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TOQUE 
COCKTAILS
TO OVERCOME 
THE CRISIS



In these complex times, where we 
have operated under countless 
restrictions, it is imperative that we 
defend our land and never lose sight 
of our mission.

This menu seeks to raise awareness 
about the importance of this industry 
and the value of tourism in our 
society because behind every cocktail 
is the work of a value chain that 
impacts the lives of thousands of 
people.

Despite the challenges, we stand firm, 
with the conviction that it is worth 

betting on this dream and on our 
country.

TOQUE DE QUEDA is our way of 
raising our voice and recognizing 
those who fight alongside us.

Let's toast to an Ecuador that can 
find a future hand in hand with 
tourism.

Cheers!

 QUEDADE
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$14

Mango Gin | Bianco Vermouth |
Lacto Grosella | Absinthe

Briny - Martini Style 

SON
LAS 12
- THEY SHUT OFF OUR LIGHTS -

Grosella:    
   Guayaquil, Guayas
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Rum Anejo | Chuchuhuasi Caramel |
Miso | Tiki Bitters 

Spice Driven - Old Fashion Style 

- THEY KEEP HITTING US -

$13

Chuchuhuasi:    
   Comunidad Campococha, Chonta Punta
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Pisco | Caña de Pechuga | Bianco Vermouth |
Hops & Grapefruit Oleo | Elderflower

Floral - Botanical

504
- DAYS IN TOQUE DE QUEDA-

$14

Destilado Caldo de Gallina Sin Presa:
   Baños, Tungurahua
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Single Malt Scotch | Punt e Mes | Tocte | 
Cardamom Bitters

Bitter - Nutty

EL
AGUANTE
- WE DO NOT GIVE UP  -

$13

Tocte:    
   San Juan, El Chaco
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Scotch | Cocona | Oloroso | Cacao Husk |
Coffee | Angostura 

Roasty - Whisky Sour Style 

- TO LIVE WITHOUT RESTRICTIONS -

SANTA
LIBERTAD $13

Cocona:    
   San Pablo de Ushpayacu,  Archidona
Cacao Fino de Aroma:    
   Calceta, Manabí
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Gin | Borojó | Masala Chai |
Bergamot Bitters

Refreshing - Tea-Like

CHAT DE
LAS TÍAS
- DON’T BELIEVE EVERYTHING YOU READ -

Borojó:    
   La Troncal, Cascales

$12
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Tequila Reposado | Mashua | Acidified Moscato |
Marigold | Egg White

Creamy - Expressive 

GRAN
TURISMO
- THE VISION THAT IS NEEDED -

$12

Mashua:    
   Santa Rosa, Ambato 



ecuador es la huevada
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Bourbon | Arazá | Macambo | Whey | 
Turmeric 

Tropical - Earthy

MOVIENDO
LA FRUTA
- PARA QUE LAS COSAS PASEN -

$13

Macambo:     Huasquila,  Archidona
Arazá:     San Jorge, Tena
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Gin | Raspberry Liqueur | White Chocolate |
Cointreau | Pineapple

Complex - Bright 

VIVA
LA PATRIA
- WE BELIEVE IN ECUADOR -

$12

Chocolate Blanco:     
   Comunidad El Mirador,  Tena
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Vodka | Pineapple Cordial | “Aquavit” |
Aperol | Molle Salt 

Refreshing - Spice Driven 

- PANAMA STREET AND ALL OF ITS PEOPLE -

ALMA DEL
PUERTO

Molle: 
   Malchinquí, Pichincha

$12
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Vermouth | Sour Orange | Grapefruit |
Canelo Negro Tonic

Low ABV - Pithy 

- GUAYAQUIL, ALWAYS GUAYAQUIL -

CIUDAD DE
COLORES $12

Canelo Negro:     
   Comunidad Rumiñahui,  Archidona



THE CLASSICS
OF JULIANA

PIPÍ
DE MONO
Blanco Tequila | Achiote | Pipi de Mono |
Carmelized Pineapple | Lemon |
Chontacuro Salt
Earthy, Spicy, Smoky

$13 ESTRELLA
PORNO MARTINI
Vodka | Passionfruit | Vanilla | 
Shot of Sparkling Wine
Tropical, Juicy, Bubbly

$13

GUAYAQUIL
CARAJO
Licor 43 | Intag Coffee | Pedro Ximénez |
Aged Rum | Salt
Vanilla, Bitter, Coffee

$12

MULIANA

Vodka | Lemon | Turmeric |
Ginger | Soda
Spicy, Sour, Tangy

$11PALOMA

Miske Silver | Grapefruit | Lemongrass |
Salt | Soda
Refreshing, Herbal, Tart

$12

SANTO SPRITZ
(JAR 4 px)
Vodka | Palo Santo | Grapefruit |
Soursop | Cava
Fresh, Delicate, Aromatic

$45

CACAO
OLD FASHIONED
Scotch | Patricia s Cacao Liqueur |
Raspadura | Chocolate Bitters
Chocolaty, Silky, Spiced

$13

NEGRONI
DE HOJA
Gin | Coco Campari | Fig Leaf | 
Vanilla Bitters
Rich, Herbal, Bitter

$14

Aperitif, Herbal

JULIANO
TORINO
Coconut Sweet Vermouth | Sour Orange |
Orange Oils

$11

SANGRÍA
(JAR 2-4 px)
“Red” Wine | Horchata | Maracuyá |
Vermut Bianco

$28

The prices include VAT and service.



LEY SECA
(COCKTAILS WITHOUT ALCOHOL)

AMORFINO
Raspberry | Lemon Leaf Tea | Tonic

$7

JARDÍN
Cucumber | Lemon | Ginger |
Mint | Soda

$7

SOLAZO

Pineapple | Lemongrass | 
Coconut Water | Lemon

$7



@juliana.gye
www.julianabar.com

Dedicated to the driving force
of our industry: its people.






