
FROM HOME HAMBURGUERS
Grass fed beef patty, homemade buger bun, and fresh ingredients.
Served with hand cut fries. Substitute for salad. ₡ 1 000. Guacamole. (V) (GF)..................................................................₡ 7 750.

Fresh guacamole with mango chutney, fresh
salsa and homemade chips.

Crispy Calamari.............................................................................₡ 8 500.
Served with mint and basil aioli.

Tropical Ceviche. (GF)..............................................................₡ 9 500.
Fresh Marlen in citrus juices with mango and
spices, served with plantain chips.

Fish Croquettes 
with House Aioli............................................................................₡ 6 500.

Roasted Jalapeño
Hummus. (V) (GFf).......................................................................₡ 6 500.
Served with homemade sourdough bread,
chickpea croquettes and grilled vegetables.

Herbed Citrus Shrimp...........................................................₡ 9 500.
White wine, citrus juices, basil, tomato and
herbs. Served with sourdough bread.

Tuna Tostadas. (GF)....................................................................₡ 8 750.
Watermelon and ginger marinade,
avocado, mango, chipotle crema.

Mediterranean Toast..............................................................₡ 8 700.
Sourdough bread, pesto, serrano ham, organic
greens, cherry tomatoes & parmesan cheese.

Crispy BBQ Cauliflower Bites (V)..............................₡ 7 500.
Served with vegan garlic aioli.

Mahi Fish Tacos. (GF)...........................................................................₡ 8 750.
3 Tacos over homemade corn tortillas, red cabbage,
fresh salsa, mango chutney and chipotle aioli..

Crispy Cauliflower Tacos. (V)....................................................₡ 7 500.
3 Tacos on corn tortillas, cabagge & carrot relish,
fresh salsa, guacamole and vegan crema.

Cheese Baja Tacos. (GF).
3 Tacos on corn tortillas, house seasoning, cheddar
& mozzarella cheese, guacamole, fresh salsa and
chipotle crema with the option of: 
Shrimp ₡ 10 500, Chicken. ₡ 8 750. 

Chicken Melt. (GFF).................................................................................₡ 10 250.
Homemade sourdough bread, grilled chicken,
caramelized onions, sharp cheddar cheese. Served
with hand cut fries. Gluten Free. ₡ 11 500.

Cream of Tomato Soup
& Grilled Cheese. (GFF)......................................................................₡ 8 000.
Made from scratch with natural ingredients. Served
with a classic grilled cheese sandwich.
Gluten Free. ₡ 9 500.
 
Vegan Mushrooms Melt. (GFF)..............................................₡ 9 750.
Homemade sourdough, plant based mozzarella
cheese, caramelized onions and mushrooms.
Served with hand cuts fries. Gluten Free. ₡ 11 000. 

Garden Bowl. (GF)..................................................................................₡ 7 900.
Cilantro lime rice, sweet plantains, herbed white
beans, organic greens, fresh salsa, avocado and
seasonal vegetables. Pesto Chicken. ₡ 3 800.
Fresh Catch with Chutney Mango. ₡ 5 000.
Tuna with Chutney Mango. ₡ 4 500.

Clasic Cheddar............................................................................................................................................₡ 9 000.
1/2 pound patty, sharp cheddar, pickles, lettuce, tomato. red onion
and house smoky aioli.

Tuna...........................................................................................................................................................................₡ 11 000.
Fresh tuna, basil and mint aioli, fresh avocado, red cabbage and
mango chutney.

Vegan.......................................................................................................................................................................₡ 7 500.
Chickpea & carrot patty, lettuce, tomato, red onion and avocado.

Keto................................................................................................................................................₡ 13 000.
Cheddar crust, 200 g burger patty, lettuce, red onion, avocado, 
bacon and chipotle cream. Served with sautéed mushrooms and
spinach. Substitude for fries. ₡ 800.

Memphis.............................................................................................................................................................₡ 13 000.
Two burger patties (200 g ), crispy bacon, crsipy onions, house
smoky aioli.
 
Smash Burguer.........................................................................................................................................₡ 10 500.
2 Smashed burger patties (200 g ), caramelized onions, sautéed
mushrooms and double cheddar cheese.

Chipotle, basil or

Memphis aioli................................₡ 800.
Keto sautéed....................................₡ 2 000.
Caramelized onions

or avocado........................................₡ 1 000.

Artisan bacon..............................₡ 2 000.
Cheddar cheese........................₡ 900.
Gluten free bun..........................₡ 1 500.
Sautéed mushrooms........₡ 1 200

EXTRAS



SALADS

FAVORITES

FOR THE LIT TLE ONES

Green Room Salad. (GF)..................................................................................................................................................₡ 8 500.
organic greens

-Chicken Pesto. ₡ 3 800.
-Chickpea Croquettes. ₡ 2 000.
-Shrimp. ₡ 4 000. 

Tuna. (GF).............................................................................................................................................................................................₡ 10 500.
Mixed organic greens, cherry tomatoes, red onions, cucumbers, avocado,

peanuts, mango chutney and tropical house vinagrette.

-Chickpea Croquettes. (V) ₡ 9 500. 

Beet and Ginger Marinated Tuna. (GF).......................................................................................................₡ 12 500.
Sesame crusted tuna lightly marinated with beet and ginger. Served with

cilantro lime rice and organic greens.

Fresh Catch in Caribbean Coconut Sauce. (GF)...............................................................................₡ 14 500.
Served with Caribbean style rice and beans, sweet plantains and organic greens. 

Carne Asada. (GF)....................................................................................................................................................................₡ 17 000.
Dressed with our chimichurri sauce. Served with roasted vegetable and herbed

potato pure. 

Rice with Shrimp. (GF)..........................................................................................................................................................₡ 10 500.
Traditional Costa Rican cish made with our house recipe. Served with organic

greens and hand cut fries.

All dishes.............................................................................................................................₡ 7 500.
Include beverage. Beverage not included for guest over 12 years old.

 

Grill Cheese Sandwich. (GF)
Made with homemade bread and sharp cheddar cheese. Served with

hand cut fries or fruits

Chicken Tenders. (GF).
Crispy chicken strips. Served with hand cut fries or fruits

Crispy fish bites. (GF).
Crispy Mahi strips. Served with hand cut fries or fruits

Green Room Ribs. (GF).................................................................................................................................................₡ 19 500.
500g St Luis ribs with our housemade spicy passion fruit BBQ sauce. Served

with grilled corn and herbed potato pure. 

Caribbean Rice and Beans.  (V) (GF)............................................................................................................₡ 9 500.
Caribbean rice and beans, grilled pineapple, grilled corn, sweet plantain,

Caribbean sauce and organic greens


