
San Antonio, Escazú



C O M E R T E  M E J O R
Appetizers

SKIRT STEAK AND BONE MARROW TACOS  —  ¢ 6.000
Two tacos with pickled onion, roasted bone
marrow, salsa verde, and avocado mayo 

CORN RIBS   —  ¢ 4.500
Corn ribs topped with spices and cilantro aioli 

ANGUS BEEF CARPACCIO AND POPCORN CAPERS   —  ¢ 6.000
Raw tenderloin, capers, blackberries, onion gastrique, and fried kale

PÂTÉ NEST   —  ¢ 4.500
Chicken pâté, garlic confit, blackberry jam, and candied walnuts  

CLOTHESLINE BACON   —  ¢ 4.000
Bacon slices with barbacoa, served with pickled onions and pickles 

MACARONI AND CHEESE TART   —  ¢ 4.800
Crumble tart �lled with traditional mac and cheese
and topped with onion and chorizo marmalade 

CHEESE DIP IN A SKILLET   —  ¢ 6.000
With herbs from the garden and bread
add CHORIZO   —  ¢ 2.000.00

LAMB CASSAVA CROQUETTE   —  ¢ 6.500
Lamb croquette made with cassava,
served with pickled vegetables  



C O M E R T E  M E J O R
Soups and Salads

SOUPS
FAIRY TALE MUSHROOMS   —  ¢ 6.000
Cream of roasted mushrooms (button,
portobello, oyster) served with bread 

SMOKED SQUASH SOUP   —  ¢ 6.000
Roasted squash soup with lightly smoked
vegetables served with bread

CHICKEN SOUP FROM THE GARDEN  —  ¢ 6.500
Vegetable broth and herbs from the garden 

FROM OUR GARDEN
BURRATA AND GRILLED PEACHES  —  ¢ 7.500
Italian burrata, grilled peaches, basil, mint, dill from
the garden, candied walnuts,  and balsamic glaze 

COLORFUL HARVEST
FROM THE GARDEN   —  ¢ 6.800
Mix de lechugas, cebollas y rabanos
encurtidos, mini zanahorias y remolachas,
macadamia garapiñada, queso ricotta
y aceite de oliva

MUSHROOMS AND ARUGULA —  ¢ 6.500
Arugula, roasted mushrooms, ricotta
cheese, toasted almonds, citrus
balsamic dressing

FULL MOON HARVEST   —  ¢ 7.000
Roasted and grilled vegetables with our
Feroz chimichurri (eggplant, zucchini,
carrots, bell pepper, roasted mushrooms,
grilled onions, and roasted tomato) 

WITH HERB BUTTER AND OLIVE OIL 
Breadbasket of �e day 

¢4.000



C O M E R T E  M E J O R
Hambre feroz

MEATS
RIBEYE (400G)  —  ¢22.000

NEW YORK (400G)  —  ¢21.000

SKIRT STEAK  (250G)  —  ¢14.500

TENDERLOIN (250G)  —  ¢17.000

SIRLOIN CAP  (300G)  —  ¢12.500

TOMAHAWK (1.4 KG)  —  ¢45.000

LAMB SHANKS (500G) — ¢25.000

PORK STEAK (120G) — ¢16.000

ST. LOUIS STYLE RIBS  —  ¢19.500

LAMB RIBS —  ¢25.000

ROAST CHICKEN  —  ¢11.500

HUNTER’S BARBECUE  —  ¢45.000

Pork ribs, chorizo, tenderloin, and chicken 
breast served with roasted onion, coleslaw, 
grilled tomato, bell pepper, roasted potato-
es, and corn ribs.                         

TROUT FROM “EL CERRO DE LA MUERTE”,
HERBED SKIN, WALNUTS, AND ROMESCO SAUCE

¢9.000

*Served with ‘‘mashed yuca’’ 



C O M E R T E  M E J O R
Hambre feroz

SIDE DISHES
CREAMY PARMESAN AND GARLIC BASMATI RICE  —  ¢3.300

MASHED YUCA   —  ¢2.500

ROASTED TOMATO WITH “TAPA DULCE” REDUCTION  —  ¢3.000

SEASONAL ASPARAGUS (FROM OUR GARDEN)  —  ¢3.000

ROASTED CARROTS AND LABNEH  —  ¢3.500

ZUCCHINI IN HEART OF PALM HUMMUS  —  ¢4.500

ROASTED CAULIFLOWER WITH                 

CREAMY HAZELNUT AND HERB SAUCE  —  ¢3.500

MASHED SWEET POTATOES  —  ¢3.000

RUSTIC MASHED POTATOES  —  ¢2.500

GRILLED BELL PEPPERS  —  ¢2.500

MIXED GREENS WITH HOUSE VINAIGRETTE  —  ¢3.000

YUCA WEDGES WITH CILANTRO AIOLI  —  ¢2.500

CHARBROILED EGGPLANT  —  ¢3.500

FRENCH FRIES  —  ¢2.000

FEROZ SAUCES

FEROZ CHILE MIX
(HOT SAUCE        )

¢2.000

FEROZ CHIMI  —  ¢2.500

SALSA VERDE    —  ¢2.500

FEROZ MAYO  —  ¢2.000

CILANTRO AIOLI  —  ¢2.000

ROMESCO  —  ¢3.000



C O M E R T E  M E J O R
Hambre feroz

ON THE WILD SIDE

FEROZ HAMBURGER  —  ¢ 11.000
Angus beef patty (200g), provolone cheese, roasted onion,
bacon, and pickles served with french fries

PULLED PORK SANDWICH  —  ¢ 9.000
Slice of roasted pork with BBQ caramelized onion,
served with french fries

SKIRT STEAK SANDWICH WITH AU JUS  —  ¢ 9.000
Grilled skirt steak, smoked mozzarella, picked 
onion, chimichurri with au jus

POTATO GNOCCHI

GRILLED GNOCCHI  —  ¢ 9.000
Gnocchi with grilled chorizo, leek,
and cherry tomato

FIERCE GNOCCHI   —  ¢ 8.500
Gnocchi in mildly spicy tomato sauce
topped with smoked cheese



Cuentan los que me vieron
que nunca ando solo, siempre llevo a mi manada,
por mi huerta acechando, disfrutando de sabores únicos,
capaces de despertar nuestros instintos más feroces...

...y el cuento se acabó.

SR. FEROZ

— ALFONSO L.—

Cuando nos volvamos a encontrar, lo volveré a contar.


