
JUMBO BREADED SHRIMP
Jumbo tempura-style shrimp, accompanied with fresh sautéed 
vegetables and a touch of honey. 

GARLIC SHRIMP 
Grilled shrimp sautéed in a homemade garlic sauce, accompanied 
with potatoes in cheese sauce and sautéed vegetables.  

GRILLED OCTOPUS  
Delicious grilled octopus served with a tasty pineapple and cherry 
tomato white wine reduction sauce, and a touch of ginger and 
lemon. Sautéed potatoes seasoned with rosemary and garlic. 

SEAFOOD SOUP WITH COCONUT MILK
Typical Caribbean dish from Costa Rica, an exquisite soup base 
with coconut milk, ginger smoked tomato, curry and a bit of spicy 
(Chile habanero) accompanied by octopus, shrimp, mussels, squid 
and catch of the day.  Served with garlic bread or white rice. 

SURF AND TURF  
Juicy grilled tenderloin in red wine sauce, accompanied by shellfish 
and pieces of the day's catch with a delicious garlic sauce.  Served 
with roasted potatoes and vegetables.

BABY BACK RIBS  
Succulent baked pork ribs marinated with fine herbs and covered 
with bbq sauce and accompanied with a delicious coleslaw and 
french fries. 

ARRACHERA 
Delicious grilled beef topped with chimichurri sauce. Served with 
soft corn or flour tortillas, fried beans, pico de gallo, roasted 
jalapeños, spicy homemade salsa and a green salad.

RIBEYE 
Juicy grilled Ribeye with  roasted  potatoes, vegetales  and 
chimichurri sauce.

GRILLED BEEF TENDERLOIN  
Juicy grilled tenderloin served with sauteed vegetables and 
mashed potatoes or cassava.

COFFEE BLACKENED BEEF TENDERLOIN
Juicy blackened tenderloin. Served over white sauce-demi 
glace with fresh herbs flavored with a touch of coffee, and 
topped with red onion, spinach, sautéed and caramelized 
mushrooms.   Served with vegetables and mashed potatoes or 
cassava. 

BURGER CASTILLO STYLE
½ pound of premium Black Angus beef, with caramelized 
onions and mushrooms, bacon, cheddar cheese, lettuce, fresh 
tomato and pickles. Served with french fries and sauce

VEGETARIAN BURGER 
Falafel patty with caramelized onions and mushrooms, 
cheddar cheese, lettuce, fresh tomato and pickles. Served with 
french fries and sauces.

PRECIOS NO INCLUYE IMPUESTO DE VENTA 13% NI IMPUESTO DE SERVICIO 10%

COBB SALAD  
Fresh lettuce accompanied with tomato, fresh cheese, sweet corn, 
hard-boiled egg, avocado, bacon, black olives and your choice of 
chicken or shrimp. 

SPINACH STUFFED RAVIOLI 
Homemade ravioli filled with buffalo ricotta cheese, fresh spinach, 
macadamia nuts and homemade marinara sauce. Seasoned with 
parmesan cheese and fresh herbs. 

RISOTTO 
Delicious creamy risotto with fresh spinach and basil. Topped with 
freshly grated parmesan cheese. Add your choice of Mushrooms, 
Chicken or Shrimp. 

RICE WHIT SHRIMP OR CHICKEN
One of the most popular local dishes in Costa Rica, this chicken or 
shirmp rice is accompanied with black beans, fried plantains 
(patacones), and lemony cabbage slaw.

COSTA RICA CASADO 
The “casado” is eaten in Costa Rica as a very complete lunch or 
dinner.  You can choose between: chicken breast, fish filet, beef loin 
with onions, or fried fresh cheese. It is served with white rice, 
beans, salad, fried ripe plantains and fresh tortillas. 

GRILLED OR BREADED CHICKEN FILET 
Delicious grilled chicken breast, (simply grilled or with your choice 
of white mushroom or chipotle sauce) served with rice or potatoes 
with fine herbs and vegetables.

PASTA WITH FRESH TOMATO, GARLIC, AND 
BASIL LEAVES
Penne pasta with roasted garlic, sun-dried tomatoes, freshly 
chopped tomatoes, basil and parmesan cheese. Grilled chicken 
breast, fish or mushrooms are available upon request. 

FRUTTI DI MARI
A mix of local seafood sautéed with butter, parsley, garlic, roasted 
tomatoes over al dente pasta scented with white wine. 

PACIFIC CATCH OF THE DAY “A LA HOJA” 
With the technique of our indigenous ancestors, the filet is wrapped 
in a banana plant leaf and slowly baked with roasted garlic, capers 
and our homemade tomato sauce. Served with mashed yucca and 
sautéed mixed vegetables.

GRILLED FISH OF THE DAY  
Fish of the day grilled with garlic or menier sauce. Served with 
mashed cassava and sautéed mixed vegetables.

FRESH TUNA 
Fresh caught tuna medallion marinated in a soy and ginger sauce , 
cooked with oil and sesame seeds, and finished with a delicious 
Asian-inspired sauce, served with mashed cassava and sautéed 
vegetables. 

MAIN COURSES



SNACKS
GUACAMOLE WITH CHIPS
Served with cheddar cheese sauce and spicy homemade 
salsa on the side. 

CASTILLO’S NACHOS 
Tortilla chips layered with cheddar and mozzarella 
cheese, beans, sour cream, guacamole, pico de gallo 
and jalapeño slices with your choice of chicken, shrimp or 
vegetables. 

FISH TACOS 
Fresh fish, grilled or fried, with a lettuce and cabbage 
slaw tucked into soft corn or flour tortillas.  Served with 
homemade spicy salsa and tártara sauce. 

CHIPOTLE CAULIFLOWER TACOS
Grilled cauliflower on homemade corn tortillas, topped 
with a delicious chipotle sauce, pico de gallo and tropical 
fruit. Served with a green salad. 

BREADED CHICKEN OR FISH FINGERS 
Choose from chicken or fish. Served with french fries, 
raw vegetables, tártara sauce and honey mustard. 

QUESADILLA 
Homemade flour tortilla with melted mozzarella and 
cheddar cheese, caramelized onions and peppers. Add 
your choice of chicken, beef tenderloin or vegetables, 
Served with guacamole, spicy house salsa and sour 
cream. 

MEXICAN FAJITAS 
Delicious beef tenderloin or chicken breast with sautéed 
peppers and onions. Serve with flour or corn tortillas, pico 
de gallo, guacamole, homemade spicy sauce and beans.

CLUB SANDWICH 
Toasted bread, chicken breast, lettuce, tomato, ham, 
bacon, pickles, and mozzarella cheese. Served with 
french fries, ketchup, mayonnaise and mustard. 

OCTOPUS AND AVOCADO COCTEL
Steamed octopus with avocado served cocktail 
style with olive oil dressing that has hints of fresh 
garlic, onion, fresh coriander, zesty lemon, tomato 
juice and a bit of spice.  Served with patacones 
(fried green plantains) or house chips

COSTA RICAN CEVICHE   
Fresh fish of the day marinated in zesty lemon with 
hints of onion, sweet chili, and fresh coriander.  
Served with patacones (fried green plantains) or 
house chips. 

MIXED CEVICHE 
fish, octopus and shrimp) cocktail style.

PRECIOS NO INCLUYE IMPUESTO DE VENTA 13% 
NI IMPUESTO DE SERVICIO 10%



STARTERS (INDIVIDUAL 
PORTIONS)
CAPRESE SALAD  
Tomato, basil, and mozzarella cheese topped with 
a delicious fresh homemade pesto.
 
TROPICAL SALAD 
Mixed lettuce with tropical fruits and fresh 
homemade tropical dressing.   

HUMMUS 
Homemade hummus served with pita bread and 
raw vegetables. 

TOMATO SOUP 
A creamy tomato soup served with crispy tortillas 
strips, avocado and fresh cheese. 

TUNA TARTAR
Chunks of fresh tuna with seasonal fruit, avocado 
and red onion, marinated with soy sauce and 
sesame oil, and served with house chips. 

DESSERTS
LEMON PIE 

CHOCOLATE BROWNIE A LA MODE 
Decadent chocolate brownie topped with roasted 
nuts. Served with vanilla ice cream and chocolate 
sauce. 

TROPICAL FRUIT BOWL
Local fresh fruit served with pureed fruit-rum sauce 
and vanilla ice cream.
 
WALNUT CAKE
A delicious baked cake topped with whipped cream 
and a touch of caramel.

COCONUT COOKIES

PRECIOS NO INCLUYE IMPUESTO DE VENTA 13% 
NI IMPUESTO DE SERVICIO 10%


