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@TrypByWyndhamCuenca
www.trypwyndhamcuenca.com

info@trypcuencazahir.com
Telf. +(593) 7 410 5000  |  W/app. +(593) 98 707 0070

Dir. Av. del Estadio y Av. Florencia Astudillo Esq.
Cuenca - Ecuador

THIS IS MY
BUSINESS TRYP

SALÓN OMEGA SALÓN GÉMINIS

SALÓN ALFA OFICINA VIP

CONFERENCIAS - REUNIONES - DESAYUNOS - BUSINESS CATERING - CENAS

Recibe atención 
personalizada 
en tus reservas



TAKE A PHOTO AND TAG US

COMPARTECOMPARTE
-  T U  E X P E R I E N C I A -

NUESTRAS
PROMOCIONES

con nosotros

y entérate de



GRILLED OCTOPUS
Tentacles seasoned in herb oil on roasted 
potatoes with rosemary, sweet potato and 
orange puree, mixed sprouts.
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PERUVIAN CEVICHE

��������������
�����������������������
���������������������������������
����������������������������

White fish based on tiger milk with 
sweet corn, accompanied by sweet 
potato chips.

A P P E T I Z E R S  &  C E V I C H E S

ENTRADAS & 
CEVICHES
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CEVICHE MACHU PICCHU:
Shrimp, fish and squid prepared 
with tiger milk and pickled chili, 
accompanied by sweet potato puree 
and sweet corn.
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TIJUANA CEVICHE:
Shrimp, squid dressed in chili and 
lemon sauce mixed with avocado, 
onion, seasonal fruit, cucumber.
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Note: 
You can choose between spicy or no spicy
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������������������
���������������������������������
����������������������
����	������	��
���	����������������������������	����
SALMON TIRADITO
Salmon scallops marinated in passion 
fruit and marinade, avocado, seasonal 
fruit, onion and mix of sprouts.
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SALMÓN

I LOVE MY
TRYP,

I LOVE
IT´S FOOD
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PARMESAN PORTOBELLO
Grated Mushroom stuffed with quinoa 
pop, mixed vegetables, smoked bell 
pepper sauce.
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PORTO
BELLO
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PAPA LOCRO:
Typical dish from Cuenca made with  
Creole potatoes, accompanied by 
cheese and avocado.
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SOUPS

SOPAS

LOCRO 
DE PAPA
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SEAFOOD TSUNAMI:
Prawn, shrimp, fish, squid, 
mussel, based on seafood 
bisque, cassava, sweet 
plantain chips.
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TSUNAMI DE 
MARISCOS
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CHICKEN CONSOMME:
Clarified broth with shredded chicken, 
carrot, peas, potato with fine herbs.
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NICOISE SALAD
Salmon scallops in mint and passion 
fruit dressing, mix of leaves, olives, 
boiled egg, yellow corn and avocado.
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CESAR SALAD
Grilled chicken supreme, romaine lettuce 
in cesar dressing, garlic bread croutons, 
parmesan and cherry tomato confit.
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ANDEAN SALAD
Mix of leaves and baby spinach in yogurt 
and peppermint dressing, roasted tomatoes 
in garlic oil with oregano, goat cheese, 
dehydrated fig and quinoa-pop.

ANDINA
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SEAFOOD TAGLIATELLE:
Shrimp, squid, mussel based on seafood 
bisque, cherry confit  and fried basil.
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TAGLIATELLE 
DE MARISCOS

PA S TA  A N D  R I C E

PASTA Y ARROZ
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FUSILI DE POLLO 
Y ESPINACA
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CHICKEN AND SPINACH FUSILLI
Chicken supreme bathed in tomato vodka 
sauce, mozzarella gratin and Parmesan.

STROGONOFF PASTA
Beef tenderloin in demi-glace sauce with 
portobello, fried basil, parmesan, olives.
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SEA AND LAND RISOTTO
Arboreal rice seasoned with pickled 
sauce stuffed with shrimp, octopus 
and sautéed beef tenderloin.
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SEAFOOD RISOTTO
Arboreal rice seasoned with a seafood 
bisque sauce stuffed with shrimp, 
mussels, squid, shrimp, carrot and peas.
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RISOTTO 
MAR Y TIERRA



RISOTTO 
VEGGIE
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RISOTTO VEGGIE
Arboreal rice in smoked bell 
pepper sauce, stuffed with 
courgette, carrot, asparagus 
and portobello gratin.
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$15.00
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BEEF TENDERLOIN IN PORT SAUCE
Accompanied by roasted potatoes 
in garlic and rosemary oil, grilled 
portobello, asparagus and carrot.
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AL GRILL
T H E  G R I L LM E AT  C U T S

AL GRILL
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SUPREMA 
DE POLLO 
AL GRILL 
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GRILLED CHICKEN SUPREME
With smoked bell pepper sauce, 
accompanied by a mix of leaves 
and spinach, cherry confit, quinoa 
pop and potato gratin.
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PICAÑA 
DE CERDO
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BBQ RIBS
Accompanied by french fries, 
coleslaw and apple in yogurt 
dressing. 
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PORK PICAÑA
Accompanied by sweet corn in 
cheese sauce, coleslaw and 
apple in yogurt dressing.
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TOMAHAWK
Accompanied by sautéed potatoes with bell 
pepper, a mix of leaves and spinach, cherry confit.
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T-BONE
In chimichurri sauce accompanied 
by lemon and parsley rice, grilled 
portobello, asparagus and carrot.
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BIFE DE 
CHORIZO 
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CHORIZO STEAK
With vegtable sauce, french fries, 
parsley rice, avocado puree and 
poched eggs.
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APPLE-SMOKE PORK KNUCKLE
Accompanied by mashed potatoes 
gratin, quinoa salad with mint and 
strawberries.
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ESPECIALES
S P E C I A L S
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PESCA BLANCA TRYP
Based on seafood bisque on a 
thousand leaves of green banana, 
pickled cucumber and spinach mixture.
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PESCA
BLANCA
TRYP



SALMÓN AL 
LIMÓN Y 

MARACUYÁ 
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SALMON WITH LEMON AND PASSION FRUIT
Placed on a bed of asparagus and accompanied 
by sweet potato and cassava purée.
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MAR Y TIERRA 360:
Beef ossobuco garnished with prawns 
in sriracha sauce accompanied by 
mashed potatoes in oregano butter, 
carrot impregnated with passion fruit.
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PICADA 360
Wheat tortillas, pico de gallo, guacamole, 
sour cream, shredded pork, chicken 
fajitas, beef stew, chili shrimp.
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PARA COMPARTIR
T O  S H A R E
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CHILLI JUMBO
French fries bathed in chilli 
meat sauce, bathed in cheddar 
and crispy bacon.
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PICADA TRYP
Salted loin, grilled octopus, prawns, 
chicken supreme, portobello gratin, 
accompanied by sautéed potatoes, 
coleslaw and apple salad, lentil rice.
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CHEESE BURGER
Beef, pork, marinated with bacon, 
pork ham, egg, caramelized onion, 
cheddar cheese sauce.
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QUESADILLA VEGGIE 
Avocado, bean puree, goat 
cheese, mozzarella cheese
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CHICKEN ROLL 
Chicken fajitas, ranch dressing, lettuce, 
tomato, crispy bacon, pork ham, cheddar
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GALLETON WITH ICE CREAM
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ROLL DE 
POLLO 



�������������������
�����������������������������������
������������������ ��������������
�
��������������������������	�
SANDWICH CROISSANT 
Spread with bacon sauce stuffed with 
baby spinach, serrano ham, American 
cheese and roasted tomato.
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CINNAMON ROLL
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Beef, cheddar, pork ham, with French fries.
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KIDS BURGER 
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CHICKEN WINGS 
WITH FRENCH FRIES
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NIÑOS
K I D S
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TEMPTATION OF THE AUSTRO 
(Dessert deconstruction of canelazo)
Ecuadorian
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POSTRES
D E S S E R T S



TARTA 
SACHER 

PIE DE  MARACUYÁ 
��������������������������������� / Taxes Included
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QUEEN'S CROWN - FRENCH
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SACHER CAKE - AUSTRIA
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PASSION FRUIT PIE - USA
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LAVA CAKE - FRENCH
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$270,00

$110,00 /$10,00

$110,00/ $10,00

$150,00

$110,00/ $10,00

$110,00/ $10,00

$110,00/ $10,00

$138,00

TEQUILA

•Don Julio............. ....

•José Cuervo Oro........

•José Cuervo Silver  .....

GIN

•Tanqueray Ten............

•Tanqueray Sevilla......

•Tanqueray London Gin..

•Opihr ......................

VODKA:
•Belvedere .................

WHISKY:

•Johnnie Walker Gold Label...

•Johnnie Walker Double Black

•Johnnie Walker Black Label...

•Johnnie Walker Red Label.....

•Old Parr ...........................   
•Jack Daniel´s ....................

RON:

•Zacapa 23 años..................

•Carúpano 12 años...............

•Carúpano 6 años ...............

$180,00  

$150,00 

$130,00/ $12,00

$100,00/ $10,00

$130.00/ $12,00

$140.00/$13,00

$198,00  

$110,00/ $10,00

$75,00 /$10,00

Botella | Vaso Botella | Vaso

$175,00

$55,00

$55,00

$50,00

ESPUMANTES

•Moët & Chandon.....

•Freixenet Carta Nevada 

•Chandon Demi Sec....   

•Blue Nun Gold ........

VINO TINTO

•Marquez de Riscal ..............

•Navarro Correas Merlot ......

•Navarro Correas Malbec .....

•Conosur Reserva Pinot Noir ....

VINO BLANCO/ROSADO

•Santa Rita 120 Chardonay.....

•Santa Rita 120 Reserva Rose....

$75,00

$60,00

$60,00

$60,00

$40,00

$40,00

Botella Botella 

TODOS LOS PRECIOS INCLUYEN IVA Y SERVICIO



I LOVE MY
TRYP EXPERIENCE

@TrypByWyndhamCuenca
www.trypwyndhamcuenca.com

info@trypcuencazahir.com
Telf. +(593) 7 410 5000  |  W/app. +(593) 98 707 0070

Dir. Av. del Estadio y Av. Florencia Astudillo Esq.
Cuenca - Ecuador

Junto con nuestro 
asegurado, 

TRYP by Wyndham 
Cuenca Zahir,

te acompañamos a 
disfrutar de la mejor 

experiencia gastronómica.




