
Maridaje de vinos
que elevan
nuestra comida.
En esta unión los
sabores se
transforman: la 
frescura resalta, 
el ahumado se
profundiza, el
dulzor se
acaramela. Este
maridaje no 
acompaña el
viaje, lo expande. 

 

$ 4 5

E L  F O G Ó N
CHOCLO, MASA DE MOROCHO, 
QUESOS REGIONALES .

L A  O F R E N D A
CHONTACURO, MACAMBO, 
PAICHE

E L  C O S T E Ñ O
PULPO LAMINADO, VINAGRETA VIETNAMITA, 
PIMIENTOS, TAPIOCA

L A  P L A Z A
SORBETE ESTACIONAL.

L A  R I B E R A
PALMITO, PESCA BLANCA, GARABATO 
YUYO, YOGURT DE YUCA

L A  C O V A C H A
HOJA DE PLÁTANO, VERDE, 
CAMARÓN, CANGREJO, MANÍ

E L  P A R A D E R O
DUMPLING DE CUY, 
HONGOS DE PINO, SOYA

COTOA
CHOCOLATE, GUINEO, CARAMELO

E L  A R C H I P I É L A G O
PESCA BLANCA, SANGO 
DE CAMARÓN Y MANÍ, YUCA,
PIÑA FERMENTADA

L A  C H A C R A
MILHOJAS DE CHOCLO, CERDO
CONFITADO, SALSA CRIOLLA

MARIDAJE

V
IN

O
S

P E P A D O R A D A
NUESTRO CHOCOLATE

$ 1 5 L A  H A C I E N D A
QUESOS ZULETEÑOS

$ 2 0

ADD ON

+ +

$ 8 5

BRUMA
Sauvignon blanc,
Chardonnay
San Miguel del Morro
2021, EC

Dos Hemisferios

CONNIVENCE
Syrah, Collines
Rhodaniennes
2022,FR

Verzier

EXTRA BRUT
Pinot Noir, Chardonnay 
Patagonia
AR

Bodega Fin del Mundo

MADONE
Syrah,
Saint Joseph
2016, FR

Verzier

L'INSOLITE
Chenin Blanc
Saumur
2020, FR

Thierry German

AUTHENTIC
Viognier
Confrieu
2017, FR

Verzier



 
 

 

 

Wine pairings that
elevate our food. 
In this union, 
the flavors 
transform: 
freshness is 
highlighted, 
smokiness 
deepens,
sweetness
caramelizes. 
This pairing 
doesn’t just 
accompany
the journey, it
expands it. 
 

$ 4 5

E L  F O G Ó N
CORN, MOROCHO DOUGH, 
REGIONAL CHEESES .

L A  O F R E N D A
CHONTACURO, MACAMBO, 
PAICHE

E L  C O S T E Ñ O
SLICED OCTOPUS, VIETNAMESE VINAIGRETTE, 
PEPPERS, TAPIOCA

L A  P L A Z A
SEASONAL SORBET

L A  R I B E R A
HEARTS OF PALM, WHITE CATCH, GARABATO 
YUYO, CASSAVA YOGURT

L A  C O V A C H A
BANANA LEAF, GREEN 
PLANTAIN, SHRIMP, CRAB, 
PEANUTS

E L  P A R A D E R O
GUINEA PIG DUMPLING, 
PINE MUSHROOMS, SOY

COTOA
CHOCOLATE, BANANA, CARAMEL

E L  A R C H I P I É L A G O
WHITE CATCH, SHRIMP AND 
PEANUT SANGO, YUCA, 
FERMENTED PINEAPPLE

L A  C H A C R A
CORN MILLEFEUILLE, 
CONFIT PORK, CREOLE SAUCE

PAIRING

W
IN

E
S

P E P A D O R A D A
OUR CHOCOLATE

$ 1 5 L A  H A C I E N D A
ZULETA CHEESES

$ 2 0

ADD ON

+ +

$ 8 5

BRUMA
Sauvignon blanc,
Chardonnay
San Miguel del Morro
2021, EC

Dos Hemisferios

CONNIVENCE
Syrah, Collines
Rhodaniennes
2022,FR

Verzier

EXTRA BRUT
Pinot Noir, Chardonnay 
Patagonia
AR

Bodega Fin del Mundo

MADONE
Syrah,
Saint Joseph
2016, FR

Verzier

L'INSOLITE
Chenin Blanc
Saumur
2020, FR

Thierry German

AUTHENTIC
Viognier
Confrieu
2017, FR

Verzier

Lorem 






