MANIFEST
o The cold of the highlands, the salty mantle of the Pacific, the warmth of the Amazon.

O S Our spirit is free, our cuisine is humble, our blood is mestiza.
When we eat, we eat with our hands.
When we laugh, we laugh out loud.
We are Ecuadorian.
EMPANADAS s4 OCTOPUS ISLENO %28

Casera - Sweet Plantain / Chicken stew
Riobambena - Purple corn / Goat stew
Costena - Green plantain / Shrimp coconut
stew

Nortefa - Cassava / Beef with sweet spices
Serrana - Morocho / Corn & cheese

Vegana - Green plantain / Coconut vegetable
stew

PAN DE YUCA $10

Warm cassava bread topped with aged cheese,
served with guava chutney. (5 pieces)

HUMITA . s8
Cornbread loaf, palo santo smoked butter.
LA BALA $8

Potato dough filled with pulled pork, encurtido,
avocado sauce, pickles, crispy pork crackeling.
EL MUCHACHO S7
(Cassava dough, filled with cayambe's string
cheese, served with tamarind chutney and
green mango coleslaw.

**Ask about our vegan option.

CORVICHES S7
Green plantain dough with peanuts fllled with
smoked amazonian fish.

EL LLAPI - %6.50

Potato dough filled with cheese, roasted tomato
sauce.

CHOOSETHETOPPING _____ +$3
Manglar - Guariche crab salad served with
fresh cilantro.

Covacha - Shrimp Encocado with Salprieta.
Arrecife - Octopus salad with peppermint.

Spicy Gluten Lactose Vegan

Vietnamese inspired octopus carpaccio with
lemon ginger vinaigrette, mint and crispy
tapioca with a side of cassava chips.

EL ASADITO S 71

Seared and marinated beef tenderloin, roasted
bell pepper sauce with neapia, crispy onion,
chaucha potatoes, with a side of woodfired
sourdough.

CERDITO EN SU PONCHITO —s21
Smoked pork with spices, basil, ginger,

sesame seeds, garden greens, sweet and

sour peanut sauce.

PUERTO DE TARQUI Bestseller —$20
Ecuadorian-inspired coastal crudo with Spanish
influence. Mahi - Mahi (raw fish) on a creamy
almond sauce, coconut, pickles and blueberries.
EL SALSERO VEGGIE $18
Roasted Mushroom and spicy passion fruit
sauce, black sesame, cilantro oil.

CEVICHE MANICERO - s17

Catch of the day, peanut and coconut sauce, diced

cucumbers, toasted peanuts, chilli. Served with
chulpi corn.

SALAD EQUINOCCIO 815
Green leaves, Amazonian turmeric and honey
vinaigrette, Manaba cheese, gooseberries and
crispy quinoa.

BISQUE TOMATE . - - |
Creamy Andean tomatoes bisque, grilled
oyster mushrooms.

PANTRY

ARTISANAL BREADS

Sourdough S5

Cassava pita S5
Cold Dish Nut Hot Dish Vegetarian

Our restaurant in Miami is the first Ecuadorian restaurant to be included in the Michelin Guide USA.

All products used support local suppliers. Prices include a 10% service charge and 15% VAT.



LANGOSTINOS MARIMBEROS_____ $31

Marinated prawns with togarashi, yellow
coconut curry, squid ink pasta, pickled chilli,
and sliced cucumber.

CANGREJADA 825

Crab in a base of tomato, peanuts, and coconut,
with sweet plantains and cocoldn; served
with green plantain patacones and sal prieta.

CHIVO DE MUEY 825

Ecuadorian-inspired stew. Goat ragu cooked
with tamarind, chilli, artisanal pappardelle,
goat cheese, yogurt and bacon chips.

CERDITO & LLAMPINGACHO $24
Smoked pork tenderloin, potato patties with
achiote and green onions, pickled kohlrabi,
corn and pickled onions.

LLAMA $22
Llama tart with cured yolk, pickles, herbal
vinaigrette, served with sourdough bread.

DUMPLINGS DE CUY 22

Guinea Pig dumplings, Pine mushrooms broth,
chilli oil and cilantro. (7 units)

LOS TORTELLINIS DE MAQUENO _§22
Filled with roasted maqueno purée and
Manaba cheese. Served with smoked tomato
sauce. Add protein:

Shrimp $8

Chicken S5

WAHOO SALSERO 820

Sweet and spicy passion fruit sauce, black
sesame, cilantro oil.

PICUDO Y VERDE - s17
Ecuadorian green plantain soup inspiration,
salted vegetables, achogcha, green plantain
crispy balls filled with smoked fish..

Spicy Gluten Lactose Vegan

FROM THE SEA
Served with crunchy cassava fries, pelma puree
and sauce of your choice

FISH AND SHELLFISH

Paiche 200g $31
Catch of the day 200g S 1 |
Ecuadoriankingprawns(3) © ——__ §31
Swordfish 200g $25
SAUCE

Smoked tomato sauce.
Encocada: Coconut milk and peanuts.
Lemon marandina and Guaranda salt

BUTCHER’S CUT

Llapingacho, pickle beets, creme fraiche,
mustard seeds, and coriander.

CHOOSE YOUR CUT

Argentinean beef tenderloin 250g ____ $40
Uruguayan sirloin steak 300g $39
Local beef tenderloin250g — $33
VEGETABLES

ANDEAN CAULIFLOWER $18

Cauliflower steak with amazonian turmeric,
lentil-miso puree, tamarind chutney.

GRILLED EGGPLANT RATATOUILLE __$18

Japanese eggplant on a smoky tomato sauce,
macambo tahini, crispy sourdough crumbs and
pita bread.

HUMMUS DE BROCOLI Y PITA _$18
Inspired by broccoli cream soup. Oven-seared
broccoli, fried bread, aged cheese, basil oil,
pickled chilli, and pita bread.
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Cold Dish Nut Hot Dish Vegetarian
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