
La Luna
The Restaurant At Gaia Hotel & Reserve

Typical Menu

Typical Costa Rican Boca
This delicious dish has a combination of grilled Chorizo, avocado, fried 
yuca and cabbage in vinegar accompanied by a homemade mayonnaise.

Los Vascos Rose, Colchagua Chile, this wine has a delicate and pale 
pink tone. On the nose it presents an aromatic explosion dominated by 

red fruits such as strawberry, ripe raspberry and pomegranate 
accompanied by notes of white peach and delicate floral touches.

The Ancestral Corn Soup 
Our recipe for this soup is made from corn, cooked in a mixture of cream 

and milk, seasoned with aromatic herbs and topped with gratin Tico 
cheese.

Alamos Chardonnay , Mendoza,Argentina, invites us to enjoy its youth 
with a fresh and subtly perfumed nose. As you approach it, aromas of 

green apple and ripe pear unfold, intertwined with hints of citrus like 
lemon and a hint of peach.

Indigenous Tamale
With our version of this recipe of Mesoamerican origin, the tamale is 
prepared with rice, stuffed with bacon, meat marinated with red wine, 

chicken, plums, capers, potatoes & carrots, accompanied with a delicious 
Chorizo minced with potato & cabbage in vinegar.

Combined with a small glass of LaGarde Altas Cumbres Malbec, a 
special wine for grilled meats with abundant sauces, full-bodied, strong 
flavors on the palate, rich flavors of plum, blackcurrant and dried fruits 

from the Mendoza region in Argentina.
Secret Sin of Gaia

Thin slices of pineapple formed into raviolis, filled with a creamy mixture 
of cream cheese and condensed milk and bathed in a wild berry sauce.

Cava Mas Fi Brut is an elegant and balanced sparkling wine. It 
undergoes a second fermentation in this bottle and is aged for 10 months, 

providing its fine bubbles and a complex and structured palate. On the 
nose, notes of white flowers and citrus appear, with fresh stone fruits and 

pleasant creamy flavors on the palate.
$ 60 per person

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


	Diapositiva 1

