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Tartar de Vaca Vieja 
75 days "Dry Aged" Hip meat, cured yolk, spring onion,
sesame oil, our house mustard, beet ferment, "Golden fish" botarga,
accompanied with crispy casabe. $18,00

Pastel Andino 
A small wheat pie, ¡as in all the Andes!, filled with smoked trout,
fresh mushroom and leek, bathed in a 20+ months matured
mountain cheese sauce. $7,00

Sanguchito con Tocino y kimchi
Our house Grilled bread, rum and honey cured artisan bacon,
Tributo kimchi, sweet and sour smoked bone and sesame sauce. $6,00

Sancocho de la abuela Rosa
Long-cooked smoked ribs broth, with roasted vegetables
and fine herbs. ¡A lot of meat flavor!. $8,50

Oiccaprac
"Carpaccio" in our inverse way: 75 days "Dry Aged" Hip meat,
on a base of arugula, mushrooms, sliced matured cheese
and olive oil. $18,50

Dim Sum Cuy  
Gyoza, Dumpling or Dim Sum filled with sautéed cuy ( guinea pig) 
with vegetables and a peanut sauce  with thai tones. $10,50

Tostada de Lengua ahumada
¡As only in the Andes it's enjoyed! Cow Tongue, smoked and mounted on
a sourdough bruschetta with our creamy ricotta flavored with fennel
and caramelized onions in red wine. $9,00

Ceviche de Patita
Sautéed Pork trotters with onion, palmetto, yellow chili and our
Tributo-style "tiger milks". $14,50

Chorizos a la tabla
A delicious selection of our artisan sausages that you will
really enjoy at the table. $16,00

Nigiri
200 days “Dry Aged” old cow  nigiri, truffle oil and togarashi.
Accompained with soy sauce. $12,00

Empanada del carnicero
Our epanada de morocho made with the best meat
and chili mayonnaise. $12,00
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Chamorro de Cerdo
Smoked Pork shank or ossobuco cooked for 28 hours,  with panela sauce
and red wine on a corn paste wrapped fried and nuts. $36,50

Panceta en Caldo Maestro 
Pork Belly cooked in an aged base broth, over pearl white rice,
asian vegetables and a bittersweet smoked bone sauce. $26,00

Txuletón de Vaca Vieja 1100 G 
"The jewel of the Andes". 120 days "Dry Aged" Old Cow.
At the perfect roast point, to appreciate its tones, and enjoy an
instense guided experience at the table. $148,00

Txuletón de Vaca Vieja 750 G $95,00 
Kansas Dry Aged
An American Style piece, 120 days “Dry Aged”, over the fire
and served at the ideal point. $75,00

Rib Eye Wet Aged 600 G
Our beefsteak with bone matured 35 days in wet aged, in the term of
your choice. Served with roasted seasonal vegetables.  $39,50 
Steak de bondiola
21 days “Wet Aged” grilled pork (300g) made in the Argentinean style, accompanied 
by grilled vegetables and French fries. $25,00

Pasta alla Routa 
Pasta al dente with guanciale, portobellos in sage butter, placed
directly on our 38 kg Grana Padano cheese wheel,  $23,50

Nuestra Tonga 
From Ecuador to the world. Risotto with peanut sauce, topped with prawns
sautéed over the fire, hints of creamy maduro, lemon and sal prieta. $32,00

Mero del 29
White fish gratin with a butter crust of chili, panko and Parmesano,
accompanied by gnocchi in homemade marinara sauce  golden botarga. $29,50

El Cocolón 
A socarrat , stuffed with a creole sauce with morcilla and shrimp, topped
with fried egg and smoked mussel mayonnaise. $29,00

Porchetta de cuy
Crispy guinea pig roll, stuffed with mashed potatoes and our artisan
chistorra, accompanied by a peanut and miso sauce, with mote sucio. $35,00

La hamburguesa
230 g of meat served on artisan butter bread, pickle relish, Tributo golf
sauce, honey rum cured bacon, cheddar cheese and sweet onions. $23,50

Kids Menu $8,00
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Caesar Salad
Corn paste sticks
French fries
French fries truffle oil
Mashed potatoes with chistorra
Pasta alla routa (half portion)
Blood sausage 100 g
Chistorra 100 g 
Napolitan pork sausage 100 g
Napolitan chicken sausage 100 g
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 $ 10,00 
 $ 5,50 
 $ 4,50 
 $ 6,50 
 $ 6,50  

 $ 11,00 
 $ 5,00 
 $ 5,00 
 $ 5,00 
 $ 5,00 

 

$ 13,50 
 

$ 8,50 
 

$ 9,50 
 

$ 9,00 

 

$ 9,25 

Cenizas de Coco 

Coconut mousse, coconut ash ice cream, 
coconut sauce, toasted coconut snow.

Limón de Arazá 
Arazá, lemon streusel, lemon puree and 
sponge cake.

Milhojas Ancestral
Chocolate millefeuille, peanut praline, 
eggnog and cocoa mucilage ice cream.

Rock and Rollo 
Roll filled with panela, cheese, anise, 
caramelized bacon and goat cheese ice 
cream.

Fiesta del Yamor 
33% toasted corn foam, toasted pop-
corn ice cream, purple corn crumble and 
corn cake.



drïñkß
JUICES 

BLACBERRY JUICE

PASSION FRUIT JUICE

ORANGE JUICE

STRAWBERRY JUICE

SOFT 

COBBLER ANDINO

Pear, Avocado, Eucalyptus syrup, Lemon.

TRIBUTO LEMONADE

Blueberry Syrup, Peppermint, Lemon.

SEASONAL LEMONADE

Lemon, Syrup, Tea or infusion.

RAÍZ

Beetroot, Blackberry syrup, Red Maca, Lemon.

KOMBUCHA

Kombucha, Cucumber, Peppermint

WATERMELON  DIJÓN

Watermelon Cordial/ Dijon Mustard/ Lemon/ Ginger Ale.   

 $4.00 
 $4.00 
 $4.00 
 $4.00 

 
 

$5.00 
 

$4.00 
 

$4.00 
 

$5.00 
 

$4.25 
 

$5.00

 
  $4.00 
 $4.00 
 $2.50 
 $2.50 
 $3.00 
 $2.50 
 $3.00 
 $2.50 
 $2.50 
 $2.50 
 $1.50

WATER / SPARKLING DRINKS
GINGER ALE FEVER TREE 200ml

TONIC FEVER TREE 200ml

SAN FELIPE SPARKLING WATER

SAN FELIPE WATER

GÜITIG

COCA COLA

COCA COLA LIGHT

COCA COLA ZERO

FANTA

SPRITE

COCA COLA 200ml



DRÏÑKS

Nuestros precios incluyen IVA y servicio.

COFFEE
ESPRESSO COFFEE

DOUBLE ESPRESSO

ESPRESSO WITH MILK

DOUBLE ESPRESSO WITH MILK

MACCHIATTO

RISTRETO

LUNGO

AMERICAN

AMERICAN COFFEE WITH MILK

LATTE

CAPUCCINO

MOCACCINO

TEA

INFUSION

 
  $3.00 
 $4.50 
 $3.50 
 $5.00 
 $3.50 
 $3.00 
 $3.00 
 $3.00 
 $3.50 
 $4.50 
 $4.50 
 $5.00 
 $3.00 
 $3.00
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SIGNATURE COCKTAILS

MORTIÑO SPRITZ
Clarified blueberries and sauvignon blanc,  Aperol, Pro Spritz 
sparkling, orange cordial, blueberry powder.

BLODY KIMCHI
Absolut Vodka, Smoked tomato juice , pork Broth.

KOMBUCHA FORTIFICADA
Gin Beefeater, Kombucha, Peppermint.

ANDINA MARÍA
Miske Reposado Casa Agave, Tangerine Tributo Liqueur, 
Shawarmishki Cordial, Clarified Lemon.

PASION NATIVA
Jhonnie Walker Red macerated in 70% Cocoa Nibs, grape fruit 
cordial, Passion fruit.

C 7/43
 Jack Daniels, Licor 43, peppermint syrup, Lemon, activated 
charcoal.

CLITORIA FLOWERS
Vodka Macerdated in blue shell, elderberry and violet syrup, 
Lemon, sparkled water..

SMOKED BACON NEGRONI
Fat Wash by Cinzano Rosso and Bacon, Gin Beefeater, Campari.

RON DE ALTURA
Zacapa Ambar, Naranjilla Brandy, Falernum, Lemon, Spicy 
orange foam.

CLASSIC COCKTAILS
PISCO SOUR
NEGRONI
OLD FASHIONED
EXPRESO MARTINI
DRY MARTINI
TOM COLLINS
CUBA LIBRE
MOJITO
MAITAI
BLACKRUSSIAN
CHILCANO
DAIQUIRÍ

 
 

$12.00 
 

$10.00 
 

$10.00 
 

$12.00 
 

$11.00 
 

$12.00 
 

$11.00 
 

$12.00 
 

$11.00 

$12.00 
 $10.00 
 $14.00 
 $10.00 
 $10.00 
 $10.00 
 $10.00 
 $10.00 
 $12.00 
 $12.00 
 $12.00 
 $10.00



COCTELES CLÁSICOS
BLODY MARY
PIÑA COLADA
CARAJILLO 43
COSMOPOLITAN
LONG ISLAND
GIN/TONIC
BOULEVARDIE
MARGARITA
MOSCOW MULE
GOODFATHER
FRENCH 75
MINT JULEP
PENICILLIN
APEROL SPRITZ
DESTORNILLADOR
GARIBALDI
NEW YORK SOUR
WHISKY SOUR
GIMLET
MANHATTAN
AMERICANO
APPLE MARTINI
KIR ROYAL
CAFÉ IRLANDES

 
 

   $11.00 
 $10.00 
 $10.00 
 $10.00 
 $20.00 
 $10.00 
 $12.00 
 $12.00 
 $14.00 
 $14.00 
 $10.00 
 $14.00 
 $10.00 
 $11.00 
 $11.00 

 $10.00 
 $12.00 
 $10.00 
 $10.00 
 $11.00 

 $10.00 
 $10.00 
 $10.00 
 $11.00 

ÇØÇKTÅÏLS

NATIONAL
CLUB PREMIUM CLÁSICA
CLUB PREMIUM PLATINUM
PILSENER
PILSENER LIGTH
PILSENER CERO

IMPORTED
HEINEKEN
STELLA ARTOIS
ESTRELLA DAMM 330ml
DAMM INEDIT 330 ml
CORONA
GINGER BEER FEVER TREE 200ml

 
 

   $4.50
 $4.50
 $4.00
 $4.00 
 $4.00 

 $5.50
 $5.50
 $5.50

 $12.00
 $5.50
$4.00
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HØÜSË WÏÑËS / ÇÜPS

ESP DE MULLER LEGITIM PRIORATO  $40.00  

CHL MARQUÉS DE CASA CONCHA Chardonnay  $60.00  

CHL QUINTA GENERACION BLEND  $48.00   

ESP MARQUÉS DE REINOSO  $40.00   $10.00 

ITAL LE ROSSE PINOT GRIGIO  $40.00   $10.00 

ITAL MIONETTO Chardonnay, Pinot Noir   $35.00   $10.00 

CABERNET SAUVIGNON

CHL TERRUNYO $99.00 
CHL DON MELCHOR  $240.00 
CHL ALMA VIVA  $510.00 
ESP LOS VASCOS  $56.00 

CABERNET FRANC

ARG ANGELICA ZAPATA  $68.00 
CHL EL PADRE  $63.00 

MALBEC

ARG LUCA   $64.00 
ARG NICO BY LUCA  $240.00 
ARG RUTINI COLECCIÓN  $87.00 
ARG ACHAVAL FERRER QUIMERA  $140.00 
ARG ACHAVAL FERRER  FINCA ALTAMIRA  $304.00 
ARG ZUCCARDI Q   $64.00 
ARG HUMBERTO CANALE GRAN RESERVA   $66.00 
ARG CATENA  $45.00 
ARG ANGELICA ZAPATA  $88.00 
ARG MOSQUITA MUERTA   $78.00 
ARG POR MOSQUITAS MALCRIADO   $146.00 
ARG LAS MORAS PEDERNAL   $131.00 
ARG ALTA VISTA ALTO  $215.00 
ARG ALTA VISTA CLASIC   $22.00 
ESP EL ESTECO   $60.00

RËD

P.V.P.
BOTELLA

P.V.P.
COPA



RËD
CARMENERE

CHL MARQUÉS DE CASA CONCHA  $49.00 
CHL CARMIN DE PEUMO  $321.00 
CHL MORANDÉ GRAN RESERVA  $52.00 
ESP LOS VASCOS  GRAN RESERVA   $50.00 

TEMPRANILLO

ARG ZUCCARDI Q    $65.00 
ESP CARMELO RODERO CRIANZA  $69.00 
ESP CARMELO RODERO RESERVA  $120.00 
ESP PEDROSA RESERVA  $135.00 
ESP PEDROSA GRAN RESERVA  $225.00 
ESP VEGA SICILIA ÚNICO  $1,020.00 
ESP VEGA SICILIA VALBUENA No5  $367.00 
ESP MARQUÉS DE RISCAL  $58.00 
ESP VALENCISO RESERVA  $56.00 

SHIRAZ

CHL CUVEE ALEXANDRE   $57.00 

BONARDA

ARG ALTA VISTA PREMIUM STATE $32.00
ARG EL ENEMIGO  $68.00 

BLEND

CHL DARK RED DIABLO  $43.00 
CHL MARQUÉS DE CASA CONCHA ETIQUETA NEGRA  $95.00 
CHL GRAN PETITE Petite verdot, Petite sirah  $65.00 
CHL HOUSE OF MORANDÉ  $153.00 
ARG RUTINI COLECCIÓN Cabernet sauvignon, Malbec  $53.00 
ARG FELIPE RUTINI Merlot, Malbec, Cabernet sauvignon, Syrah  $217.00 
ARG EL GRAN ENEMIGO Malbec , Cabernet Franc  $150.00 
ARG ZUCCARDI Z   $121.00 
ARG ZUCCARDI ALUVIONAL   $210.00 
ARG BODEGA DE FIN DEL MUNDO SPECIAL BLEND Malbec,
 cabernet sauvignon, Merlot  $180.00 
ARG BODEGA DEL FIN DEL MUNDO GRAN RESERVA Malbec,
 Cabernet sauvignon, Merlot, Cabernet franc  $79.00 
ESP MUGA RESERVA COSECHA Tempranillo, Mazuelo, Graciano  $60.00 
ESP MUGA TORRE Tempranillo, Mazuelo, Graciano  $130.00 
ESP CARMELO RODERO PAGO DE VALTAREÑA  $150.00 
ESP PRIORATO DE RAZAMONDE  $47.00 
ESP DE MULLER VINO LES PUSSES   $60.00 
FRA CALVET GRANDE RESERVE BORDEAUX  $38.00 
ITA TOMMASI AMARONE DELLA VALPOLICELLA
 Corvina Veronese, Corvinone, Rondinella, Oseleta  $140.00 



RËD
PINOT NOIR

ARG LUCA   $65.00 

ARG HUMBERTO CANALE GRAN RESERVA   $66.00 

ARG BODEGA DEL FIN DEL MUNDO RESERVA  $51.00 

FRA MAISON CASTEL GRAN RESERVA   $38.00 

ORGÁNICO

CHL  EMILIANA COYAM TINTO  $65.00 

SANGIOVESE

FRA BANFI BRUNELLO DI MONTALCINO  $109.00 

ITA CASISANO BRUNELLO DI MONTALCINO  $131.00 

ITA ROSSO DI MONTALCINO  $61.00 

MERLOT

ARG HUMBERTO CANALE GRAN RESERVA   $66.00 

ARG RUTINI  $73.00 

KLEIN

ESP TINTA DE TORO  $35.00 

TREIXADURA

ESP PRIORATO DE RAZAMONDE  $39.00 

ECUATORIANOS

ECU TOMÁS CARLOS   $95.00 

ECU PARADOJA  $47.00 

ECU TRAVESÍA MALBEC  $32.00 

ECU ENIGMA  $31.00 



WHÏTË
PARDINA

ESP ENTREMARES  $20.00 

SAUVIGNON BLANC

CHL CASA SILVA RESERVA   $28.00 
CHL MORANDÉ GRAN RESERVA  $55.00 

CHARDONNAY

ARG  RUTINI  $72.00 
ARG EL ENEMIGO   $60.00 
ESP CRI CRI (EL CANTO DEL GRILLO)  $80.00 

ALBARIÑO

ESP MAR DE FRADES   $36.00 

TORRONTÉS

ARG ALTA VISTA  CLÁSICO   $20.00 

GEWURZTRAMINER

CHL ESTATE MORANDÉ  $29.00 

LATE HARVEST

CHL MORANDÉ LATE HARVEST  $35.00 

PEDRO XIMÉNEZ

ESP LA OLA DEL MELILLERO  $39.00 

VIURA Y GARNACHA BLANCA

ESP VALENCISO BLANCO  $50.00   



Nuestros precios incluyen IVA y servicio.

RØSË
GARNACHAE SH CINSAULT

FRA COTES DE ROSES  $45.00 

CABERNET FRANC

FRA CALVET ROSE D ANJOU  $21.00 

MERLOT

ARG HUMBERTO CANALE BLUSH  $28.00

FRA PERRIER JOUET GRAND BRUT  $116.00 
FRA PERRIER JOUET BELLA EPOQUE  $470.00 
FRA MOET & CHANDON B IMPERIAL  $143.00 
FRA MOET & CHANDON ROSE IMPERIAL  $177.00 
FRA VEUVE CLICQUOT LA GRANDE DAME  $467.00 
FRA DON PERIGNON  $650.00 
FRA KRUG BRUT GRANDE CUVEE  $586.00 

ESP BRUT NATURE VILARNAU MACABEO,
 PARELLADA, CHARDONNAY  $30.00 
ESP FREIXENET CORDON NEGRO BRUT  $32.00

ESP FREIXENET DOC  $35.00 
ITA MIONETTO Chardonnay, Pinot Noir   $35.00 
ITA SANTA MARGHERITA  $39.00

ALE HENKELL TROKEN DRY SEC  $24.00 
ALE HENKELL DRY SEC   $27.00 
ARG CHANDON BRUT Rose, Chardonay, Pinot, Malbec  $35.00 
ARG CHANDON EXTRA BRUT Chardonay, Pinot  $36.00    

ÇHÅMPÅGÑË

ÇÅVÅ

PRØSËÇÇØ

SPÅRKLÏÑG



Isabel La Católica N24-54, entre Luis Cordero y Francisco Salazar.
Quito-Ecuador.

Information / Reservations:

@tributo.ec

contactotributo@gruponm.com

www.tributo.ec


