LU NCH

A PPETIZE R S
Homemade chips VG DF GF
Tortilla chips and seasonal chips, house sauces; guacamole, pico
de gallo and spicy roasted tomato sauce.

$10

Patacones VG R DF GF
Fried green plantain, seasoned ground beans, served with
guacamole, pico de gallo.
- Tomato sauce ground beef ($5)
- Pinky shrimp ($9)

$8

Turrialba cheese dices V GF
Dice of fresh cheese, fried, chef's spices, panameño pepper and
coconut sweet chili sauce and guacamole.

$10

Gallos V R GF
Yellow corn tortillas, pickled purple cabbage, avocado and cilantro
sauce, pico de gallo and sour cream.
- Fish ($15)
- Beef fajitas ($15)
- Grilled shrimp ($15)
Bell pepper cold soup VG R GF DF
Sweet pepper, roasted pineapple and tomato, coriander, mango
and tortilla chips.
- Crispy ﬁsh ($5)
- Pinky shrimp ($9)

GF

Gluten-Free

VG

Vegan

DF

Dairy Free

V

Vegetarian

Room Service: 12:00pm - 4:00pm
Prices do not include 10% service and 13% sales tax

R

$12

Upon Request

CEV ICHE S
Traditional ceviche DF GF
Catch of the day marinated with lemon, onion, sweet pepper,
cilantro and tortilla chips.

$15

Mixed ceviche DF GF
Catch of the day, pinky shrimp and octopus, marinated with
lemon, avocado and cilantro sauce, onion, sweet pepper and
served with tortilla chips.

$17

Pianguas Ceviche DF GF
Whole fresh pianguas marinated in its own juice, with ginger,
lemon juice, jalapeño and cilantro, onion, sweet pepper and
seasonal chips

$17

SA L AD S
Playitas salad VG DF GF
Green house salad, mix of seasonal lettuces, onion, sweet pepper,
cucumber, cherry tomato, semi-spicy pineapple chutney, toasted
coconut ﬂakes, with vinaigrette and served with seasonal chips
Chef's salad VG DF GF
Cucumber, roasted and pickled mini corn, spinach leaves, cherry
tomato, artisan burrata from Guanacaste, seasoned with a Tapa
Dulce reduction emulsion and coconut vinegar
Beet salad VG DF GF
Roasted beet and crispy potatoes, roasted cashew seeds, onion,
sweet pepper, cilantro, garnished with soymilk emulsion with
lemon and honey.
Hard Boiled Egg | Cheese dices.
GF

Gluten-Free

VG

Vegan

DF

Dairy Free

V

Vegetarian

Room Service: 12:00pm - 4:00pm
Prices do not include 10% service and 13% sales tax

R

$13

$14

$12

Upon Request

M A I N COU R SES
Playitas Fish Sandwich V R DF
Ciabatta bread, homemade ﬁsh cake seasoned with tarragon and
garlic, tartar sauce, pickles and fresh avocado, pickled purple
cabbage

$16

Club Chicken Sandwich GF R
Homemade sourdough bread, cilantro and avocado mayonnaise,
grilled chicken breast, ham, bacon, fried egg, cheddar cheese,
lettuce, fresh tomato and caramelized onion

$16

House burger GF R V R
100% beef, cheddar cheese, bacon, caramelized onion, seasonal
lettuce, Marie Rose dressing, pickles and fresh tomato

$20

Tuna burger DF GF R V R
Pickled onion, pineapple semi-spicy chutney, seasonal lettuce,
Marie Rose dressing, pickles and fresh tomato

$17

Wrap DF
House wrap accompanied by seasonal lettuce, tomato, pineapple,
onion and carrot, dressed with the recommended sauce, wrapped
in a grilled wheat tortilla.
- Tuna, Recommended Sauce: tartar sauce ($17)
- Chicken, Recommended Sauce: Spicy mustard and honey ($17)
- Beef, Recommended sauce: Paprika and lemon mayonnaise
($17)

For all our sandwiches and wraps, choose from:
House Fries | Sauteed seasonal vegetables | Green house salad | Tropical fruit

GF

Gluten-Free

VG

Vegan

DF

Dairy Free

V

Vegetarian

Room Service: 12:00pm - 4:00pm
Prices do not include 10% service and 13% sales tax

R

Upon Request

M A I N COU R SES
Veggie wrap VG R
Vegetarian wrap ﬁlled with roasted beets, soy lemon and honey
emulsion, fried cheese cubes, watercress, toasted cubaces beans,
seasonal lettuce, tomato, onion and carrot seasoned with
vinaigrette

$15

Quesadillas V R
Grilled wheat tortilla stuﬀed with mozzarella cheese, onion and
sweet pepper, guacamole, pico de gallo and sour cream.
- Chicken ($5)
- Beef ($9)
- Grilled pinky shrimp ($9)

$11

Fried whole ﬁsh DF GF
Whole seasonal ﬁsh, accompanied by Caribbean sauce, refried
beans, patacones and chef's salad

$26

Tenderloin Fajitas V R GF
Sautéed tenderloin fajitas, tomato, onion and sweet pepper,
butter mini corn sautéed and coconut rice

$24

Quinoa Bowl V R GF DF
Red quinoa, cucumber, mango, chives, sweet pepper, carrot,
pineapple salad. Served with toasted cashew seeds and avocado
and cilantro sauce.
- Fresh Tuna ($6)
- Breaded pinky shrimp ($9)

$12

Flat Bread V R DF
Roasted tomato sauce, mozzarella cheese, mushrooms sautéed
with parsley and garlic, pickled onion, Bagaces cheese.

$12

GF

Gluten-Free

VG

Vegan

DF

Dairy Free

R

Upon Request

Room Service: 12:00pm - 4:00pm
Prices do not include 10% service and 13% sales tax

KI DS ME NU
Spaghetti
sauce

GF R

Sauce of your choice, butter sauce or tomato

$9

Mac & Cheese
Chicken ﬁngers
Fish sticks

$7

$9

GF

$9

GF

Grilled ﬁlet GF (chicken or ﬁsh), garnish to choose between
white rice, French fries, broccoli or fruit

$9

Melted Cheese Sandwich with French Fries

$9
$10

Cheese burger

GF

Gluten-Free

VG

Vegan

DF

Dairy Free

V

Vegetarian

Room Service: 12:00pm - 4:00pm

Prices do not include 10% service and 13% sales tax

R

Upon Request

D E SS ERTS

D ES SE RTS
Lemon cake covered with white chocolate, citrus sauce with mint
and cashew crisp

$9

Classic vanilla cheesecake topped with wild gooseberry sauce

$9

Lemon and white chocolate cake with citrus sauce

$9

Fresh tropical fruit salad GF VG topped with passion fruit syrup
and a refreshing lemon sorbet

$9

Classic brownie pecan, homemade banana ice cream and salted
caramel sauce

$9

Caribbean coconut ﬂan
lemon

$9

GF

Gluten-Free

VG

GF

Vegan

with sweet cane caramel, ginger and

DF

Dairy Free

V

Vegetarian

Room Service: 12:00pm - 4:00pm

Prices do not include 10% service and 13% sales tax

R

Upon Request

