IN-ROOM MENU

RESTAURANT

COLD PRESS JUICES 5000

GOLDEN SWEET GREEN JUICE

Pineapple, cucumber, green apple, mint
REFRESHING WATERMELON JUICE
Watermelon, lime, mint

CARROT JUICE

Carrot, red apple, green apple, lemon ginger

COCKTAILS

MIXOLOGY

OLD FASHIONED 7900

MOSCOW MULE 10600

HOUSE MARGARITA 6900

PREMIUM IGUANA MARGARITA 9900
BLOODY MARY HOUSE 5000 PREMIUM 6500
DIRTY MARTINI HOUSE 5000 PREMIUM 8500
GIN TONIC 8000

SPECIAL OF THE WEEK 10000

APEROL SPRITZ 10300

SOURS

LOCAL GUARO 5000

Cacique, lemon chunks and juice, grenadine
And soda water

MEZCAL BASED

CANTARITO 9400

Premium mezcal, grapefruit juice, lemon juice,
orange juice, salt, fresca

MEZCALITA HOUSE 9138 PREMIUM 12000
Premium mezcal, orange liquor and lemon juice

RUM CLASSICS

DAIQUIRI 6500

Bacardi, fruit of choice, triple sec and lemon juice
PINA COLADA 6000

Flor de cana, malibu, coconut cream, vanilla and
pineapple

PASSION FRUIT MOJITO 6000

MOJITO 5000

Rum, peppermint, brown sugar, lemon juice and
soda water

CAIPIRINA 5500

Cachaga, lemon chunks, brown sugar and soda
water

SANGRIA
IGUANA SANGRIA 8300
with Seasonal Fruits

Prices do not include 10%
service and 13% sales taxes.

HOMEMADE MOCKTAILS

BLACKBERRY JULED 5800

Blackberry, mint, agave syrup, non-alcoholic Tequila
ORANGE ROSEMARY 6000

Orange juice, grenadine, pineapple juice, Ginger Ale,
Garden 108

VIRGIN IGUANA MARGARITA 6600

Hibiscus, orange juice, lemon juice, agave sirup,
non-alcoholic Tequila

VIRGIN CAIPIRINHA 5500

Lemon, passion fruit, agave syrup, grove 42

HOMEMADE DRINKS

HOMEMADE LEMONADE 3000
Lemon juice with mint or ginger
CARIBBEAN LEMONADE 3500
Lemon juice, coconut cream, mint
IGUANA GINGER 3500

Ginger, lemon, and soda water
STORMY WATERS 3500
Tamarind, lemon and ginger
PASSION MINT 3500

Passion fruit, mint and soda water
IGUANA ICED TEA 3000

House black tea with natural lemon
CINNAMON ICED TEA 3000
Infused with mango, cinnamon

SMOOTHIES :s00

GREEN GODDESS

Pineapple, kale, banana and orange juice

MAGIC MORNING

Banana, mango, turmeric, ginger, chia and orange
juice

PURPLE RAIN

Blueberries, mango, banana, chia and orange juice
CHUNKY MONKEY

Banana, chocolate, milk and whipped cream

ADD STRAWBERRY 2200
ADD PEANUT BUTTER 2200
ADD ALMOND BUTTER 2200
ADD PROTEIN 2200

ROOM SERVICE HAS AN ADDITIONAL CHARGE OF
$15.00

What Is the 13% Sales Tax? The 13% Sales tax is a tax added to anything consumed in Costa Rica. As of July 1, 2019, this tax is applicable to all goods and
services and is a standard of taxes in this country. It is added to the final amount of your bill and itemized clearly in the invoice for your meal.

What Is the 10% Service Tax? In Costa Rica, the law states that for all food and beverage items, there is a standard 10% Service Tax that is billed and collected,
and this Service Tax is divided up among the restaurant staff including waiters, cooks, and everyone in between. This is a guaranteed "tip" for them all, but we
encourage you to add extra tips as you see fit for great service delivered by our team. This tax is added to the final amount of your bill and itemized.




IN-ROOM MENU

BACON HONEY BURGER 11600
Premiun beef, bacon, caramelized onions, arugula
and goat cheese

CHIPS & GUACAMOLE 8200
Special homemade guacamole récipe served with
crispy corn tortillas

SMASH BURGER BURGER 11600
Brioche, cheddar cheese, onion, premiun beef,
special sauce, tartar sauce.

CEVICHE 9600
Delicious Peruvian style fish ceviche served with
plantain chips, sweet potatoes and corn

CASADOS

CLASSIC COSTA RICAN DISH
Chicken 8200

Fish 12700

Steak 12700

Vegetarian 8200

CLUB SANDWICH 9600

Bacon, turkey ham, lettuce, tomato, cheddar,
cheddar cheese and mayo

Served with French fries or green salad

GRILLED CHICKEN WRAP 8900

Lettuce, black beans, corn, red onions, tomato and
guacamole

Served with French fries or green salad

VEGGIE WRAP 8900

Lettuce, black beans, yellow corn, onion, tomato,
guacamole, quinoa and wheat cereal mixed in basil
green sauce served with our house yogurt dressing
Served with French fries or green salad

PROTEIN BOWL 10300

FISH OR CHICKEN

Protein of choice, lettuce mix, beans, quinoa,
onions, cherry tomatoes, avocado, sauteed corn
and mushrooms

TUNA TARTAR 8700
Freshly caught Tuna with our secret sauce

RESTAURANT

Prices do not include 10%
service and 13% sales taxes.

CAESAR 10300

Lettuce, croutons, parmesan cheese, bacon and
juicy grilled chicken breast served with traditional
caesar dressing

ADD: FISH 8900, TUNA 8900, OCTOPUS 8800, SHRIMP 7500, CHICKEN
6200, TENDERLOIN 9600

QUINOA SPINACH SALAD 7500
Power salad. Cucumber, tomato, raisins, spinach
and quinoa with a citrus dressing

ADD: FISH 8900, TUNA 8900, OCTOPUS 8800, SHRIMP 7500, CHICKEN
6200, TENDERLOIN 9600

GREEK SALAD 7500

Vegetables mix, red peppers, zucchini, cherry
tomatoes, onions, olives, ricotta cheese and goat
cheese served with a classic vinaigrette

ADD: FISH 8900, TUNA 8900, OCTOPUS 8800, SHRIMP 7500, CHICKEN
6200, TENDERLOIN 9600

CRISPY CALAMARI 8100
Fried Calamari served with fresh lime and a special
Mediterranean sauce

GRILLED CHICKEN SANDWICH 7500
Homemade bread, pesto chicken, alfalfa and
parmesan cheese

CREAMY LIME CHICKEN 10550
Chicken with a citrussy sauce served with sauteed
potatoes and vegetables

NEW YORK STEAK 17400
Grilled steak served with a baked potato & grilled
asparagus

PASTA ALFREDO 16200
Shrimp in an alfredo sauce with fresh basil

ROOM SERVICE HAS AN ADDITIONAL CHARGE OF
$15.00

Let us know your allergies
& intolerances




