COCINA
MESTIZA
Through our cuisine, we honor our Andean roots and Spanish heritage.
We invite you to taste our modern and authentic versions of Ecuador's
culinary traditions in a variety of textures and flavors. Welcome to the
experience that is our Cocina Mestiza.

NEW
Always innovating in our kitchen

PISTACHIO LAMB
Pistachio-crusted Andean rack of lamb served
over a rosemary and sage lamb stock foam.
Accompanied by ginger-glazed sweet potato
bites and macambo toasted in cacao butter.

$ 29

SACHA INCHI OCTOPUS
Exquisite octopus with sacha inchi (Inca-peanut)
romesco sauce, with roasted potatoes, sweet
paprika and saffron.

$ 15

PORK OSSOBUCO
Tender pork doused in a sweet naranjilla (citrus
fruit) sauce, served with pineapple and fresh
herbs.

$ 24

COCONUT LAMB STEW
Coconut-stewed lamb, aromatized in a
mint- and basil-infused butter.

$ 24

SHRIMP CAESAR SALAD
Crispy romaine lettuce with pesto shrimp,
Parmesan cheese, and spiced croutons.

$ 15

Vegetarian

Contains Gluten

continue to the next section

*Prices include taxes.

FAVORITES
Flavors that delight everyone

ROAST PORK
Tender pork seasoned, slow-cooked and served
over a potato and cheese llapingacho.
Accompanied by a kombucha agrio sauce.

$ 24

POTATO PORK
Roast potato rolls with fried pork belly confit,
doused in a creamy peanut sauce and served
with avocado and quail egg.

$ 12

SHRIMP CEVICHE
Subtle mix of coconut milk and shrimp prepared
with a touch of fruit and mandarin lime.

$ 15

LAMB STEW
Slow-cooked Andean lamb stew. Served with
avocado, tomato, and ripe plantain, with a side
of traditional yellow rice.

$ 24

BEEF TOP LOIN
10.6 ounces of top sirloin cooked to order.
Served with crispy hand-cut french fries and
fresh salad.

$ 33

Vegetarian

Contains Gluten

continue to the next section

*Prices include taxes.

CLASSICS
Traditional Ecuadorian dishes

ECUADORIAN EMPANADAS
Empanada Trio (2 of each):
Typical highland morocho (maize) with pulled
pork;
Traditional coastal green plantain with creamy
shrimp sango (cassava and maize pudding);
Iconic Quiteño with fresh artisanal cheese,
lightly dipped in sugar.

$ 15

LOCRO QUITEÑO
Creamy payqu-scented potato soup served with
fresh farmer’s cheese, avocado, toasted corn
nuts, and fried pork belly.

$ 12

MANABI-STYLE FISH CEVICHE
Catch-of-the-day whitefish in a lemon and
peanut base, prepared in the traditional Jipijapa,
Manabí style. Served with avocado and
cucumber, alongside toasted corn nuts,
popcorn, and homemade plantain chips.

$ 15

WHITE FISH
IN GARLIC SUACE
White fish in a roasted garlic sauce, with
parsley, scallions, macambo (white cacao)
toasted in an Amazonian garlic butter, and
cassava purée.

$ 24

CHICKEN STEW
Chicken stew in a tomato base with hints of
naranjilla (citrus fruit), served with ripe plantain
and rice.

$ 24

Vegetarian

Contains Gluten

continue to the next section

*Prices include taxes.

STANDBYS
Perfect options for every oc

PASTA ALFREDO
Creamy pasta with parsley and Parmesan
cheese, served with grilled chicken, bread,
slices and fresh basil.

$ 15

BEEF TENDERLOIN
6.35 ounces of tender beef loin bathed in
chimichurri sauce. Served with crispy hand-cut
french fries and a spring salad.

$ 29

HAMBURGUER
6.35 ounces of juicy beef, with cheese, ham,
bacon, lettuce, and tomato. Served with crispy
hand-cut french fries and coleslaw.

$ 13

VEGETARIAN
& VEGAN
Fresh, delicious, and original

MUSHROOM RAGÙ
Sauce prepared with Andean black potatoes,
squash, cherry tomatoes, and mushrooms, with
fried crumbles of green plantain.

$ 19

CAESAR SALAD
Classic salad featuring crispy romaine lettuce,
parmesan cheese, and spiced croutons.

$ 12

Vegetarian

Contains Gluten

continue to the next section
*Prices include taxes.

DESSERTS
The sweet side of our Cocina Mestiza

TROPICAL FRUIT
MERINGUE
Succulent meringue filled with vanilla cream,
guanábana (soursop) pulp, and strawberry lime
compote.

$8

BROWNIE CHOCO BANANA
Delicious chocolate and caramelized banana
brownie with a touch of ají (chili pepper).

$8

LEMON VERBENA
CRÈME BRÛLÉE
Crème brûlée with a lemon verbena infusion,
crunchy sugar crystals, and rum-macerated
fruits.

$ 10

MESTIZO MENU
Perfect for sharing and sampling our Cocina Mestiza

STARTER
ECUADORIAN EMPANADAS
Empanada Trio (2 of each):
Typical highland morocho (maize) with pulled
pork;
Traditional coastal green plantain with creamy
shrimp sango (cassava and maize pudding);
Iconic Quiteño with fresh artisanal cheese,
lightly dipped in sugar.

APPETIZER

GUAGUA LOCRO
Creamy payqu-scented potato soup served
with fresh farmer’s cheese, avocado, toasted
corn nuts, and fried pork belly.

MAIN COURSE

CHICKEN STEW
Chicken stew in a tomato base with hints
of naranjilla (citrus fruit), served with ripe
plantain and rice.

DESSERT

CHOCO & BANANA
Delicious chocolate and caramelized banana
brownie with a touch of ají (chili pepper).

Individual tasting menu: $ 44 includes VAT
Tasting menu for 2 + 2 glasses of wine or soft beverages: $ 99 includes VAT

Vegetarian

*Prices include taxes

Contains Gluten

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

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

