
Flamingo Beach Resort & Spa | Guanacaste, Costa Rica
T: +506 2654-4444 | www.margaritavillecr.com

Nuestra Promesa/Our Commitment

Muchos de nuestros ingredientes, incluyendo hierbas, verduras y fruta vienen 
fresca a su mesa de nuestra finca sostenible.  La carne de res es de la región local 
y conseguimos los mariscos mas frescos de la zona local según disponibilidad.

Many of our ingredients such as herbs, vegetables and fruit come “farm to 
table” fresh from our own sustainable farm.  Our grass-fed beef is locally 

sourced and our seafood is as fresh and local as available. 



CARTA RESTAURANTE CAPRICCIOS

COCTELES I COCKTAILS
Bellini: champán y daiquiri.
Bellini: champagne, daiquiri.

Capriccios Especial: fruta de temporada, limón, azúcar, ginger ale, ron oscuro.
Special Capriccios: season fruit, lemon, sugar, ginger ale, dark rum.

Negroni: vermouth, campari, ginebra, naranja.
Negroni: vermouth, campari, ginebra, orange.

El Caprichoso Especial: ron, maracuyá, limón, fresca, hierba buena.
The Caprichoso Especial: rum, passion fruit, lemon, strawberry, peppermint.

Cóctel del Giorno: vodka, prosseco, limón, hierba buena.
Cocktail del Giorno: vodka, prosseco, lemon, peppermint.

Cóctel Bahía: ron, jugo de piña, crema de coco, toronja.
Cocktail Bahía: rum, pineapple juice, coconut cream, grapefuit.

Felice Alba: vodka, triple sec, curacao, azúcar, limón.
Felice Alba: vodka, triple sec, curacao, sugar, lemon

Gli Occhi Verdi: curacao, jugo naranja, limón.
Gli Occhi Verdi: curacao, orange juice, lemon

Dry Martini: ginebra, vermouth.
Dry Martini: ginebra, vermouth.

Cóctel Flamingo Beach: vino tinto, vodka, arándano, jugo de pera.
Flamingo Beach Cocktail: red wine, vodka, cranberry, pear juice.

Sangrías por Copas:
Blanca: vino blanco, ron, limón, Sprite, azúcar, fruta de temporada.
Tinto: vino tinto, naranja, Sprite, limón, azúcar, fruta de temporada.
Sangria’s Cups:
White: white wine, rum, lemon, Sprite, sugar, season fruit.
Red: red white, orange, Sprite, lemon, sugar, season fruit.



CARTA RESTAURANTE CAPRICCIOS

POSTRES I DESSERTS
Calzone Italiano con Nutella        $7
Un delicioso postre al momento y  helado de su gusto 
A delicious crepe-like sweet calzone illed with Nutella 
and accompanied with choice of house gelato

TIRAMIZU       $7
Típico italiano 
Delicate espresso lavor characterizes this 
classic Italian custard dessert.

PANACOTA       $8
Delicioso al mejor estilo de toscana  
Delicious in the best Toscana style 

SEMIFREDO  I  SEMIFREDDO      $11
Delicioso al mejor estilo de toscana  
Italian for “semi-frozen,” this Tuscan delight is cross 
between gelato and mousse.
 
Selección de Gelatos frescos                                                    $3.50  
Gelato
Ask your server for today’s selection of house gelato favorites.  

Café I Coffee 

Té I Tea 

Expresso I Espresso

Cappuccino





CARTA RESTAURANTE CAPRICCIOS

PASTA I PASTA
Pasta Linguini con frutos de mar $16
Seafood Linguine
Selección de mariscos frescos y salsa aurora
Assorted fresh seafood in a light tomato 
garlic cream sauce.

Espagueti Pomodoro I Spaghetti Pomodoro $9
Una deliciosa pasta en típico pomodoro Italiano
Delicious Italian classic red sauce made 
with fresh tomatoes, onion, garlic and basil.

Fettuccini Alfredo al mejor estilo de roma $10
Fettuccine Alfredo a la Roma 
Pasta Fettuccini  con  ajos frescos y perejil 
Creamy cheese sauce lightly seasoned
with garlic and parsley.

Espagueti Carbonara I Spaghetti Carbonara $13
Una deliciosa pasta con tocineta, cebolla, y huevo
A smooth and creamy egg and cheese sauce with bacon.

Penne Putanesca I Penne Puttanesca $12
Tomate, chile seco, aceitunas, anchoas, y albahaca fresca
Fresh tomato-based sauce spiced with red pepper 
lakes, garlic and basil, with black olives and anchovies. 

Seleccione la pasta de su gusto #1 $10
Add your own ingredients #1
En una cremosa salsa blanca, con jamón y hongos 
White: Your choice of fettuccine, spaghetti, linguini or 
penne pasta noodles in a creamy white cheese sauce; 
add ham and/or mushrooms

Seleccione la pasta de su gusto #2 $11
Add your own ingredients #2
En una deliciosa salsa Boloñesa al mejor estilo Italiano
Red: Your choice of fettuccine, spaghetti, linguini or penne 
pasta noodles in a delicious tomato-based meat sauce, a la Bolognese.

CARTA RESTAURANTE CAPRICCIOS

ENSALADAS I SALADS
Ensalada César $8
Lechuga romana, grissinis, parmesano natural, 
aderezo César
Romaine lettuce and artisanal Parmesan cheese 
with homemade grissini breadsticks and César dressing

Ensalada César con Pollo a la plancha $11
Add grilled chicken  

Ensalada Caprese $8
Mozzarella fresca, tomate, albahaca y salsa pesto. 
Fresh mozzarella and tomato, with basil pesto.

Ensalada de la Huerta $6
Lechugas mixtas, tomate, pepino, zanahoria, cebolla,
Chile dulce y aderezo de la casa.   
Farm-fresh mixed lettuce, tomato, cucumber, carrots, 
onion, green peppers in a savory homemade dressing

Antipasto Italiano $12
Foccacia, prosciutto, mozzarella  fresca, bresaola,
Salami, y chile rostizado.
Focaccia, prosciutto, mozzarella, bresaola, salami, 
roasted peppers and olives.

Prosciutto y Melón $14
Aderezado con albahaca, tomates rostizados 
y salsa pesto.
Fresh cantaloupe slices wrapped in prosciutto served 
with roasted tomatoes and basil pesto. 
                           



CARTA RESTAURANTE CAPRICCIOS CARTA RESTAURANTE CAPRICCIOS

PIZZA I PIZZA
Margarita  I Margarita $10
Salsa de tomate, mozzarella fresca,  
tomates frescos, albahaca
Pomodoro sauce, mozzarella, 
fresh tomatoes and basil

Hawaiana I Hawaiiana  $11
Salsa de tomate, mozzarella, jamón y piña                                                     
Pomodoro sauce, mozzarella, ham and pineapple

Pizza Cuatro Quesos I Four Cheese $12
Salsa de tomate, queso parmesano, queso
ricota  mozzarella, queso de cabra
Pomodoro sauce, Parmesano, ricotta, 
mozzarella and goat cheese

Tres  Carnes I Meat Lovers  $12
Salsa de tomate, mozzarella, jamón, salami, peperoni
Pomodoro sauce, mozzarella, ham, salami and pepperoni
Vegetariana I Vegetarian $12
Salsa de tomate, mozzarella, hongos, cebolla, chile dulce, 
berenjena, aceitunas y arugula
Pomodoro sauce, mozzarella, mushrooms, onion, 
green pepper, Eggplant, olives and arugula.

Capriccios I Capriccios $12
Salsa de tomate, mozzarella, prosciutto, grana padano
alcaparras y arúgula
Pomodoro sauce, mozzarella, prosciutto, Grana Padano 
cheese, capers and arugula

Clásica I Clásica $11
Salsa de tomate,  mozzarella, jamón  y hongos
Pomodoro sauce, mozzarella, ham and mushrooms

Seleccione los ingredientes a su gusto $9
Add your own ingredients: 

Salami, pepperoni, queso de cabra, queso Parmesano, $1.50 c/u
prosciutto, aceitunas, gran Padano y anchoas 
Salami, pepperoni, goat cheese, Grana Padano, anchovies.
    
Hongos, cebolla, chile dulce, tomates frescos, arugula $1.00 c/u 
albahaca, ajo, alcaparras
Mushrooms, onion, green pepper, fresh tomato, arugula, 
basil, garlic, capers.
        
Foccacia I Foccacia  $9
(pizza simple al ajilloo y romero)
Baked pizza dough simply seasoned with garlic and rosemary


