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breakfast
The breakfast menu is an original proposal, inspired by the travels, experiences, and knowledge of the kitchen 

team at Arenas Del Mar. It highlights flavors, preparations, and the use of ingredients characteristic of Costa 

Rican cuisine: organic, fresh, and seasonal. We take pride in our efforts to source products from sustainable 

and socially responsible suppliers. Through this culinary experience, we aim to share our passion for culture 

and tell the story of our roots.

We hope you join us and enjoy this journey of ingredients, flavors, and experiences.

glossary
PUJAGUA CORN

Pujagua corn is a traditional heirloom seed, cultivated on a family and small-scale basis primarily in the Guanacaste 

region. It has been a central part of the traditions of this area and serves as the foundation for a wide range of culinary 

creations, including atol, chicha, chicheme, mazamorra, biscuits, tamales, and more.

HUÁ GRÄN

The name given to culantro coyote in the Brunca language, native to the indigenous Boruca people of Costa Rica

BORUCA TAMAL,  YEAR 1930

During this decade, the introduction of the rice variety Oryza sativa occurred through bartering with the Boruca 

inhabitants. Merchants exchanged it for native beans, and it has since become part of various traditional dishes, such 

as the Boruca tamale.

Chef Tamara Araya



Bowl Chia Cocles 
Passion fruit sauce, fresh cape gooseberries and strawberries, dehydrated coconut and homemade 
granola.  

Fruit and Seed Bowl 
Caramelized Dota apple, papaya, mango, pumpkin and poppy seeds, coconut sand and apple peel with 
almond seeds, peanut butter and base to choose from:  
	 - Coconut yogurt    
	 - Regular yogurt  
	 - Cocoa and oat   

Bosque de la Hoja Bowl     
Forest fruits, banana, crispy rice, poppy seeds and fig jam with a base to choose between:
	 - Coconut yogurt    
	 - Regular yogurt  
	 - Cocoa and oat

Ripe Plantain Empanadas 
Filled with cheese, decorated with cinnamon, powdered sugar and accompanied by sour cream with 
lemon and orange zest.

Savory Pancakes  
With fried egg, bacon, chives, goat cheese, roasted tomato sauce and spicy chili flake oil.

Pineapple Coconut Pancakes 
Pineapple peel cream, salted banana caramel, dehydrated pineapple, toasted coconut, coconut and apple 
peel with almond seeds crumbles.

Omelette Campesino  
Regular eggs or only egg whites, filled with roasted tomato with herbs, spinach, mushrooms, caramelized 
onion, regular cheese or vegan soy cheese. 
 

Accompanied with chef’s potatoes sautéed in lemon and coriander butter or chef’s green salad with 
vinaigrette. 

French Toast 
Vegan coconut pastry cream, red fruit compote, strawberries, cape gooseberries, coconut and apple peel 
with almond seeds crumbles.

Avocado Toast  
Sourdough rustic bread, avocado, poached eggs, roasted tomato with herbs, pickled onion and mix of 
arugula, kale, spinach and mint.
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Eggs on Your Way 
Pujagua corn tortillas (purple corn), green tomatillo sauce, refried beans, fried cheese and green salad 
with vinaigrette.

Huevos a Caballo 
THome style yellow corn and pujagua corn tortillas, fried eggs on the tortillas, roasted tomato sauce, 
refried beans, avocado, pickled red onion, cilantro and cheese.

Chilaquiles
Yellow corn tortilla shells , refried beans, roasted green tomatillo sauce, eggs to taste, pickled onion, 
bagaces cheese, jalapeño chili and custard with lemon and orange zest.

Chicken Sandwich with Fresh Herbs
Baked shredded chicken with herb aioli, lettuce, tomato, bacon and avocado. 

Accompanied with chef’s potatoes sautéed in lemon and coriander butter or chef’s green salad with 
vinaigrette. 

Chicken and Mustard Sandwich 
Shredded chicken with mustard, lettuce, tomato, cucumber, red onion and pickled carrot. 

Accompanied with chef’s potatoes sautéed in lemon and coriander butter or chef’s green salad with 
vinaigrette. 

Pressed Sandwich 
With palmetto cheese, ham, caramelized onion, spinach, roasted tomato pesto and spicy chili flake oil and 
chives.

Accompanied with chef’s potatoes sautéed in lemon and coriander butter or chef’s green salad with 
vinaigrette. 

Croissant Sandwich
Homemade Croissant stuffed with scrambled egg, cream cheese with basil and garlic, arugula, tomato and 
sautéed mushrooms. 

Accompanied with chef’s potatoes sautéed in lemon and cilantro butter or chef’s green salad with 
vinaigrette. 
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classics
OAT

CONTINENTAL BREAKFAST 

AMERICAN BREAKFAST 

Accompanied with caramelized almonds and dehydrated fruit. Prepared in water, regular milk, soy milk or 
coconut milk.  

Seasonal tropical fruits, homemade white bread toast with jelly and butter, coffee and orange juice. 

White bread toast or croissant with jelly and butter, eggs on your way, bacon, coffee and orange juice 
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Sancarleño Burrito
Wheat flour tortilla filled with egg, avocado, ripe plantain, gallo pinto and salchichon (costarrican
sausage), served with roasted tomato sauce and sour cream with lemon and orange zest.

Tamal  Boruca  “1930”  
Rice tamal, pastured pork seasoned with achiote from the garden, cumin, garlic, huá grän* (coyote cilantro), 
accompanied by lizano-type sauce and pico de gallo.

 
Vegan Option: rice,  mushrooms, green beans, chilotes(baby corn) and peas.

Gallo Pinto 
Rice mixed with beans, yellow corn tortilla, fresh cheese, pastured eggs on your way, salchichón and tapa de 
dulce syrup-ripe plantain  and panameño pepper.  
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