
RESTAURANT
Menu



Complimentary

Traditional
Gallo Pinto
Eggs cooked to order, seasoned rice and beans, 
Costa Rican pupusa flatbread, guacamole, sour 
cream, pico de gallo, and tarragon and honey fried 
plantains.

Avocado
Toast
Mashed avocados, cherry tomatoes, fresh pesto, 
eggs cooked to order, watercress, and parmesan 
cheese on brioche toast

Gallo
Ranchero
Fresh corn and cheese tortilla topped with eggs 
cooked to order, refried beans, and spicy tomato 
sauce.  Served with guacamole, sour cream, and 
pico de gallo

Caribbean
French Toast
Brioche bread dipped in our signature coconut milk 
and vanilla mix then seared with butter. Served 
with fresh fruit, cinnamon syrup our homemade 
marmalade 

Add a
breakfast side
to any order

• Bacon
• Grilled Chorizo
• Smoked chicken sausage
• Eggs cooked to order
• Brioche Toast

Quinoa
Waffles
Our signature wa�e mix with black quinoa, fruit, and 
crumbled cookies. Served with cinnamon syrup and 
our homemade marmalade.

Granola
Bowl
A fresh mixed bowl of yogurt, granola, and seasonal 
fruit. Served with our homemade marmalade and 
cinnamon syrup.

Breakfast
Burrito
Scrambled eggs, bacon, gallo pinto, cheese &  
guacamole wrapped in a tortilla.

Breakfast 
sandwich
Eggs cooked to order, savory morron chili, avocado, 
arugula, pesto, and parmesan cheese, served on a 
ciabatta.

Breakfasts

MAIN MENU

$6



Selections

Our Chef's Mama's 
Kitchen Recipes

Daily Special
Chef’s inspiration dish made with the freshest 
ingredients.

House Salad
Tossed greens, cherry tomatoes, mango, red 
onion, and mixed seeds, with an orange and 
ginger dressing. 

Chicken Caesar Salad
Tossed greens, grilled chicken, parmesan, 
and croutons, topped with homemade 
Caesar dressing.

Seared Tuna Salad
Tossed greens, seared tuna, carrot, mango, 
avocado, cucumber, sprout and sesame 
seed garnish, ponzu sauce.

SALADS

ADD A PROTEIN OF YOUR CHOICE   

• Grilled Chicken

• Smoked Trout

• Shrimp

• Falafel

Inspired
by the Ocean
House Vegan Ceviche
Summer squash, citrus marinade, red onion, sweet chili, 
mango, strawberry, and ginger

Mixed Ceviche
Shrimp and white fish, coconut milk marinade, red onion, 
sweet chili, avocado, jalapeños, and ginger

Crispy Fish
Lightly breaded catch of the day, potato puree, cucumber and 
avocado salad, with a side of tartar sauce

The VC Burger
The works. Beef, cheddar, bacon, caramelized onions, lettuce, 
tomato, and VC secret sauce on a home-baked bun. Side of 
fries

Lunch Filet Mignon
Six-ounce steak with a light chimichurri sauce, grilled 
vegetables and a seasonal puree

For our 
Meat Eaters

Lunch

All dishes can be modified to meet dietary preferences. 

MAIN MENU

$18
$20

$24



AFTERNOON 

Homemade
Dips

SNACKS

House Hummus 
with Fresh Vegetables

Guacamole & Chips

Homemade Chips 
with our Dip of the Day

All dishes can be modified to meet dietary preferences.
Prices do not include tax and service chargeMAIN MENUMAIN MENU

$10

Sweet 
Treats

Seasonal 
Fruit Plate

Cookie or Brownie 
with Homemade 
Ice Cream

$8



MENU

Lemonades
& Mocktails
Immune Boost Lemonade
Turmeric, ginger, lime, sparkling water

Watermelon lemonade
Watermelon, strawberry, mint, lime & soda

Bay Breeze
Blackberry & Cucumber, lime, mint, 
soda & blackberry

Chilli Ale
Pineapple, basil, jalapeño & ginger ale

DRINKS

MAIN MENU

The babysitter
Mango, passionfruit, orange juice, coconut cream

Goldenberry Spritzer
Golden berry, mint, lime & ginger ale

Passion Mojito
Virgin Passion Fruit Mojito

Red Fruit tonic
Blackberry, strawberry, splash of black tea & tonic

$10

$8Craft Beers

$7
Beer
• Imperial
• Imperial Light

• Pilsen
• Corona



MENU

Traditional 
Cocktails
Creamy Coladas
Seasonal fruits available

Mojito
Seasonal fruits available

Margaritas
Seasonal fruits available

Pisco Sour

Old Fashioned

Martinis

Mai Tai

Aperol Spritz

Cocktails
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$14

Signature
Cocktails
9 Grados
Rum, gin, aperol, coconut milk, pineapple

Coco Loco
Orange juice, blue curacao, malibu, 
crema de coco, rum

Yodito
Cacique, espresso, co�ee liquor

Cuatro Plumas
Cacique, hibiscus flower, simple syrup, 
lime, splash of soda

Whisky de la Passion
Passionfruit, ginger, whisky, egg white

Cachete Spritz
Watermelon, aperol, lime, ginger, sparkling wine

Spicy Mami
Pineapple, ginger beer, tequila, jalapeño

$18



MENU

RED

wine

MAIN MENU

SELECTION

LOS VASCOS 
(LAFITE-ROTHSCHILD)

CRIOS DE SUSANA BALBO 

LES JAMELLES 

LAPOSTOLLE CASA 
GRAND SELECTION 

CLOUDLINE,
WILLAMETTE VALLEY, OREGON 

CLOS DE LOS SIETE 

PAUL JABOULET LES JALETS, 
AOC CROZES-HERMITAGE 

ARZUAGA CRIANZA 
RIBERA DEL DUERO 

Cabernet
Sauvignon 

Malbec 

PinotNoir 

Merlot 

Pinot Noir 

Blend 

Syrah 

Tempranillo 

Tempranillo 

Argentina 

France 

Chile 

USA 

Argentina 

France 

Spain 

$10 

$13

$13

$39 

$49 

$49 

$59 

$69

$69

$69

$79 

VARIETAL ORIGIN GLASS BOTTLE

WHITE 
SELECTION

Conte Placido

La Belle Angele 

Casas del Bosque, 
Reserva, Casa blanca 

As Laxas 

J Lohr Arroyo Vista, 
Monterrey 

Pinot Grigio 

Sauvignon Blanc 

Chardonnay 

Albariño 

Chardonnay 

Italy

France 

Chile 

Spain 

USA 

$10 

$13

$13

$39 

$49 

$49

$59 

$69

VARIETAL ORIGIN GLASS BOTTLE



ROSE

MAIN MENU

SELECTION

Les Petites Jamelles, 
Vin du Pays D'Oc 

Whispering Angel, 
AOC Cotes de Provence 

Grenache 

Blend 

France 

France 

$10 $39

$79 

VARIETAL ORIGIN GLASS BOTTLE

SPARKLING
SELECTION

Gemma di Luna, 
DOC Prosecco 

Rivarose, Brut Prestige, 
Rose 

Blend 

Glera 

Grenache / Syrah 

Spain

Italy 

France 

$10 $39

$49

$59

VARIETAL ORIGIN GLASS BOTTLE

OWNERS' RESERVE 
SELECTION

Bollinger Special Cuvee, 
Champagne 

Chateau de Sancerre, 
Loire Valley 

Susana Balbo Brioso 

Chateau Latour Martillac, 
AOC Pessac-Leognan, 
Grand Cru Classe 

Dominus Estate, Napanook, 
Napa Valley 

Blend 

Sauvignon Blanc 

Malbec 

Blend 

Cabernet Sauvignon

France 

France 

Argentina 

France 

USA

$199 

$99 

$129 

$179 

$259 

VARIETAL ORIGIN GLASS BOTTLE

MENUwine

beach brut, do cava



+506 8523-0627

Call or message us 
with anything you may need! 

MAIN MENUMAIN MENU

Breakfast is served 7:00 am - 10:00 am and is complimentary.
Complimentary breakfast includes brewed coffee, juice, a fruit plate, 

and one made-to-order breakfast dish.  Additional breakfast plates are available for $12.

Lunch is served 11:30 am - 2:00 pm and is $18 - $24 per item.

Afternoon Snacks are available 2:00 pm - 5:00 pm. Prices range from $8 - $12.

Dinner is served 6:30 pm - 9:00 pm and is $49 per person. 

*Prices exclude tax and service charge.


