At c Aimborazo our desire is to introduce our guests to the traditional cuisines of Ecuador and
the Andean Highlands. We serve hearty dishes familiar to Ecuadorian family tables.

Marcos Pinguil, the owner and chef of cAirborazo, came to

Minneapolis from the Canar Sierra via the tropical coast where,
from a young age, he learned to prepare dishes from
Ecuador’s varied regions.

In local indigenous lore, Chimborazo volcano

represents Taita (Father), while the neighboring

volcano represents Tungurahua (Mama).

Otavalefio textiles and traditional Quichua

music bring the spirit of the Andean - o

Highlands to your dining experience. /—\
N
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*Breakfast served 8 am to 12 pm

CHIMBORAZO BREAKFAST HASH ..ottt s s sne e 18
Breakfast potatoes sautéed with garlic, spinach and onion. Topped with four pork ribs
and two eggs.

HORNADO BREAKFAST ...ttt ie s sssmeee e e e e s s s ssmmn e e e e e e e e s s e snns 17
Slow-roasted pork cooked in highland spices. Served with two eggs, pancakes and a
side of fruit.

SALTADO BREAKFAST ......coioeeieeeceseesseeeesseeseeenssees e ssnessssensaesensasnssanesssssnean 22
Flank steak stir-fried with peppers, onion and tomato. Served with two eggs, two llapingachos,
avocado and toast.

RIBEYE BREAKFAST ......ooiiiiiierieeeiesaeesmessssessnesenseseessnsesnesssesssnesensssansassnesans 20
Six ounce ribeye, two llapingachos, two eggs and toast.

TUNGURAHUA ...ttt eee s sme e eme s e e s s neen e s e e eneemenennan 17
Rice and beans served with two eggs, one llapingacho and avocado.

LLAPINGACHOS BREAKFAST ... iieme e mmmmn e 18
Cheese-filled potato pancakes, two eggs and toast. Choice of: chorizo, bacon, or roast pork.
Served with peanut sauce.

omeleltes

[ (0041 .Y T P 15
Three-egg omelette with slow-roasted pork, sweet plantain and mozzarella cheese.
Served with breakfast potatoes.

LS X o SRS 17
Three-egg omelette with spinach, onion and mozzarella cheese.
Served with breakfast potatoes.

LLAPINGACHO CON JAMON .......cooeeeeurrricsresresssssessssssesssssssesassssssasassssssnssans 17
Three-egg omelette with potatoes, onion, garlic, ham and mozzarella cheese.
Served with fruit.

ask aboed owur dropical rumosa Flavors !
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ask aboud owur tropical
rumosa Flavors!

Sanduches *Breakfast served 8 am to 12 pm

MEDIA NOCHE SANDWICH .......oooiioiieereeciersmeseesesseesseessessmessessmsseesnssnesasssnsenes 15
Chorizo, mozzarella cheese, red pepper, onion, aji criollo and an over easy egg on a
locally made bolillo roll. Served with breakfast potatoes.

ECUADORIAN ELVIS SANDWICH ..o e 14
Over easy eggs, sweet plantain, peanut sauce and grilled queso fresco on toast.
Served with breakfast potatoes and a choice of bacon or fruit.

GRINGO TOAST ...ciiiiieeiiiesceeeieeenmnmnmnsssssssssaaeasaseseseeee s e s e e e s s snnnnnnnsnsssssssssssssnsnannnnen 14
Avocado and an over easy egg topped with aji criollo. Served with breakfast potatoes.

ac ompariant entos

PANCAKES .....cceiiieceeieeree st s st e see s e s s sse s e s e et nane st e et e e dennnnenansansenennnnnns 5
Add mango, bIUEbErTy O PIANtAINS ..vveeeereeserrrssnersssnersssneesssnrenssnnesssneesssannsnsnnesssnnenssnssssnees 1
TOAST CON GUAVA .......oeeeeeerree et e et ssne s e s e e se s s e s e e enessne st e enssme e e e nnnas 3

Toast served with guava jam.

DOS HUEVOS .......iiiiiieieieeeeie st et esne e seesee s se s sne s e e s smeaeneesnesenneasneeannesnnnanneann 3
Eggs prepared to order.
EMPANADAS DE QUESO .........occiiieeciieeieesec e see e e e see e s e e e sme s s e nas 8

Two cheese turnovers dusted with powdered sugar.

EMPANADAS DE CARNE ...t 10
Two beef turnovers. Served with curtido and aji criollo.

*Substitutions available for an additional charge.
*Gluten-free and dairy free available upon request.
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