
$ 60 per person

Does not include 13% sales tax or 10% service.
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