EXTRAVAGANZAMENU

SOUFS & SALADS

(Costa Rican Vegetable SOUP
A delicious blend of vegetables & pasta simmered s]owly ina heartg chicken broth

chct Roastcd 3quash and Fapaqa ﬁoup
Made fresh daily with roasted, local s uash, sweet papaya, honey & almonds
Y 9 papay Y

(Gaia House Salad®

Rccuca]c & frisée greens showered with roasted diced beetsJ parmesan cheese shavings,

papaya, almonds & homemade P!antain “croutons” Prescnted with rolled sliced cucumbers and

accomPanied }33 a fine vinaigrette comPosecl with rosemary, mint & basil notes

Applc Salad with Spinach & Blackbcrrq Vinaigrette **

| _ettuce, fried sPinacl’l, basil, aPPIe, caramelized a]monds, cherry tomatoes and cucumber with

apple with Hackbcrrg vinaigrettc

AFFTETIZERS

Gorg;onzola & Sun-Dried T omato T art*

Sautéed sun dried tomatoes, & fresh gorgonzola cheese baked to Per‘Fection inside a house

pastry toPPcd off with caramelized red onions, served over a roasted mushroom ragout

*\/egetarian Food
**\/cgan rzood




(aribbean Mahi-Mahi Ceviche
Local Mahi-Mahi served (Costa Rica stglc marinated <1cmor\juice, onion, garlic & Ce]exy) inan

avocado hal{:) accompanied with fried yucca, a chili pepper (aribbean aioli

Honey-Gardic Calamari Salad
Served in arice paper basket with a bed of field greens & chopped local tomatoes

Vegetarian ( eviche*

Costa Kica style marinated lentils (lemonjuice, onion, garlic & celery) in an avocado hal]c,
accompanied with fried yucca, a chili pepper (aribbean aioli

Gri"ccl chctablcs With Cl’lia & Mustard Drcssing**
A delicious blend of eggplan’g sweet pepper & potato, Prepared with olive oil and served over

avocado bed with mustard dressing with chia

MAIN COURSES

Plantain & Coconut Crusted Mahi-Mahi
Local Ma}ﬁ#Mahi with a crispy fried Plantain & baked coconut-crust accompanicc{ with

Yucca puree and rolled vegetables served with an anise mango sauce

Tropical Tuna

]:ilet of local tuna, encrusted with cilantro, dipped in mango sauce with avocado, cherry tomato,

onion and Pieccs of mango, accompanicd with mashed potatoes and rolled vcgctablcs

Gingcr and Fan[(o C_rustcd Tuna
resh filet of Costa Rican | una, pan seared rare, crusted with fresh ginger & Panko with a

toasted sesame vinaigrette, accompanicd with mashed potatoes with carrot & vegctables

(Caribbean Curried Chicken or Fish
A tgPica] dish from the (Caribbean coast, Prcparcc{ from chicken breast cubes cooked with fine

aromatic herbs, coconut milk and Caribbean curry, all served on rice or Pureed yucca and sweet

Potatocs



563{:005 Casscrolc
This South Caribbcan Preparation is made with Mussels, local shrimp, clams & calamari

cooked in a tomato sauce & fish stock, served with a choice of garlicjalapeﬁo pepper yucca

Puree or Pasta sPiced to your taste

Breaded Chicken Breast
Chicken filet striPs tenderized, battered & breaded with Pars]cg & Parmesan cheese then fried

to a goldcn brown and served with our house Fomodoro sauce, accompaniecl with Potatoes,

sweet Potatoes, yucca puree and rolled vegetab]es

Costa Rican Casaclos

Chicken or [Tish accompanicd with black beans & basmati rice, mixed green salad, fried

Plantains and Picadi”o (choPPcc}, sautéed, mixed vcgctables)

B.DB.O BPurgers
T wo 4-oz hamburgers brushed with BBQ sauce, toPPed with lettuce, tomato, Pickles &

sweet g!azed onion

Rice Cake with [Heart of Palm *

This traditional recipe from the northern zone of the central Plateau, is Preparec] with basmati

rice, peas, hearts of Palm) baked and gri”ec{ with | urrialba cheese, sweet cream, and eggs,

accompanied with honeg and cinnamon carrots

Fa'm Fruit Fasta (contains lactose proc!uets) *

A delicious traditional dish from the central region in (_osta Rica, made with sPaghet’ci & a

sauce made From Palm tree Fruit and 1ocal chccsc

Vc,g;ctablc Fasta With ]:rcs]'l Mushrooms and Fortobc”o**

This recipe has a lot of influence from different cultures, is Prcpared with Portobe”o and fresh

mushrooms,

peas, carrots, broccoli, sweet pepper, and red onion in a soy sauce



chan Lasagna**
T his dish from the Car’cago Area of (Costa Ricais a delicious blend of pasta

slices,chickpea,lentils and herbs; comPosecl with a vegan white sauce made with soy milk

seasoned tomato, garlic and basil sauce

DESSERT

[House Dcliglﬂts: QOur homemade ice creams include

(Chocolate, Vanilla 3 scoops
Sorbct “Martini” ~ [House sorbet available in either Passion [Truit or Blackbcrxy flavors
Cinnamon Sccntcd CI'IUI'I'OS - [illed with blackberrg, chocolate & dulce de leche sauces

Chocolatc Lava Flow ~Ser\/ed with homemade vanilla ice cream (20 minutes Preparation time)

(Gaia Limc Fic -] ime Pie in a chocolate crust topped with chocolate bits

Fccan Nut l:lan* - this subtle dessert is Prepared with a mixture of mi”<, pecans, cinnamon

Eycarame], accompanicd with sweet ICigs

BEVERAGES

Your choice of:
Fresh Fruit Juices, Cogcc OrTea









