
 

Costarrican Cusine 

Salads 

Sarapiquí Heart of Palm Salad 

Heart of palms from the forest of Sarapiquí roasted with paprika, over fresh lettuce, tomato, mango ceviche and 
passion fruit vinaigrette   6200 

Tuna & Sprouts Salad 

Pacific coast grilled tuna over fresh lettuce with alfalfa, bean sprouts, radish, cucumber served with strawberries 
harvested from the Poás Volcano mountain, mango, uchuva golden berries, grapes and tree tomato dressing    
9000 

Fresh Salad from Llano Grande 

Mixed greens from Llano Grande, tomato, radish, heart of palm, avocado, sweet corn and mango relish with 
guanabana dressing   5000 

Ceviches 

Traditional Ceviche a la Tica 

*Tico /a is a colloquial term for a native of Costa Rica

Bass from the Pacific coast marinated with creole lemon, pepper, cilantro and red onion  7250 

Ceviche “Vuelve a la Vida” 

Traditional fish, shrimp and calamari ceviche marinated with creole lemon and avocado   9500 

Tropical Forest Ceviche 

Ceviche made with tropical ingredients from the north of Costa Rica: green plantain, heart of palm, pejibaye 
peach palm fruit, mango and avocado   4000 

All ceviches are served with Patacones (Fried green plantains)

Soups 

3 Beans Black Soup with 

Typical Tico soup made with 3 different types of beans; red, white and black with Turrialba cheese and hard 
boiled quail eggs from Linda Vista Farm in Desmonte de Alajuela    6500 

“Olla de Carne” a la Abuela 

A traditional soup following Grandma Rosa’s recipe. Made with short rib broth and vegetables harvested from 
Cartago fields; potato, carrot, water pear, pumpkin, tiquizque cocoyam, corn and cassava    6500 

Creole Hen Soup 

Hearty soup with carrot, cabbage, water pear and tropical root vegetables from the north of Costa Rica; cassava, 
malanga taro and tiquizque cocoyam    6500 

Pejibaye Peach Palm Fruit Cream Soup 

Pejibaye: Exotic palm fruit typical from Tucurrique area. With a similar flavor of chestnut and 

buttered pumpking ; one of the most appreciated fruit from the natives in the pre-columbian era. 

The cream soup is served with fried cheese and macadamian nut from Juan Viñas of Cartago  

5000 



With Seafood: shrimp, clams, octopus, scallops, mussels and crab    15000 or with Shrimp    12500  

“Bocas” To Start 

The Ticos call to small appetizers bocas, snacks or tapas to share 

Playa Herradura Garlic Shrimp 

Shrimp dipped with garlic over a pineapple, mango and peppermint relish with a Panamanian pepper perfume 

16000 

Basket of Crispy Calamari

Served with creole cilantro mayonnaise and lemon    7600 

Caribbean Patacones 

Crispy green plantains served with mashed avocado, chimi-tico-churri, black bean dip and shredded beef    7000 

Shi-frijo: Popular “Boca” in Costa Rica; known for its delicious combination, ideal to accompany

with a beer. Pork cracklings and meat, large beans with stock, white rice, chimi-tico-churri, avocado and fried 

tortillas   5000

Tabla de Gallos: A “gallo” is a kind of  popular taco in Costa Rica; it’s a corn tortilla filled with

an infinity of stuffings, usualy hashes. Homemade tortillas with a hash trio: potato with chicasquil tree 

spinach, green papaya and green beans with carrot    4000

Vigorones del Puerto *El puerto is the popular name in Costa Rica for Puntarenas. Typical boca from the food

stands in Puntarenas. Pork crackling and pork meat with boiled cassava, cabbage, chimi-tico-churri and 

creole lime juice    7000

Costarican Main Courses from the Central Valley 

Casados *“Casado” means married

This is the most popular dish in Costarican cusine. The story told its name came from the lunch  

box the married countrymen took every day to their daily job in the fields and farms.  Their wives 

lovingly prepared a big full lunch usually wrapped in plantain leaves. Accompanied with traditional 
rice and black beans, creole cabbage salad, ripe plantains, green papaya hash and homemade tortillas.

Achiote Chicken Thigh    11000 
8oz Tenderloin with Sautéed Onion    18000 
Bass in citrus sauce: orange, tangerine, lime and avocado    18000

Rice with Chicken : Traditional plate from the costarican celebrations, always present in family

parties. Sautéed with pepper, carrot, green beans, sweet peas, corn, Tico sauce and shredded chicken; served 
with black bean dip, chimi-tico-churri and fried tortillas    7000

From our Coasts 

Explore the flavors of the Pacific and Atlantic coast of one of the countries with the greatest 

biodiversity of the world

Fresh Snapper from the Pacific 

Whole fried snapper with cassava, Caribbean patacones, black bean dip accompanied with green spicy sauce 

and creole cilantro mojo    15000 

Typical Rice from the Coast 

Sautéed with vegetables like carrot, sweet peas, green beans, onion, pepper, corn, cilantro and our famous Tico 

sauce. Served with patacones and chimi-tico-churri     



 

La Marina Seafood Platter 

Sautéed garlic seafood: shrimp, clams, octopus, scallops, mussels, crab and fish with white wine; served with rice 

20000 

Caribbean Seafood Soup 

Classic soup from the province of Limón; with shrimp, clams, octopus, scallops, mussels, crab and fish cooked 
with coconut milk, white wine, Panamanian pepper and “patacones”    12000 

Grilled Hacienda Lobster 

Served with Caribbean papaya sauce and Panamanian pepper, traditional Caribbean rice and beans with coconut 

milk and ripe plantain rolls with cheese and bacon    38500 



 

International Plates 

Hacienda Specialities 

In Hacienda Kitchen we fusion the traditional flavors of costarican cuisine and 

blend them perfectly in unique dishes 

Risotto from the Caribbean 

With grilled shrimp, coconut milk, curcuma and Panamanian pepper perfume; served with ripe plantain  

15000 

Sea Bass with Shrimp & Infusion 

Served with asparagus, mushrooms, cherry tomatoes and white wine; with a malanga taro root cracker 

25000 

Pacific Tuna and River Prawn Duo 

Accompanied with creole cilantro risotto, tree bean and corn relish. Served with star fruit sauce; an exotic 

fruit that combines aromatic sweetness and tart    20000

Half Chicken with Achiote

Served with cassava, creole cilantro mojo, green beans and sugar cane caramelized tomatoes   11000 

Baby Back Ribs  

Glazed with pineapple and pickles; accompanied with ripe plantain rolls stuffed with cheese and bacon  

17000 

Green Plantain Crust Salmon 

Sautéed chicasquil tree spinach and fresh mushrooms accompanied with a Tico peppers relish, goat cheese 

and cas fruit sauce    15000 

Coffee Plantation 8oz Tenderloin 

With a Tarrazú coffee crust, green beans, glazed carrots with sugar cane liquor; served with pumpkin puree, 

tamarind reduction and bacon bits   18000 



 

Hacienda Desserts 

We recreate the traditional desserts with a special Hacienda Kitchen touch. 

All desserts are designed to share 

Sweet Passion Fruit and Poás Strawberry Pops 

Served with tropical fruit compote, beet and cilantro 

Cassava Biscuit

Covered with “agua dulce” syrup and sour cream ice cream 

Arenal Volcano

Coconut cake with explosion of pineapple, banana and Panamanian pepper ice cream 

Costarrican Flare 

Traditional desserts platter: espresso flan, three milk cake with horchata, rice tart and sweet corn 

tamal 

Corn “Chorreadas” Pancakes 

Traditional corn chorreadas pan cakes over plantain leaves served with horchata ice cream 

Sweet Plantain Croquettes 

Stuffed with Turrialba cheese, covered with cinnammon syrup and vanilla ice cream 



 

Cocktails 

Innovative recipes elaborated with fresh and local ingredients; inspired in the 

traditional beverages of our country 

Agua de Sapo 

Traditional beverage from the Atlantic coast in Costa Rica 

Sugar cane syrup infused with lime, ginger and coconut; macerated with pepper mint, Wild Turkey 

Bourbon and Drambuie 

Pineapple and Coconut Horchata 

The horchata is a traditional beverege from both coasts 

Mixed with coconut rum and amaretto 

“Fresco de Frutas”

One of the most traditional drinks, decades ago was one of the favorite fruit drinks in 

family parties and town celebrations 

Mixed with drangon fruit vodka infusion, papaya liquor and rum 

Coffee Martini 

Costa Rica is knowned by its gourmet coffee around the world. The coffee culture is part 

of our country’s identity 

With vanilla vodka, licor 43 and cacao liquor; accompanied with a ripe plantain with cheese creates the 

perfect blend  

Sour Sop Guaro Sour 

The most traditional alcoholic beverage in Costa Rica is “el guaro”; this is a sugar cane 

liquor similar to rum produce since the XIX century 

Frozen beverage with basil, lime and sour sop 


