
F O O D  F E S T I V A L  E C U A D O R 
4 T H  O F  S E P T E M B E R  2 0 2 5

S T A R T E R

M A I N  C O U R S E 

D E S S E R T 

P E T I T  F O U R

Hearts of Palm Ceviche 

Braised cauliflower in coconut and mint sauce 

Choco d'Or 

Cheesecake 

Cassava bread and mixed chips 

Mushroom stew in roasted tomato and lulo sauce

Roasted avocado, cilantro oil, crispy green plantain and salprieta

Cassave croquettes, white cocoa seeds glazed in cocoa honey and  

neapia 

70% chocolate cream, cocoa mucilage ice cream 

and cocoa nibs glazed wit cocoa honey

With traditional Ecuadorian fig preserve 

Avocado, ripe plantain and a texture of creole-style rice 

Vegetarian Menu - €45,- 


