
dinner



S T A R T E R S

GREEN SALAD

Beet and Zuchini Salad

Roasted garlic cream

Beef tenderloin carpaccio

house-cured trout

TOMATO SOUP

Lettuce, arugula, Cherry tomatoes, sweet corn, crispy 
onion rings and a lavender strawberry vinaigrette.

Add catch of the day 
Add grilled chicken

Thin slices of beet and zucchini served with a lemon garlic 
vinaigrette, shaved parmesan, roasted garlic, pejibaye 
chips, and homemade mayonnaise.

Roasted garlic cream soup.

Thinly sliced beef tenderloin served with arugula, pejibaye 
chips, Grana Padano cheese, olive oil and roasted garlic 
mayonnaise.

Thin slices of house-cured trout served with arugula salad, 
pejibaye chips, fresh heart of palm and sage vinaigrette.

Served with tortilla chips, basil and olive oil.

$12

$14

$13

$16

$14

$13

$5

$5

13% SALES TAX AND 10% SERVICE CHARGE INCLUDED

GLUTEN FREE GLUTEN FREE upon request VEGETARIAN



m a i n  c o u r s e s

Served with potatoes gratin, Cherry tomatoes, mini zuchinis, 
roasted herbed mushrooms and a creamy rum infused pepper 
sauce.

Served with seasonal sauteed vegetables and fresh watermelon 
salad.

Pejibaye gnocchi tossed in a garlic cream with nuts or in a tomato 
red wine sauce. Served with trout, crunchy bacon and basil.

St Louis style ribs with our homemade BBQ sauce made from local 
artisan beer, fried cassava with lemon and green salad with garlic 
dressing.

Homemade tagliatelle tossed with seasonal vegetables, mushrooms, 
basil and arugula pesto.

Filled with an eggplant and vinegar roasted pepper and tossed in 
heart of palm and mushroom sauce.

Served with mashed sweet potatoes with dill and spearmint pesto, 
pickled chayote and carrot with ginger and kale chips.

Homemade ravioli filled with shredded rib and tossed in a 
homemade tomato sauce with roasted garlic chips.

PEPPER STEAK

Pesto Chicken Breast

Homemade Gnocchi

Senda Ribs

GARDEN FRESH PASTA

Homemade Eggplant Ravioli

Catch of the Day

Homemade Rib Ravioli

$32

$23

$20

$28

$18

$20

$29

$24

GLUTEN FREE GLUTEN FREE upon request VEGETARIAN spicy

13% SALES TAX AND 10% SERVICE CHARGE INCLUDED



Tomato, fresh cuajada cheese, 
basil and arugula pesto.

Lettuce from our garden, baby 
corn, fresh heart of palm, cherry 
tomatoes, cucumbers and carrot 
with caramel toffee bites, nuts 
and garlic dressing. Served with 
patacon.

Heart of palm, avocado, red onion, 
cilantro, celery and ginger, served 
with chili-salted patacones with 
cilantro.

Add shredded cheese to your 
patacones

Add shaved parmesan

Lettuce, arugula, Cherry tomatoes, 
sweet corn, crispy onion rings and 
a lavender strawberry vinaigrette.

Thin slices of beet and zucchini 
served with a lemon garlic 
vinaigrette, shaved parmesan, 
roasted garlic, pejibaye chips, and 
homemade mayonnaise.

Tortilla chips, basil and olive oil.
Roasted garlic cream soup.

v e g a n  |  v e g e t a r i a n

LAS NUBES SALAD

STARTERS

GARDEN SALAD

VEGGIE CEVICHE

GREEN SALAD

ZUCCHINI AND BEET
CRUDO

TOMATO SOUP

ROASTED GARLIC
CREam

$13

$13

$12

$14

$13

$13

$13

GLUTEN FREE GLUTEN FREE upon request

13% SALES TAX AND 10% SERVICE CHARGE INCLUDED



Add shaved parmesan Add cheddar and mozzarella 
cheese

Add shredded local cheese

Add semi-hard basil and pepper 
grilled cheese

Add arugula pesto

Add shredded local cheese to 
your patacones

Peach palm gnocchi tossed in 
garlic and nuts cream and fresh 
basil or natural tomato sauce with 
red wine and basil.

Lentil and black bean patty 
in brioche bread with lettuce, 
tomato, Portobello and pickles, 
served with house fries.

Homemade tagliatelle tossed with 
seasonal vegetables, mushrooms, 
basil. Fresh tortillas served with hot 

sauce and homemade banana 
ceviche.

Rice mixed with diced vegetables, 
served with pico de gallo, refried 
beans and chili-salted patacones 
with cilantro.

Filled with an eggplant and 
vinegar roasted pepper and 
tossed in heart of palm and 
mushroom sauce.

Grilled seasonal vegetables, 
tomato, arugula and roasted garlic 
mayonnaise, served with sweet 
potato fries.

v e g a n  |  v e g e t a r i a n

HOMEMADE GHOCCHI

MAIN COURSES

VEGETARIAN BURGER

GARDEN PASTA
HOUSE VEGETARIAN
GALLOS

gardener'S rice

homemade
eggplant ravioli

VEGETARIAN PANINO

$18

$18

$18

$18

$18

$20

$18

GLUTEN FREE GLUTEN FREE upon request

13% SALES TAX AND 10% SERVICE CHARGE INCLUDED



KID'S PASTA

Penne pasta with butter, olive oil or fresh 
tomato sauce.

LA PEQUE CHEESEBURGER

100% Beef patty in a brioche bun with blend 
cheese cheddar & mozzarella and house fries.

CHICKEN FINGERS

Lime-zested house fries.

MAC & CHEESE

Grilled chicken, green beans and breadcrumbs.

$8

$11

$10

$10

13% SALES TAX AND 10% SERVICE CHARGE INCLUDED

m i n i  e x p lo r e r ' s  m e n u



D E S S E R T S

CHURROS

Sugar and cinnamon coated, served with hot chocolate dipping 
sauce or an artisanal “dulce de leche”.

BROWNIE

With local vanilla ice cream.

SALTED CARAMEL CHEESECAKE

With strawberries and salted caramel.

LEMON PIE

With homemade limoncello, creamy lemon meringue and homemade 
cookie.

$8

$8

$8

$8

13% SALES TAX AND 10% SERVICE CHARGE INCLUDED



champagne & sparkling

white wine

AYALA BRUT, Champagne, France
Bottle: $140

BRUT NATURE, DEL FIN DEL MUNDO, Patagonia, Argentina
Bottle: $80

SAUVIGNON BLANC

WILLIAM COLE RESERVE 2021, Valle de Casablanca, Chileuricó, Chile
Bottle: $45 | Glass: $10

LOS VASCOS, Valle de Colchagua, Chile
Bottle: $55 | Glass: $12

CASAS DEL BOSQUE 2021, Casa Blanca, Chile
Bottle: $55

Odfjell Armador 2021, Chile
Bottle: $65

PINOT GRIGIO

CALLIA, Valle de Tulum, Argentina
Bottle: $45 �| Glass: $10

AGUSTINOS ESTATE ORGANIC, Valle del Bío Bío, Chile
Bottle: $45 

13% SALES TAX AND 10% SERVICE CHARGE INCLUDED

wine list



white wine

rose wine

CHARDONNAY

LOS VASCOS, Valle de Colchagua, Chile
Bottle: $55 | Glass: $12

KRONTIRAS (NARANJO) VEGANO ORganICO BIODINamICo, 
Lujan del Cuyo, Mendoza / Argentina
Bottle: $65

POSTALES DEL FIN DEL MUNDO 2021, Patagonia
Bottle: $55

Salentein Reserva Chardonnay 2020, Argentina
Bottle: $65

TORRONTes

CRIOS TORRONTes SUSANA BALBO 2021, Argentina
Bottle: $50

Mikron torrontes 2021, Argentina
Bottle: $60

MICRON ROSADO (MALBEC) VEGANO ORganICO BIODINamIC0, 
Lujan del Cuyo, Mendoza / Argentina
Botella: $55 | Copa: $12

13% SALES TAX AND 10% SERVICE CHARGE INCLUDED

red wine

PINOT NOIR

WILLIAM COLE RESERVE, Valle de Casablanca, Chile
Bottle: $55 | Glass: $12

FIN DEL MUNDO RESERVA, Patagonia, Argentina
Bottle: $65 



red wine

MERLOT

LA PLAYA ESTATE 2020 VEGAN, Valle de Colchagua, Chile
Bottle: $55 | Glass: $12

LAPOSTOLLE GRAND SELECTION ORGANIC. Valle de Rapel, Chile
Bottle: $55

MALBEC

PORTILLO, Valle de Uco, Mendoza, Argentina
Bottle: $55 | Glass: $12

KRONTIRAS NATURAL, Luján de Cuyo Mendoza
Bottle: $65

Nuna Chakana 2021, Argentina
Bottle: $55

CABERNET SAUVIGNON

D'ALAMEL, Valle Central, Chile
Bottle: $55 | Glass: $12

Casas del Bosque Gran Reserva 2019, Chile
Bottle: $80

Odfjell Armador 2020, Chile
Bottle: $65

BLEND

WILLIAM COLE WINEMAKERS COLLECTION, Valle de Casa Blanca Chile
Bottle: $75

Numina Salentein Gran Corte 2017, Argentina
Bottle: $105

Clos de los Siete by Michel Rolland 2019, Argentina
Bottle: $85

13% SALES TAX AND 10% SERVICE CHARGE INCLUDED



13% SALES TAX AND 10% SERVICE CHARGE INCLUDED

signature cocktails

QUETZAL COOLER

Dragon fruit-infused Guaro Cacique, triple sec, orange and lime 
juice, vanilla syrup, homemade aromatic chai tea bitters.

BOTANICAL GREEN

Tanqueray No. Ten gin, homemade limoncello, lime juice, culantro 
de coyote, basil, ginger syrup, lavender bitters. 

EL SAPO DORADO

Cachaça 51, passion fruit purée, lime juice, cinnamon syrup.

MONTEVERDE MARTINI

Centenario 12y rum, Disaronno, espresso, vainilla syrup, cinnamon 
syrup Monteverde chocolate bitters.

CANA DULCE 

Guaro cacique, lime, grenadine and ginger syrup and panela.

cocktail 
collection

$11

$11

$11

$11

$8



classic cocktails

MOJITO

Centenario rum, lime juice, peppermint and simple syrup.

MARGARITA

Jarana Silver tequila, Triple Sec and lime juice.

CAIPIRINHA

Cachaça 51, lemon and simple syrup.

OLD FASHIONED

Maker’s Mark bourbon, orange zest, simple syrup and bitters.

NEGRONI

Ginebra Tanqueray Dry, Campari, vermouth rosso and bitters.

GIN TONIC

Tanqueray No. 10, tonic water, lemon and peppermint.

GUARO SOUR

Guaro Cacique, lemon, simple syrup and grenadine.

BLOODY MARY

Smirnoff, tomato juice, lime juice, salt, pepper, english sauce, 
homemade spicey sauce, bacon and celery.

MOSCOW MULE 

Smirnoff, ginger beer and lime.

$9

$9

$8

$14

$9

$9

$7

$9

$9

13% SALES TAX AND 10% SERVICE CHARGE INCLUDED



13% SALES TAX AND 10% SERVICE CHARGE INCLUDED

MOCKTAILS

SANGRIAS

NON ALCOHOLIC DRINKS

PIZOTE

Strawberry, basil, orange and lime juice, cinnamon syrup.

CHERENGA

Pineapple, peppermint, orange juice, simple syrup.

TAPIR

Beetroot, ginger, orange and lime juice, vanilla syrup.

red sangria

Red wine, Licor 43, Cinzano Rosso, orange juice, lime juice and simple syrup.

white sangria

White wine, Passoa Passion Fruit, Licor 43, passion fruit juice, lime juice and 
simple syrup.

Coca Cola 

Coca Cola Light

Ginger Ale

Club Soda 

$4

$4

$4

$4

$7

$4

$5

$6

Natural Water 750ml 

Natural Beverages 

Smoothies 

Milkshakes

- $9 -

- $14 -



COSTA RICAN LAGERS

LOCALLY BREWED CRAFT BEERS

SPIRITS & MORE

GIN Rum

IMPERIAL

IMPERIAL LIGHT

PILSEN

$5

$5

$5

$9

$10

$11

$11

$11

$11

$12

$10

$12

$14

$18

$16

$18

$6

$6

BAVARIA LIGHT

BAVARIA GOLD

IMPUESTOS DE VENTAS Y SERVICIOS INCLUIDOS

Bombay Sapphire 

Tanqueray No. Ten  

Hendrick’s 

Bulldog 

The Botanist

Martin Millers

Star of Bombay 

Centenario 12y 

Centenario 20y 

Centenario 25y 

Centenario 30y 

Zacapa 23 

Zacapa XO 

La Pelona American Indan Pale Ale, 6%

Majadera American Pale Ale, 5%

Tumba Calzones Ale De Flor de Jamaica, 5% 

Maldita Vida American Barley Wine, 10% 

Mama Candela Tropical Stout, 7,80%

Dos Mares India Pale Ale 6.5% 
 
AurorA Pale Ale 5.5%

$9

$9

$9

$9

$9

$9

$9



SPIRITS & MORE

tequla

APERITIFS 
& DIGESTIFS

OTHER DISTILLED 
LIQUORS

whisky

vodka

$12

$13

$14

$12

$14

$16

$8

$9

$10

$9

$8

$9

$10

$8

$9

$12

$10

$10

$12

$ 9

$ 9

$12

$12

$12

$14

$18

$13

$ 9

$ 9

$10

$ 11

$11

$11

Milagro Silver 

Milagro Reposado 

Milagro Añejo

Don Julio Blanco 

Don Julio Reposado 

Don Julio Añejo

Cachaca 51, Brazil

El Señorío Joven, México

Pisco Santiago Queirolo, 

Campari

Aperol

Averna Amaro

Sambuca Romana

Cinzano Rosso 

Baileys 

Kahlúa 

Frangelico 

Amaretto Disaronno

Hennessy Cognac

Jack Daniel’s

Jim Bean Black

Maker’s Mark

Chivas 18y

Buchanans 18y

Dalmore 12

Isle of Jura Superstition

Glenfiddich 12y

Absolut 

Ketel One 

Grey Goose 

Tito’s

Beluga

Ciroc 

IMPUESTOS DE VENTAS Y SERVICIOS INCLUIDOS

Peru 



At Senda we think honest, artisanal 

cuisine is the most flavorsome kind. 

That’s why we source our ingredients 

responsibly, keep our food miles low 

and never compromise on freshness or 

quality. With every bite we serve carefully 

infused with Monteverde personality and 

a humble respect for our natural bounty, 

we’re proud to bring you a deliciously 

sustainable taste of our national fare.

Buen provecho!


