Costa el Sol

LATIN CUIlISsSINE

BOTANAS

© Nachitos 185

Fresh Tortilla Chips, Queso Mixto, Salsa Verde, Salsa
Roja, Crema, Cotija, Cilantro

add pico de gallo 2 add house-made chorizo 4.5
add house-made guacamole 6 add jalapenos 0.75

© Chips & Pico de Gallo 9

add house-made guacamole 6

© Poblanos Fritos 18.25

Crispy Fried Poblano Rings, Chipotle, Chimichurri
Aioli, Cotija Cheese

Fried Chicken Bites 18
Marinated Chicken, Agave & Lime Glaze, Cilantro
add honey lime aioli 2.5

© Street Corn Polenta Fries 16

Seasoned White Corn Polenta Fries, Avocado, Pickled
Jalapeno, Crema, Cotija, Tajin, Cilantro

» Birria Mini Tacos 21

A Trio of Tender Marinated & Shredded Beef, Mexican
Cheeses, Cilantro, Birria Dipping Sauce

Chorizo Mini Tacos 145

A Trio of House-Made Chorizo & Egg, Avocado Mousse,
Fresh Onion, Cilantro

Sauce Flight s

Your choice of 3: Honey Lime Aioli,
Chimichurri Aioli, Chipotle Aioli, Salsa Verde,

Salsa Roja, Crema or Habanero Hot Sauce

Habanero Hot Sauce J/J 4
Bold, Spicy & Made In House

ANTOJITOS

© Costa’s Taco Salad 21

Black Bean & Corn Salsa, Pico de Gallo, Queso Mixto,
Guacamole, Cotija, Crispy Tortilla Strips, Cilantro,
Jalapeno & Corn Vinaigrette

add roast chicken or marinated prawns 8

© Quesadilla De La Frontera 19.5

Black Bean & Corn Salsa, Roasted Chicken, Queso
Mixto, Honey Lime Aioli, Salsa Roja

& Creole Caribe Jambalaya Bowl 23

Roast Chicken, Chili Prawns, Chorizo Sausage, Black
Bean & Corn Salsa, Creole Tomato Sauce, Crema, Rice

 Duelling Enchiladas 24

Roast Chicken, Poblano Peppers, Black Bean & Corn
Salsa, Mexican Cheeses, Salsa Verde, Salsa Roja,
Avocado, Crema, Rice

BURRITOS

Cuban Burrito 24

Pulled Pork, Ham, Cabbage & Lettuce, Pickles,
Mustard Aioli, Mojo Vinaigrette, Swiss Cheese,
Rice & Beans

Southern Wet Pork Burrito 24.75

Slow-Cooked Chipotle Pulled Pork, Rice,
Mexican Cheeses, Rich Pork Gravy, Crema,
Cilantro

© Signature Burrito 24.75

Seasoned Rice & Black Beans, Pico de Gallo,
Guacamole, Cabbage, Cilantro, Queso Mixto,
Jalapeno Corn Aderezo, Crema

Choose Your Filling:

Fried Yams | Chorizo

Fried or Grilled Fish | Prawns

Carnitas Pork +S1 | Crispy or Grilled Chicken +S1
Flank Steak +S1 | Birria Beef +$1

TACOS one / three

& Fish 6/17

Baja Style Battered Fish, Cabbage, Avocado
Mousse, Pico de Gallo, Chipotle Aioli, Fresh Lime

Crispy Chicken 8.5/25

Panko Crusted Chicken Tender, Chipotle Puree,
Cabbage, Pico de Gallo, Chimichurri Aioli &
Avocado Mousse

& Pork Carnita 8.5/25

Crispy Shredded Pork, Salsa Verde, Cabbage,
Pickled Onion & Jalapeno, Cotija, Cilantro

© Yam 6/17

Crispy Yams, Cabbage, Pico de Gallo, Honey
Lime & Chipotle Aioli, Avocado, Tajin, Lime

& The Maverick 85/25

Marinated Flank Steak, Mexican Chorizo,
Chipotle Potatoes, Caramelized Onion, Fresh
Guacamole, Crema

& O Verdura-Tariana 6/17

Seasoned Black Beans, Cabbage, Fire Roasted
Salsa, Avocado, Queso Fresco

& Prawn 85/25

Ancho & Chili Marinated Grilled Prawns,
Cabbage, Mango Glaze, Pickled Onion, Avocado,
Cotija Cheese

POSTRES

Key Lime Pie 125

Fresh-Squeezed Key Lime, Graham Cracker, Whipped
Cream

Churros 11

Caramel, Creme Fraiche, Pumpkin Seeds

&2 Please Ask About Our Gluten Free Options
© Can Be Made Vegetarian



COSTA CLASSICS

Premium Traditional Margarita 20z 14.5

Premium Tequila, Triple Sec, Hand-Squeezed Lime,

Agave, Egg Whites
Replace With Mezcal +$1

Jalapeiio Margarita 20z 15

Premium Tequila, Triple Sec, Jalapeno, Hand-
Squeezed Lime, Egg Whites, Agave, Tajin
Replace With Mezcal +$1

Feature Margarita 1.50z 125
Ask About a Feature Flavour

Palomarita 20z 14

El Jimador Reposado, Aperol, Orange, Grapefruit,
Lime
Replace With Mezcal +$1

Mojito loz 105
Havana Club Afiejo, Lime, Mint, Sugar, Soda

Rum Punch 1.50z 13

Havana Club Afiejo, Banana, Orgeat, Pineapple,
Pomegranate, Orange & Lime

Costa Caesar loz 10

El Jimador Reposado, Clamato, Signature Spices,
Pickled Vegetables

WARM ME UP

Costa Coffee 20z 12
Baileys, Frangelico, Reposado Tequila, Espresso

Spiked Jamaica loz 10
Hibiscus, Peach Schnapps, Apricot Brandy

Horchata Dulce 20z 125
Horchata, Hazelnut, Spiced Rum
Available Hot Or Cold

Mexican Koolaid 20z 13

Captain Morgan Spiced Rum, Apricot Brandy,
Hibiscus

Muerte Verde 20z 16

Premium Sombra Mezcal, Reposado Tequila, House-
Made Verdita, Lime, Orange, Tajin

Red Wine Sangria 50z 125
Cabernet Merlot, Fruit Brandy, Orange, Berries

Costa Colada 1.50z 13
Havana Club Aiiejo, Orange, Coconut, Pineapple

Rum Bo loz 105

Captain Morgan Spiced Rum, Jarritos Mexican Cola,
Mint, Lime

La Bamba 20z 16

Capel Pisco, Lavender, Lemon, Cucumber, Egg
Whites

BEER

Beer 473ml 95

Locally Craft-Brewed Townsite’s Zunga Blonde Ale,
Tin Hat IPA

Import 355ml 8
Corona, Pacifico & Negra Modelo

WINE

Ask About Our Current Wine Features

House Feature 60z 95 Bottle 40

ZERO PROOF

Virgin Colada 9
Coconut, Pineapple, Orange, Lime

Virgin Mojito 7
Lime, Mint, Sugar, Soda

Verde Fresco 9.5
House-Made Verdita, Orange, Soda, Tajin

Limonada 75
Fresh Lime & Agave, Sparkling Or Still

Virgin Caesar 8
Clamato, Signature Spices, Picked Vegetables

Virgin Margarita 8
Lime or Our Feature Flavour

Corona Cero Non Alcoholic 330mL 8

NON ALCOHOLIC
BEVERAGES

Mexican Soda 5
Cola, Lime, or Mandarin

Diet Coke 35

Jamaica 5
Hibiscus Tea, Ask For It To Be Sweetened

Horchata 5

Sweetened Rice Milk, Cinnamon,
Available Hot or Cold

Americano Single 45
Regular or Decaf

Espresso Single 4.5 Double 6
Mint & Lime Tea 4

Hibiscus Tea 5




DS (MeENU

AM\M

Chicken & Cheese Quesadilla 7.5
Grilled Chicken & Mixed Cheese Melted in Flour Tortillas

Crispy Chicken Taco 8
Crispy Chicken Tender, Lettuce, Cheese, Pico de Gallo,
Sour Cream
Black Bean & Cheese Burrito 12

Seasoned Black Beans, Rice, Crema, Flour Tortilla

Fish Taco 5.75
Fried or Grilled Cod, Shredded Cabbage, Pico de Gallo,
Avocado Mousse
Kids Nachitos 7
House Fried Corn Tortilla Chips, Melted Cheese

Add Ons
Seasoned Rice 4.25
Black Beans 4.25
2 Crispy Chicken Tenders 10.25
2 Fried or Grilled Fish Bites 6.75
Yam Fries 4.25
Half Avocado 4.5



Costa el Sol

LATIN CUISINE

WARM ME UP

Costa Coffee 20z 12
Baileys, Frangelico, Reposado Tequila, Espresso

Spiked Jamaica loz 10
Hibiscus, Peach Schnapps, Apricot Brandy

Horchata Dulce 20z 125
Horchata, Hazelnut, Spiced Rum
Available Hot Or Cold

POSTRES

Key Lime Pie 12.5

Fresh-Squeezed Key Lime, Graham Cracker, Whipped
Cream

*A Local Favourite- 10 Years Running*

Churros 11
House-Made Caramel, Creme Fraiche, Pumpkin Seeds



TEQWIL
i R & C A

ACOD% PURE AGAVE

TEQUILA

100% Blue Agave

Hornitos Blanco loz 9
Sweet, zesty hints of citrus, jasmine & grapefruit

Espolon Blanco loz 8
Pepper & pineapple, floral lemon zest, clean fruit finish

El Jimador Reposado loz 8

Distinct red pepper notes accompany soft agave &
hazelnut

Maestro Dobel Filtered Reposado loz 9

Rich oak, crisp & herbal with a spicy snap and sweet
finish

Patron Reposado loz 15
Fresh agave, oak, vanilla, citrus & honey

Cazadores Reposado loz 9
Oak aged with flavours of melon, spice & white pepper

Don Julio Blanco loz 12

Light & sweet, hints of grapefruit with grassy and earthy
undertones

Herradura Reposado loz 12

Balance of sweet oak & spice, light caramels & vanillas

Volcan De Mi Tierra Blanco loz 12
Savory with a saline minerality & citrusy lime throughout

Tierra Nobel Aiiejo loz 14

Wet wood, lemon balm, with a dry medium body and
leathery finish

Adictivo Extra Anejo loz 18
Aged 7 years, long rolling sweetness with roasted
flavours of honey & caramel

Clase Azul Reposado loz 24

Woody fruit notes, hints of vanilla & toffee with a smooth
velvet feel

Grand Mayan Ultra Afiejo loz 24

Rich hazelnut, slated caramel & cacao with a long dry
finish



MEZCAL

Tequila’s older & smokier cousin

Fandango, Angustifolia Agave loz 8
Copper distillation, plenty of spice and smoked agave flavour

Los Siete Misterios, Doba-Yej Agave loz 9
Leather, grass, stone fruit undertones & a peaty bite

Del Maguey Vida, Espadin Agave loz 10
Artisanal, organic, flavours of honey, cinnamon & tangerine

Illegal Mezcal, Espadin Agave loz 12
Deep agave, light smoke, green apple, & citrus

400 Conejos, Espadin Agave loz 10

Smooth & ancestral, hints of vanilla, roast agave & subtle
smoke

Montelobos, Espadin Agave loz 10
Unaged complexity with hints of pine & ashy soil

Casamigos, Espadin Agave loz 14
Smooth, soft oregano & licorice, mineral nuances

Brije, Espadin Agave loz 14
Strong, balanced acidity, lingering herbaceous palate

TRY A FLIGHT OF 3

El Hefe 1.50z 29
Patron Reposado, Clase Azul Reposado, Tierra Nobel Anejo

Para Comenzar 1.50z 21
Maestro Dobel, Herradura Reposado, Adictivo Extra Anejo

La Flama Blanca 1.50z 16
Hornitos Plata, Don Julio Blanco, Volcan De Mi Terra Blanco

Mezcalito 1.50z 18
Illegal Mezcal, Del Maguey Vida, Los Siete Misterios

El Vuelo Mayahuel 1.50z 18
Fandango, Montelobos Artesanal, Casamigos Mezcal

Create Your Own Flight market price

SIPPERS OR SHOOTERS

Pisco Lemon Drop loz 7
Pisco, Cointreau, Fresh Lemon, Agave

Mexican Kool Aid loz 7

Captain Morgan Spiced Rum, Apricot Brandy, Chilled
Hibiscus



