
 
 
 
 
 
 
 
  
 

Cocteles Tropicales 
Tropical Cocktails  

      ₡ 6.200 
 

Pineapple Chile Margarita – José Cuervo, Cointreau, piña fresca, limón, jalapeño 
 

Judas’ Child – Mezcal ‘Alma de Judas’, jarabe de hibisco, limón 
 

Bittersweet Symphony – Maker’s Mark, amaro Averna, limoncello, hierba buena 
 

Strawberry Mojito – Bacardí, liqueur ‘Fraises des Bois’, fresas frescas, limón  
 

Mojito – Bacardí, menta fresca, jugo de limón, azúcar 
 

Mai Tai – Ron, Amaretto di Saronno, piña fresca, naranja, limón  
 

Passionfruit Aperol Spritz – Maracuyá fresco, Aperol, prosecco, soda 
 

Red Fruit Gin & Tonic – Bombay Sapphire, Fever Tree tonic, frutas rojas, limón 
 

Sangría – Tinto o Blanco 
 

Los Cadillacs 
      ₡ 8.600 

Mojito Cubano – Havana Club, menta fresca, limón, azúcar 
 

Margarita Don Julio Tequila & Grand Marnier 
 

Old Fashioned con Woodford Reserve Bourbon  
 
 

The Bourbon Trail 
 

Angel’s Envy, Woodford Reserve, Old Forrester 1910, Blade & Bow,  
Elijah Craig Toasted Barrel, Buffalo Trace, Knob Creek 9-year-old 100 Proof 
Precios varios, pide la lista completa/ Prices vary, ask for the complete list. 

 
 

 
Cocteles sin Alcohol/Mocktails 

      ₡ 3.900 
 

Virgin Sunrise – Piña fresca, limón, naranja, granadina 
 

Sol Tropical – Maracuyá fresco, jarabe de zacate limon, San Pellegrino limón 
 

Hibiscus & Strawberry Lemonade – limonada de hibisco y fresas frescas 
 

 
Los precios no incluyen los impuestos 13% IVA 10% servicio 



 

 

Prices do not include 13% VAT tax and 10% service charge. 

Espumantes – Sparkling 
 

Copa Botella 

Prosecco Ca’ Marian DOC Extra Dry, Italia ¢5,500 ¢22,000 
Veuve Ambal Crémant de Bourgogne, France  ¢47,000 

 

Blancos – White  
 

  

Stemmari Pinot Grigio, D.O.C. Sicilia ¢7,500 ¢30,000 
Castello Banfi Pinot Grigio San Angelo, Toscana, Italia  ¢48,000 
Nocturno Midnight Sauvignon Blanc, Chile  ¢6,500 ¢26,000 
Château Sancerre, Val de Loire, France  ¢61,000 
Vivendo Chardonnay, D.O. Cachapoal, Chile ¢9,600 ¢38,000 
Chablis Domaine de la Motte, A.O.C Chablis, France  ¢61,000 
La Cetto Chenin Blanc, Valle de Guadalupe, Baja California  ¢30,000 
Albariño Pazo Señorans, D.O.Rías Baixas, España  ¢9,800 ¢39,000 
Albariño Eidosela, D.O. Rías Baixas, España  ¢46,000 
Riesling Corralillo, D.O. Casablanca, Chile  ¢48,000 

 

Rosé 
 

  

Abbotts Delaynay Grenache, I.G.P. Pays d’Oc, France ¢7,500 ¢30,000 
Señoría de Sarría, D.O. Navarra, España 
 

 ¢32,000 

Tintos – Red 
 

  

Quintay Clava Reserva Pinot Noir, Casablanca, Chile ¢8,000 ¢32,000 
Rochebin Pinot Noir, Bourgogne, France                                                                                     ¢33,000 
Cum Laude, I.G.T. Toscana, Italia  ¢56,000 
Parallèle 45 Blend, A.O.C. Côtes du Rhône, France ¢7,500 ¢30,000 
Dehesa de Carrizal, MV Vino de Pago, España ¢7,600 ¢31,000 
Trus Roble, D.O. Ribera del Duero, España  ¢41,000 
Jean-Pierre Moueix, A.O.C. Pomerol, France  ¢68,000 
Agustinos Reserva Cabernet Sauvignon, Maipo, Chile ¢8,900 ¢36,000 
Gran Calyptra Cabernet Sauvignon, D.O Cachapoal, Chile  ¢73,000 
Andaluna 1300 Malbec, Mendoza, Argentina ¢9,800 ¢39,000 
Gran Malbec, Joffré e Hijas, Mendoza, Argentina  ¢61,000 
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