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WELGOME

BUILD YOUR BOWL IN 4 SIMPLE STEPS:

Menestra de Lentejas (Lentils) - $14
Seco de Pollo (Chicken)- S16
Chicken Encocado with peanuts - $16
Pork Hornado - $16
Seco de Chivo (Goat) - $20

Make it a Combo: Add pan de yuca (2) $2.50
@j Add dessert Higos con qugso or I:);cmcma sticks S4

PIGK YOUR BASE

-GHOOSE 1

Arroz Ancestral

Golden annatto rice with quinoa

Andean Salad

Kale & Red Cabagge

Half & Half

Half rice and half salad
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s%%» Menestrade Lentejas
© Lentils stewed with peppers & turmeric (vegan)
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Seco de Pollo
Braised chicken with orange juice and light beer

Coconut milk, peanuts, warm spices

Pork Hornado

Grilled pork sautéed with warm spices and
green onion
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QQ Pollo Encocado
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Seco de Chivo
Braised goat stew with tamarind and herbs

Add Extra Protein:
Chochos (Andean lupini beans) +4

O Pan de yuca with mamey
chutney x5 — $7

@ Humita abuelita (Ecuadorian
cornbread with cotija & mozzarella)

— $5

DESSERTS

(%) Banana bread sticks with fig honey and
cinnamon- $5.50

Higos con queso - $5.50

Seasonal paletas with ecuadorian
" friuts - $5.50

e Peanut buter & sea salt

* Mango

* Amazonian Vanilla

 Toasted coconut

VISIT OUR SISTER, DINE-IN RESTAURANT COTCA IN NORTH MIAMI

PIGK YOUR TOPPINGS

-GHOOSE
Radish with mint PHOGSE J

Crunchy & zesty
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Diced Tomato

Pickled Onion

% Shredded Carrots

2 Roasted Choclo Corn

7 Grated Cotija Cheese

¥ Chulpi - Toasted Corn
Maduros - Sweet Plantain (3)

0 Avocado (+2.50)

ISEELA PICK A SAUCE

¥ Lime vinaigrette

@ Aji de tomate de arbol
Mild and tangy hot sauce

Aji de maracuya

(medium & tart sauce)

DRINKS
JUIGES - 100%/0 COLD PRESSED

Orange - 38

Lime + Lemon + Ginger - $8

Pineapple + Mango + Apple
- $8

RADIATE KOMBUGHA - MIAMI LOGAL

Pina Caliente - Pineapple,
Turmeric, Cayenne - $6.50

Hoppy Papi - Grapefruit, Hops,
Ashwaghanda - $6.50

WATER

Harmless Harvest Coconut
Water- $4

Guitig (Sparkling water) - $3.50
Just Water (Still water) - $3

COTOITA
€ COTOITA MIAMI

12475 NE 6th Ct



