LU

A

ONCEPTO & SABOR




trascendencia.

es un acto de union y respeto por las tradiciones.
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LUMANKA estd compuesto por dos palabras: “Lucero” y “Manka”. LU + MANKA is composed of two words: "Lucero" and "Manka'"

LU: “Lucero” representa luz, energia y guia, evocando claridad y LU: "Lucero" represents light, energy, and guidance, evoking clarity

and transcendence.

MANKA: es una palabra con raices en el quechua que hace referen- MANKA: is a word with roots in Quechua and refers to a "pot" or
cia a una “olla" o “recipiente para cocinar” En la tradicién andina, "cooking vessel In Andean tradition, it symbolizes abundance,
simboliza la abundancia, la nutricién y la comunidad. En muchas nourishment, and community. In many indigenous cultures, sharing a
culturas indigenas, compartir una comida preparada en una manka meal prepared in a manka is an act of unity and respect for traditions.

O8borcon historis,
conceptos con RIICES.

En LUmanKa, fusionamos lo ancestral con lo contemporaneo para ofrecer una
experiencia culinaria Unica. Nuestra pasiéon por la gastronomia nos impulsa a
explorar recetas tradicionales, utilizando ingredientes frescos y técnicas moder-
nas.

Cada plato es una celebracion de nuestra herencia cultural y un homenaje a la
innovacion. Nos enorgullece crear un ambiente acogedor, donde la historia y la
creatividad se encuentran. Descubriras como lo mejor del pasado y del presente se
une en cada bocado.

En LUmanKa, cada comida es una aventura que te conecta con nuestras raices y
te lleva hacia nuevos horizontes.

At LUmanka, we blend the ancestral with the contemporary to offer a unique
culinary experience. Our passion for gastronomy drives us to explore traditional
recipes, using fresh ingredients and modern techniques.

Each dish is a celebration of our cultural heritage and a tribute to innovation. We
take pride in creating a welcoming atmosphere where history and creativity meet.
You will discover how the best of the past and present come together in every bite.

At LUmanka, every meal is an adventure that connects you with our roots and
takes you to new horizons.



ENTRADAS / appeTizERS

q\JACHOI Totopos crujientes con carne molida sazonada con chili, frijoles negros,
gueso cheddar fundido, guacamole casero cremoso y pico de gallo fresco. $6 00

Chili seasoned ground beef, black beans, melted cheddar cheese, homemade guacamole,
fresh pico de gallo, and crispy tortilla chips.
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q\JACHO CVEGETAR]ANOI Totopos crujientes acompanados de guacamole

casero, pico de gallo fresco, frijoles rojos, aceitunas verdes y queso fresco. $ 625

Crispy tortilla chips topped with homemade guacamole, fresh pico de gallo, red beans,
green olives, and fresh cheese.
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CNACHOS (DE I%QJSAI Totopos crujientes servidos con guacamole fresco, pico
de gallo vibrante y un'toque de crema agria. $5 75
Crispy tortilla chips served with our homemade guacamole, fresh pico de gallo, and a

dollop of sour cream.
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q\JACHO ARINERO: camaron y pulpo mezclados con cebolla, jalapeno y tomate
fresco. Servido con totopos crujientes para una experiencia marina vibrante. $6 50

Delicious mix of shrimp and octopus tossed with fresh onion, jalapefio, and tomato. Served
with crispy Tortilla chips for a bold ocean-inspired bite.
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(DED]TOS DE CPOLLOI Jugosos deditos de pollo apanado, acompanados de papas
fritas doradas y banados en salsa gravy para un toque reconfortante y sabroso. $5 00

Tender breaded chicken fingers, served with golden fries and topped with rich gravy for a
comforting, flavorful meal.



CPANCAKES / cRepES

CPANCAKES: Suave pancake acompanado de fruta fresca y una bola de helado,
creando la combinacion perfecta entre lo calido y lo refrescante. $6 50

Fluffy pancake served with fresh fruit and a scoop of ice cream, creating the perfect
combination between warm and refreshing.

CPANCAKE CON CPOLLO I“TITTO: Una sorprendente combinacion de pancake

suave con pollo apanado dorado, que ofrece un delicioso contraste entre lo dulce y lo

salado, $6.50

A surprising blend of fluffy pancake and golden breaded chicken—a delicious contrast of
sweet and savory flavors.
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CPANCAKE SAL & (DULCEI Pancake dorado acompanado de tocino crujiente o
salchicha artesanal, y huevo al gusto. $6 00)
Golden pancake served with crispy bacon or artisanal sausage and eggs your way.

CREPE DE CNUTELLA: Crépe suave banada en Nutella, rellena de fresas frescas
y fodajas de banana. $6.00

Tender crépe drizzled with Nutella, filled with fresh strawberries and ripe banana slices.
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S;BEPE DE l*ﬁlTAS: Rellena de frutas mixtas, banada con yogurt natural y corona-
con crujiente granola. $6 00

Crépe filled with mixed fruits, topped with natural yogurt and crunchy granola.




cBURRITOS & quesapiLLAs

(BURRITO 'GR]LL STEAKZ Relleno de lomo, papas doradas, pimientos salteados,

cebolla caramelizada, queso cheddar y mozzarella. Acompanado de pico de gallo, $7 OO
guacamole fresco y crema agria. g

Stuffed with steak, golden potatoes, sautéed peppers, caramelized onions, cheddar and
mozzarella. Served with fresh pico de gallo, guacamole, and sour cream.

(BURRIT() (DE CPOLLOI Pechuga de pollo a la parrilla con ajo, papas, cebolla,

pimientos, queso cheddar y mozzarella. Servido con pico de gallo, guacamole y

crema agria. $7OO

Grilled chicken breast with garlic, potatoes, onion, pepper, cheddar and mozzarella. Served
with pico de gallo, guacamole and sour cream.

(BURR[TO CVEGETAR]ANO Relleno de champifones, papas, cebolla, pimientos,

tomate, frijoles negros y queso mozzarella. Acompanado de guacamole, pico de gallo

y crema agria. $700

Mushrooms, potato, onion, pepper, tomato, black beans and mozzarella. Served with gua-
camole, pico de gallo and sour cream.
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QL]ESADHLA E CPOLLO Rellena de pimientos, cebolla, tomate, frijoles negros

y peéchuga de pollo a la parrilla, con queso mozzarella $6 50
Delicious mix of shrimp and octopus tossed with fresh onion, jalapefio, and tomato. Served
with crispy Tortilla chips for a bold ocean-inspired bite.

vvvvvv

%ESAD[LLA 'GR]LL STEAK Rellena de champifones, cebolla, tomate y

pimientos salteados, con queso cheddar y lomo de res a la parrilla. Servida con gua-
camole, pico de gallo y crema agria.

.2 Sautéed mushrooms, onion, tomato and peppers with cheddar cheese and grilled beef loin.
/' Served with guacamole, pico de gallo and sour cream.



QUESADLAS & Tacos

QUESAD]LLA C\/EGETAR]ANA: Rellena con champinones, cebolla, pimientos y

tomate, acompanada de queso mozzarella. Servida con guacamole, pico de gallo y

crema agria. $65()

Filled with mushrooms, onion, pepper and tomato, paired with mozzarella cheese. Served
with guacamole, pico de gallo and sour cream.
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C]?\CO DE CPOLLO: Pechuga de pollo a la parrilla, servida con guacamole, pico de
gallo, cebolla blanca y un toque de limén fresco (4 unidades). $6 75

Grilled Chicken Breast, Served with guacamole, pico de gallo, white onion, and a touch of
fresh lime (4 units).
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“TACO GRILL STEAK: Lomo de res a la parrilla con-cebolla caramelizada, acom-
panado de pico de gallo, guacamole y un toque de limén (4 unidades). $6 75

Grilled beef loin with caramelized onions, served with pico de gallo, guacamole, and a
touch of lime (4 units).
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C]?\CO (DE @MARON Camarones a la parrilla con cebolla roja y tomate, acompa-

flados de guacamole casero y un toque de limon fresco (4 unidades). $6 75

Grilled shrimp with red onion, tomato, and a splash of fresh lime. Served with-homemade
guacamole (4 units).




HNAMBURGUESAS / BURGUERS

J‘IAMBURGUESA (BACON CHEESEZ Con queso cheddar, tocino, lechuga, tomate
y cebolla fresca. Servida con papas fritas doradas. $750

Topped with cheddar cheese, bacon, lettuce, tomato, and fresh onion. Served with crispy
golden fries.
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J‘IAMBURGUESA CPEPPER :]ACKI Con queso fundido, jalapenos, cebolla cara-

melizada, lechuga y tomate. Acompafnada de papas fritas o aros de cebolla. $6 00

With melted cheese and jalapenos, caramelized onion, lettuce and tomato. Served with
fries or onion rings.
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HEESEBURGER: con queso, lechuga, tomate y cebolla fresca. Servida con papas

fritas crujientes. $6 0[0)

With cheese, lettuce, tomato, and fresh onion. Served with crispy fries.
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C!‘h“CKEN (BURGERZ Pechuga de pollo a la parrilla con queso mozzarella, tocino,
lechuga y tomate. Servida con papas fritas crujientes.

$7.00

Grilled chicken breast, mozzarella cheese, bacon, lettuce, tomato. Served with crispy fries
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d\[AMBURGUESA CVEGETAR]ANAZ Preparada con frijoles, queso derretido, cham-

pinones y cebolla caramelizada. Servida con papas fritas crujientes. $6 50

Made with beans, melted cheese, mushrooms, and caramelized onion. Served with crispy
fries.



ENSALADAS / sacaps

F\N§ALADA C];:SAR Lechuga crujiente, crutones dorados, queso parmesano y ade-

rezo César. Opcional: res, pollo o camarén (+$2,00). $5 00

Crispy lettuce, golden croutons, parmesan cheese, and Caesar dressing.
Optional: beef, chicken, or shrimp (+$2.00).
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%ALADA UMANKA: Mezcla de lechuga fresca, tomate cherry, cebolla, pepinillos,

chips crocantes; ™aiz dulce y aguacate. Aderezada con salsa ranch. $6 00

A blend of crisp lettuce, cherry tomato, onion, pickle, crunchy chips, sweet corn, and avoca-
do. Tossed with ranch dressing.
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]];l\l‘SALADA l”ﬁl::SCA: Lechuga fresca, cebolla, tomate, pimientos, aceitunas verdes,
de)

es negros, maiz amarillo, chips crocantes y queso cheddar. Aderezada con salsa
ranch y acompanada de pollo, res o camarén. $7 00)

Fresh lettuce, onion, tomato, peppers, green olives, black beans, yellow corn, crunchy

chips, and cheddar cheese. Tossed in ranch dressing and served with chicken, beef, or
shrimp.

CPOLLO / Chicken

(BROCHETAS DE CPOLLO: Pechuga de pollo a la parrilla, acompanada de brdcoli,

zanahoria y papas salteadas con champinones. $7 00

Grilled chicken breast served with broccoli, carrot, and sautéed potatoes with mushrooms.
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CPOLLO AL "GR[LL: Pollo a la plancha con pimientos rojos, cebolla caramelizada,
champinones, tomate, queso fundido y papas salteadas.

$6.50

Grilled chicken breast topped with red pepper, caramelized onion, mushrooms, tomato,
melted cheese and sautéed potatoes.
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PARRE I A / cRiL

'GR[LL STEAK Lomo de res a la parrilla, acompanado de papas fritas, papas case-
ras o papa Lumanka, salteadas con ajo, orégano y romero. Servido con ensalada
casera o vegetales salteados. $9 00

Accompanied by your choice of French fries, rustic style potatoes, or Lumanka potatoes
sautéed with garlic, oregano, and rosemary. Served with a fresh homemade salad or seaso-
nal sautéed vegetables.

CP]BEYE Costilla baja de res, acompanada de puré de papa o papas fritas, guaca-
mole, pico de gallo y tortillas de maiz.

Braised beef ribs served with mashed potatoes or fries, guacamole, pico de gallo, and corn
tortilla.

CT' BONE (STEAK Lomo bajo de res, acompafnado de papas caseras o papas
fritas, y ensalada casera.

Beef loin served with home-style potatoes or fries and homemade salad.

SINCRONIZADA Corte de lomo falda con queso a eleccion, acompanado de salsa
casera, frijoles charros, pico de gallo y guacamole fresco.

$8.50

Flank steak with your choice of cheese, served with homemade sauce, cowboy beans, pico

ALNAS / wangs

Q\LITAS Con guarnicion a eleccién. Bafiadas en salsa a eleccion: BBQ, Teriyaki, Miel $7OO
y Mostaza, o Bufalo. Servidas con papas fritas o aros de cebolla.

€hicken wings tossed in your choice of sauce (BBQ, Teriyaki, Honey Mustard, Buffalo).
Served with fries or onion rings.




SPECIALIDADES / speciALTIES

CQST]LLA Costilla de cerdo acompanada de ensalada de col dulce con zanahoria,
y papas fritas o aros de cebolla.
Salsa a eleccién: BBQ, tamarindo o maracuya. $990

Pork ribs served with sweet coleslaw and carrot salad, with fries or onion rings. With Your
Choice of Sauce: BBQ, Tamarind, or Passion Fruit.
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M)ACHACA Carne desmechada con cebolla roja, pimientos y tomate. Servida con
guacamole, pico de gallo, papas caseras y crema agria.
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Shredded beef with red onion, pepper and tomato. Served with guacamole, pico de gallo,
home-style potatoes and sour cream.
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CA(MARONES CAPANADOS Camarones empanizados, acompafnados de salsa
tar

ara con untoque de cerveza artesanal, y papas fritas doradas.

Served with house-made beer tartar sauce and crispy golden fries.

CQSECHA DE QA/MARON Camarones salteados, acompanados de papas, brocoli,
zanahoria, cebollay pimientos. $8 50

Shrimp served with sautéed potatoes, broccoli, carrot, onion, and peppers.
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cDEBIDAS / pbrinks

CERVEZA PERSONAL (DESDE)  $3.00
CERVEZA GRANDE (DESDE) $4.00
CERVEZA ARTESANAL (DESDE) /$4.50
GASEOSAS $1.50
JUGOSMTURNLES 8250
AGUAS FRESCAS /$I.50
AGUA CON GAS $1.25
AGUASINGAS 823
AROMATICAS $1.50
POSTRES (DESDE) $3.50
GUACMOLE 8150
AGUACATE $1.00
PICO DE GALLO | $1.00
QUESO $1.00

AMERICANO $350
ESPRESSO $175
CAPUCCINO $350
MOCACCINO $350
ESPRESSODOBLE  $200
CAPUCCINO CON CREMA $4.00
CAMARON $200
POLLO $200
TOCINO $200
CARNE $200




O8borcon historis,
conceptos con RIICES.

CUENCA - ECUADOR



