
SNACK BAR
Patacones - 20

Green plantain bruschettas topped with avocado–lime cream, marinated 
tuna, whole-grain mustard emulsion and capers.

Fried Cauliflower - 16

Crispy cauliflower “chicharrón” with spiced corn crust, served with green 
tomatillo and avocado sauce.

Corn & Pejibaye  Empanadas - 14

Empanadas filled with sautéed hearts of palm and achiote-seasoned potato, 
cabbage and carrot slaw, roasted jalapeño cream with paprika.

Enyucados - 16

Yuca croquettes infused with roasted Panamanian chili, filled with mozzarella 
cheese, pickled red onion, cilantro and lime sauce.

House Chips - 12

Selection of green plantain chips and Costa Rican root vegetables, served 
with green tomatillo sauce and pico de gallo.

S M A L L  B I T E S

Classic Sandwich - 14

Ham and cheddar cheese, served with one side of your choice:
Seasonal chips, french fries, fresh fruit, salad, vegetables.

Chicken Nuggets - 12

Herb-seasoned chicken nuggets, breaded with potato flakes, served with 
garlic-mustard sauce.

Choice of side:
Seasonal chips, french fries, fresh fruit, salad, vegetables.

C L A S S I C S  &  F A V O R I T E S
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Mirador Burger

Served with cheddar and pepper jack cheese, bacon, lettuce, tomato, onion, 
pickles, and a black garlic–mustard emulsion.

Choice of protein: 
Beef patty....................................................................26
Chicken breast............................................................24
Sautéed mushrooms..................................................24

Choice of side:
Seasonal chips, french fries, fresh fruit, salad, vegetables.

Nachos 

Fried yellow corn tortillas topped with pomodoro sauce, pico de gallo, 
guacamole, cheddar cheese sauce, sour cream and sliced jalapeños.

Vegetable Chili .................................................................... 20

Beef Chili ............................................................................ 24

Costa Rican Ceviche - 22

Fresh catch marinated in lime and naranjilla juice, red onion, sweet pepper, 
cilantro, radish and plantain chips.

Costa Rican Cheese Board - 60

Chef’s selection of local cheeses, served with blackberry jam, sourdough 
toast, candied figs, golden berries, strawberries from Poás, and 

mixed seeds.
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All prices in USD.  Prices do not include 10% service and 13% sales tax.

Gluten-Free Vegan Vegetarian Dairy Free Egg Free Upon Request
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