HACIENDA
CHORLAVI

Desde 1620

magia & tradicion
que encanta a sus visitantes.
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APPETIZERS

Mote & Chicharrén hominy and pork rinds served 6
over lettuce, tomato and onions salad.

Shrimp Ceviche traditional dish prepared with tomato 10
juice, onions and spices served with green plantain chips
and popcorn.

White Ceviche with Grilled Shrimp 10
this combination is delicious and original, served with
green plantain chips and popcorn.

w Palm Hearts & Avocado Ceviche prepared with 6
tomato juice, onions and spices served with green plantain
chips and popcorn.

w Empanadas de Mejido flour pastry filled with 6
honey, cheese and raisins (2 pieces).

w Empanada XL de Viento filled with cheese and 4.5
served with sugar.
Empanadas de Morocho crispy, filled with pork and 6
peas, served with our homemade hot sauce made with
pumpkin seeds (2 units).

Hacienda’s Maqueio (sweet green plantain) 8
breaded in amaranth, filled with grilled smoked pork in
homemade BBQ sauce, served with cheese sauce and
ecuadorian peanut salt.

 Grilled Corn on a Cob covered with garlic 5
mayonnaise, topped with grated fresh cheese.
Breaded Cheese Sticks with amaranth in guava sauce. 6

Broad Beans with Fried Cheese served with 4.5
golden fresh cheese and a touch of lemon and salt.

SALADS

Hacienda's Salad BBQ chicken, bacon, avocado, 10
boiled egg, tomato, corn, served over a bed of lettuce,
served with creamy vinaigrette.

Hacienda-style Caesar Salad lettuce, tortilla 10
chips, hard-boiled egg, parmesan cheese and
dressing made with natural yogurt and olive oil.

+ Additional chicken 2

SOUPS
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W Avocado Creamy Soup from our trees to your 6.5
plate, served with parsnip chips.

w Tomato Soup served with grated cheese. 6.5
g v Creamy Beetroot Soup with crispy parmesan. 7.5

s

« Quinoa Soup prepared with Peanut and 6.5

Cheese.
Chicken Broth with chicken, vegetables and rice. 6
W Locro de Papa traditional soup made with potatoes 6

served with avocado and cheese.

Locro Chorlavi our traditional soup served with corn, 8.5
andean lupin (chochos), pork rinds (chicharrén) avocado
and cheese.

w Caldillo de Huevos you have to try it!!! 7
The Hacienda's specialty, prepared with eggs and
cheese, served with bread toasts.

W/ Vegetarian Choice

Prices Include Taxes
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MAIN COURSES

ECUADORIAN TRADITIONAL DISHES

Cuy de Hacienda fried guinea pig nestled on lettuce, 23
served with potatoes topped with peanut sauce and
hominy (mote), lettuce with light vinaigrette.

Carne Colorada a traditional dish of the region, diced 12
pork meat seasoned with unique spices and herbs served
with potato tortillas (llapingachos), hominy (mote) sweet
fried bananas and lettuce & tomato salad.

Pork or Chicken Fritada the meat is cooked and 12
browned in a large bronze pan, served with potato tortillas
(Ilapingachos), hominy (mote) sweet fried bananas and
lettuce & tomato salad.

Churrasco Criollo beef tenderloin steak topped with 18
twlodfried eggs served with rice, french fries, avocado and
salad.

INTERNATIONAL DISHES

Stir Fry Beef juicy pieces of beef tenderloin steak sautée 18
on a wok with soy sauce, peppers, tomatoes, onions and
french fries, served on top of white rice.

Beef Tenderloin Steak with Black Pepper 18

Sauce (200 grams) served with tossed vegetables
(carrots, zuquini and broccoli) in white wine.

Filete Mignon (200 grams)  with bacon and 19
mushroom sauce served with tossed vegetables (carrots,
zuquini and broccoli) in white wine.

Breaded Beef Tenderloin served with tomato, 16
lettuce and palm hearts salad drizzled with a light vinaigre-
tte dressing.

Surf & Turf grilled beef tenderloin and shrimp with white 19
wine sauce, served with sauté vegetables.

Chicken Breast with Rosemary Sauce served with 12
tossed vegetables (carrots, zuquini and broccoli) in white
wine.

Grilled Chicken served with a salad of lettuce, tomato 12
and hearts of palm with a light vinaigrette, accompanied
by mashed potatoes.

Breaded Chicken Rolls Filled with Ham & 13

Cheese served with tossed vegetables (carrots, zuquini
and broccoli) in white wine.

Chef’s Trout wrapped in achera leaf, filled with bacon 14
and capers topped with lemon sauce, served with
tomatoe, lettuce and palm hearts salad drizzled with

a light vinaigrette dressing.

Breaded Sea Bass with Amaranth with lemonand 15
fresh cilantro sauce served, with corn, peas, zucchini and
broccoli salad.

Breaded Shrimp served with tomato, lettuce and palm
hearts salad drizzled with a light vinaigrette dressing.
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Choose between French Fries - Potatoes with Skin Sauté
with Butter and Parsley - Yucca Fries

ADDITIONAL SIDES

Rice - Sweet Fried Bananas - Hominy (Mote) - Avocado 3
Fresh Cheese Portion - Potato Tortillas (llapingachos)
Tomato and Lettuce salad - Tossed Vegetables in White Wine.
French Fries 3.5
Pork Rinds (chicharrén) 4
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PASTA & RISOTTO

Homemade Ravioli filled with Beef and
Mushrooms served with parmesan creamy sauce.

«w Homemade Ravioli Filled with Spinach and
Ricotta Cheese served with pomodoro sauce.

« Quinoa Risotto with mushrooms and zuquini, served
with creamy cheese sauce.
+ Additional Shrimp
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Spaghetti or Fettuccini

Alfredo Sauce white creamy sauce with ham.
Bolognese Sauce ground beef, tomato and spices.
Carbonara white creamy sauce and bacon.
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SANDWICHES

Club Chorlavi chicken, bacon, fried egg, cheese,
lettuce and tomato.

Grilled Cheese melted, warm mozzarella cheese
between slices of toast.

Ham Sandwich mayonnaise, lettuce and tomato.
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Ham & Cheese mayonnaise, lettuce and tomato,
served in freshly baked baguette bread.

Chicken Sandwich prepared with mayonnaise,
lettuce and tomato, served in freshly baked baguette
bread.

All Sandwiches are Served with French Fries

Sharing Platter for two pan fried shrimp, diced
beef with black pepper sauce and breaded cheese
sticks with amaranth in guava sauce.

DESSERT

Copa Chorlavi blackberry and soursop ice cream,
peach and fruit salad covered with cream, blackberry
sauce (arrope) and chocolate sauce.

Red Berry Crepes with blueberries, raspberries and
strawberries in a delicious crepe filled with pastry
cream.

Crepes Filled with Nutella and blackberry sauce.

Chorlavi Rice with Milk a traditional Ecuadorian
dessert prepared with rice, milk, cinnamon and our
special ingredient, white chocolate.

WA XL

Pristifnos puff pastry with hot panela honey.
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Hacienda's Cake our secret recipe, prepared with
oatmeal & figs, served warm, with blackberry sauce
(arrope).

+ 1icecream scoop

Chocolate Cake with Quinoa a ﬂuff?/ dough, lots
of chocolate served with passion fruit coulis.

Helado de Paila homemade ice cream prepared
with fruit juice - Ask for our daily flavor (2 scoops).

W Vegetarian Choice

Prices Include Taxes
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BREAKFAST

Chorlavi Breakfast Your choice of eggs, sausages,
cheese, bread, *pancakes or french toast, Cayambe
biscuits, banana bread, homemade granola, cereal, fresh
fruit, yogurt, honey, homemade jam, naturaljuice,
tea - coffee or chocolate.

*QOption vary according the day.

American Breakfast Your choice of eggs, bread,
butter, homemade jam, fresh fruit juice, coffee, tea or
hot chocolate.

Aditional Portions

Pancakes or french toasts with honey (2 pieces).
Portion of fresh fruit.

Your choice of eggs (2).

Portion of bacon or ham.

Portion of biscuits and cheese (bizcochos and queso).
Portion of cheese.

COLD BEVERAGES
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Soft Drinks small (coca cola, sprite, fanta, fioravanti).  2.75
Coca Cola Light small 2.75

Sparkling Water small bottle (300ml).
Sparkling Water large bottle (1t).
Still Water small bottle (300ml).

Bottle of Ice Tea (550ml).
Fresh Natural Juice or Lemon Juice (glass).

Sparkling Lemonade (glass)

Fresh Natural Juice or Lemon Juice (pitcher, 4 glasses).
Lemonade with Sparkling Water (Pitcher,4 glasses).

Lemonade Pitcher 4 glasses).
Milkshakes (oreo, vanilla, berries or coffee).
Beer Club small (330ml).

Beer Pilsener large (600 ml).

HOT BEVERAGES

Hot Chocolate Mug
Made with 100% Intag dark cacao
No sugar or additives added.

Regular Coffee

Coffee with Milk

Cappuccino

Expresso

Double Expresso

Chai Tea Latte (cold o hot).
Caramel Coffee Latte (cold o hot).
Tea or Fresh Herb Tea

Grandma's Tea (Pitcher) a magical recipe...
with fruits and herbs (2 cups).

Prices Include Taxes
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(GRATITUDE IS BORN
WHEN IT’S SHARED FROM THE HEART.

THANK YOU FOR CHOOSING US.

THANK YOU FOR LIVING
THE EXPERIENCE.

THANK YOU FOR COMING BACK...
OR EVEN FOR CONSIDERING IT.

NOTHING IS PERFECT,
BUT EVERYTHING HERE
IS MADE WITH DEDICATION.
SIMPLY, THANK YOU.

A THOUSAND THANKS.

@ Diners Club



