
A pl ace to rel a x,  drink,  eat,  and 
connect,  Niri  Beach Cl ub pair s  the s oul 
and c uis ine of the Iberian penins ul a 
with the raw beauty of the Pochote 
Bay.  H ere,  g ues ts des cend into a 
s erene natural  s etting that invites an 
unwinding from the ever yday.

NEKAJUI, A RITZ-CARLTON RESERVE | +506 4081-1221
PENINSULA PAPAGAYO, END OF THE 253 NATIONAL ROUTE, 
PROVINCIA DE GUANACASTE, LIBERIA, 50104, COSTA RICA 



T A P A S

P A N  C O N  T O M AT E
TOASTED B READ, GARLIC , CATAL AN TOMATOES , OLIVE OIL VG

J A M O N  I B E R I C O 

SLICED TAB LESIDE , 10 0% 5J ACORN FED GF

T O R T I L L A  D E  P A TATA 

SAFFRON AIOLI V GF

S T E A K  T A R TA R
B RIOCHE , EGG YOLK

P ATATA S  B R AVA S
CRISPY SPANISH POTATOES , ALMOND ROMESCO, AIOLI V GF N

G R I L L E D  S C A L L O P S 
CHORIZO VINAIGRET TE ,  MANCHEGO FOAM , MADEIRA B EURRE B L ANC GF

C R O Q U E T TA S
CHOICE OF JAMON OR MANCHEGO, PAPRIK A AIOLI

C A U L I F L OW E R
WOOD ROASTED CAULIFLOWER , ESCAB ECHE , HA ZELNUT, PICKLED ONION ,                
CASHEW PISTOU V GF N

S A L A D S

WAT E R C R E S S  S A L A D 

LOCAL GREENS , MANCHEGO CHEESE , FENNEL , ORANGE , CITRUS VINAIGRET TE V GF

K A L E  &  C H A R R E D  B R O C C O L I

MANCHEGO, PICKLED TOMATO, OLIVE OIL CROUTONS V

O C T O P U S  S A L A D
CHARRED GRILLED OCTOPUS , RED ONION , PEPPER ESCAB ECHE GF

E N T R É E S
G R I L L E D  W H O L E  F I S H
CHARCOAL GRILLED DAILY CATCH , BATATAS AO MURRO, GREEN B EANS , PICKLED MUSTARD 
SEEDS SAUCE GF 

P I R I  P I R I  H A L F  C H I C K E N
OVEN ROASTED, SAUTÉED MUSTARD GREENS , ONION SAUCE, HOUSE-MADE POTATO CHIPS GF

S E A F O O D  P A E L L A ,  S H A R E D  F O R  2
LOCAL SEASONAL SEAFOOD, IB ERICO SOFRITO, SEASONAL MUSHROOMS ,  
BOMBA RICE , AIOLI   GF

B R A I S S E D  P O R K  B E L LY
HOUSE- MADE POTATO CHIPS , PICKLED RADISH , HERB SAUCE GF

C H U L E TA  D E  R E S
BONE- IN RIB EYE , CHIMICHURRI  GF

A B O B O R A
ROASTED PUMPKIN , COCONUT ESCAB ECHE , TOASTED ALMONDS , MANCHEGO, AGAVE , 
WATERCRES S V GF N

Dinner
5 : 3 0 P M - 10 P M

V•VEG ETARIAN  VG •VEGAN GF • G LUTEN FREE N • CO NTAIN S N UTS

O U R M EN U IN CLU D ES LOCALLY SO U RCED IN G RED IENTS AN D CERTIFIED SUSTAINAB LE ITEM S .
IF YO U HAVE ANY FOO D ALLERG IES , INTO LER AN CES , O R CELIAC D ISE ASE , PLE ASE IN FO RM TH E STAFF.
ALL PRICES ARE IN US D O LL ARS AN D ARE SU B J ECT TO 13% SALES TA X AN D 10 % SERVICE CHARG E .



S I D E S

A S P A R A G U S
CHARCOAL GRILLED, GRIB ICHE SAUCE V GF

C H A R R E D  G R I L L E D  E G G P L A N T
RED PEPPER CHIMICHURRI VG GF

P I P E R  G O R R I A K
MARCONA ALMOND GREMOL AT TA VG GF N

C O N F I T  W I L D  M U S H R O O M S
CHARRED ONION , MADEIRA REDUCTION , FINE HERB S VG GF

C O C A S
CAN B E P R EPAR ED G F U P O N R EQ U E ST

C O C A  C ATA L A N 
ROASTED RED PEPPER , HEIRLOOM TOMATO, ARTICHOKE , CARAMELIZED ONION , 

ARUGUL A VG

C O C A  D E  L A  M A N C H A

MANCHEGO, WILD MUSHROOMS , PISTOU, DATES , BABY BASIL & SPINACH SAL AD V N

J A M O N  I B E R I C O
GRILLED PEACH , B LUE CHEESE , FIG S , HONEY DRIZ ZLE

V•VEG ETARIAN  VG •VEGAN GF • G LUTEN FREE N • CO NTAIN S N UTS

O U R M EN U IN CLU D ES LOCALLY SO U RCED IN G RED IENTS AN D CERTIFIED SUSTAINAB LE ITEM S .
IF YO U HAVE ANY FOO D ALLERG IES , INTO LER AN CES , O R CELIAC D ISE ASE , PLE ASE IN FO RM TH E STAFF.
ALL PRICES ARE IN US D O LL ARS AN D ARE SU B J ECT TO 13% SALES TA X AN D 10 % SERVICE CHARG E .

D E S S E R T

C O U V E R T  F O R  2 
ARTISAN CHEESE , QUINCE , GRAPES , WALNUTS , PICOS V 

P A S T ÉI S  D E  N ATA
L AYERS OF FL AKY DOUGH , NATA CREAM + PEACH SORB ET V 

C A N D I E D  C R O I S S A N T
CATAL AN CREAM , VANILL A ICE CREAM , SEASONAL FRUIT V

7 0 %  C H O C O L AT E  C O U L A N T 
VANILL A ICE CREAM , TAPA DULCE  V 

T R I L O G Y  O F  I C E  C R E A M 
HOUSE SELECTION OF ICE CREAM & SORB ETS V GF N


