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THE SPIRIT REALM:

In the hesirt of the Costa Rican rinforest, amid
the sounds of chattering spider monkeys and
crushing surf, the staceato 7iff of a slicing knife
kewps a steady beat. Imagination conjures exotic
seenes of indigenous repasts, of tables bearing
dishes of hearts of palm, star fmit, coconat, Bt
it the soarce is 6 scene more Sexin the City than
Tarzan, Bartender Jonathan Gonzales Arnya is
preparing limes for a popular cocktail, the

Caipirum, in the
Laxhue’s stylish tree house Jounge.

Though a self-described “simple barman,”
the San |ose-hom Gongales Arwoa does not
comvinee: like an artist at work with & palette,
he positions ingredients around him in a tidy,
cobarful displiy. Piles of fresh mint, phop, per-
fectly shiced fruit and vibramt pink fowers .
ingredients are sourced from the jungle an
arm’s length away. The options, ranging from a
simphe Tieo Sour to the more hirdly nuned Ex-
otic, are a welcome surprise in this impassuhle
swiaith of nature gone wild,

“1 abarays use: fresh fruit, never canned,” says
Conzales Arayn, a parist, "Canned froit anmd
pro-made mizers ahvays tend to be too seect,
and the: sweetness overpowers the real favors
of the Fruit.” Premiom rums, vodkas and gins
sl tor the elesn appeal,

The studious harman puts the finishing
tonches—an artfully draped lime corl and
delicate rainforest Bower—on the Caipinem,
and smiles. “Just bevanse o recipe is known
docs't mean it cant be yours.” he says,
“By achelings vourr wn touch, it hecomes o per-
somal ereation.” For information, go fo oo
plapvicasesa. com —Susan KosTRZEWA







