
O C E A N ' S  H A R V E S T

S T A R T E R

SHRIMP BRUSCHETTA

THAI SPICED FISH CAKE 

CHEESY STUFFED MUSHROOMS

Shrimp and feta  cheese  Bruschetta  with  caramel i sed
onion,  ground cherr ies  and Balsamic  g laze  

Litt le  patt ies  made with  fresh  -  CATCH of  the  DAY,
Thai- inspired herbs  and spices ,  served with  zesty  as ian

chi l l i  sauce  

Mushrooms baked with  gar l ic  butter  and 3  cheeses  

Choose  1  f rom each  Course .
$90  per  per son  (min  10  peop l e )  

SEAFOOD BISQUE

A lusc ious  seafood bisque ,  br imming with  shr imp,  lobster ,
and crab,  harmonizes  de l icate  f lavors  for  a  sumptuous  and

indulgent  soup exper ience .

S O U P

*Please  note  that  our  produce  and  sea food  i s  prepared  wi th  f r e sh ,  l oca l ly  sourced  ingred ient s ,
ensur ing  the  h ighes t  qua l i ty  and  f lavor ,  sub jec t  to  ava i lab i l i ty .*



M A I N

THE BIG SEAFOOD PLATTER 

PAN SEARED 'CATCH OF THE DAY'

An exquis i te  medley  of  f resh  vegetables  and seafood
platter  awaits ,  featur ing  whole  f i sh  in  banana leaf ,

succulent  shr imps ,  de lectable  crabs ,  tender  musse l s ,
and more .  These  are  expert ly  prepared through

marinat ion,  gr i l l ing ,  sear ing ,  and/or  cur ing  techniques .
Served a longs ide  handcrafted gar l ic-butter ,  maple
bacon BBQ sauce ,  spiced coconut ,  and zesty  Asian

sauce ,  (Big  platter  to  be  shared)

Pan-fr ied  Fish ,  served with  seasonal  roasted vegetables
and pass ionfruit -mango beurre  blanc

*Please  note  that  our  produce  and  sea food  i s  prepared  wi th  f r e sh ,  l oca l ly  sourced  ingred ient s ,
ensur ing  the  h ighes t  qua l i ty  and  f lavor ,  sub jec t  to  ava i lab i l i ty .*

SEAFOOD CASSEROLE

Experience  the  harmony of  a  diverse  seafood mix
sautéed in  a  tangy tomato marinara  sauce .  Served

alongs ide  toasted sourdough bread,  this  f lavorful  d ish
is  e levated with  a  spr inkle  of  f ragrant  herbs  and shaved

Parmesan cheese ,  de l iver ing  a  de l ightful  b lend of
textures  and tastes .



S I D E S

D E S S E R T

HERBED WILD RICE

STICKY TOFFEE PUDDING

Date  sponge ,  soaked in  sa l ted butterscotch sauce ,
served with  Vani l la  Ice-Cream 

*Please  note  that  our  produce  and  sea food  i s  prepared  wi th  f r e sh ,  l oca l ly  sourced  ingred ient s ,
ensur ing  the  h ighes t  qua l i ty  and  f lavor ,  sub jec t  to  ava i lab i l i ty .*

COCONUT JASMINE RICE

CREAMY MASHED POTATOES

PLANTAINS/ PATACONES

ROASTED CHEESY SWEET
POTATOES 

CHOOSE ANY 2  SIDES

ALL MAINS INCLUDE A GARDEN SALAD 

TRIPLE CHOCOLATE BROWNIE

triple  chocolate  brownie ,  made with  100% loca l ly
sourced Costa  Rican Cacao,  served warm with  bourbon

chocolate  sauce  and Vani l la  Ice-cream 



RUCHITA THORAT

OUR CHEF
Ruch is a medicinal chef from Australia. 
Through generations of her mother’s family she is exposed to
Indian traditions, such as Ayurveda and, additionally Chinese
Medicine in her beautiful foundation and approach to food. 

Ruch studied the culinary arts and won gold in several
competitions in Australia and China. During the pandemic she
ended her world travels in Costa Rica where she draws creativity
from working with the various fruits and vegetables she has
discovered here. And thus, Ruch is sought after for private dining
experiences and several RETREATS & FARMS in Guanacaste. 

She truly holds in her heart that food is medicine, traditions,
rituals, and so much more. She continues to create and study the
North, Central and South American plants and herbs to hone her
craft. 

be conscious of
what you put in your
body- start with the

grain of salt... 

***Licensed  Holistic and Integrative Health Coach***


