
“Our tasting menu reveals Costa Rica through its flavors. Each dish represents a province and highlights an ingredient 
that defines its identity, traditions, and natural richness. 

A journey that interprets the landscape and its diversity, transforming each ingredient into a contemporary expression 
of our cuisine.” 

 
CHEF’S TASTING MENU 

A JOURNEY THROUGH COSTA RICA 

 

Welcome 

Stuffed Pati with Beef – Culantro Coyote Emulsion 

~ 

Chicken Croquette – Coconut Gel – Caribbean Sauce 

~ 

Crispy Pie Tee – Scallops – Leek Foam 

~ 

Tartlet – Yuca Purée – Shrimp 

Intermezzo 

Clarified Chicken Broth – Green Oil 

 

Prelude 

Marlin – Oyster Sorbet – Jalapeño  Oil 

 

Seasonal Selection 

Red Snapper Fillet – Mussel Sauce – Baby Chayote  

~ 

Duck Magret – Malanga Foam – Camembert Cheese 

 

Seasonal Selection 

Braised Beef – Coffee & Cane Sugar Demi-Glace – Cauliflower Purée 

 

Intermezzo 

Leaf Tuile – Green Mango Honey – Lime Sorbet 

 

Memories 

Chocolate Mousse – Strawberry Sorbet – Candied Cocoa Nibs 

~ 

Yuca & Sugar Cane Ice Cream – Mamey Sapote Cream 

 

 

 

 

Chef Alex Jiménez 
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