HELICONIAS
restaurant by Kioro

Dinner / Cena

ALERGENS
Our dishes may have some ingredients that might cause an allergic reaction to
people who suffers from allergies. For the safety of these individuals, our menu is
marked with the following symbols

Fish

Crustaceans

Eggs

Moluscs

Gluten

Soy

Sulphites

Nuts

Peanuts

Milk

Celery

Sesame

Mustard

Lupins

APPETIZERS

CO LD A P PE T I Z E R S
Tilapia ceviche. $ 11

Served with fried plantains, citrus marinated onions and
vegetables from our land.

Chef’s salad. $11

Lettuce and micro sprouts, Serrano ham, cherry tomato, Spanish
chorizo, Spanish salami, roasted mini potatoes, fresh cheese and
cucumber. With a citrus and starfruit dressing.

Green trilogy. $10

Lettuce, black grapes, cherry tomato, gouda cheese with fine herbs,
garlic croutons, walnuts and pesto. With passion fruit dressing.

Heliconia salad. $13

Lettuce and micro sprouts with diced Panko chicken, cherry
tomatoes, Pepper Jack cheese and grissini with mango. With
starfruit and carrot dressing.

HOT A P P E T I Z E R S
Caribbean seafood soup. $14

Classic recipe from our Atlantic coast, a combination of seafood
with herbs, coconut milk and tubers from our land.

Onion soup au gratin. $11

This infallible traditional recipe is made of onions and cheese.

Pumpkin and pejibaye cream. $10

Served in an artisanal bread shell, this delicious signature
combination invites the palate to taste a wonderful mix of flavors
from regional products.

Parmegian broccoli cream. $10
With garlic croutons and herbs of Provence.

MAIN COURSES

P O ULTRY
Stuffed chicken breast filet. $18

Stuffed with spinach, roasted sweet peppers and gouda cheese
covered in bacon with pear sauce; served with grilled tomatoes
and aubergines and garlic cassava sticks.

Caribbean chicken. $18

A classic staple of our Atlantic coast. Served with rice and beans,
crispy fried plantains and a Caribbean cabbage salad with a
dressing that highlights the flavors of the Caribbean.

Chicken filet with Dill. $18

With dill sauce, served with a roasted potato stuffed with cream,
chives and crispy bacon bits and sauteed mini zucchinis with
mushrooms in wine.

S EA F O O D
Sea bass fillet in Kioro sauce. $23

MEAT
Beef tenderloin in coffee sauce. $26

Served with fettuccine style vegetables and sautéed mini
potatoes with rosemary. The sauce is made from a combination
of citrus fruits and typical herbs from our land.

In Tarrazú coffee sauce accompanied with roasted sweet corn
and mashed potatoes with small pieces of pejibaye and broccoli.

Grilled salmon with gooseberry sauce. $25

With the house special chimichurri. Served with a garlic baked
potato and sautéed baby green beans with bacon and red onion.

Served with broccoli puree and mini vegetables sautéed in wine.
This exquisite signature dish recipe combines delicate flavors
specially made for salmon lovers.

Grilled Picanha steak. $28

Surf and turf hanger steak. $35

Green plantain breaded shrimp. $30

With jumbo shrimp and green mussels, garnished with grilled
sweet potato on fine herb butter and a green salad served with
blue cheese dressing.

Sea bass fillet with avocado sauce. $28

With plum and tamarind BBQ sauce; garnished with sautéed
mini potatoes with rosemary and roasted garlic and served with
aioli and sautéed vegetables.

Served with a Caribbean dressing and accompanied with a
small cassava basket filled with palm hearts à la crème and
grilled vegetables.

Served with sautéed fettuccine with pesto and mini vegetables
with garlic.

Grilled St. Louis pork ribs. $29

MAIN COURSES

VEGETA R I A N D I S H E S
Falafel sandwich. $10

PASTA
Fettuccine from the pacific. $24

Chickpea and spice croquettes, a classic Middle Eastern recipe
with pita bread and cucumber, tomato, lettuce salad and
hummus, served with french fries.

From our Pacific Coast, a combination of seafood, fresh
tomato sauce, a touch of cream and basil which gives the palate
an exquisite combination. Accompanied with herb focaccia.

Vegetarian burger. $12

Rigatoni à la crème with chicken and
bacon. $13

A grilled lentil patty, lettuce, tomato, cucumber and sauteed
mushrooms, a healthy alternative, served with french fries.

Pasta primavera. $10

A creamy combination of ingredients and grilled chicken pieces;
served with herb focaccia.

Meat Lovers spaghetti. $15

Your choice of pasta, sauteed with fresh vegetables, tomato, cherry
and basil, garnished with roasted garlic focaccia and fine herbs.

Provençal sauce, minced beef, pork, chicken and spices au gratin.

Wild rice curry. $12

Tagliatelle with shrimps and pesto. $15

With nuts spinach and raising, accompanied with green salad
with mint yogurt dressing.

Tomato, fresh cheese, shrimp, arugula, pesto and grana
padano grissini.

DESSERTS
Cheesecake with blueberry sauce. $6
Classic cheesecake combination served with blueberry sauce.

Crepe filled with strawberries and rum. $8

Served with vanilla ice cream. A combination of strawberries
from our country’s highlands

Rice pudding served on a tulip batter
cup with chocolate truffles. $6
A different way to taste a Costa Rican cuisine classic.

Brownie temptation. $7

With macadamia, walnuts and almond.

Flambé fruits. $10

Served with vanilla ice cream. Peaches, red apples, kiwis and
strawberries with blueberry and cherry sauce.

BEVERAGES
Pineapple lemonade with ginger. $4
Lemon juice, pineapple, ginger, sugar.

Orangeade with passion fruit. $4
Orange juice, passion fruit, sugar.

Strawberry virgin mojito. $4

Lemon juice, sugar, peppermint, strawberry, soda.

Mango – dragon fruit smoothie. $4
Mango, dragon fruit, sugar.

COCKTAILS
Moscow mule. $15

Vodka grey goose, ginger beer, sugar, lemon juice.

Ron bitter. $14

Ron centenario 20 years, Rosemary, quinada, angostura, salt, pepper.

Margarita dragon fruit. $13

Patron tequila, triple sec, lemon juice, dragon fruit.

Wild mojito. $14

Peppermint, pineapple, cranberry juice, Ron Centenario 20
Years, sugar, lemon juice, soda.

Red stone. $12

Tito’s vodka, Triple sec, pomegranate, soursop.

Cognac Arenal. $15

Cranberry juice, pineapple, sugar, lemon juice, cognac.

Pasion sour. $8

Cacique, passion fruit, lemon juice, salt, sugar.

Negroni tonic. $12

Campari, Ginebra Bombay, Vermouth rosso, tonic water.

