


BREAKFASTS
CONTINENTAL $8.90

Includes one hot beverage of your choice—coffee, tea, hot chocolate, or herbal infusion. Served with a basket
of artisanal mini breads accompanied by butter and jam, a plate of fresh seasonal fruit, and the natural juice of
the day.

Taxes and service included.
Please let us know, when placing your order, if you have any allergies or dietary restrictions before your dish is served.

AMERICAN $12.00

Includes one hot beverage of your choice—coffee, tea, hot chocolate, or herbal infusion—along with the
natural juice of the day to start fresh. Enjoy a plate of seasonal fruit and a basket of artisanal mini breads,
served with butter and jam. This breakfast is completed with scrambled eggs, sausage, bacon, and potato
rösti.

NATIONAL $13.90

We invite you to enjoy the traditional flavors of Ecuador. Includes one hot beverage of your choice—coffee,
tea, hot chocolate, or herbal infusion—served with the natural juice of the day and a plate of fresh seasonal
fruit. Also includes a basket of artisanal mini breads with butter and jam. To complete this delicious selection,
we offer scrambled eggs, your choice of bolón de verde or tigrillo, and the traditional wrap of the day,
prepared with fresh, authentic ingredients.

ECUADORIAN PRODUCT

BOPTIONS
Bolón de verde  $3.50
Mashed green plantain with cheese or crispy pork, pan-fried to perfection.

Tigrillo  $3.50
A gentle blend of green plantain, egg, cheese, and onion, Manabí-style.

Humita $2.50
Steamed sweet corn dough filled with fresh cheese.

Tamal  $2.50
Traditional corn dough with meat or chicken, wrapped and steamed in achira leaf.

Scrambled eggs (portion) $2.20
Bacon (portion)  $2.20
Sausage (portion)   $2.20



BOWLS

WRAPS

YOGURT MUESLI $7.90
Served with natural yogurt cream, house-made artisanal muesli, sunflower seeds, 70% organic dark chocolate
flakes, strawberries, golden berries, and candied celery with honey.

YOGURT GRANOLA OR SWEET QUINOA $7.90
Selection of nuts and cereals served with banana, kiwi, mixed berries, honey, and natural yogurt.

FRUIT YOGURT $4.00
Seasonal fruit selection served with natural yogurt, honey, and delicate lemon segments.

 LIGHT PRODUCT

KIDS $3.80
Plain or sweetened cereal served with milk or yogurt, as you prefer.

BIRCHER CUP $4.40

A delicious blend of traditional Swiss muesli soaked in natural yogurt, served with fresh seasonal fruit, nuts,
seeds, and a touch of honey.

DELI TURKEY 
Corn tortilla filled with oven-roasted turkey breast, fresh lettuce, stracciatella cheese, avocado, tomato, and
house pickles.

$9.00

DELI CHICKEN 
Corn tortilla filled with chicken, light mayonnaise, apple, celery, spring onion, lettuce, tomato, and a garlic–
mint sour cream.

$7.50

DELI  SALMON 
Corn tortilla served with dill cream cheese, avocado, and fresh celery.

$10.00

DELI  TUNA 
Corn tortilla filled with tuna in yellow chili sauce, fresh lettuce, tomato, and parsley.

$7.00

LACTOSE-FREE

Taxes and service included.
Please let us know, when placing your order, if you have any allergies or dietary restrictions before your dish is served.



SANDWICHES
TURKEY SANDWICH $6.50
Turkey breast with caramelized onion, crispy bacon, sautéed mushrooms, and a touch of tartar sauce.

PROSCIUTTO SANDWICH $10.40

Serrano ham with Manchego cheese shavings, cream cheese, and a delicate touch of extra-virgin olive oil.

ROAST BEEF SANDWICH $8.50

Grilled flank steak with fresh lettuce, Dutch cheese, red bell pepper, sautéed onion, tartar sauce, and Dijon
mustard.

MIXED SANDWICH $6.00
Ham with cheddar and mozzarella, spread with butter and mayonnaise.

CAPRESE SANDWICH $5.50

Burrata cheese served with fresh tomato and traditional-style pesto sauce.

CHORIZO SANDWICH $7.90
Sliced chorizo served with grated tomato, extra-virgin olive oil, and a touch of vinegar.

CHICKEN SANDWICH $6.00

Grilled chicken with cherry tomato, pineapple, celery, avocado, and a touch of tartar sauce.

PORK BELLY SANDWICH $6.00

Crispy pork belly served with avocado mousseline, tomato, onion, lemon, fresh parsley, and a touch of extra-
virgin olive oil.

SALMON SANDWICH $8.00

Fresh salmon served with cherry tomato, guacamole, cream cheese, and basil leaves.

TUNA SANDWICH $6.50

Fresh tuna with kiuri cucumber, yellow chili mayonnaise, spring onion, ginger, and yellow pepper.

Taxes and service included.
Please let us know, when placing your order, if you have any allergies or dietary restrictions before your dish is served.



SALAD
BURRATA
Curly lettuce with fresh tomato, oregano, burrata cheese, pesto sauce, and a touch of balsamic vinegar.

$6.60

GRIEGA
Cherry tomato, curly lettuce, green olives, pearl onion rings, Dutch cheese, capers, black olives, mixed
peppers, sautéed zucchini, yogurt vinaigrette, and balsamic vinaigrette.

$6.60

MEDITERRANEAN
Tuna served with grilled zucchini, fresh tomato, sautéed peppers, capers, curly lettuce, onion rings,
mushrooms, green olives, and yogurt and pesto vinaigrettes.

$7.90

ECUADORIAN PRODUCT

CHEF’S SALAD
Roast beef, turkey ham, chicken, leg ham, Dutch cheese, olives, pickles, and curly lettuce, served with a
yogurt dressing.

$7.90

BLACK FOREST
Romaine lettuce with grilled chicken, peppers, strawberries, blackberries, sliced almonds, raspberries, apples,
lemon, walnuts, pickled carrots, and a balsamic vinaigrette with jam.

$7.00

CHICKEN CAUSA
Yellow potato with mayonnaise, lemon, yellow chili, and olive oil, served with chicken, avocado, grated egg,
and “acevichada” mayonnaise.

$5.50

CHICKEN CAESAR
Grilled chicken, crispy bacon, Parmesan cheese, croutons, mushrooms, and romaine lettuce, served with
Caesar dressing, balsamic vinaigrette, and pesto sauce.

$7.90

VEGETARIAN CONTAINS ALLERGENS

CEVICHES
Fish Ceviche    $9.00

Shrimp Ceviche   $10.00

Mixed Ceviche    $12.00

EMPANADAS
Criolla Empanada                  $4.50

Chilean Empanada                $5.00

Ají de Gallina Empanada       $5.00

Neapolitan Calzone              $5.00

Puff Pastry Empanada          $4.50
Filled with chicken in a mushroom sauce..

 LIGHT PRODUCT

Taxes and service included.
Please let us know, when placing your order, if you have any allergies or dietary restrictions before your dish is served.



BEBIDAS
HOT BEVERAGES

Americano 

Expresso 

Double Espresso

Coffee with Milk 

Mocaccino 

Cappuccino 

Tea, infusions, and herbal
drinks 
(various flavors)

House Hot Chocolate 

Glass of Milk 
(cold or hot) COLD

Frozen Mocaccino                   $4.10

Frozen Cappuccino                  $4.00

JUGOS
Orange

Carrot

Blackberry

Passion Fruit

Naranjilla

Soursop

Papaya

$3.50

Pineapple

Watermelon

Melon

Tree Tomato

Tamarind

Mango

Strawberry.

JUGOS DETÓX

SMOOTHIES

$2.70

$2.40

$3.20

$3.00

$3.80

$3.50

$2.20

$3.20

$1.50

Deli Control
Spinach, cucumber, celery, green apple, lemon
juice, and honey.
Deli Life
Carrot, celery, asparagus, apple, and pineapple.
Deli Strong
Carrot, spinach, parsley, lettuce, pineapple, and
kiwi.
Deli Sun
Orange and golden berry juice, carrot, and tree
tomato.
Deli Fiji
Pineapple, ginger, and carrot juice.

$5.00

LIGHT PRODUCT

LEMONADES
Frappé

Sweet & Wild
Kiwi, strawberry, and banana
(served with water or milk).

Summerly
Pineapple, mango, and papaya
(served with water or milk).

Fruty
Strawberry, blackberry, and coconut
(served with milk).

Paradise
Coconut, papaya, and orange
(served with milk).

Tropical
Pineapple, banana, and passion fruit
(served with milk).

Sunset
Orange, banana, and strawberry
(served with milk).

$5.00

$4.50

Lemon Crush
Strawberry lemonade.
Lemon Fresh
Watermelon and mint lemonade.

Taxes and service included.
Please let us know, when placing your order, if you have any allergies or dietary restrictions before your dish is served.



Isabel La Católica y Luis Cordero


