
MENU
PLATO/FullBOCA/Medium    Bocas / PLATOS FUERTES / Main Course                                                                                                    

1. Alitas (BBQ / búfalo / mostaza miel)  ¢4.500 
 Chicken wings (dressings options: BBQ / buffalo / honey mustard) 
2. Aros de cebolla  ¢4.000
 Breaded onion rings (with ranch dressing)  
3. Arracache  ¢3.000
 Arracache- white carrot/ yellow cassava tuber finely chopped,
 condimented and fried, served with 3 tortillas  
4. Arroz con calamares  ¢4.500   ¢7.000
 Squid rice (accompanied with * and **)
5. Arroz con camarones  ¢4.500   ¢7.000
 Rice with shrimps (Medium: 5, Full:10 shrimps, accompanied * and**)
6. Arroz con mariscos  ¢4.500   ¢7.000
 Seafood rice (accompanied with * and **)
7. Arroz con pollo  ¢4.000   ¢5.500
 Chicken rice (accompanied with * and **)
8. Arroz con pulpo   ¢7.000
 Octopus rice (accompanied with * and **)
9. Bistec encebollado  ¢4.000   ¢6.500
 Steak with grilled onion rings (Medium- 1 steak accompanied
 with french fries/Full- 2 steaks with french fries and salad)
10. Camarones al ajillo   ¢8.000
 Garlicked shrimp (2oo gms garlicked shrimps accompanied with  */ **)
11. Camarones con arroz  ¢6.000   ¢9.000
 Shrimp with rice (medium-10, full- 20 shrimps, served with rice,
 french fries and salad)
12. Camarones empanizados   ¢8.000
 Breaded shrimps (200 gms shrimps with french fries, salad and
 ranch dressing)
13. Carne en salsa  ¢4.000   ¢6.000
 Beef in sauce (braised flank steak mixed with sweet tangy sauce
 served with rice, avocado, fried corn chips)
14. Carne mexicana  ¢4.000   ¢6.000
 Mexican beef (shredded steak cooked with sweet and spicy tomato
 sauce served with fried corn chips)
15. Casado (chuleta/bistec/pollo/pescado/hígado/carne en salsa)  ¢4.000
 Casado (protein options: Pork chop with onions/ Steak with onions/
 Chicken (breaded, grilled or garlicked)/ Beef liver with onions/
 Diced beef in tomato sauce) served with rice, beans, picadillo, salad
 and fried ripe plantains)  
16. Casado especial (costilla/chicharrón/lengua/pechuga en salsa de hongos)  ¢5.000 

Special Casado (protein options: pork ribs/ fried pork meat/
 beef tongue in tomato sauce/ chicken breast in mushroom sauce)
 served with rice, beans, picadillo, salad and fried ripe plantains) 
17. Ceviche de pescado  ¢4.500   ¢6.500
 Ceviche- mix of cubed raw fish and finely chopped onion, capsicum,
 coriander leaves cured and cooked in lemon juice
18. Ceviche mixto  ¢5.500   ¢7.500
 Mixed ceviche- mix of chopped shrimp, shell fish, kingfish/
 tomcod and finely chopped onion, capsicum, coriander leaves,
 cured and cooked in lemon juice, served with fried corn chips
19. Chicharrones  ¢4.500   ¢13.500
 Chicharrones- Medium: 200gm fried pork meat served with cassava
 Full: 600gm fried pork meat served with tortillas, minced tomato onion salad
20. Chifrisapo  ¢4.000   ¢6.000
 Chifri sapo- rice, beans, fried pork meat served with avocado,
 minced tomato onion and corn chips 
21. Chile relleno  ¢4.500
 Sweet capsicum stuffed with minced meat wrapped with egg
 and served with rice and tomato slices  
22. Chorizo  ¢3.500
 Chorizo- fried minced pork meat served with 2 tortillas and salad  
23. Consomé de pollo  ¢4.000   ¢5.500
 Chicken broth served with spaghetti and hardboiled egg
24. Cordon bleu   ¢6.500
 Cordon bleu- chicken breast wrapped with ham, cheese, cooked
 in white sauce and served with rice
25. Costilla (BBQ / frita)  ¢4.500   ¢7.000
 Pork ribs (in BBQ sauce/ fried) served with fried cassava and/or salad
26. Dados de queso  ¢3.300
 Cheese cubes (5 fried cheese cubes with pizza sauce)  
27. Dedos de pescado  ¢4.000   ¢6.500
 Fish fingers (accompanied with */ ** and pizza sauce)
28. Dedos de pollo  ¢4.000   ¢6.500
 Chicken fingers (accompanied with */ ** and pizza sauce)
29. Elote con mantequilla  ¢2.000
 Buttered corn cob 
30. Espagueti a la boloñesa  ¢4.500   ¢6.500
 Spaghetti with minced meat in tomato sauce
31. Espagueti con camarones   ¢8.000
 Spaghetti with shrimps in tomato sauce/ white sauce
32. Espagueti con mariscos   ¢8.000
 Spaghetti with mixed seafood in tomato sauce/white sauce

PLATO/FullBOCA/Medium    Bocas / PLATOS FUERTES / Main Course                                                                                                   
33. Espagueti en salsa de hongos  ¢4.500   ¢6.000
 Spaghetti with mushroom and ham in white sauce
34. Fajitas (pollo / carne / mixtas)  ¢4.500   ¢6.500
 Fajitas- thin strips of marinated and grilled meat (chicken/ beef /
 mixed) served with grilled onion, accompanied with */ **) 
35. Filet de pescado con camarones   ¢9.000
 Boneless fish with Shrimps (served with french fries and salad)
36. Filet de pescado con mariscos   ¢9.000
 Boneless fish with seafood (served with french fries and salad)
37. Filete de pescado (empanizado, a la plancha o al ajillo)  ¢4.500   ¢6.500
 Boneless fish (breaded/ grilled/ garlicked) (served with french fries and salad)
38. Garbanzos con cerdo  ¢4.000   ¢5.500
 Pork stew with chickpea and vegetables 
39. Hamburguesa con papas  ¢4.500
 Beef hamburger with fried potato wedges  
40. Hígado  ¢4.000   ¢6.000
 Beef liver- 1/2, grilled with onion rings, accompanied with */ **
41. Lengua en salsa  ¢4.500   ¢6.500
 Beef tongue in sauce served with rice
42. Maduro con queso  ¢2.500
 Fried ripe plantain with shredded fresh cheese  
43. Mariscada   ¢8.000
 Seafood mix (garlicked/buttered) accompanied with */ ** 
44. Nachos (pollo / carne / mixtos)  ¢4.500   ¢6.500
 Nachos- fried corn chips with shredded chicken/beef/mixed
 + mashed beans, tomato with onions, melted cheddar cheese  
45. Olla de carne  ¢4.500   ¢6.000
 Beef stew with vegetables, served with rice
46. Papas (campesinas o a la francesa)  ¢3.000 
 Potato wedges or french fries  
47. Papas supremas ¢4.500
 Supreme french fries served with minced meat, tomato
 onion salad, sour cream, cheddar cheese  
48. Patacones con carne mexicana  ¢4.500
 Patacones- 5 Green plantain fried tortillas served with
 shredded meat in tomato chili sauce  
49. Patacones con frijoles y queso  ¢4.500
 Patacones- 5 served with mashed beans and cheese  
50. Patacones con guacamole y pico de gallo  ¢4.500
 Patacones- 5 served with mashed avocado and minced
 tomato onion salad  
51. Patacones La Posada (canastas)  ¢5.000
 Patacones- 5 basket filled with shredded beef, coleslaw,
 cheese, served with tuna fish sauce  
52. Patacones mixtos  ¢7.500
 Mixed patacones-10 baskets filled with mashed beans,
 avocado, cheese, minced tomato onion salad  
53. Pechuga de pollo a la plancha  ¢4.500   ¢7.000
 Grilled chicken breast
54. Pechuga de pollo en salsa de hongos ¢4.500  ¢7.000
 Grilled chicken breast in mushroom sauce
55. Pescado entero (500g - 600g)   ¢10.000
 Fried fish (500/600 gms whole fish) served with fried
 plantains, lemon and salad
56. Pezuña de cerdo  ¢4.000   ¢6.000
 Pigs hoof stew with cassava and rice
57. Pincho (pollo / carne / mixto)  ¢4.500   ¢7.000
 Skewered meat (chicken/meat/mixed) served with sweet sour sauce
58. Plato surtido (chicharrón, salchichón, chorizo,alitas, tacos, dados de
 queso, fajitas mixtas, carne mexicana, papas, yuca, tortillas y chips)  ¢18.000
 Assorted meat (with fried pork cubes, sausage, fried minced
 pork, chicken wings, chicken beef strips mix, cheese cubes,
 tacos, Mexican meat, potato wedges, casava, tortillas, corn chips)
59. Pozol  ¢4.000   ¢5.500
 Pozol- Mexican corn stew with pork
60. Punta de lomo con jalapeños (salsa roja / salsa blanca)  ¢4.500   ¢7.000
 Beef loin tip with jalapeno in tomato or white sauce
61. Quesadilla (carne / pollo / mixta)  ¢5.500
 Quesadilla- wheat tortillas filled with savory meat/chicken/
 mixed, and melted cheese, lettuce, guacamole, sour cream,
 tomato onion lemon mix salad  
62. Rabo    ¢5.500
 Ox tail stew with cassava and rice
63. Salchichón   ¢3.000
 Sausage accompanied with shredded cabbage and tomato salad  
64. Sopa azteca  ¢4.500   ¢6.000
 Aztec soup- richly seasoned tomato-chili broth served
 with shredded chicken, cheese, corn chips and avocado
65. Sopa de albóndigas  ¢4.500   ¢6.000
66. Sopa de mariscos en agua  ¢4.500   ¢6.000
 Seafood soup (in water) with rice
67. Sopa de mariscos en leche  ¢5.000   ¢6.500
 Seafood soup (in milk) with rice
68. Sopa de mondongo  ¢4.000   ¢5.500
 Beef tripe soup seasoned with vegetables and rice
69. Sopa negra  ¢4.000   ¢5.000
 Black bean soup seasoned served with hardboiled egg and rice
70. Tacos (carne / queso)  ¢3.500
 Tacos (meat/cheese) served with shredded cabbage, salad  
71. Tacos de pescado  ¢4.000
 Tacos- fish served with shredded cabbage, salad  

Size: *   Medium (accompanied with potato wedges)           
         ** Full (accompanied with potato wedges and salad)

Casado Especial

Patacones La Posada

Patacones

Pescdo Entero

Papas Sazonadas



(Con dos acompañamientos a elegir: 
arroz/ensalada/papas fritas/papa asada/
papas salteadas/puré/vegetales)
All grills include 2 accompaniments (rice/ 
salad/french fries/grilled potato/sautéed 
potato/mashed potato/vegetables)

Cruce de Tabarcia, Guayabo de Mora
8975-2727
info@laposadadelsapo.com 
@laposadadelsapo
FOTOS CON CARÁCTER ILUSTRATIVO.
PRECIOS CON 10% DE SERVICIO Y 13% IVA INCLUIDOS.
The images are illustrative.
Prices include 10% of service tax 

    PARRILLADA / Grills
 
73. Chorizo / Minced fried pork (Chorizo)   ¢7.500
74. Churrasco / Grilled calf steak (Churrasco)   ¢13.500
75. Costilla de cerdo en salsa BBQ / Barbequed pork ribs   ¢10.500
76. Entraña / Beef skirt steak   ¢13.500
77. Lomito / Beef tenderloin   ¢14.000
78. New York steak / New York steak   ¢15.000
79. Pechuga de pollo / Chicken breast   ¢9.000
80. Pinchos de lomito / Skewered beef tenderloin   ¢11.000
81. Salmón / Salmon  ¢11.000
82. PARRILLADA MIXTA  (pollo, lomo de res, chorizo y costilla de cerdo) 2 pers.  ¢25.000
 Mixed grill (chicken, beef loin, chorizo, pork ribs) 3 pers.  ¢30.000
    4 pers.  ¢40.000

                SÁNDWICHES / Sandwiches
(Con papas a la francesa) / accompanied with french fries 
83. Carne / Meat  ¢3.500
84. Jamón y queso / Ham and cheese  ¢3.500
85. Pollo / Chicken  ¢3.500

                EMPANADAS / EMPANADAS
86. Carne / Shredded meat  ¢2.000
87. Chicharrón / Fried pork meat  ¢2.000
88. Frijoles / Mashed beans  ¢1.500
89. Frijoles con queso / Mashed beans with cheese  ¢2.000
90. Pinto / Pinto (seasoned mix of rice with whole beans)  ¢1.500
91. Queso / Fresh cheese  ¢1.500
92. Empanada arreglada / Extra seasoning: grated cabbage with
 tomato and mayonnaise sauce   + ¢600 

    ANTOJITOS /Mouthwatering cravings
93. Chorreada con natilla  ¢2.000
 Chorreadas: corn meal tortillas mixed with egg, milk,
 sugar, salt, served with sour cream 
94. Prensadas de queso (a la plancha / fritas)  ¢3.000
 Prensadas: 2 tortillas sandwiched with fresh cheese (fried or grilled)
95. Torta de carne / Beef Patty  ¢5.500
96. Tortilla con queso y natilla / Cheese tortilla served with sour cream  ¢2.500

         MENú PARA NIÑOS / Kids menu
97. Dedos (pollo / pescado) con papas  ¢4.000
 Fish/chicken fingers with french fries
98. Espagueti a la mantequilla con queso  ¢3.500
 Spaghetti (with butter and cheese)
99. Pizza de jamón y queso  ¢4.500
 Pizza - ham and cheese 
100. Quesoburguesa con papas  ¢4.000
 Cheese burger- hamburger with meat and cheese served with french fries 
101. Salchipapas  ¢4.000
 French fries with sausage
102. SAPITO COMELÓN (dedos de pollo o pescado, mozarrella sticks 
  papas a la francesa)  ¢5.000
 Sapito comelon: Chicken, fish fingers, mozzarella sticks,
 french fries mix served with tomato mayonnaise sauce 

                      POSTRES / Desserts
103. Arroz con leche / Rice cooked with liquid milk, condensed milk,   ¢2.000
 evaporated milk, cinnamon
104. Cheese cake / Cheese cake-strawberry  ¢2.000
105. Flan de caramelo / Flan- Caramel custard  ¢2.000
106. Pie de limón / Lemon pie  ¢2.000

                   DESAYUNO / Breakfast
107. Gallo pinto La Posada (pinto, huevo, queso, maduro, natilla,
 salchichón o chorizo y tortillas)  ¢4.500 
 Gallo pinto (rice + beans, eggs, cheese, fried ripe plantains,
 sour cream, sausage/chorizo and corn tortillas

   BEBIDAS CALIENTES / Hot drinks
120. Agua dulce con leche / Raw cane sugar in milk  ¢1.500
121. Agua dulce negra / Raw cane sugar in water  ¢1.000
122. Café con leche / Coffee with milk  ¢1.500
123. Café negro / American coffee-black  ¢1.000
124. Chocolate / Chocolate  ¢1.500
125. Leche / Milk  ¢1.000
126. Té / Tea  ¢1.000

            BEBIDAS FRIAS / Cold Drinks
127. Capuchino frozen / Cold coffee  
128. Cas / Cas  
129. Crema / Crema (vanilla)  
130. Fresa / Strawberry 
131. Frutos rojos / Red fruits 
132. Guanábana / Soursop 
133. Limón / Lemonade 
134. Mango / Mango 
135. Maracuyá / Passion fruit 
136. Melón / Melon 
137. Mora / Blackberry 
138. Papaya / Papaya 
139. Sandía / Watermelon

                  CoCTELES / Cocktails
140. Bloody Mary / Bloody Mary  ¢3.500
141. Chiliguaro / Chiliguaro  ¢1.200
142. Daiquirí (fresa / limón) / Daiquiri (strawberry /lemon)- with rum  ¢3.500
143. Gin tonic (cítrico / frutos rojos) / Gin Tonic (lemon/ red fruits)  ¢4.500
144. Margarita / Margarita  ¢3.500
145. Mojito cubano / Cuban mojito  ¢3.500
146. Piña colada / Pina colada  ¢3.500
149. Sangría / Sangria  ¢4.000
150. Tequila sunrise / Sunrise tequila  ¢4.000 

151. Ceviche de Camaron / Shrimp Ceviche        ¢5.500   ¢7.500  
152. Ceviche de Piangua  / Piangua Ceviche  ¢4.500   ¢6.500  
153. Burro Carne Pollo Mixto    ¢6.500  

En leche / in milk 
 

 En agua / in water 

 Opciones / options:
¢3.000

¢2.000

    Bocas / PLATOS FUERTES / Main Course                                                                                                   
33. Espagueti en salsa de hongos  ¢4.500   ¢6.000
 Spaghetti with mushroom and ham in white sauce
34. Fajitas (pollo / carne / mixtas)  ¢4.500   ¢6.500
 Fajitas- thin strips of marinated and grilled meat (chicken/ beef /
 mixed) served with grilled onion, accompanied with */ **) 
35. Filet de pescado con camarones   ¢9.000
 Boneless fish with Shrimps (served with french fries and salad)
36. Filet de pescado con mariscos   ¢9.000
 Boneless fish with seafood (served with french fries and salad)
37. Filete de pescado (empanizado, a la plancha o al ajillo)  ¢4.500   ¢6.500
 Boneless fish (breaded/ grilled/ garlicked) (served with french fries and salad)
38. Garbanzos con cerdo  ¢4.000   ¢5.500
 Pork stew with chickpea and vegetables 
39. Hamburguesa con papas  ¢4.500
 Beef hamburger with fried potato wedges  
40. Hígado  ¢4.000   ¢6.000
 Beef liver- 1/2, grilled with onion rings, accompanied with */ **
41. Lengua en salsa  ¢4.500   ¢6.500
 Beef tongue in sauce served with rice
42. Maduro con queso  ¢2.500
 Fried ripe plantain with shredded fresh cheese  
43. Mariscada   ¢8.000
 Seafood mix (garlicked/buttered) accompanied with */ ** 
44. Nachos (pollo / carne / mixtos)  ¢4.500   ¢6.500
 Nachos- fried corn chips with shredded chicken/beef/mixed
 + mashed beans, tomato with onions, melted cheddar cheese  
45. Olla de carne  ¢4.500   ¢6.000
 Beef stew with vegetables, served with rice
46. Papas (campesinas o a la francesa)  ¢3.000 
 Potato wedges or french fries  
47. Papas supremas ¢4.500
 Supreme french fries served with minced meat, tomato
 onion salad, sour cream, cheddar cheese  
48. Patacones con carne mexicana  ¢4.500
 Patacones- 5 Green plantain fried tortillas served with
 shredded meat in tomato chili sauce  
49. Patacones con frijoles y queso  ¢4.500
 Patacones- 5 served with mashed beans and cheese  
50. Patacones con guacamole y pico de gallo  ¢4.500
 Patacones- 5 served with mashed avocado and minced
 tomato onion salad  
51. Patacones La Posada (canastas)  ¢5.000
 Patacones- 5 basket filled with shredded beef, coleslaw,
 cheese, served with tuna fish sauce  
52. Patacones mixtos  ¢7.500
 Mixed patacones-10 baskets filled with mashed beans,
 avocado, cheese, minced tomato onion salad  
53. Pechuga de pollo a la plancha  ¢4.500   ¢7.000
 Grilled chicken breast
54. Pechuga de pollo en salsa de hongos ¢4.500  ¢7.000
 Grilled chicken breast in mushroom sauce
55. Pescado entero (500g - 600g)   ¢10.000
 Fried fish (500/600 gms whole fish) served with fried
 plantains, lemon and salad
56. Pezuña de cerdo  ¢4.000   ¢6.000
 Pigs hoof stew with cassava and rice
57. Pincho (pollo / carne / mixto)  ¢4.500   ¢7.000
 Skewered meat (chicken/meat/mixed) served with sweet sour sauce
58. Plato surtido (chicharrón, salchichón, chorizo,alitas, tacos, dados de
 queso, fajitas mixtas, carne mexicana, papas, yuca, tortillas y chips)  ¢18.000
 Assorted meat (with fried pork cubes, sausage, fried minced
 pork, chicken wings, chicken beef strips mix, cheese cubes,
 tacos, Mexican meat, potato wedges, casava, tortillas, corn chips)
59. Pozol  ¢4.000   ¢5.500
 Pozol- Mexican corn stew with pork
60. Punta de lomo con jalapeños (salsa roja / salsa blanca)  ¢4.500   ¢7.000
 Beef loin tip with jalapeno in tomato or white sauce
61. Quesadilla (carne / pollo / mixta)  ¢5.500
 Quesadilla- wheat tortillas filled with savory meat/chicken/
 mixed, and melted cheese, lettuce, guacamole, sour cream,
 tomato onion lemon mix salad  
62. Rabo    ¢5.500
 Ox tail stew with cassava and rice
63. Salchichón   ¢3.000
 Sausage accompanied with shredded cabbage and tomato salad  
64. Sopa azteca  ¢4.500   ¢6.000
 Aztec soup- richly seasoned tomato-chili broth served
 with shredded chicken, cheese, corn chips and avocado
65. Sopa de albóndigas  ¢4.500   ¢6.000
66. Sopa de mariscos en agua  ¢4.500   ¢6.000
 Seafood soup (in water) with rice
67. Sopa de mariscos en leche  ¢5.000   ¢6.500
 Seafood soup (in milk) with rice
68. Sopa de mondongo  ¢4.000   ¢5.500
 Beef tripe soup seasoned with vegetables and rice
69. Sopa negra  ¢4.000   ¢5.000
 Black bean soup seasoned served with hardboiled egg and rice
70. Tacos (carne / queso)  ¢3.500
 Tacos (meat/cheese) served with shredded cabbage, salad  
71. Tacos de pescado  ¢4.000
 Tacos- fish served with shredded cabbage, salad  

Arroz con Camarones

Plato Surtido

Olla de Carne

Pico de Gallo

Gallo Pinto La Posada

Chifrisapo Aros de cebolla

Salmón


