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LA VINA RESTAURANT Recognitions such as the Star Diamond Award, Cena de la Rosa, and Wine Spectator have been

s

obtained by only a few restaurants in Quito, but none with the same track record for longevity and service as La Vifia.

BY LANCE BRASHEAR
LBRASHEAR@HOY.COM.EC

Today one finds a lot of fine dining
restaurants in  Quito offering
diverse menus and exquisite
dining experiences. But if you take
a closer look at the restaurants
which have been around more
than a dozen years, the list shrinks
dramatically. In fact, you can
probably count them on one
hand.

Longevity in hospitality sends a

has been and continues to be done
correctly. After 15 years La Vina
Restaurant still stands out as one of
the top dining experiences in
Quito.

IN THE BEGINNING

Pablo Marcel and Carmen
Chiriboga started La Vina in 1997.
In those days, though Quito’s
restaurant scene was yet to be
born, there was a place where
gastronomy was taking off: Peru.

Although Peruvian gastronomy
was gaining world-wide acclaim,
what Marcel and Chiriboga
wanted to import was not Peruvian
food, but their know-how.

They turned to Gonzalo Angosto,
a highly recognized chef from
Peru, among whose many
accomplishments was the creation
of La Gloria, a restaurant that
would go on to be named Peru's
best Mediterranean restaurant and
best all-round restaurant in the first

message in Quito that something
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AMER\CAN pEEEEEEEEE
Mulligan’s Pub &Grill
Calama E5-44 & Juan Leon Mera
Ph: 254-0876/ 223-6844

ARGENT[N]AN lllllIlllllll

San Telmo Steak Housg

portugal 440 & Francisco Casanova -
Ph: 333-1943 / www.santelmorestauran 4

ASIAN EpEEEEEE
Pekin Restaurant
Whymper 300 & Av. Orellana
Ph: 250-4984 / 223-5273

Zao
A?/. Eloy Alfaro N1 0-16 & San Salvador

Ph: 252-3496/ 250-5203

i i Food
Kanpai Thai & Japanese '
PlazF::\ de las Americas (NNUU & Republica)

Ph: 3317806/ 331-7825

ii Swissotel
Tanoshii Restaurant / :
12 de Octubre 18-20y Luis Corder'o e
Ph: 256-7600, ext. 2615 / WWW.SWISS

BARBEQUE GRILL sEEEEEEEEEE
Bondiola Grill -
Ccc)>rur‘\a E11-252 & |sabel La Catolica
Ph: 252-0595 )
pEEEEE
B\STROS pEEEEEEEEE
Neu Bistro & Skybar (Hotel Le Parc;
Av. Republica del Salvador &Irlanda
Ph: 227-6800/ www.leparc.com.ec

BRAZ\LIAN Illllllllllllll

Rodizio Botafogo
Av. 12 de Octubre & B. Moreno

Ph: 222-4776/ 084-

ECUADOR\AN sEEEEEEEEEEEE
Rincon de Cantufa

www.hotelpatioandaluz.com
Ph: 228-0830/ Garcia More

Mi Cocina .
Megamaxi Shopping Center

Ph: 224-1210 / 6de Diciembre & Aleman

FRENCH lllllllllllllllll

Chez Jerome R
mper N30-96 & 0!
m-‘;zfmm / www.chezjeromeresta

Le Petit Pigalle
Carriony 9 de Octubre (corner)

Ph: 252-0867 / WWW.
HAWAHAN lllllllIlllllll

Aloha Ohana
Coruna N31-83 & Whymper
Ph: 290-3690 / www.a

l.com

(diagonal to Swissotel)

630-600 / 092-529-773

no & Olmedo

urante.com

Iepetitpigallerestaurant.com

lohaohanarestaurant.com

lNTERNATlONAL pEEEEEEEEEE
Ima Cocina o ,
élTAonitor 188 & Quiteno Libre, El Batan

Ph: 225-2248/ www.alma.com.ec

Zazu
Mariano Aguilera 331 &Pradera

Ph: 254-3559 / Wwww.zazuguito.com
ITALIAN llllllllllllllllll
iRi liano
Pavarotti Ristorante Ita
12 de Octubre N24-551 & Cor.derp
Ph: 256-6668 / www.pavarotthmto.com

MEDlTERRANEAN sEEEEEEEEEEE
La Vina

|sabel La Catolica & Cordero .

Ph: 256-6033/ www.lavinaquito.com

de

+ro / Hotel Plaza Gran
hov oN5-16y Chile (corner)
ndequito.com

La Cava
Calle Garcia Moren
Ph: 251-0777 / www.plazagra
MEX\CAN lllllllllllllllll
La Casade Eduardo
Reina Victoria N21-2 )
Mariscal)
Ph: 222-5023 (Sector ,
sla Isabela N42-92y Tomas de Berla)nga
Ph: 245-4743 (Sector Plaza de Toros
www.lacasadeeduardo.com

38y Jeronimo Carrion

Mezcalito .
Plzza de las Americas (NNUU & Republica)

Ph: 331-7863 / 095-440-049
PERUV|AN suEEEEEEEEEE
Segundo Muelle

oli tena
bel La Catélica & Gango
‘;; 222-6548 / www.segundomuelle.com

PIZZA lllIllllllllllllllll

Al Forno Pizzeria ]
Baquerizo Morenoy Almagro/?SZ 71;1;281
Bélgica E9-35Y Av. De los Shyris/333- ol
Brasil N39-52y Granda Centeno/2462—g
Cumbaya, Parque del Pase0/289-40
1-800-ALFORNO
www.alfornopizzerialtahana.com

tunato's Pizzeria Trattoria
FAT ;epublica de El Salvador & Moscu (corner)

Ph: 1-700-FORTUNATOS / 244-3304

SEAFOOD - ECUADORIAN LLLLLL

El Esmeraldas
Av. Isabel La Catolica N24-560 & Cordero
Ph.222-6616/ www.elesmeraldas.com

i /Kendo Plaza
El Arrecife de las Conchas .
Repulblica del Salvador & Portugal (FREE par.i‘qng')‘n
Ph. 246-0060/ elarrecife2010@hotmal o

Sponsored by the above restaurants

decade of this century.

Angosto, La Gloria's first
executive chef, was behind the
creation of La Vina's menu, which
is also Mediterranean, and helped
take La Vina to the top of Quito's
restaurant list. It is a menu which
was cared for and managed
successfully by Chiriboga for
more than a dozen years and is
now in the hands of some new,
young talent.

STAYING ON TOP

A couple of years ago La Vina
changed hands. Marcel and
Chiriboga left, and young,
energetic owner, Carlos Hervas,
stepped in.

Familiar with La Vina's success,
Hervas came at a time when the
restaurant scene in Quito was
transforming and becoming ever
more competitive. Not wanting to
lose any ground he flew to Peru
and met with Angosto.

Together Angosto and Hervas
decided on a few adjustments, the
most critical of which was the
hiring of executive chef, Peruvian,
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Mario Muro, and everything
began to fall into place all over
again.

Muro, young and entergetic like
Hervas, demonstrated his skills
from the very beginning not by
simply managing the menu but by
bringing a visibility to La Vina that
put them alongside all new
comers to the restaurant scene.

Last October, La Vina placed
second among twenty of the top
restaurants in Quito (most of
which were not around when La
Vina opened its doors) in the
“Cena de la Rosa” competition
sponsored by the Reina de Quito
Foundation - validation for a

veteran restaurant among a crop
of new, hip locations.

This year, La Vina was awarded
one of the hospitality industry's
top recognitions, the Star
Diamond  Award, by the
American Academy of Hospitality
Sciences. And later this year La
Vina will be receiving the Award
of Excellence by Wine Spectator
Magazine.

Together, the Cena de la Rosa,
Star  Diamond, and Wine
Spectator recognitions have been
obtained by only a few restaurants
in Quito, but none with the same
track record for longevity and
service as La Vina.

THE MENU

La Vina's menu has had a
Mediterranean focus from the
start — traditions from Europe's
three most southern countries,
Spain, Italy and France, all of
which border the Mediterranean
Sea. But La Vina has figured out
how to sprinkle a few other
worldly influences, a la carte.

Italy is to be found in the pastas
and risottos of La Vina, the most
popular of which is the black
risotto with seafood, a risotto
tinted with calamari and

carta de vilios
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PERUVIAN KNOW HOW Mario Muro is La Vifa's Excecutive Chef.

mixed with octopus, shrimps, and

vegetables. This is only the start of

their array of seafood options.

La Vina offers a Mediterranean
octopus — a hot appetizer of
octopus, potatoes, paprika, garlic,
and olive oil. Their “chaos of fish
and seafood,” is a filet of fish in a
lightly seasoned sauce with leeks
and carrots. And for a seafood
option which borrows from
another gastronomic tradition, the
“Langostinos  Thai” are large
prawns in a Thai sauce served with
potato puree and crunchy
vegetables.

La Vina knows that many of their
clients are meat eaters and
therefore offers steak filets and a
rack of lamb, some of the best cuts
of imported meat to be found in
Quito. Or clients can opt for a white
meat dish, Mediterranean stuffed
chicken with grilled peppers and
cheese served with a creamy garlic
sauce.

As a restaurant located in Latin
America, with a Latin American
chef, La Vina occasionally reaches
beyond the old world to offer some
regional dishes.

Their ceviche de pescado is
prepared Peruvian style with a
fresh fish base marinated in lemon
and accompanied by comote and
corn. And to honor Ecuadorian
heritage, aguado de camarones
and locro de papas are there for
the choosing.

But one of La Vina's most sought
after dishes is one that is not on the
menu: cochinillo, also known as
lechdn, or in English, suckling pig.
A dish common in Ecuador but
with Spanish roots, La Vina's
cochinillo is served with salad,
fried potatoes, and two different
sauces.

None of this, however, is
complete without a bottle of wine.
Diners at La Vina can now choose
from among their many labels on
an iPAD wine list brought to the
table, one more indication that La

Vina maintains a cutting edge over
the others who are trying to keep
up.

RESERVATIONS

La Vina is open Monday

through Friday, 12:30-4pm and
7-11pm. Soon they will be
opening on Sundays for Family
Lunch Day, 12-4pm with a
childrens menu and, due to
being one of the few restaurants
in Quito with a yard, playground
equipment.

La Vina is located near the
corner of Isabel La Catdlica and
Cordero in the Floresta district.
Starter plates average $8 and
main entrees, $15 (not

taxes). For more

256-6033. Visit their website at
www.lavinaquito.com
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COCHINILLO La Vina's most sought after dish is one that is not on the menu: cochinillo,
also known as lechén, or in English, suckling pig.
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