
 

APPETIZERS

RISOTTO

PASTA

◊ Beef Carpaccio
thinly sliced beef tenderloin served with mushrooms, shaved parmesan cheese and basil dressing.

$18

◊ Capresse Salad
buffalo mozzarella and fresh tomatoes, served with grissini, basil pesto.

$17

◊ Tomato and Basil Soup
classic italian tomato soup, served with toasted almonds and crispy prosciutto ham.

$16

◊ Toscana Salad
arugula, watercress, organic lettuces, almonds, gorgonzola cheese, red grapes and balsamic dressing.

$16

◊ Caesar Salad
romaine lettuce, pickled sardine, parmesan cheese, garlic croutons with herbs and authentic homemade dressing.

$12

with grilled chicken breast
with  pan seared crab cake
with grilled jumbo shrimp

$14
$16
$22

 ◊ Fungi Porcini Risotto
white mushrooms, wild mushrooms, porccinni and reggiano parmesan cheese.

$23

◊ Fruti di Mare Risotto
with mussels, clams, calamari, jumbo shrimps, asparagus and sambucca flambée.

$28

◊ Baked Pork and Spanish Chorizo Risotto
with roasted bell peppers and sage essence.

$23

◊ Fruti Di Mare Linguine
cooked in rose sauce with clams, mussels, jumbo shrimps, cherry tomatoes and peperoncino.

$30

◊ Marsala Meatballs Spaghetti
Beef tenderloin and pancetta meatballs cooked in red wine and tomato sauce.

$21

◊ Veal Ossobuco Rigatoni
sautéed with veal ragout and fresh mozzarella.

$25

◊ Carbonara Fettuccine with Chiken Breast and Broccoli $21

◊ Cottage Cheese and Spinach Ravioli
With creamy basil pesto, dried tomatoes and feta cheese.

$23

 



 

DESSERTS

◊ Gorgonzola Beef Tenderloin
served with sautéed baby potatoes and cherry tomatoes

$25

◊ Stewed Lamb Rack
grilled chops with red wine and rosemary, with dark mustard sauce and served with mint and 
strawberries quinoa risotto.

$32

◊ Smoked Pork Chop with Red Wine Sauce
served with creamy polenta.

$27

◊ Salmon Filet with Asparagus Sauce
from our grill, served with sautéed linguine with bacon, almonds and peperoncino.

$27

◊ Chicken Saltimbocca
filled with prosciutto ham, mushrooms and sage sauce served with potato and sundried tomatoes 
croquettes.

$27

 MAIN DISHES

◊ Apple Crostata
served warm with vanilla ice cream.

$11

◊ Tiramisu
served with caramel ice cream and chocolate biscotti.

$11

◊ Basil Panna Cotta
with almonds and fruits Florentine.

$11

$13

 

◊ Gelatos sundae two flavors
stracciatella, nutella, piña colada, chocolate-mint, vanilla and berries.



FOR RESERVATIONS

Please contact Concierge

JW Marriott Guanacaste 
Hacienda Pinilla, Santa Cruz, Guanacaste, Costa Rica

Marriott.com/SJOW

Tel  +506.2681.2000
 sjojw.concierge@R-HR.COM


