
CHAMELEON SALAD 
hearts of palm, ‘pejibayes’, fresh herb vinaigrette

RED SNAPPER SASHIMI 
tangerine-orange oil, chives, dill, parsley

SMOKED  YELLOWFIN TUNA  
honey-scented ponzu sauce, chives, sliced jalapeños

BLACK BEAN SOUP 
crispy pork, cilantro sour cream

Appetizers

Mains

CHOCOLATE AND ALMOND CAKE 
flourless, with wild berry coulis

‘AYOTES EN MIEL’ PIE
slow cooked tico squash, cinammon and agua 
dulce, served a la mode

COFFEE CUSTARD 
with salted cajeta sauce 

Desserts

CATCH OF THE DAY 
roasted fresh filet with olive oil and garlic, cherry 
tomatoes and broccoli puree

GRILLED SKIRT STEAK 
marinated and grilled, potatoes, bacon and grana 
padano

HONEY & OREGANO CRUSTED CHICKEN
bone-in and finished with its pan juices, 
zucchini and yuca rosti

CITRUS GLAZED RED SNAPPER   
pan-seared, citrus beurre blanc, smashed 
potatoes, portobellos, snow peas

ARROZ CON MARISCOS
traditional costa rican seafood rice, side 
of patacones, homemade hot sauce
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To the best of our ability we source all of our 
products from local farmers and fishermen.
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DINNER MENU

- all menu prices include 13% tax and 10% service -



TICO CEVICHE
patacones and homemade hot sauce

CORN AND CHAYOTE PICADILLO
the Mal País version of our traditional vegetable 
hash

BRAISED BEEF
slow cooked with tomatoes, onions, bell peppers 
and herbs

CHICHARRONES
classic tico fried pork 

ARROZ ACHIOTADO 
yellow rice with string beans and carrots

PESCADO AL AJILLO
local fish, pan-seared and then roasted with a tico 
garlic butter sauce

GRILLED VEGETABLES
finished with a basil-lime oil

SALAD
red and white cabbage, chayotes, tomatoes, 
cilantro, and tangerine-lime vinaigrette

ARROZ CON LECHE
creamy rice pudding

BUÑUELOS
soft banana and pineapple beignets

To the best of our ability we source all of our 
products from local farmers and fishermen.

TICO 
FAMILY-STYLE 
DINNER MENU

- all menu prices include 13% tax and 10% service -

 

 $48




