PASCUAL

FLAYA DANTA, GUANACASTE

WE WANT TO CREATE A RELAXED AND UNIQUE EXPERIENCE, ACCOMPANIED BY PIZZAS,

PASTAS, AND TAPAS PAIRED WITH OUR SELECTION OF WINES, COCKTAILS, AND DRINKS.

TO SHARE
CROQUETAS @7.000
SERRANO HAM, ROUX
FRIED CALAMARI @7.000
OCTOPUS GALLEGA (GF) €16.000
POTATOES, PAPRIKA, AIOLI
BRAVA POTATOES (GF) (VE) €5.500
SCALLOPED POTATOES, AIOLL PAPRIKA
CAULIFLOWER WINGS (VE)  €6.000
TEMPURA CAULIFLOWER, AIOLI
SALADS
CHEESE WITH WINE MURCIA  €6.500

SALAD (GF) (VE)
ARUGULA, SPINACH, MESCLUN, CHERRY
TOMATO, CUCUMBER, CHEESE
MATURED IN RED WINE

BURRATA SALAD (GF) @9.000
CHERRY  TOMATO,  ARUGUILA,
WATERMELON &  CASHEWS,
VINAIGRETTE

PIZZA NAPOLETANA

ORIGINALLY FROM THE CITY OF NAPLES AND KNOWN BY A

SOFT, THIN DOUGH WITH HIGH EDGES

¢8,000
MARGARITA

MOZZARELLA CHEESE, TOMATO SALICE, BASIL,
OLIVE OIL

MUSHROOMS

FRESH WHITE MUSHROOMS, MOZZARELLA
CHEESE, OLIVE OIL, BASIL

MUSHROOMS & HAM

WHITE MUSHROOMS, MOZZARELLA CHEESE,
TOMATO SAUCE, HAM

PEPPERONI
PEPPERONI, MOZZARELLA CHEESE, TOMATO

SAUCE ¢10.900
BURRATA

BURRATA CHEESE, TOMATO SAUCE. BASIL

PARMESAN SHRIMP

PARMESAN CHEESE, OLIVE OIL SHRIMP,
GARLIC. ONION

¢8.600

¢9.600

¢9.000

€12.500

PINTXOS

PORK RIB PINTXO @7.000

PORK RIBS COOKED IN SOUS VIDE FOR 4
HOURS, WITH PINEAPPLE, CARROTS,
MUSTARD AND CINNAMON

SERRANO HAM PINTXO

TOMATO AND BASIL JAM, BRIE CHEESE,
SERRANO HAM

€6.000

CASSEROLES

PANGREATATO FISH €12.000

CATCH OF THE DAY, ROMESCO
SAUCE WITH BREAD, ALMONDS,
PIMENTO PEPPERS

MUSHROOMS (VE)

OYSTER, PORTOBELLO ANID WHITE
MUSHROOMS WITH TOMATO AND
OLIVES, BREAD, PIMENTO PEPPERS

JUMBO SHRIMP
GARLIC, OLIVES, WHITE WINE, BREAD

MUSSELS A LA VASCA

WINE GARLIC AND PARSLEY SAUCE.
CAPERS, GREEN OLIVES, BREAD

€8.000

@12.000

€10.000

PASTA

FRUTTI DI MARE

POMODORO SAUCE WITH CHILEAN MUSSELS,
CLAMS, SHRIMP, AND SQUID

€13,500

ALLA CHECCA ¢7.800
POMODORD SALCE, CHERLRY TOMATOES,
GARLIC, BASIL, PARMESAN CHEESE,
BOCCOMNCINI CHEESE, BLACK PEPPER, OLIVE OIL
€7.500
LEMON PARMESAN
BASIL, LEMON ZEST, PARMESAN CHEESE,
BUTTER
CARBONARA ¢11,800
CARBOMNARA SAUCE. GUANCIALE, CRACEED
HLACE PEFPER ‘5 E{}O
POMODORO ‘
POMODORO SAUCE, BASIL, TOMATO SAUCE.
GARLIC
CHOICE OF:
« HOMEMADE FETTUCCINE
s SPAGUETTI1

4

TAXES AND 10% SERVICE CHARGE INCLUDED



PASCUAL

PLAYA DANTA, GUANACASTE

SPECIALS

COCHINILLO (GF) €28.500

SUCKLING MG COOKED FOR 16 HOURS
SOUS VIDE. SIDE OF POTATOES &
MUSHROOMS

POLLO AL HORNO (GF) ¢12.000

MASHED POTATOES, GREEN BEANS,
SNOW PEAS, PASSION FRUIT SAUCE

EL BUEY €35.000
USDA PRIME RIB EYE 12 UL, FRENCH
FRIES

SURF & TURF (GF) €19.500

200 GRAMS OF GRILLED TENDERLOIN,
GARLIC SHRIMP, BEAN CASSEROLE,
MUSHROOMS AND BACON
ACCOMPANIED WITH MASHED
POTATOES AND GREEN PEPPER SAUCE.

SALMON (GF) ¢15.000

GRILLED SALMON WITH PEAS PUREE
AND VEGETABLES FLAMBEED WITH
WHISKEY

A LA VASCA FISH (GF) €17.000

CATCH OF THE DAY COOKED IN THE
OVEN WITH OLIVES, CAPERS, SALTED
PEAS

WITH BACON AND ALMOND LIQUOR

PAPILLOTTE @€18.000

CATCH OF THE DAY, CALAMARI, JUMBO
SHRIMP, CHERRY TOMATO, LIME AND
BUTTER

PASCUAL BURGER @15.000

ANGUS PRIME CHOICE, SERRANO HAM,
CARAMELIZED ONIONS, FRESH
TOMATO, CAJUN FRIES

PAELLA

PAELLA VALENCIANA ¢35.000

MUSSELS, CLAMS, OCTOPUS, SHRIMP,
CALAMARI, SKIRT STEAK AND CHICKEN
FOR 2 PEOPLE

ESTIMATE TIME OF COOK: 45 MIN

VE - VEGETARIAN
GF - GLUTEN FRIENDLY

&

ADD

CHICKEN @4.000
SHRIMP g8.500
SKIRT STEAK €7.000
FISH €5.500
FOR KIDS

HOMEMADE MAC & CHEESE  €8.000
(VE)

MACCARONI AND BUTTER  €7.000
(VE)

BREADED CHICKEN OR FISH  €8.000
FINGERS AND FRENCH FRIES

DESSERT

TORRIJAS WITH VANILLA  €7.000
ICE CREAM (VE)

CHURROS WITH DARK ¢8.500
CHOCOLATE

N

TAXES AND 10% SERVICE CHARGE INCLUDED



