
ENSALADA DE FRUTAS $10
Un plato con variedad de frutas frescas, granola hecha en casa, yogurt natural y miel de abeja.
A bowl of fresh seasonal fruits, house-made granola, natural yogurt, and raw honey.

TEXTURAS DORADAS $15
Dos wafles dorados, acompañado de fruta de temporada y sirope de maple.
Two golden waffles, served with seasonal fruit and maple syrup.

TOSTADAS TARU $15
Pan artesanal con crema de hierbas, espinaca fresca, tomate, huevo pochado y salsa cremosa de maíz,
terminado con queso fresco.
Artisanal bread with herb cream, fresh spinach, tomato, poached egg, and creamy corn sauce—finished with fresh
cheese.

YEMA REBELDE $14
Tortilla de maíz con mousse de aguacate, frijoles molidos, huevo frito, salsa de tomate fresco y finas rodajas de
chile jalapeño, acompañada de nuestra salsa picante Cantillo.
Corn tortilla with avocado mousse, mashed beans, fried egg, fresh tomato salsa, and thin slices of jalapeño chili
served with our Cantillo hot sauce.

LA BURRA $15
Este plato tradicional acompañó a nuestros campesinos en sus jornadas. Más que comida, es identidad, cultura
y sabor: arroz y frijoles con huevo al gusto, queso fresco, natilla, plátanos maduros y tortillas palmeadas.
This traditional dish once nourished our farmers in the fields. More than food—it’s identity, culture, and flavor:
rice and beans with eggs your way, fresh cheese, sour cream, ripe plantains, and hand-patted tortillas.

CAZUELA DE HUEVOS AHOGADOS $16
Delicioso huevo frito sobre chorizo y frijoles, acompañado de una salsa artesanal chorotega—ranchera 
en jugo de res.
Delicious fried egg over “chorizo” sausage and beans, served with a Chorotega-style ranchera sauce 
infused with beef jus.

 

 

 

 

 

 

 

 

DESAYUNO / BREAKFAST
7am - 10:30am 

Todos los precios incluyen impuestos. / All prices include taxes.

A  R  O  M  A  S  D  E  C  O  S  T  A  R  I  C  A

Vegetariano / vegetarian libre de lácteos / Dairy-free Libre de gluten / Gluten-free

“Each guest may choose one dish from the menu, accompanied by house coffee or tea and orange juice. 
Specialty drinks, such as gourmet coffee or wellness juices, are available at an additional charge”.



 

 

 

 

 

 

 

 

 

Todos los precios incluyen impuestos. 
All prices include taxes.

A  R  O  M  A  S  D  E  C  O  S  T  A  R  I  C  A

Café / Coffee

$4 Espresso 

$5 Cortado

$5 Macchiato 

$5 Espresso Doble

$5 American Coffee

$7 Cappuccino

$7 Cafe Latte

$7 Mochaccino

$12 “Chorreado” (2 cups)

$4 Ice Coffe

$7 Ice Cappuccino

$7 Ice Mochaccino

$7 Ice Chocolate

$10 Affogato coffee

DESAYUNO / BREAKFAST
7am - 10:30am 
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