
_____________________________________________________________________________________ 

_____________________________________________________________________________________ 

_____________________________________________________________________________________ 

Fresh fish ceviche of the day $11 
_____________________________________________________________________________________ 
Salmon gravlax bruschetta, hummus, sprouts $13 
_____________________________________________________________________________________ 
Patacon, pulled beef, guacamole, refried beans, shredded cheese and pico de gallo $9 
_____________________________________________________________________________________ 
Enyucados: breaded yucca stuffed with cheese; spicy tomato sauce $10 
_____________________________________________________________________________________ 
Spring rolls, sweet chili sauce (3 per order) $11 

starters salads 

All sandwiches are served with French street handhelds fries or side salad 

Esteban’s chicken sandwich, brioche, raspberry BBQ sauce, smoked shredded chicken, 
coleslaw 

$13 

_____________________________________________________________________________________ 
Driza Burger, 220 grams US choice ground beef, cheddar cheese, arugula, tomatoes, 
bacon, caramelized onions and fried egg 

$15 

_____________________________________________________________________________________ 
Falafel: Pita bread, yogurt, cucumber and mint dressing $13 
_____________________________________________________________________________________ 
Chicken tacos, guacamole, green Mexican salsa, pickled red onions $13 
_____________________________________________________________________________________ 
Crispy fish tacos, coleslaw, pickled red onions, red and green Mexican salsas $13 
_____________________________________________________________________________________ 
Beef or chicken quesadillas, guacamole, pico de gallo, sour cream $15 
_____________________________________________________________________________________ 
Fried calamari, mixed salad, chipotle mayo $15 

desserts 
Traditional Costa Rican tres leches $7 

Assorted ice creams $8 

Fruit cocktail with your choice of ice cream $8 

Dessert of the day: Your service will be delighted to share with you the dessert $8 
choice of the day 

Caesar salad 
With chicken $12 · With shrimp $14 

$10 

__________________________________________________ 
Belinkos’s all-natural salad, mixed greens, 
cucumber, olives, tomatoes, peppers, avocado, 
diced cheese, eggs and his secret yogurt dressing 

$12 

__________________________________________________ 
Buffalo mozzarella, mixed baby greens, cherry 
tomatoes, grilled yellow corn, basil and balsamic 
reduction 

$14 

kids 
Kids cheeseburger, French fries $10 
__________________________________________________ 
Chicken breast, seasonal veggies $10 
__________________________________________________ 
Quesadilla $10 

If you are concerned about food allergies, please alert your server prior to ordering. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 
10% service charge and 13% sales tax will be added to all food and beverage prices. Prices in US dollars 



  

_____________________________________________________________________________________ 

_____________________________________________________________________________________ 

_____________________________________________________________________________________ 

_____________________________________________________________________________________ 

_____________________________________________________________________________________ 

_____________________________________________________________________________________ 

_____________________________________________________________________________________ 

_____________________________________________________________________________________ 

_____________________________________________________________________________________ 

__________________________________________________ 

__________________________________________________ 

entradas 
Ceviche del día $11 
_____________________________________________________________________________________ 
Bruschetta de salmón curado, hummus, brotes $13 
_____________________________________________________________________________________ 
Patacón, carne desmechada, guacamole, frijoles refritos, queso y pico de gallo $9 
_____________________________________________________________________________________ 
Enyucados rellenos de queso y salsa picante de tomate $10 
_____________________________________________________________________________________ 
Rollos primavera, salsa tailandesa sweet chili (3 unidades) $11 

Todos los sándwiches se sirven 
acompañados de papas fritas o ensalada sándwiches y tacos 

Sándwich de pollo ahumado, pan brioche, salsa barbacoa, ensalada de repollo $13 

Hamburguesa Driza, torta de 220 gramos, queso cheddar, arugula, tomate, tocineta, $15 
cebollas caramelizadas y huevo frito 

Falafel: Pan árabe, salsa de yogurt, pepino y menta $13 

Tacos de pollo, guacamole, pico de gallo, natilla y salsa roja picante $13 

Tacos de pescado, ensalada de repollo, salsa verde y roja, cebollas en vinagre $13 

Quesadillas de pollo o res, guacamole, pico de gallo $15 

Aros de calamar, ensalada mixta, mayonesa con chipotle $15 

postres 
Flan con dulce de leche $7 

Helados $8 

Ensalada de frutas con helado $8 

Postre del día: Su salonero le ofrecerá las opciones del día $8 

ensaladas 
Ensalada Cesar $10 
Con pollo $12 · Con camarones $14 

Ensalada Belinko, tomates, aguacate, olivas, huevo, $12 
manzana, chile dulce, pepino con aderezo de yogur 

Mozzarella de búfala, mix de brotes, tomates $14 
cherry, albahaca, maíz dulce y reducción de 
balsámico 

niños 
Hamburguesa con papas fritas $10 
__________________________________________________ 
Pechuga de pollo con vegetales del día $10 
__________________________________________________ 
Quesadilla $10 

Si tiene alguna restricción o alergia alimentaria por favor informar al personal de servicio. El consumo de carnes, aves, pescados, mariscos y huevos crudos o poco cocidos puede aumentar el riesgo de enfermedades transmitidas por los alimentos. 
Impuestos de venta (13%) y servicio (10%) no incluidos en los precios. Precios en dólares americanos 



WINE MENU 

 

 

 

 

WINE BY THE GLASS 
Trapiche Melodía 

Malbec 

9 Los Vascos Cabernet 

Sauvignon 

10 Adobe Chardonnay 

(CHILE) 

9 Sibaris Sauvignon 

Blanc Gran Reserva 

10

(ARGENTINA) (CHILE) (CHILE) 

CHAMPAGNE 
& SPARKLING 

Cava Segura Viudas 
Brut Reserva 

55 

Chandon Extra Brut 
750 

75 

Chandon Extra Brut 
375 

50 

Rivarose Espumante 
Brut Rose 

75 

ROSE 

Soupcon de fruit 35 
Rose D’ Anjou 
(FRANCE) 

PINOT NOIR 

Adobe Pinot Noir 

(CHILE) 

40 

Ernesto Catena 

Padrillos 

Pinot Noir 

(ARGENTINA) 

55 

MERLOT 

Robert Mondavi 

Private Selection 

Merlot 

(UNITED STATES) 

Lindermans Bin 40 

Merlot (AUSTRALIA) 

65 

40 

CABERNET 
SAUVIGNON 

Castillo Molina 

Cabernet Sauvignon 

Reserva 

(CHILE) 

50 

Los Vascos Cabernet 

Sauvignon 

(CHILE) 

45 

MALBEC 

La Posta Pizzella 

Malbec (ARGENTINA) 

55 

Nuna Malbec Organic 

(ARGENTINA) 

50 

SAUVIGNON 

BLANC 

Sibaris Sauvignon 
Blanc Gran Reserva 
(CHILE) 

50 

Pulenta Estate 
Sauvignon Blanc 
(ARGENTINA) 

55 

Babich Marlborough 
Sauvignon Blanc 
(NEW ZELAND) 

80 

PINOT GRIGIO 

La Celia Reserva 
(ARGENTINA) 

45 

Banfi Le Remi Pinot 
Grigio 
(ITALY) 

55 

CHARDONNAY 

Robert Mondavi 
Private Selection 
(UNITED STATES) 

65 

Adobe Reserva 
Chardonnay 
(CHILE) 

45 

El Enemigo 90 
Chardonnay (ARGENTINA) 

RIESLING 

Arthur Metz Riesling 45 
Alsace 
(FRANCE) 

Wente Riverbank 65 
Riesling 
(UNITED STATES) 

BLENDS & 
OTHERS 

M. Chapoutier La 
Ciboise Luberon 
(FRANCE) 

45 

Penfolds Koonunga 
Hill Shiraz 
(AUSTRALIA) 

65 

Toro de Piedra 
Carmenere (CHILE) 

70 

Corkage 35 

If you are concerned about food 

allergies, please alert your 

server prior to ordering. 

10% service charge and 13% sales 

tax will be added to all food and 

beverage prices. Prices in US 

dollars 
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Grants triple wood, orange juice, cinnamon syrup, 

malibu, lemon juice, cocoa 

Boruca 10 

Tequila Mayorazgo, cocunut cream, lemon juice, 

pineapple juice 

Bahía Drake 12 

Vodka Stolichnaya, 43 liquor, cucumber syrup, mix 

berries tea, club soda 

Nauyaca 12 

Botran 8, orange juice, lemon juice, amaretto, 

strawberries 

Refreshing pepper 10 

D’Argent, lemon juice, passion fruit syrup, bell 

SIGNATURE COCKTAILS 

D
R
IN

K
S
 M

E
N
U

peppers, basil 

COCKTAILS 
Bloody Mary 10 

Gin & Tonic 10 

Vodka & Tonic 10 

WHISKY 
Glenfiddich 12 12 
Jameson Irish Whisky 10 
Jack Daniels 12 
Jim Beam Black 9 
Grants triple wood 6 
Makers Marks 14 

VODKA 
Absolut 7 

Stolichnaya 6 

Tito’s 10 

Aperol Spritz 15 

Campari Orange 12 

Negroni 15 

TEQUILA 
Don Julio Reposado 17 

Don Julio Blanco 16 

Sauza Hacienda Blue 10 

Mayorazgo 6 

Mezcal Montelobos 15 

GIN 
Beefeater 6 

Tanqueray 6 

D’Argent 5 

Sierpe 15 

Mezcal Montelobos, ginger tea, lemon juice, 

passion fruit syrup, pineapple juice 

Corcovado 15 

Chartreuse, botran 8, pineapple juice, lemon 

juice, cinnamon syrup 

Botanika 15 

Amaro de Angostura, fever tree aromática, sliced 

oranges 

Sunset 12 

Cognac, syrup, orange juice, lemon juice, red wine 

Smoked Pina Colada 12 

Grilled pineapple, Centenario rum, coconut cream, 

malibu 

Caipirinha 

Dry Martini 

Cuba Libre 

RUM 
Botran 8 

Centenario 7 

Flor de Caña 

Malibu 

BRANDY & 
COGNAC 
Hennessy XO 

Camus VS 

12 

12 

8 

6 

5 

10 

5 

70 

16 

Daiquiri 

Pisco Sour 

Mojito 

LIQUOR 
Bailey’s 

Disaronno 

Frangelico 

Jägermeister 

Cointreau 

Grand Marnier 

Aperol 

Campari 

Kahlua 

7 

10 

10 

6 

9 

9 

7 

12 

18 

7 

7 

5 

SOFT DRINKS 

Water 3 

Perrier water 6 

Club Soda 3 

Coca Cola – Sprite 3 

(Regular – light – 

Zero) 

Ginger Ale 3 

Tonic water 3 

Iced Tea 3 

Natural Juices 3.5 

Flavored Lemonades 3.5 

DOMESTIC BEER 
Bavaria Gold 6 

Bavaria Dark 6 

Imperial 4.5 

Imperial Light 4.5 

Pilsen 4.5 

Pilsen Double Malt 5.5 

Costa Rica Brew Co 10 

(IPA, Scotch, AAA) 

IMPORTED BEER 
Heineken 7 

Budweiser 7 

Corona 8 

Guiness 10 

Hoegaarden 10 

Estrella Damn 10 
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