1 CORNER

FOOD & GAMES YY)

SOMETHING FOR EVERYBODY

Traditional tico style dish, served with avocado
and corn chips ¢7.500 | Small ceviche ¢4.500

Fish, shrimps, octopus, mussels, sweet corn,
sweet chili sauce, avocado and patacones
¢ 9.000

New!

Fresh tuna, chives, avocado, sesame seed, red
onion and sweet ponzu dressing ¢ 6.000

Fresh tuna, mango, chives, avocado, sesame
seeds and sweet soy sauce, served over
patacon ¢ 7.000

péu!

Fish and seafood mixed with lemon and tomato
sauce, slightly spicy. Served with avocado and
patacones ¢ 10.000

Served with guacamole, mashed beans and
salsa ¢ 4.000 Extra beef or chicken fajitas
¢ 2.500. Extra shrimps or tuna poke ¢ 3.500

With fries and homemade tartar sauce ¢ 6.500

péw!

With fries and homemade tartar sauce ¢ 6.000

Nl

Fried Shrimp with panko crumbs and french
fries with tartar sauce ¢7.500

pEn!
Classic ¢ 5.000 | With chicken ¢6.500

Corn tortillas filled with cabbage and carrot slaw,
red onions, sweet corn, salsa, guacamole, and a
cilantro-garlic dressing. Choose your protein:
Grilled mahi mahi, beef or chicken fajitas or garlic
shrimp ¢6.500

Traditional costarican dish with rice, red beans, pico
de gallo, avocado, corn chips, crispy pork belly,
sweet plantain, and cilantro dressing on top ¢ 7.500
Small chifrijo ¢4.000 | *change pork for chicken

Flour tortilla with melted mozzarella cheese,
mashed beans, cilantro dressing on top salsa and
guacamole on the side

Chicken or BBQ beef ¢7.000 | Mixed ¢ 8.000

Corn chips, mashed beans, melted mozarrella
cheese, guacamole, cheddar sauce, jalapefos and
cilantro dressing on top

With BBQ beef or chicken ¢ 7.000 Mixed ¢ 8.000
Small nachos with beef or chicken ¢ 5.500

Homemade crispy rings with ranch dressing on the
side ¢ 5.000

Made in house, stuffed with cheddar cheese and side
of ranch dressing ¢ 5.500

Made in house with a side of marinara sauce ¢ 4.500

With fries and honey mustard dressing ¢ 5.500

Buffalo, BBQ, sweet chili, honey mustard, cajun or
teriyaki. Served with carrot and celery sticks, and
ranch dressing

¢ 6.000

¢ 11.000

Mixed lettuce, spinach, tomato, cucumber, sweet
corn, almonds heart of palm, red onion, carrots,
mango, fried cheese, avocado and italian dressing
¢ 5.500 | With chicken breast ¢7.500 With shrimp
or grilled fish ¢ 8.500



s

BURGERS

Neul!

Double 8 oz grilled patty, fried egg, cheddar
chesse sauce with crispy bacon, letuce,
tomato and pickles ¢ 10.500

Grilled chicken breast, sauteed onions and

mushrooms, mozarella and cheddar cheese,
bacon, lettuce, tomato, pickels, and honey

mustard dressing ¢ 8.000

Sauteed beef fajitas with red onions, bell
peppers, and bbq sauce, melted cheddar and
mozarrella cheese, and pickels served on a
baguete bread ¢7.500

Panko fried filet, tartar sauce, lettuce,
tomato, and red onions ¢ 8.000

ALL OUR BURGER ARE SERVED WITH A BRIOCHE BREAD

BUN WITH POPPY SEEDS AND YOUR CHOICE OF SALAD,

FRIES OR YUCA EXTRA ONION RINGS OR SEASONED

POTATO WEDGES ¢ 700

8oz grilled patty, crispy onion ring, sauteed
mushrooms, melted mozarrella cheese, pickels,
tomato, lettuce, and bbq sauce ¢8.500 | Extra bacon
¢ 1.000

8oz grilled patty seasoned with cajun, melted
mozzarella cheese, jalapeno poppers, guacamole,
salsa, pickels, and chipotle sauce ¢8.500 | Extra bacon
¢1.000

8oz grilled patty, double melted cheddar cheese,
bacon, red onion, tomato, lettuce, pickels, and
cilantro dressing ¢ 9.000 Extra egg ¢ 500

8 oz grilled patty, maple bacon, apple sauce, melted
gorgonzola cheese, sauteed spinach and tomato
¢ 9.000

BOWLS AND MAIN COURSE

Cajun tataki style fresh tuna slices, jazmine
rice, mango chutney, avocado, sweet soy
sauce, chives, cashew & sesame seeds ¢ 8.500

Blackened style mahi filet, avocado, pico de
gallo, mango, sweet plantain, jazmine rice,
sesame seeds, and chipotle dressing ¢9.500

Sauteed mini potatoes, veggies with
rosemary & pieces of octopus garlic butter
with chipotle and cilantro dressing ¢ 10.000

Panko fried shrimp with sweet chili sauce,

jazmine rice, sesame seeds, veggies & mango
¢ 8.500

péu!
A mix of of octopus and shrimp sauteed with
garlic butter and tuna poki with sweet ponzu
sauce over jazmine rice, guacamole, soy beans,

mango, mixed veggies and sesame seeds
¢11.000

Sauteed beef with red onions, bell peppers,
oyster sauce, cashew and sesame seeds
veggies, and jazmine rice ¢8.000

Chicken breast sauteed with chives, teriyaki
sauce, pineapple, veggies, sliced almonds,
sesame seeds and jazmine rice ¢ 7.500

péu!

Fried chicken breast sauteed drizzle with
orange sauce, jazmine rice, chives, cashew,
sesame seeds and veggies ¢ 8.500

With chicken tighs in a caribbean coconut slightly
spicy sauce with sweet plantain and salad ¢8.500

Fresh mixed seafood and fish with veggies and rice
¢8.500 | with coconut milk ¢10.000

Nl

Small size and deep fried with rice & beans, patacones
& caribbean tomato sauce on the side ¢ 10.000

pEn!
Tender grilled octopus drizzled with a rich garlic
butter sauce. Served with white rice and seasonal

veggies ¢ 13.000
peu!

For 1, fresh selection of mixed seafood & fish
sautéed in golden garlic butter, served with white
rice and perfectly sautéed vegetables. ¢ 12.000

With salad and french fries ¢ 8.500

14 oz grilled pork ribs with a tamarindo and chipotle
sauce served with yuca fries and salad ¢9.000

With BBQ sauce, jazmine rice and veggies ¢ 7.500

With chicken breast, mushrooms, spinach, red onions,
bell peppers, and homemade pesto sauce ¢7.500

From the grill, with chimichurri or mushroom sauce
and 2 sides of your choice ¢14.500

Vel
Mixed rice & beans, fried egg, veggies, salad, sweet
plantain, fried cheese protein option (chicken or beef

fajitas — fish filet — pork ) ¢7.500



	something for everybody
	FISH CEVICHE
	D`CORNER CHIFRIJO
	Traditional tico style dish, served  with avocado and  corn chips ¢7.500  | Small ceviche ¢4.500

	D`CORNER MIXED CEVICHE
	Traditional costarican dish with rice, red beans, pico de gallo, avocado, corn chips, crispy pork belly, sweet plantain, and cilantro dressing on top ¢ 7.500 Small chifrijo ¢4.000 | *change pork for chicken
	Fish, shrimps, octopus, mussels, sweet corn, sweet chili sauce, avocado and patacones    ¢ 9.000

	TUNA SASHIMI
	Fresh tuna, chives, avocado, sesame seed, red onion and sweet ponzu dressing  ¢ 6.000

	D`CORNER QUESADILLA
	Flour tortilla with melted mozzarella cheese, mashed beans, cilantro dressing on top salsa and guacamole on the side  Chicken or BBQ beef   ¢7.000  |  Mixed  ¢ 8.000

	D`CORNER NACHOS
	TUNA TARTAR
	Fresh tuna, mango, chives, avocado, sesame seeds and  sweet soy sauce, served over patacon   ¢ 7.000
	Corn chips, mashed beans, melted mozarrella cheese,  guacamole, cheddar sauce,  jalapeños and cilantro dressing on top With BBQ  beef  or chicken ¢ 7.000 Mixed  ¢ 8.000 Small nachos with beef or chicken  ¢ 5.500

	SEAFOOD COCKTAIL
	Fish and seafood mixed with lemon and tomato sauce, slightly spicy. Served with avocado and patacones  ¢ 10.000

	ONION RINGS
	Homemade crispy rings with ranch  dressing on the side  ¢ 5.000

	PATACONES  (TOSTONES)
	Served with guacamole, mashed beans and salsa  ¢ 4.000 Extra beef or chicken fajitas  ¢ 2.500. Extra shrimps or tuna poke ¢ 3.500

	FISH FINGERS
	JALAPEÑO POPPERS
	Made in house, stuffed with cheddar cheese and side of ranch dressing    ¢ 5.500

	MOZARELLA STICKS
	Made in house with a side of marinara sauce ¢ 4.500
	With fries and homemade tartar sauce  ¢ 6.500

	CHICKEN TENDERS
	CALAMARI RINGS
	With fries and homemade tartar sauce  ¢ 6.000
	With fries and honey mustard dressing ¢ 5.500

	CHICKEN WINGS
	CRISPY FRIED SHRIMPS
	Buffalo, BBQ, sweet chili, honey mustard, cajun or teriyaki. Served with carrot and celery sticks, and ranch dressing
	Fried Shrimp with panko crumbs and french fries with tartar sauce  ¢7.500

	MEXICAN TORTILLA SOUP
	Classic   ¢ 5.000  |  With chicken ¢6.500

	HOUSE TACOS
	Corn tortillas filled with cabbage and carrot slaw, red onions, sweet corn, salsa, guacamole, and a cilantro-garlic dressing. Choose your protein: Grilled mahi mahi, beef or chicken fajitas or garlic shrimp   ¢6.500

	6 PIECES
	¢ 6.000

	12 PIECES
	¢ 11.000

	D’CORNER MIXED SALAD
	Mixed lettuce, spinach, tomato, cucumber, sweet corn, almonds heart of palm, red onion, carrots, mango, fried cheese, avocado and italian dressing ¢ 5.500 |  With chicken breast ¢7.500 With shrimp or grilled fish  ¢ 8.500


	burgers
	CHAMPIONS BURGER
	Double 8 oz grilled patty, fried egg, cheddar chesse sauce with crispy bacon, letuce, tomato and pickles   ¢ 10.500

	BACON AND CHICKEN  BURGER
	Grilled chicken breast, sauteed onions and mushrooms, mozarella and cheddar cheese, bacon, lettuce, tomato, pickels, and honey mustard dressing  ¢ 8.000

	D’ CORNER BURGER
	8oz grilled patty, crispy onion ring, sauteed mushrooms, melted mozarrella cheese, pickels, tomato, lettuce, and bbq sauce ¢8.500   | Extra bacon ¢ 1.000

	SPICY CALI BURGER
	8oz grilled patty seasoned with cajun, melted mozzarella cheese, jalapeno poppers, guacamole, salsa, pickels, and chipotle sauce ¢8.500 |  Extra bacon ¢1.000

	PHILLY CHEESE STEAK
	DOUBLE CHEDDAR BACON BURGER
	Sauteed beef fajitas with red onions, bell peppers, and bbq sauce, melted cheddar and mozarrella cheese, and pickels served on a baguete bread  ¢7.500

	FISH  BURGER
	Panko fried  filet, tartar sauce, lettuce, tomato, and red onions ¢ 8.000
	8oz grilled patty, double melted cheddar cheese, bacon, red onion, tomato, lettuce, pickels, and cilantro dressing   ¢ 9.000  Extra egg ¢ 500

	GORGONZOLA APPLE BACON BURGER
	8 oz grilled patty, maple bacon, apple sauce, melted gorgonzola cheese, sauteed spinach and tomato   ¢ 9.000

	bowls AND MAIN COURSE
	TUNA BOWL
	CARIBBEAN RICE & BEANS
	Cajun tataki style fresh tuna slices, jazmine rice, mango chutney, avocado, sweet soy sauce, chives, cashew & sesame seeds ¢ 8.500

	MAHI MAHI BOWL
	Blackened style mahi filet, avocado, pico de gallo, mango, sweet plantain, jazmine rice, sesame seeds, and chipotle dressing  ¢9.500

	OCTOPUS AND POTATOES BOWL
	Sauteed mini potatoes, veggies with rosemary & pieces of octopus garlic butter with chipotle and cilantro dressing  ¢ 10.000

	CHILI SHRIMP BOWL
	Panko fried shrimp with sweet chili sauce, jazmine rice, sesame seeds, veggies & mango   ¢ 8.500

	SEAFOOD BOWL
	A mix of of octopus and shrimp sauteed with garlic butter and tuna poki with sweet ponzu sauce over jazmine rice, guacamole, soy beans, mango, mixed veggies and sesame seeds ¢11.000

	BEEF CASHEW BOWL
	Sauteed beef with red onions, bell peppers, oyster sauce, cashew and sesame seeds veggies, and jazmine rice  ¢8.000

	TERIYAKI  CHICKEN  BOWL
	Chicken breast sauteed with chives, teriyaki sauce, pineapple, veggies, sliced almonds, sesame seeds  and jazmine rice ¢ 7.500

	TEMPURA CHICKEN  BOWL
	Fried chicken breast sauteed drizzle with orange sauce, jazmine rice, chives, cashew, sesame seeds and veggies  ¢ 8.500
	ALL TAXES INCLUDED

	With chicken tighs  in a caribbean coconut slightly spicy sauce with sweet plantain and salad  ¢8.500

	SEAFOOD SOUP
	Fresh mixed seafood and fish with veggies and rice  ¢8.500  | with coconut milk ¢10.000

	WHOLE RED SNAPPER
	Small size and deep fried with rice & beans, patacones & caribbean tomato sauce on the side    ¢ 10.000

	GRILL WHOLE OCTOPUS
	Tender grilled octopus drizzled with a rich garlic butter sauce. Served with white rice and seasonal veggies ¢ 13.000

	GARLIC SEAFOOD PLATTER
	For 1, fresh selection of mixed seafood & fish sautéed in golden garlic butter, served with white rice and perfectly sautéed vegetables.   ¢ 12.000

	SHRIMPS AND RICE
	With salad and french fries  ¢ 8.500

	ST. LOUIS RIBS
	14 oz grilled pork ribs with a tamarindo and chipotle sauce served with yuca fries  and salad  ¢9.000

	GRILLED CHICKEN BREAST
	With BBQ sauce, jazmine rice  and veggies ¢ 7.500

	PESTO PENNE PASTA
	With chicken breast, mushrooms, spinach, red onions, bell peppers, and homemade pesto sauce   ¢7.500

	RIB EYE 11 OZ
	From the grill, with chimichurri or mushroom sauce and 2 sides of your choice  ¢14.500

	TYPICAL CASADO
	Mixed rice & beans, fried egg, veggies, salad, sweet plantain, fried cheese protein option (chicken or beef fajitas – fish filet – pork )  ¢7.500




