
Estamos de camino... We’re in your way

Abierto

IVA / Sales tax included - Service not included

info@llanosdelcortes.com8521 5000 Luna del Llano CT

Website Google Trip Advisor

Viernes - Sábado- Domingo

o cuando quiera visitarnos con reservación 24 horas antes

Your gratitude is much appreciated

7:30am a 4:30pm



Only found here, at Restaurant Luna del Llano! Olla de carne is the most tico typical soup,
yet Guanacaste is too hot for soups! Thus why not turn it into “gallos”.  The best of an olla de
carne is the flavorful meat, it’s delicious mix of vegetables and the broth of all of this. 
Got to be served with a tortilla for sure.

Gallos de Olla de Carne

Yeah it’s too hot for soups, yet, got to include a couple, they are part of the Costa Rican
family diet and they are good as well!

Sopas

Not that healthy but good! Fried folded tortillas with a variety of fillings, most popular are:
chicken, beans and cheese, potatoes, hamburger meat.  Served with pico de gallo or
ensalada criolla, whatever is best in season. 

Empanadas

Ever present during December. We make them fresh for you, got to try one!  Makes a good
“meal starter” or a very good coffee companion. Wrapped in banana leaf. You also find them
at country fairs or “turnos”. Corn based, here they are gluten free as we do not used Salsa
Lizano. We’ll serve it on the side if you want to add it. 

Tamales

Ever present in most family gatherings.  The favorite “tico socializing dish”.  Healthy when done
with little or no grease.

Arroz con pollo

Tico
Costa Ricans are called “Ticos” as they tend to add an ending diminutive tico to adjectives.
“Pequeño - Pequeñitico”, chiquito-chiquitico”. Both mean small and “sweetly small”. Pura Vida!

Gallo
Any and everything wrapped or folded in a corn tortilla.  Same as “Taco in Mexico”, “Gyro in
Greece”, “Wrap in USA”. Depending on the place the “wrapping material” can be made of
corn or wheat. In Costa Rica it is corn. Mexican type quesadillas, burritos and wraps are
made mostly with wheat tortilla. 

Picadillo
“Picadillo” anything hashed up. There´s picadillos of everything: potato, chayote, green
papaya, meat, etc.  Most of the time it is served in gallos 

BECOME A TICO FOOD AND CULTURE CONOUSEOUR
- THIS INFORMATION SHOULD HELP -

YEAH! I AGREE, IT’S TIME TO ORDER:
¿QUÉ SE LE OFRECE?

As everything else in the menu, we make it all from scratch and even though we won’t start the
Olla de Carne when you order the Gallos de Olla de Carne, it will take time to make fresh tortillas
and the hashes!  We take pride in the food we serve you, you deserve the best!  Enjoy a drink
while we prepare it. Our mojito, margarita and piña coladas are fresh and delicious! The beer is
cold and the natural non-alcoholic drinks are very good. The agua e’sapo is a caribbean drink
with refreshing ginger and lemon; tamarind is the Bagaces drink, every house used to have a
tamarind tree in the back yard. We have ours by the parking lot. It should give us fruit this year.
It was planted in 2017. 



Refrescos Naturales
Natural Juices

Agua’e sapo (limonada con dulce y jengibre)
Agua’e sapo (lemonade with brown sugar and ginger)

Limonada con hierbabuena o menta
Lemonade with mint

Maracuyá, tamarindo, piña y frutas de temporada

Refresco de Tamarindo

Passion fruit, tamarind, pineapple & seasonal fruit

Smoothies papaya, piña, banano y mixto
Fruits, papaya, pineapple, banana

Café frío de la casa y Chocolate o Cocomal
Iced Coffee and chocolate or cocoa

Café o Té Caliente / Hot Coffee or Tea

Refrescos Gaseosos 
Soft drinks (Coca Cola or Pepsi brand flavors)

Tamarind natural juice

Agua, litro

¢1200

¢1200

¢1200

¢2500

¢2500

¢1000

¢1000

¢1200/ Bottled water (1000ml)

IVA / Sales tax included - Service not included



Cervezas y Vinos
Beer and Wine

Cocteles y Tragos
Cocktails and shots

Imperial, Imperial Light, Silver, Pilsen, Rock

Bavaria

Cócteles de la casa: Agua’e sapo y Chileguaro
House drinks, Cacique based

Michelada -onza de jugo de limón-
Michelada -add an once of lemon juice to beer-

Corona o Heineken

Vino de la casa 1/2 botella / House wine 1/2 bottle

Vino de la casa copa / House wine glass

¢1300
¢2000

¢500

¢2000

¢5000
¢3000

Otros vinos a precio razonable (europeos, suramericanos,
estadounidenses) / Other wines reasonable prices

Smirnoff de diferentes sabores / Smirnoff different flavors

Cócteles especiales: los anteriores con licor reposado
o añejado

Cocteles refrescantes: Margarita, Piña colada, Screw driver,
Mojito, Caipiriña

Tragos / Shots 1oz: J&B, JW Red, Passport, Flor de Caña,
Centenario, Bacardí, Malibú, Smirnoff, Bailey’s

¢2000
¢2000

¢4500

¢3500

¢1500

Tragos especiales / Special shots Old par, Chivas, JW black,
Jack Daniel’s, Tequila, Tennessee Whiskey, Cuervo especial

¢2000

IVA / Sales tax included - Service not included



Deditos de pollo con papas

Almuerzo
Lunch

Postres/Desserts

Fajitas de pollo, res o cerdo con tortillas palmeadas, ensalada, arroz y
frijolitos arreglados al lado / Chicken, beef or pork fajitas, home
made tortillas, salad and rice and beans on the side
Patacones con queso rayado, frijoles y carne mechada
Refried green plantain, a must try...! Served with shredded cheese,
beans and shredded meat

Precio: ¢5000

Precio: ¢3500

Arroz con pollo, ensalada y tortilla tostada
Rice with chicken, salad and home made tortilla chips, the “Tico way”
Lasagna de pollo en salsa blanca o vegetariana, ensalada y pan de ajo
White sauce chicken lasagna or vegetarian lasagna, salad and garlic bread
Hamburguesa de la casa (papas fritas, queso, tocineta, tomate y lechuga)
House hamburger (french fries, cheese, bacon, tomato and lettuce)

Nachos a tu gusto. No tortillas suaves al final. Bueno para compartir.
Nachos for you to build. No soft tortillas at the end. Nice sharing dish.

/ HotDogTatoes

/ Apple pie with vanilla

/ Coffee

/ Brownie

ice cream

with a snack

with vanilla ice cream

Spaghetti a la mantequilla o pomodoro con queso rallado.

Quesadilla o burrito de pollo, res o vegetariano con ensalada.
No quedarás con hambre.
Chicken, beef or vegetarian burrito with salad. You won’t be left hungry.

Abierto: Desayuno y almuerzo (Viernes, Sábado y Domingo)
Servimos desayuno, almuerzo y cena a su conveniencia con reservación 24 horas antes. Desayuno diario a húespedes

Open: Breakfast and lunch (Friday, Saturday and Sunday)
We are glad to serve breakfast, lunch and dinner at your convenience. Reservation 24hrs. ahead. Breakfast for guests served daily

Salchipapas

Chicken fingers w/ french fries

Mini burger con papas fritas
Slider w/ french fries

Empanadas de carne o frijol y queso
Corn flour, beans and cheese

Plato de Gallos (Gallo = Tacos)

Precio: ¢3200

Precio: ¢2000

Brownies: torta de chocolate
con helado de vainilla

vainilla
Pie de manzana con helado de

Café con una golosina

IVA Sales tax included - Service not included

Para picar /Snacks



Platos Deliciosos
¡Delicious!

Excepcionales
Exceptional

Filet de pollo a la plancha y su preferencia: salsa de naranja, salsa blanca, 
pomodoro con aceituna negra o alcaparra. Con arroz blanco y vegetales
Chicken filet on the grill w/ orange sauce, white sauce or pomodoro with
black olives or capers. With rice and vegetables

Costilla de cerdo horneada lentamente a la leña con salsa BBQ de la casa,
servida sobre piononos y vegetales o ensalada. BBQ pork ribs slow-fired over
night, served with piononos and vegetables or salad. Pionono: enrollado de
maduros, frijoles y queso / A local wrap, ripe plantain, beans and cheese.  

Preguntanos por favor, siempre hay sorpresas. Si el horno de leña
está encendido... ¡Hay Pizza! / Ask your server, the chef always has

surprises. If the wood oven is on... There’s Pizza!

Tilapia fresca preparada a su gusto: al ajillo, semi empanizada o a
las finas hierbas en la plancha con arroz blanco y vegetales
Fresh tilapia your choice: garlic butter, semi-breaded or grilled with herbs
with rice and vegetables

Precio: ¢7400

Precio: ¢8500

Spaghetti en salsa pesto o pomodoro: vegetariano o ragú. Acompañado
de ensalada y pan de ajo.
Spaghetti pomodoro o pesto: vegetarian or ragú. Salad and garlic bread. 

Churrasco (300g) estilo argentino con salsa chimichurri, papa asada
y vegetales / New York Strip (300g) with home made chimichurri, baked
potatoe and vegetables.
Lomo tierno a la parrilla con salsa jalapeña, chimichurri o la pimienta negra.
Tender loin on the grill with jalapeño, chimichurri or black pepper sauce.

Cena de la Casa: Elija pollo, pescado, res o cerdo en preparación especial
de la casa, entradita y postre / Home Dinner: Your choice of protein (chicken,
fish/sea food, beef or pork) in a seasonal preparation, appetizer and dessert.

Spaghetti en salsa pesto o pomodoro con camarones o mariscos.
Acompañado de ensalada y pan de ajo / Spaghetti pomodoro or pesto
with shrimp or seafood. Salad and garlic bread. Pesto highly recommended.

Especiales del Día / Day Specials

IVA / Sales tax included - Service not included


