OSTRA

OSTRA is all about the land and the sea of Costa Rica, mixing the local culture and ingredients
with culinary techniques from around the world. Every dish on our menu is an homage to a specific
Costa Rican recipe or ingredient.

APPETIZERS

PESCADO DEL DIA
FISHERMAN'S CEVICHE

Available in tropical, citrus, spicy and Caribbean flavors
Recipes will follow the available catches of the day
$12

CHICHARRON
PULLED PORK GYOSA [G]

Pork gyosa, tamarind sauce
Vegetarian version available
$13

ATOL MORADO
CREAMY PURPLE POLENTA [D V]

Purple corn polenta, Turrialba cheese, mushroom
$14

TORTILLA PALMEADA
ROASTED CHICKEN, WHITE CORN TORTILLA [D]

Roasted pulled chicken, achiote adobo, natilla,

ATUN
TUNA TATAKI [S]
Seared tuna, mandarino lime ponzu sauce, furikake
$16

CASADO
COSTA RICAN CROQUETTE [G D]

“Casado” croguette, guacamole cream, roast beef
Vegetarian version available
$12

VIEIRA
SEARED SCALLOPS [D S]

Smoked scallop, peppermint butter, salsa macha, pejibaye puree

$32

ENSALADA
CAESAR SALAD [D G]

Romain lettuce, Caesar dressing, berb panko crumble, parmesan cheese

bandmade Costa Rican tortilla, chilera pickle $12
Vegetarian version available
$12
[G] contains gluten [D] contains dairy [S] contains seeds [V] vegetarian

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions

All prices in US-Dollars, exclusive of 13% VAT & 10% service charge
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PAELLA DE LANGOSTA RONDON
LOBSTER PAELLA [D] CARIBBEAN STYLE FISH [D]
Rice, seafood bisque, lobster, aioli Snapper fillet, rondon sauce, sautéed vegetable
$48 $29
PULPO MARISCADA
GRILLED OCTOPUS [D G S] SEAFOOD STEW WITH PASTA [D G]
Octopus, sweet potato gnocchi, pork & octopus ragout, pistachio Homemade pasta cooked in seafood stew, seafood, grilled prawn,
$34 natilla foam
$33
CABRILLA LA HUERTA
GRILLED COSTA RICAN GROUPER FILLET [S] VEGETARIAN LASAGNA [D G V]
Grouper fillet, coconut & cashew nut black rice, pico de gallo Handmade lasagna, Palmito D.O.P. cheese, vegetable from
$29 EI Triunfo, vegetarian demi-glace, bechamel sauce
$25
PALM-PLANTAIN-PEJIBAYE POLLO CARIBENO
COSTA RICAN CURRY [S V] JAPANESE STYLE BREADED CHICKEN [G S]
Heart of palm, fried plantain, pejibaye, homemade curry, Chicken fullet, Fapanese rice, ‘pollo Caribeiio” sauce, pickled cabbage
Jasmine rice, cashew nut $27
(Add mabi-mabi fillet for $10)
$25
BISTEC DE RES ARROZ DE MAIz
NY STEAK & LOCAL POTATOES [D] CORN TEXTURES WITH PORK [D G]
NY Strip steak Soz, potato gratin, roasted tomato, asparagus, Pork terrine, corn “rice”with miso glazed vegetable, corn tempura
rum and mustard sauce $31
$38
[G] contains gluten [D] contains dairy [S] contains seeds [V] vegetarian

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

All prices in US-Dollars, exclusive of 13% VAT & 10% service charge



