










3. Blue Fin Tuna (Thunnus Thynnus):
Beautifully colored and with a majestic form. Its meat is highly valued for its fine 

flavor. It is one of the tuna varieties that thrives on the coasts of Ecuador.

In Galapagos it is fished in a very artisanal way and it is here, in Pikaia where we 
prepare the fish, respecting the highest health standards. It can measure up to 2.5 
meters long and weigh up to 225 kg; It is said that this species lives in harmony 

with the swordfish, explaining why they are often seen together.
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4. Ecuadorian Prawn (Penaeus Monodon):
Ecuador is the fifth largest producer of farmed shrimp worldwide, and a leader of 

genetic research and nutrition, to the point that it has achieved the first 
certification for sustainable aquaculture based on environmental regulations.

The Ecuadorian shrimp is recognized as one of the best in the world for its quality, 
size and flavor.

In Pikaia we use it in multiple ways; This product arrives directly from the province 
of Guayas.



ECUATORIAN ENTRÉES

Arroz Moro
Traditional Ecuadorian dish.

A mix of lentils and rice with marinated beef, garnished with costeño cheese and crispy plantain[1].

Cazuela*
A hot dish with a base of green plantain[1] and refrito* served with seafood.

To select: white fish, shrimp and / or octopus.

*Refrito: The base mix for many Ecuadorian recipes that is made with fine slices of onions and garlic 
fried in achiote oil.

*Cazuela:(Typically prepared on the coast of Ecuador by cooking grated green plantain in refrito*, with 
fish broth and mani*, and served with seafood. The dish is traditionally served in a clay pot called a 

cazuela, hence its name.

NOTE: Our beef, pork, chicken and eggs are organic and come from "happy farms", raised at a natural 
pace, without confinement or use of growth stimulants.
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5. Maní (Arachis Hypogaea):
Also known as peanut, there are records that in its first written use it was called 

“cacaguate”, according to the work of Bernabé Cobo’s, New World History of 1653. 
Its etymology is Amerindian, from the Nahuatl word tlalkakáwat, which is from 

tlalli = land + kakáwatl = cocoa.

It was the American archaeologist Tom Dillehay, who found traces of peanuts in 
Peru dating back 7,800 years ago; The evidence shows that it was the Inca Empire 

who expanded the peanut crop from the Andean coast of Peru to the other regions 
of the South American continent.

In Ecuadorian gastronomy, although there is no record of its antiquity, it is widely 
used throughout the country in salty dishes, especially in the provinces of 

Esmeraldas and Manabí where they even use it within the traditional ceviche. In 
the highlands, it can be found in sauces that accompany cooked potatoes.


