COCINA
MESTIZA
At Casa Gangotena, heritage, history, and authenticity are at the heart of everything we do.
For instance, our restaurant’s cuisine is a celebration of numerous cultural influences;
a veritable miscegenation of typical Ecuadorian dishes,
reimagined so as to showcase and celebrate unique textures, colors, and flavors.
Welcome to our Cocina Mestiza!

THE NEW
Always innovating in our kitchen

SACHA INCHI OCTOPUS
Smooth octopus perfectly grilled in a sacha inchi
romesco sauce. Accompanied with popatoes,
saffron, cuttlefish and tangerine vinagrette.

$ 15

POTATO PORK
Roasted chola potato cilinders with fried rinds,
bathed in creamy peanut sauce.

$ 12

ECUADORIAN PACIFIC
OYSTERS
Fresh oysters from the Pacific Ocean, served
with soft Bloody Mary pearls. Accompanied with
citrus air and coriander salt..

$ 15

PORK A LA BEER
Pork bondiola marinated in beer, caramelized
with panela. Accompanied by rustic mashed
potatoes.

$ 29

COCONUT LOBSTER
OR PRAWN
Galapagos Lobster in a traditional Esmeraldas
coconut sauce. Accompanied by pineapple with
chili pepper, ripe banana and lemon verbena.

$ 33

SHRIMP CESAR SALAD
Crispy romaine lettuce with pesto shrimp,
parmesan cheese and crunchy croutons with
spices.

$ 15

AMAZONIC ESSENCE
Refreshing tangerine and guayusa ice cream,
accompanied by a sacha inchi biscuit and
caramelized macambo.

$ 10

FAVORITES
Almost everyone enjoys these

TRADITIONAL SLOW
ROASTED PORK
Delicious pork rib, marinated and simmered,
accompanied by chola potato and cheese,
adorned with colorful pickled vegetables.

$ 24

PISTACHIO LAMB
Andean lamb, wrapped in crunchy pistachio
crust, accompanied by creamy mashed sweet
potato and ginger. Rosemary and sage infusion.

$ 29

CITRUSY SHRIMP CEVICHE
Shrimp from the Ecuadorian coast, with citrus
base of orange and tangerine, fresh tomato and
acid lemon foam.

$ 15

LAMB STEW
Soft Andean lamb stew, served with avocado,
tomato and ripe banana. Accompanied by
traditional red rice.

$ 24

CHOCO PRIETA
Sal prieta wrapped in raw chocolate mousse,
accompanied by lemon, peppermint
and crunchy fruits.

$ 10

Continue to the next section

* Prices include 12% VAT and 10% service charge

TRADITIONAL
Classic Ecuadorian dishes

ECUADORIAN EMPANADAS
Empanadas trilogy:
Classic morocho empanada with tasty roasted
pork; traditional coastal green plantain
empanada stuffed with creamy shrimp sango;
iconic quiteño flour empanada stuffed with
artisan fresh cheese and dipped in sugar.

$ 12

QUITEÑO LOCRO
Traditional creamy locro Quiteño, made with
chola potatoes of the Andes, milk and fresh
cheese. Slow-cooked and accompanied by crispy
pork rinds, chochos and toasted corn.

$ 12

MANABA FISH CEVICHE
Prepared in the traditional way of Jipijapa,
Manabí. Fresh white catch of the day, lemon and
peanut sauce, accompanied by avocado and
cucumber..

$ 15

FISH AND VICHE
Fresh white catch of the day, bathed in viche
sauce. Accompanied with pickled Andean micro
vegetables and soft corn soufflé.

$ 29

CHICKEN STEW
Juicy chicken stew in a sauce of simmered
tomatoes, scented with naranjilla. Accompanied
by ripe banana and traditional red rice.

$ 24

FIGS WITH CHEESE
Candied figs, accompanied by a sphere of fresh
cheese and cinnamon cream.

$ 10

continue to the next section

* Prices include 12% VAT and 10% service charge

NOT TO BE MISSED
Truly satisfying

GANGOTENA HAMBURGUER
180 grams of perfectly cooked ground beef,
creamy Angochagua cheese, mushroom sauce,
crispy bacon, pickles, lettuce and tomato.
Accompanied by crunchy french fries.

$ 17

SPAGHETTI
Spaghetti with sauce of your choice: pomodoro,
mushrooms or pesto.

$ 15

GANGOTENA CLUB
SANDWICH
Tender chicken breast, cheese, bacon, lettuce,
tomato and mayonnaise on white toasted bread.

$ 13

CESAR SALAD
Classic: crispy romaine lettuce, parmesan cheese
and crunchy croutons with spices.

$ 17

LEMON VERBENA
CREME BRULEE
Creamy Creme Brulee with lemon verbena
infusion, crunchy sugar rocks and fruits
macerated in rum.

$ 10

Continue to the next section

* Prices include 12% VAT and 10% service charge

JUST RIGHT
Perfect options for every occasion

GARLIC PRAWN
Fresh prawns in garlic foam.
Accompanied by cassava, neapía and macambo.

$ 33

BEEF TENDERLION
180 grams of tender beef tenderloin bathed in
chimichurri. Accompanied by crispy french fries
and fresh salad.

$ 29

HAMBURGUER
180 grams of tender ground beef, with cheese,
ham, bacon, lettuce and tomato. Accompanied
by crispy french fries.

$ 13

BEEF TENDERLION
SANDWICH
Juicy thin tenderloin sautéed with caramelized
onions and peppers, and gratin cheese sandwich.

$ 19

BEEF TOP LOIN
300 grams of tender beeftop loin cooked at the
end. Accompanied by crispy french fries and
fresh salad.

$ 33

GRILLED HAM AND
CHEESE SANDWINCH
Dutch and mozzarella cheese, ham and sliced
bread.

$ 13

SEAFARE SALAD
Fresh grilled octopus on green leaves.
Accompanied by delicious lioness potatoes and
egg. Bathed in lemon vinaigrette.

$ 15

TROPICAL SALAD
Fresh green leaves, with papaya, coconut and
mango. Bathed in ginger vinaigrette.

$ 12

CHOCO & BANANA
Smooth chocolate and banana brownie.
Accompanied by pineapple, chili pepper and
coconut mousse.

$ 10

DESSERT TASTING
A bit of everything: Figs with cheese, Amazonian
Essence, Choco & Banana, Chocoprieta.

$ 15

Continue to the next section

* Prices include 12% VAT and 10% service charge

VEGETARIAN
& VEGAN
Fresh, delicious, and original

BARLEY & MASHROOM STEW
Delicious pearl barley stew with mushroom mix,
accompanied by sauteed vegetables.

$ 19

LUPIN BEAN HUMITA
Traditional lupin bean soufflé, with Andean
vegetable ratatuille bathed in fresh beet aioli.

$ 19

ANDEAN SALAD
Quinoa trilogy: red, white and black.
Accompanied by fresh mashuas and chochos,
bathed in ataco vinaigrette.

$ 15

MESTIZO MENU
Perfect for sharing and sampling our Mestizo Cuisine

STARTER
EMPANADA
TRILOGY
Classic morocho (corn) empanada with tasty
roasted pork
Traditional coastal green plantain empanada
stuffed with creamy shrimp sango (yucca and
maize pudding)
Iconic Quiteño flour empanada stuffed with
fresh artisanal cheese, and lightly dipped in
sugar.

APPETIZER
Choose between one of the following options

ANDEAN SALAD
Quinoa trilogy: red, white, and black,
accompanied by fresh mashuas (tubers) and
lupini beans, bathed in ataco vinaigrette.

CEVICHE MANABA
Fresh, "catch-of-the-day" whitefish, prepared in
the traditional Jipijapa - Manabí style, with a
lemon and peanut base, served with avocado
and cucumber.

MAIN COURSE
Choose between one of the following options

GUAGUA LOCRO
Quiteño-style, creamy, traditional locro, made
with Andean chola potatoes, milk, and farmer's
cheese, served hot and accompanied by crispy
pork rinds, lupini beans, and toasted corn.

CHICKEN STEW
Typical chicken stew in a simmering tomato
sauce, scented with naranjilla, accompanied by
ripe plantain and traditional red rice.

DESSERT

CHOCO & BANANA
Chocolate and banana brownie, pineapple
and chili, coconut mousse.

$44 Individual tasting menu, includes VAT
$99 Tasting menu for two + two glasses of wine or soft beverages, includes VAT

Discover our one-of-a-kind signature cocktails
and exciting daily promotions

www.casagangotena.com/the-restaurant/

Follow us:

Reservations:
(+593 9)7 999 9995

(+593 9)7 999 9995

** Prices and dishes are subject to change according to seasonal availability

