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LIVE SHOWS

CHIMBACALLE
In 19th century Quito, Chimbacalle was 
home to the lower middle class. This 
dance recreates a family celebration, 
starting with a procession and ending 

with a lively couple's dance.

DANZANTES DE CHIMBORAZO
The Andean dancers display tradition and 
religiosity, with elaborate costumes and 

ecuadorian rhythms inspired by the 
yumbo and the yaraví.

SOLSTICIO, TIEMPO DE COMPARTIR
A vibrant tribute to the harvest and to the 

Pacha Mama. June is a time of 
celebration, where dance and music bring 
the community together in a gathering full 

of gratitude, joy, and tradition.

Presented by
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CHIMBACALLE
Lupin bean ceviche with tree tomato ají

PASOCHOA
Chuiguil with aged cheeses and crunchy pork 

confit, red bean mole

CAYAMBE
Rainbow trout crudo with fennel, roasted 

pumpkin seeds, and kefir

PICHINCHA
LLama tartare, cured egg yolk, agave blossom 

RUMIÑAHUI
Corn carbonara, bacon chips, queso fresco 

foam, husk dust  

COTOPAXI
Slow-cooked pork belly glazed with agave 
honey, rustic potato purée, pickled mashua 

(Andean root) 

TAMBILLO
Fig and cheese empanada, panela syrup 

MACHACHI Y SUS CHAGRAS
Creamy rice pudding with citrus-infused 

Andean fruit sauces, barquillo wafer 

Tasting Menu

8 COURSE MEAL
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PUNÁ
Bebida a base de té de coca, Botánicos

Andinos Ecuatorianos e Hidromiel

RUCU
Gin Crespo, Granadilla, Cedrón, Ponche 

Ecuatoriano  

KILLARI
Gin Cruz Loma, Vermouth Extra Dry, 

Bitter de aceituna, Flor de Agave

APUS DEL HUMO
Aguardiente, Especias dulces, Soja 

NARIZ DEL DIABLO
Vino de Mortiño, Whisky, Panela, 

Romero 
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PUNÁ
Beverage made with coca tea, Ecuadorian 

Andean botanicals, and mead

RUCU
Gin Crespo, Sweet Granadilla, Lemon 

Verbena, Ecuadorian Punch  

KILLARI
Gin Cruz Loma , Vermouth Extra Dry, 

Olive Bitter, Agave Flower

APUS DEL HUMO
Aguardiente, Sweet spices, Soja 

NARIZ DEL DIABLO
Andean blueberries wine, Panela, Whisky, 

Rosemary
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Bodega Dos Hemisferios , San Miguel Del 
Morro , Ec

MITO FUMÉ BLANC 2022
Sauvignon Blanc Vino Blanco

Bodega Dos Hemisferios , San Miguel Del 
Morro , Ec

MITO ROSÉ 2022
Cabernet Franc - Tempranillo - Petit Verdot - 
Sauvignon Blanc - Merlot - Malbec - Cabernet 

Sauvignon

Bodega Dos Hemisferios , San Miguel Del 
Morro , Ec

PARADOJA 2018
Blend Cabernet Sauvignon Y Malbec

Bodega Dos Hemisferios , San Miguel Del 
Morro , Ec

ARMONIA 2023 
Viogner Late Harvest

ECUADORIAN
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PER ASPERA
Chardonnay, Chablis, 2021, FR

L´INSOLITE
Chenin Blanc, 2020,FR

GRAVES
Caberneth Sauvignon , Merlot , 

Bordeaux,2011,FR

MOSCATO DI ASTI
Moscato , 2021, IT

PREMIUM


