
TENDERLOIN SANDWICH $15

VEGETARIAN PANINI $12.50

STUFFED CUCUMBER $9.50

AVOCADO TOAST

SPICY TOAST 

CHICKEN WRAP $14.50

PICAHNA WRAP $15

 

Delicious tenderloin sandwich with caramelized onions, pickles,
arugula, cheddar cheese and apple. Accompanied by seasoned
fries.

Grilled vegetable panini (Zucchini, carrot and eggplant) with bell
pepper and sautéed mushrooms, mozzarella cheese and cilantro
dressing.

Cucumber stuffed with quinoa and sautéed vegetables, purple
onion, accompanied by a yogurt sauce with coriander and
cucumber.

Protein to choose:
Plain: $11 / Meat: $16/ Chicken: $12.50/Shrimp: $15
Grilled peasant toast, with roasted corn, sliced   jalapeño pepper,
coriander with Mexican sauce and mashed avocado.

Protein to choose:
Tuna ($13.50) or Salmon ($15.50)
Grilled peasant bread toast with your choice of protein,
marinated in Ponzu sauce, accompanied by chipotle sauce,
avocado and fine chives with Chinese watercress.

Delicious spring chicken wrap, avocado, tomato, lettuce, zucchini,
carrot, onion, mozzarella cheese and bacon.

Grilled Picahna wrap (cut of meat) with carrot, avocado, romaine
lettuce, tomato, zucchini, bell pepper, cheddar cheese and
chipotle dressing.

TO SHARE

CHICKEN WINGS $12.50

CRISPI CALAMARI $14

STUFFED JALAPEÑOS $14

COCONUT SHRIMP $19.50

MIXED TROPICAL CEVICHE $13.50

NACHO A LO MACHO (CHICKEN $15  / BEEF $16.50)

Delicious chicken wings, accompanied by celery, cucumber and carrot veggies in buffalo or BBQ sauce.

Fried calamari with tartar sauce and pickled vegetables accompanied by country potatoes with Cajun. 

Delicious jalapeños stuffed with cheese, accompanied with a yogurt sauce, tartar sauce, pico de gallo and plantain chips.

Incredible shrimp breaded in coconut and panko on a potato and yellow chili cause(ají), covered in tropical coconut,
pineapple and cilantro sauce.

Refreshing ceviche mix of shrimp and sea bass marinated in tangerine lemon accompanied by pineapple, mango, sweet
chili, purple onion and coriander. With a side of corn, tortilla chip, plantain and sweet potato chips.

Beef or chicken nachos. Tortilla chips, refried beans, mozzarella cheese, cheese sauce, pico de gallo, guacamole, sour
cream, coriander and jalapeño pepper.

Chocolate, coffee, chocolate chips, coconut, vanilla and strawberry.

 
 

ICE CREAM $8.50

 

BASALTO BAR MENU

 
DESSERT

SENSATION TABLE $40

COSTA RICAN TABLE $40

 

Mixed mini ceviche, jumbo garlic shrimp, mini toast with avocado, cottage cheese, cucumber and
radish. Grilled chicken and caesar wrap, mixed beef and chicken satay with orange soy teriyaki
sauce with assorted cheese cubes.

Chicken wings in spicy buffalo sauce and honey mustard, tenderloin skewers with chimichurri, fish
tacos with lemon, cilantro and pickled onion, pork quesadillas with Dijon 
mustard and lemon, accompanied by a trio of sweet potato, plantain and corn chips with
guacamole and pico de gallo.

13% sales tax. and 10% service will be added to your account. .

APPETIZERS TO SNACKS

OUR AFTERNOON SPECIALS

SALMON BURGER $20

BBQ BURGER $15

BACON CHEESEBURGER $14.50

DELUXE PATACON

BABY BACK RIBS $19

SAUTEED TENDERLOIN $19.50

MARINATED SALMON FILLET $28.50

Delicious salmon burger on artisanal bread, julienned
vegetables (carrot, pumpkin, eggplant, red onion and green
beans) marinated on the grill in soy sauce, tomato and lemon,
with tartar sauce and mini lettuce salad.

BBQ burger on a pretzel bun with angus beef, tempura onion
rings, accompanied with BBQ sauce with bacon and cheddar
cheese.

Classic cheeseburger with bacon, on homemade artisan
bread. With cheddar cheese, lettuce, tomato, pickles,
caramelized onion and chipotle dressing.

Protein to choose:
Picahna $12/ Chicken: $10
Fried plantain in the shape of a patacón (tostones),
accompanied by lettuce, tomato, Turrialba cheese and pink
dressing.

Delicious Baby back ribs braised with BBQ sauce,
accompanied by French fries and chipotle sauce.

 Sautéed tenderloin with red and yellow paprika, red onion
with soy and lemon, accompanied by jasmine rice and Cajun
country-style potato wedges.

Grilled salmon fillet marinated in olive oil, on a tropical salad
with strawberry and red fruit dressing.


