
 
 
 
 

 

SMALL PLATES 
 

CHIPS AND SALSA $5 
Homemade chips with fresh tomatoes, onions, bell pepper, cilantro, and locally grown fresh lime 

juice. 
 

CEVICHE 
*Shrimp $12 *Fish $10 *Shrimp & Fish $15 

Fresh squeezed lime juice, onions, cilantro, bell pepper and orange zest blend together and served 
with homemade plantain chips. 

 

BRUSCHETTA $10 
Fresh locally grown tomatoes, basil, red onion, and balsamic vinegar over toasted ciabatta bread 

and cheese. 
 

HUMMUS $10 
Homemade chickpea hummus, served with pita bread and celery and carrots sticks . 

 

SPRING ROLL 
VEGGIE $10 / shrimp $12 

Locally grown lettuce, carrots, cucumber and cilantro served with Thai peanut sauce. 
 

FALAFEL SALAD $10 
Home made Falafel, with mixed greens, quinoa, tomatoes and cucumber with a parsley honey lime 

dressing. 
 

TEMPURA VEGETABLE $10 
Panko breaded pan fried green beans, potato, carrot and onion in tempura batter served with 

special dipping sauce 
 

CHICKEN WINGS $10 
Fresh chicken wings served with choice of ranch, bbq, buffalo sauce or Szechuan salted & peppered 

wings over lettuce(spicy) 
 

TURKISH MUSHROOMS $10 
Sauteed mushrooms in a yogurt sauce with dill and Mediterranean spices, served with a laffa bread. 
 

VACA TOKANITZA $14 
Sauteed beef tenderloin in yogurt sauce with garlic, tomatoes, onions served with laffa bread. 

 

TACOREA (small) $14 
Two flour tortillas filled with our special Bulgogi 
Beef or Pork(spicy option) with sautéed veggies 



 
CARAMBOLA GRILL 

GYOZA 
(Shrimp/Pork) $8 

4 Dumplings with vegetables and pork or shrimp and served with house dipping soy. 
 

SCALLION PANCAKE $11 
Locally grown scallion family traditional recipe from Korea. 

with seafood (shrimp & Calamari) $13 
 

BULGOGI BOWL $21 
Traditional family recipe, marinated Beef or Pork with vegetables over a bowl of rice. 

 
BIBIMBAP $19 

with Bulgogi beef $21 
Fresh sauteed vegetables served in a bowl with rice and an egg on top. 

 
KOREAN POKE BOWL $21 

(Tuna / Mahi Mahi) 
Fresh caught local fish served over a bowl of rice with onions, lettuce, cucumber and carrots served 

with homemade special sauce(spicy optional) 
 

NANGMYUN $18 
Korean buckwheat noodles in cold beef broth. 

Traditional noodle soup from North Korea 
 

HOUSE SPECIAL (Korean)- BBQ $29 
(minimum of 2 orders) Bulgogi 
 

Traditional BBQ from Korea to celebrate special occasions. 
Often times shared with friends and families. 

Cook fresh meat on your table with Lettuce Wraps with locally grown veggies 
(Garlic, Jalapeño, lettuce, onion, mushroom) 

 

Beef: Highest quality local beef marinated in soy sauce based family traditional sauce with vegetables 
Pork: Special cut pork meat with family traditional spicy chili paste sauce with vegetables  
Pork Belly: House cut thinly sliced pork belly grilled to crispy with sesame oil sauce and traditional 
sauce for lettuce Wrap 
 

Our grill tables are made to fit our guests for the best K-BBQ experience. 



 
CARAMBOLA DEL MAR 

 
CARAMBOLA STEAK $25 

9 oz Costa Rican free ranged steak grilled to your taste 
Sauce to choose from, Coffee sauce made with Costa Rican Coffee, Chimichurri or Red Wine with 

Mushroom. 

 
PORK BBQ RIBS $26 

Bbq covered pork ribs served with salad and mashed potatoes. 
 

CHICKEN CHIMICHANGA $16 
Flour tortilla filled with sauteed chicken, cheese and veggies served with fries. 

 
MANGO MOON BURGER $18 

Juicy homemade beef patty with locally grown fresh tomato, onion, lettuce and cheese on an artisan 
bun served with potato wedges. 

 
FISH BURGER $21 

Fresh caught local fish steak grilled complimented with homemade orange chipotle sauce topped 
with tomato, onion, lettuce on an artisan bun served with potato wedges. 

 
MAHI MAHI $23 

Fresh locally caught mahi mahi, grilled with a sauce to choose from 
shrimp sauce($2 additional), butter garlic or a white wine white sauce, served with veggies and 

mashed potato. 
 

CATCH OF THE DAY SPECIAL (SNAPPER) Market Price 
Deep fried red snapper served with homemade green plantains. 

 
Yellow Fin TUNA $25 

Catch of the day tuna with orange chipotle sauce or blackened, served with sauteed vegetables and 
mashed potato. 

 
Mango Moon SALAD $12 
chicken 15 / shrimp $18 

Local mango with mixed greens, tomato, cucumber, onion, and other seasonal vegetables, with a 
house dressing. 

 
 
 
 

 



 
 

TACOREA DINNER $ 27 
Four flour tortillas filled with special Bulgogi from our grill 

Beef, Pork(spicy option) or Fish with sautéed veggies 
 

CHICKEN PESTO $18 
Sauteed chicken with creamy homemade pesto served with cheese and garlic sauce over pasta 

 
 

CARBONARA $16 
Spaghetti with fresh local eggs, garlic, bacon, fresh parmesan cheese 

 
 

BOLOGNESE $20 
Classic tomato pomodoro sauce with ground local beef and fresh basil and parmesan cheese. 

 
 

CHICKEN PICCATA $21 
Pasta of your choice with capers, garlic, butter and lime served with a lightly breaded fresh local 

chicken breast. 

 


