Guest BREAKFAST Menu

w9 'EESH TROPICAL FRUIT SALAD
Served with yoghur‘t and g‘anﬂh, L)
W FRENCH TOAST
Tcpped with fresh tmpica] Fruit m¢|an5: and showered with syrup. $8
» JLNGLE CREFE
Fresh frc:l::rlcal fruit mix stuffed crepe, snaked with natural Hagl’lurt. $8
» TIFICO
Typical Costa Rican breakfast including rice and beans, fried or
scrambled eggs, tortillas, cheese and fried Paatanc: strips. $9
w» HOME FRIES
Savory sauteed Potatﬂs, ac:campag,nio& |::5 your choice of
fried or serambled eggs, served with toast. $8
W TROFICAL BANANA FANCAKES
4 fresh costa rican banana enriched Pancakc&, served with home
made syrup and fresh ‘m::l::i::ai fruit melang. 3
W HLIEVOS RANCHEROS
Classic corn tortillas toPPcr:] with beans and fried eggs,
toppcd with fresh ranchera sauce, drizzled with sour cream spl'raL $9
w9 SCRAMBLED TOFLI'WITH TOAST
Served with home made whole wheat toast. 39
W HEEBED CEEFE A LA FROVENCAL
Sautéed tomato in white wine sauce, I:c:PPcc] with fried cEg,
and c!‘ne.:lc'ar chee:ic inan Herl’:e;:l crepe. N
W Y ANG YLANG OMELETTE
Classic herbed omelette filled with sautéed iulienn{‘. red bell pepper,
tomato & onion dice, enhanced with sour cn‘f.am, cheddar cheese and
parmesan 5Prin|¢|e. Hl
W TOAST WITH EGGS, HOMEMADE JAM OK CHEESE
All served with home made whole wheat toast and butter. 84
® Available as a Vegetarian GP’ﬂ'c:n ®® fyailable as a Vegan Dl::tiurl

& Please ask for our Gluten Free Menu

Al taxes inr:|ur:|ec1_, tii::s are welcome



_ Dinner
! i Main Course ' ! i
W PASTA POMODORD

Spaghctti with Pcrm:xl::lrcr sauce with fresh herbs and parmesan cheese
cmnFHme;nte:d bg toasted home-made bagjcttc.
$15
W FASTA FENNE A LA ARRABIATA
Pasta penne al dente served with a spicy lightly-herbed garlic tomato sauce
accc:mpanicd i::H toasted home-made Eagucttc.
515
W FASTAFCTTUCCINE ALATHEEE CHEESE
Pasta fetuecine with an exqu:'sitc three chease sauce,
complimented by toasted home-made baguette.
516
SPAGHETTIA LAWHITE WINE CHICKEN
Spa@etﬁ with chicken simmered in a delicate fine herbs and wine cream sauce, served with Ear'lic
bread.
$17
w55 AN RICE NOODLES A LA COCONUT CREME
Rice noodles served with stirfried '-tcg}:tab]c.s
to]::l:x:d with a creamy fresh gnger-coconut sauce.
L&
PASTA PENNE A LA SALSA DE MAR MAGICO
Classic herbed succulent seafood sauce including 51111'::1[:., fresh hish and mussels surrounding,
penne Pa&ta, mmplimcn!:ccl |::|5 our fresh home-made Eagmttc.
519
SAUTEED SHEIMF FASTAFET TUCCINE
Pasta fettuccine enhanced with a fine _g:aﬂic sauce and exquisife shrimp,
comp“m-tnt-:d bg toasted home-made l:sag.xr:tl:c
59




*) Dinner *
: Main Course g g

TYPICAL COSTA RICAN CHICKEN CASADO
Served with rice and beans, veg:tablcs. salad, fried P’antain and chicken.
316
CARRIBEAN EICE WITH CHICKEN
Flavortul nice wath chicken and fresh w‘c_gcta]::!c&,
simmered in a fresh home-made coconut milk sauce.
$lé
GRILLED CHICKEN BREAST A LA GIN-CO-50Y
Sesame oil grilled chicken breast topped with a rich ginger-coconut-soy sauce,
accampayicd |::H your choice of rice and sauteed vcg:iablcs
H&
CHICKEN BREAST A LA FRESH MUSHROOM CEEME
Grilled chicken breast covered in a delicate fine herbs and mushroom sauteed cream sauce,
complimented by potatoes and sauteed vegetables.
Ha
MARINATED CHICKEN SHISH-KEBAD
Grilled chicken breast kebabs marinated in a fresh herb & olive il dre.ssing,
enhanced ]:3 our fresh homemade bnr':n:quc sauce,
accompanied by potatoes and sauteed vegetables.
9
GRILLED CHICKEN BREAST A LA PINA,
A trapica| ::lc'|i5ht‘Fu| combination of flavors. Grilled chicken breast with a tml::ica| pine.app!c rum
sauce, enhanced I:'H vesetaHes and Pﬂtaboes.
518
THAI TERNWAKI CHICKEN STIR-FRY
Chicken breast slices served with a classical teriyaki sauce, on a bed of rice of your chaice, stir-
fried and c.ﬂinFIinlc:nm:' by salted-butter carrot-zuccini sauté.
518



Dinner

Main Course

o SAVOURY YLANG YLANG CLIERY
Avar‘ietg of curried vegpl:al:dcs simmered in fresh coconut milk served
on a bed of rice O'FBDLIF choice. with Tofu - 315 with Chicken - H7
THAI TERNAKI TUNA STEAK
Fresh Hdlo-.rﬁ'n tuna, simmered in classical teriyaki sauce, onaona bed of rice of your choice
stir-fried in white wine, comFl[imcrrEcd bﬂ carrot-zuccim sautee,
$20
BLACKENED TUNA STEAK WITH MANGO 5ALICE
A combination of sweet and spi Hmr&,
served with potatoes and vngctablts.
520
STUFFED MAHI MAHI WITHWHITE WINE & MUSSEL SALICE
Stufked mahi mahi filet towered with a creamy mussel rmd|e5 sauce,
enhanced bﬂ Potatnes and sauteed v-:g:’cabl:.s.
520
FRESH CATCH OF THE DAY A LA FARISIENNE
Sautéed fresh sea bass fllet with minced Far&[cg and white wine _@r]ic sauce, cﬂml::|inlcnta:| bﬁ
herbed butter w:gtablc& and Patatm&
519
YLANG YLANG'S JUMBO SHEIMFP SHISH-KEBAD
Served with fresh homemade barbeque sauce,
enhanced by marinated vegetables and potatoes.
26
MONTEZLIMAIS MIXED SEAFOOD GRILL
Jumbo sl'lrl'rnl::, fresh fish and mu.ssels, stewed with onons, peppers, F]antain,
herbs and olive ail in rich tomato sauce, with seasonal vegetables |
served on a bed of rice oFHcmr choice or pasta fettuccine.
516



VEGAN

% 2 red heart indicates all available Vegan OPﬁOF‘IS on other menus W
AFPPETIZERS
e\ TOAN CATEFILLAR MAKI
Avocado 5tri|:|-5 inside out sushi rice roll - $10
e SPANISH GAZPACHO
Traditional savoury tomato, bell pepper and herbs chilled soup - 39
e AS5IAN STYLE COOONLIT SOUFP
Presh \cgctfo:q with hontgmn coconut milk 5|::r|'nlq!cc| with ASlAN 5F||'q:|-_ﬁ - 510
ww A MHEART PARARISE FLATTER
Sliced pﬂ|m heart, tomatos and avocado Fan served with fresh basil lime
vinagrette- $9
MAIN COURSES
W ORGANIC EAINBOW SALAD
Organic greens, tomatoes, carrots, beets, peppers, alives, fresh croutons
& basil dmsaing, served with g.ua:am1:~gar‘|ic bread - s12
» LAMASTE ROLLS
Oriental style rice paper rolls stuffed with avocado, lettuce,
vegetables served with a toasted sesame oil dressing - $13

¥ GEILLED MEDITEEEENEAN ANTIPASTO FLATTER

Avarl'r.tﬂ of fresh “:g:lzai')l:q marinated in herbed olive ail, with rice of choice - $15
ww BAKED THAI TERMAKD TOU
Served on a bed of rice D‘FHDLJI' choice, enhanced i.y white wine vcgctabh saute -
515

e Bl ACKENED TOPU STEAK WITH MANGO SALICE

Combination of sweet and spicy flavors with your choice of rice & vcgctalﬂcs— 305
e SAVOLIEY YLANG YLANG CLIEEY
Auarictg of curried mgcl-a!:vl:s and tofu simmered in fresh hum:_grwn cosonut
milk,
served on a bed of rice DF_gcmr choice - $15
e THE TERENAKI SALAD
Melange of grilled tofu and fresh vegetables on a bed of lettuce
topped with thai terigaki sauce - $12
o VT GAN LATING NACHOS

Fresh tortilla chip:’- served with costarican ailantro-lime guacamh.
Fix:c &cgaﬂc: salsa and seasoned black beans - 510

€D Please ask for our Gluten Free Menu



