
SIGNATURE COCKTAILS

CATRINA MEZCALITA 28 
mezcal casamigos, hibiscus (Jamaica) infusion 

fresh lime juice, agave Syrup

MARIGOLD MARGARITA 24 
tequila blanco, fresh cucumber, fresh lime, cilantro 

agave syrup, lavender bitters, orange liqueur

TAMARIND SOL 24 
tequila blanco, tamarind puree, fresh lime

 agave syrup, aromatic bitters

SIGNATURE MOCKTAILS

AGUA DE TEPACHE 18 
pineapple tepache, fresh lime, agave syrup, sparkling water

AGUA DE JAMAICA SPRITZ 18 
hibiscus (Jamaica), fresh lime, agave syrup, sparkling water

BEERS
13

MODELO NEGRA, MODELO SPECIAL, CORONA EXTRA, CORONA LIGHT 

ALL PRICES ARE IN BSD AND SUBJECT TO 15% SERVICE CHARGE AND 10% VAT.



DIA DE LOS MUERTOS
A special collection inspired by the flavors and traditions of Día de los Muertos, one of Mexico's

most cherished celebrations. Honoring the memories of loved ones through food, gathering, and
gratitude, this menu showcases authentic dishes that reflect the warmth, heritage, and vibrant
spirit of Mexican culture. Enjoy them alongside your favorite Costa specialties as we celebrate

this meaningful tradition.

SMALL PLATES

FAVA BEAN “HUARACHE” WITH SNAKE RIVER WAGYU BEEF (N) 34
Handmade Blue Corn Tlacoyo Filled With Fava Beans, Topped With Avocado,

Cilantro And Mint Salad, Finished With Chimichurri

WILD MUSHROOM QUESADILLA & RED MOLE (L)(G)(N)(D) 38
Crispy Wild Mushroom Empanada Served With Traditional Red Mole, Fresh

Cheese, Sour Cream, Lettuce And Pickled Onion

OCTOPUS CHORIZO TACO (N) (P) 42
Corn Tortilla, Grilled Octopus, House-Made Chorizo Seasoning, Served

With Dried Shrimp Aguachile

ZARANDEADO ST YLE SNAPPER (S) 56
Wood-Fire Grilled Snapper, Green Mojo, Chile Caribe And Charred

Seasonal Vegetables

DESSERTS

All prices are in BSD and subject to 15% service charge and 10% VAT.

PISTACHIO FLAN (D)(G) 18
Creamy Pistachio Flan Served With Warm Chocolate Sauce

PAN DE MUERTO (D)(G)19
Traditional Mexican Sweet Bread Scented With Orange Blossom And Citrus

Zest, Served Warm With Vanilla Ice Cream From Veracruz, And Spiced
Chocolate Sauce


	SUMMER MENU
	70 PER PERSON
	CHOICE OF APPETIZER
	GUACAMOLE (VG)
	CORN CHIPS, SALSA, HABANERO SAUCE, XNIPEC

	MOLOTE DE PLATANO (V)(L)(D)(G)(VG)
	PLANTAIN STUFFED WITH MUSHROOM
	ROASTED PEPPER SAUCE, PANELA CHEESE

	SCORCHED CONCH WHITE AGUACHILE (S)(L)
	TOMATO, ONION, HABANERO, AVOCADO PURÉE

	WAGYU BEEF TARTAR TOSTADAS (G)(N) +18
	MACHA CHILI, BLACK GARLIC, RADISH, CAPERS


	CHOICE OF MAIN COURSE
	ENCHILADAS (D)(G)
	CHICKEN TINGA, ROASTED TOMATO SAUCE, SMOKED GOUDA

	MUSHROOM QUESADILLAS (V)(G)
	BLUE CORN TORTILLAS, OAXACA CHEESE

	CRISPY FISH TACOS “BAJA” STYLE (G)
	CHIPOTLE MAYO, COLESLAW, LIME

	LOBSTER TACOS (S)(G) +18
	SPINY LOBSTER, CHIPOTLE MAYONNAISE
	BLACK BEANS, LIME


	CHOICE OF DESSERT
	TRADITIONAL MEXICAN CHURROS (D)(G)
	CINNAMON SUGAR, CAJETA

	“BUÑUELO DE VIENTO” (D)(G)
	DULCE DE LECHE


	COCKTAIL
	AMIGOS EN LA PLAYA +32
	CUCUMBER & WATERMELON
	EXOTICA TEQUILA, AGAVE, LIME JUICE
	CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
	TO SERVE YOU WELL, PLEASE COMMUNICATE WITH THE SERVICE STAFF IF YOU HAVE ANY FOOD INTOLERANCE OR ALLERGY.
	ALL PRICES ARE IN BSD AND SUBJECT TO 15% SERVICE CHARGE AND 10% VAT.




	APPETIZER
	GUACAMOLE (VG)
	CORN CHIPS, SALSA


	MAIN COURSE
	ROASTED CAULIFLOWER (D)(G)
	FRIED TOMATO SAUCE, FRESH CHEESE
	PICKLED ONIONS

	OR
	“BIRRIA” QUESADILLAS (D)
	BRAISED SHORT RIBS, OAXACA CHEESE
	BLUE CORN TORTILLAS


	DESSERT
	CHOCOLATE CAKE (D)(G)
	CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
	TO SERVE YOU WELL, PLEASE COMMUNICATE WITH THE SERVICE STAFF IF YOU HAVE ANY FOOD INTOLERANCE OR ALLERGY.
	ALL PRICES ARE IN BSD AND SUBJECT TO 15% SERVICE CHARGE AND 10% VAT.


	FIRST COURSE
	CHIPS AND SALSA
	PASSION FRUIT, MANGO, RED ONION, MINT, CHILI OIL
	CHEESE FONDUE (D)(G)(P)
	OAXACA & GRUYERE CHEESE, JALAPEÑO SOURDOUGH


	SECOND COURSE
	PLANTAIN MUSHROOMS "MOLOTE" (N)
	FRIED TOMATO SAUCE, FRESH CHEESE, PICKLED ONIONS
	32 oz COWBOY STEAK (D)
	CHILI ASH CRUST, BONE MARROW BUTTER, ROASTED CHILIES & ONIONS


	“CHICKEN TINGA” TACO (D)
	CHEESE CRUST, SOUR CREAM, PANELA CHEESE


	SIDES
	WHITE RICE & GREEN ONIONS (VG)
	GRILLED VEGETABLES

	DESSERT
	TRES LECHES (D)(G)
	VANILLA CREAM, FRESH BERRIES

	PASTEL DE COCOA (D)(G)
	CHOCOLATE SPONGE, CHOCOLATE CREAM


	FIRST COURSE
	GUACAMOLE (VG)
	chips and salsa

	CLASSIC CAESAR TIJUANA STYLE (D)(G)
	ROMAINE LETTUCE, PARMESAN CHEESE, CROUTONS
	CHEESE FONDUE (D)(G)(P)
	Oaxaca & gruyere cheese, jalapeño sourdough


	SECOND COURSE
	MUSHROOM “AL AJILB” QUESADILLAS (D)
	BLUE CORN TORTILLAS, oAXACA CHEESE, GREEN SAUCE

	KING SALMON TARTARE (S)
	MORITA CHILI & WHITE MISO VINAIGRETTE, GREEN APPLE, CHIVES
	CRISPY FISH “BAJA STYLE’ (G)(N)
	CHIPOTLE MAYO, COLESLAW, LIME
	ENCHILADAS (D)
	CHICKEN TINGA, ROASTED TOMATO SAUCE,
	SMOKED GOUDA. panela cheese

	SNAKE RIVER WAGYU BEEF (D)
	CHIMICHURRI, OAXACA CHEESE, PICKLED ONIONS, AVOCADO, LIME

	SIDES
	WHITE RICE & GREEN ONIONS (VG)
	MASH POTATO
	GOAT CHEESE & PINE NUTS (D)(N)

	DESSERT
	TRADITIONAL MEXICAN CHURROS (D)(G)
	cinnamon sugar, cajeta
	PASTEL DE COCOA (D)(G)
	CHOCOLATE SPONGE, CHOCOLATE CREAM
	CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
	TO SERVE YOU WELL, PLEASE COMMUNICATE WITH THE SERVICE STAFF IF YOU HAVE ANY FOOD INTOLERANCE OR ALLERGY.


	FIRST COURSE
	GUACAMOLE (VG)
	CHIPS AND SALSA
	SMOKED FISH EMPANADAS (D)
	cod fish, Oaxaca cheese, lime

	CHEESE FONDUE (D)(G)(P)
	OAXACA & GRUYERE CHEESE, JALAPEÑO SOURDOUGH


	SECOND COURSE
	GRILLED SCALLOPS (D)(G)(S)
	corn puree, pickled carrots & corn
	CRISPY CORN, CHILI OIL

	ENCHILADA S (D) 4 3
	chicken tinga, roasted tomato sauce
	SMOKED GOUDA, PANELA CHEESE

	SNAKE RIVER WAGYU BEEF (D) 4 6
	CHIMICHURRI, OAXACA CHEESE, PICKELD ONIONS, AVOCADO, LIME


	SIDES
	WHITE RICE & GREEN ONIONS (VG)
	BLACK BEANS (VG)

	DESSERT
	TRADITIONAL MEXICAN CHURROS (D)(G)
	cinnamon sugar, cajeta

	PASTEL DE COCOA (D)(G)
	CHOCOLATE SPONGE, CHOCOLATE CREAM
	CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
	TO SERVE YOU WELL, PLEASE COMMUNICATE WITH THE SERVICE STAFF IF YOU HAVE ANY FOOD INTOLERANCE OR ALLERGY.
	ALL PRICES ARE IN BSD AND SUBJECT TO 15% SERVICE CHARGE AND 10% VAT.



	ANTOJITOS MEXICANOS
	A special collection of Mexico’s most beloved street-food classics, created to celebrate Independence Day. Designed for sharing, each dish highlights authentic flavors, handcrafted traditions, and the vibrant spirit of Mexican culture. Enjoy them alongside your favorite Costa specialties for a true taste of the celebration.

	TRADITIONAL ESQUITES (D)16
	sweet corn, lime mayo, cotija cheese, chili powder

	CHICKEN TINGA TOSTADA (D) 18
	crispy tostada, chipotle-braised chicken, avocado, lettuce,
	sour cream, fresh cheese

	CHORIZO & POTATO SOPE (D)(G)18
	handmade corn sope with refried beans, chorizo potatoes,
	lettuce, crema, fresh cheese

	CRISPY CHICKEN FLAUTAS (D)(G) 20
	crispy corn tortillas filled with chicken, lettuce,
	sour cream, fresh cheese, salsa verde

	MEXICAN STREET CORN (D)16
	grilled corn on the cob, chipotle mayo, cotija cheese,
	chili powder, fresh lime.

	SIGNATURE COCKTAILS
	JAMAICA MEZCALITA 28
	CUCUMBER & CILANTRO MARGARITA 24
	TARUGADA TAMARIND TEQUILA 24
	SIGNATURE MOCKTAILS
	AGUA DE TEPACHE 18
	AGUA DE JAMAICA SPRITZ 18


	BEERS
	13
	MODELO NEGRA, MODELO SPECIAL, CORONA EXTRA, CORONA LIGHT


	SIGNATURE COCKTAILS
	CATRINA MEZCALITA 28
	MARIGOLD MARGARITA 24
	TAMARIND SOL 24
	SIGNATURE MOCKTAILS
	AGUA DE TEPACHE 18
	AGUA DE JAMAICA SPRITZ 18


	BEERS
	13
	FIRST COURSE (Family Style)
	CHIPS AND SALSA
	cod fish, Oaxaca cheese, lime

	MAHI MAHI TROPICAL CEVICHE (S)
	passion fruit, mango, red onion, mint, chili oi



	MAIN COURSE
	ENCHILADA S (D) 4 3
	chicken tinga, roasted tomato sauce
	smoked gouda, panela cheese

	“BIRRIA” QUESADILLAS (D)
	BRAISED SHORT RIBS, OAXACA CHEESE
	BLUE CORN TORTILLAS

	CRISPY FISH “BAJA STYLE’ (G)(N)
	CHIPOTLE MAYO, COLESLAW, LIME

	SIDES (family Style)
	WHITE RICE & GREEN ONIONS (VG)
	BLACK BEANS (VG)


	DESSERT
	TRADITIONAL MEXICAN CHURROS (D)(G)
	cinnamon sugar, cajeta


	DESSERTS
	TRADITIONAL MEXICAN CHURROS (D)(G) 17
	cinnamon sugar, cajeta
	TRES LECHES (D)(G) 16

	VOLTEADO DE PIÑA (D)(G) 18
	pineapple upside down cake, mezcal caramel, toasted coconut sorbet, pumpkin seed praline

	TOSTADA DE CHOCOLATE (D ) 18
	white & milk chocolate mousse, passion fruit gelée, vanilla gelato, berry compotet

	VERACRUZ JERICALLA (D)(G) 17
	classic bake mexican custard, guava sorbet, oat & cinnamon crumble, buñuelos

	ICE CREAM & SORBET (D) 12
	ice cream: strawberry, chocolate, vanilla
	sorbet: raspberry, passion fruit, mango


	COFFEE (ICE)
	ICED CARAMEL  10
	ICED HAZELNUT 10
	ICED VANILLA  10
	Special
	CARAJILLO 20
	BAILEYS 23

	coffe (hot)
	AMERICANO 10
	EXPRESSO 8
	DESCAFFEINATED 8


	FIRST COURSE
	GUACAMOLE (VG)
	CHIPS AND SALSA
	SMOKED FISH EMPANADAS (D)
	cod fish, Oaxaca cheese, lime

	MAHI MAHI TROPICAL CEVICHE
	PASSION FRUIT, MANGO, RED ONION, MINT, CHILI OIL

	SECOND COURSE
	CHILEAN SEABASS A LA “VERACRUZANA”
	VERACRUZ SAUCE, PARSLEY
	ENCHILADAS (D)
	chicken tinga, roasted tomato sauce
	SMOKED GOUDA, PANELA CHEESE
	PLANTAIN MUSHROOMS “MOLOTE” (D)(N)(L)

	FRIED TOMATO SAUCE, FRESH CHEESE, PICKLED ONION

	SIDES
	WHITE RICE & GREEN ONIONS (G)
	BLACK BEANS (VG)

	DESSERT
	TRADITIONAL MEXICAN CHURROS (D)(G)
	cinnamon sugar, cajeta

	TRES LECHES (D)(G)
	VANILLA CREAM, FRESH BERRIES
	DIA DE LOS MUERTOS

	SMALL PLATES
	FAVA BEAN “HUARACHE” WITH SNAKE RIVER WAGYU BEEF (N) 34
	Handmade Blue Corn Tlacoyo Filled With Fava Beans, Topped With Avocado, Cilantro And Mint Salad, Finished With Chimichurri

	WILD MUSHROOM QUESADILLA & RED MOLE (L)(G)(N)(D) 38
	Crispy Wild Mushroom Empanada Served With Traditional Red Mole, Fresh Cheese, Sour Cream, Lettuce And Pickled Onion

	OCTOPUS CHORIZO TACO (N) (P) 42
	Corn Tortilla, Grilled Octopus, House-Made Chorizo Seasoning, Served With Dried Shrimp Aguachile

	ZARANDEADO STYLE SNAPPER (S) 56
	Wood-Fire Grilled Snapper, Green Mojo, Chile Caribe And Charred Seasonal Vegetables



	DESSERTS
	PAN DE MUERTO (D)(G)19
	Traditional Mexican Sweet Bread Scented With Orange Blossom And Citrus Zest, Served Warm With Vanilla Ice Cream From Veracruz, And Spiced Chocolate Sauce

	PISTACHIO FLAN (D)(G) 18
	Creamy Pistachio Flan Served With Warm Chocolate Sauce





