








Special Ingredient

2. Quinoa (Chenopodium Quinoa):
Of the Quechua Word, kinwa or kinua. The available historical evidence indicates 

that his domestication by the peoples of America may have occurred between the 
years 3,000 and 5,000 BC; the evidence suggests that it originated in the 

surrounding areas of Lake Titicaca of Peru and Bolivia, and was a staple food of the 
Inca population before the arrival of the Spaniards. 

Currently, its versatility in the kitchen is very wide when using not only the seeds of 
this plant but also its leaves and flowers. It is the only plant-based food that 

provides all the essential amino acids, trace elements and vitamins.

In Pikaia quinoa is the main ingredient in several of our preparations; It comes from 
small farmers associations in the Ecuadorian highlands and is free of transgenics.



DESSERTS

Chocolate Mousse
Prepared with chocolate 65% fine aroma cacao[3] served with 70% fine

cacao bizcuit and three textures obtained from cacao arriba nibs. 

Tiramisu
Traditional biscuit cake recipe soaked with coffee and amaretto.

Maqueño Cake
Hot creamy maqueño cake served with peanuts ice cream.



3. Fine Aroma Cocoa (Theobroma cacao):
The domestication, cultivation and consumption of cocoa was carried out by the 

Toltecs, Aztecs and Mayas about 2,000 years ago. Recent research indicates that at 
least one variety of cocoa has its origin in the Upper Amazon, dating to 5,000 years 

ago: the fine aroma cocoa from Ecuador; It is a Fine Aroma Cocoa known since 
colonial times, as 'Arriba'. 

Ecuador is the country with the largest production of Fine Aroma Cocoa in the 
world, making up 63% of the market. 

Its cultivation is not domesticated at all, the plants from which the fine aroma 
cocoa is now harvested in Ecuador are perennial and wild; records indicate that it is 
very difficult to determine the age of these plants. It is cared for and harvested by 

hand.

Special Ingredient



Cold

Still / Sparkling water
Soft drinks
Gatorade

Glass of fruit juice
Jug of fruit juice

Iced tea
Lemonade / Sparkling lemonade

Yogurt shake
Frappuccino
Iced coffee
Chocolate

Hot

Infusions
Ristretto
Espresso

Macchiato
Americano

Latte
Cappuccino
Mocaccino

Decaffeinated
Hot chocolate

DRINKS




