MENU

raw bar
STONE CRAB 14.10 oz.
With radish tartar and lemon.

$650

ALASKAN KING CRAB 12.6 oz.

$975

With radish tartar and lemon.

*GIANT CHOCOLATE CLAM 6 pcs

Served with lemon, lime and mignonette sauce.

OYSTERS
Kumamoto | East Coast | West Coast

$275

$55

Per piece.

*Natural
· Mignonette sauce and lime.
*Raw
· Bloody Mary sauce, celery, vodka,
spicy salsa and parsley.
· Coconut sauce and avocado, cucumber
and coriander.
Au gratin
· Spicy Italian sausage, bacon, chipotle, ﬁne herb
butter, bread crumbs and parmesan.
· Sriracha butter and bread crumbs with ﬁne herbs.
· Kimchi, bread crumbs with ﬁne herbs and chives.

SHRIMP COCKTAIL 5.3 oz.

Prepared with cocktail sauce, avocado
and european cucumber.

$240

MEXICO COCKTAIL

Prepared with cocktail sauce, avocado, onion,
tomato, lime and coriander.

SHRIMP

$130
$185

Small 5.3 oz.
Large 6.3 oz.

*OYSTER

$130
$185

Small 5.3 oz.
Large 6.3 oz.

OCTOPUS

$145
$195

Small 5.3 oz.
Large 6.3 oz.

MIXED

$145
$195

Small 5.3 oz.
Large 6.3 oz.

SHRIMP TO PEEL 7 oz.

Served with cocktail sauce, garlic with ginger, lime,
parsley and romaine lettuce.

*CANTINERA TUNA TARTAR 4.2 oz.

With white and black sesame seed, ponzu sauce,
tres chiles oil, avocado, european cucumber, carrot
and fried leek.

$265

$195

$245
$255
$255

*SCALLOPS RASURADO

$225

With radish, basil, celery, lemon, coriander, zataar,
salt ﬂakes and olive oil.

ACAPULCO 5.3 oz.

With orange juice, olives, european
cucumber, avocado, lime, tomato, coriander,
onion, jalapeño chile and olive oil.
Octopus
Shrimp
*Fish
Mixed

$240

$240

CARIBBEAN 5.3 oz.
With kiwi, mango, tomato, coriander,
red onion, jalapeño chile, serrano chile
and olive oil.
Octopus
Shrimp
*Fish
Mixed
FRED’S 5.3 oz.

$270

With mixed sauce (ketchup, shrimp stock,
Búfalo sauce, orange juice, lime,
Worcestershire sauce and tomato juice),
avocado, tomato, onion and coriander.
Octopus
Shrimp
*Fish
Mixed

BURRITAS

Crispy Grilled Octopus 5.3 oz.
Glazed with guajillo chile vinagrette,
olive oil and lemon juice. Served with
chipotle crème fraîche.

$195

Shrimp 2.5 oz.
Octopus 2.5 oz.
Marlin 2.5 oz.

Rockefeller Oysters 6 pcs.

$295

East Coast, on their shells with sautéed
spinach, cream and bacon; with melted
mozzarella cheese 2.1 oz..
Banana peppers ﬁlled with seasoned
shrimp and marlin; with seasoning, lime
and Worcestershire sauce. Served with
Mexican sauce, pineapple and orange
slices.

YELLOWFIN TUNA 4.2 oz.
With european cucumber, serrano chile,
avocado, radish, white sesame seed,
orange slices and sesame dressing.

$220

TUNA & OCTOPUS 4.2 oz.

$220

With white quinoa, cucumber, radish,
avocado and ponzu sauce. Served with
chipotle mayonnaise.

TUNA POKE BOWL 5.3 oz.
With white quinoa, orange slices, avocado,
ponzu sauce, carrot, sesame seed and
radish sprouts. Served with coriander-soy
mayonnaise.

$175

Manchego 2.6 oz., Chihuahua 2.6 oz., onion
sautéed with red wine, epazote and fried
serrano chile.
· With Spicy Shrimp 2.8 oz.
· With Tuna Sausage 2.8 oz.

$145
$165

PESCADILLAS per piece.

$75

SHRIMP 2.8 oz.

$120

OCTOPUS 2.8 oz.
With tomato, red onion, oregano,
chipotle mayonnaise, avocado and lime.

$120

*TUNA 2.8 oz.

$120

MINILLA 3.1 oz.

$120

With avocado, chiles toreados mayonnaise
and coriander.
With red onion, fresh oregano, coriander,
tomato, olive oil, avocado and chipotle
mayonnaise.

Tuna slice, chipotle mayonnaise and
coriander soy, candied onion, coriander
and avocado.
With habanero vinaigrette, avocado,
coriander and chipotle mayonnaise.

*Arriero Tuna 7 oz.

$275

School Shark Tomatoe, epazote and onion.
Octopus Epazote and onion.
Shrimp Epazote, onion and chipotle.

$45
$50
$50

tacos

GUACAMOLE

$140

CORN TORTILLA

Crispy tuna slice seasoned with jalapeño,
orange juice, lime and coriander.
With guacamole, serrano chile and cilantro.

Pretzel Calamari 8.8 oz.
Breaded with crushed pretzels, served
with lime and marinara sauce.

$190

With clam meat chunks, potato, bacon,
celery, corn, Tabasco sauce and
Worchestershire sauce, carrot and
shellﬁsh stock. Served with puffed crackers.

$145

$225

$135

SEA CALDO TLALPEÑO

$240

TROPICAL SALAD

Mix of lettuce leaves, carrots, red bell pepper,
pecan nuts with cranberries, mango-lychee
dressing with cream cheese and goat cheese
spheres breaded with pistachio.

(prepared table side)
Lettuce, croutons, parmesan 0.88 oz. and
dressing (olive oil, anchovies, Dijon mustard
and Worcestershire sauce.
Regular
With grilled shrimp 3.5 oz.

CRAB CHILPACHOLE 4.2 oz.
With pasilla and guajillo chiles, tomato, shellﬁsh
stock and corn dough.
With shrimp 1.7 oz., octopus 1.7 oz., prawns 2.8 oz.,
black mussels 1.7 oz., clams 2.6 oz., white rice,
potato, carrot and avocado.

$145
$195

3 pieces.

MARINATED SHRIMP 4.2 oz.
With coleslaw, lime, coriander and avocado.
Served with garlic mayonnaise and guacamole
style salsa.

$185

ZARANDEADO FISH TACOS 4.2 oz.

$220

SMOKED MARLIN TACOS 4.2 oz.

$175

‘AL PASTOR’ FISH TACOS 4.2 oz.
Seasoned in achiote with coriander and roasted
pineapple cubes. Served with guacamole style
salsa and roasted pineapple dressing with
mayonnaise.

$175

BAJA STYLE FISH TACO 4.2 oz.
Grouper ﬁsh in tempura sauce, coleslaw and
coriander. Served with garlic mayonnaise.

$190

MINILLA TACOS 4.2 oz.

$220

With refried bayo beans, guajillo chile marinade,
coleslaw and coriander. Served with garlic
mayonnaise and guacamole style salsa.

SOUPS & SALADS

$210

All prices include taxes. Gratuity is optional. Prices in Mexican pesos. Quantities in protein
weights are prior to cooking. *Consumption of raw product is under your responsibility SSA.

$275

Melted Cheese

*TRADITIONAL CAESAR

$290

With habanero tartar, carrot and beetroot.

MARLIN 3.1 oz.

Served with coleslaw, lime
and spicy green salsa.

LOBSTER BISQUE 1.7 oz.

$290

Crab Cake

$175

$280

CLAM CHOWDER

*POKE BOWLS

Pita bread, Manchego and Chihuahua cheeses,
with coleslaw and avocado.

Homemade corn tostadas. Per piece.

Octopus Carnitas 5.3 oz.

Griddled, with recado negro, white rice,
avocado and chives.

*TIRADITOS

With european cucumber, serrano chile,
avocado, cherry tomato, white sesame
seed and tres chiles oil.

$180

(to roast table side)
Tuna slices with garlic-ginger dressing.

Shrimp and Marlin Toritos

$250

SALMON POKE BOWL 5.3 oz.

With cucumber, avocado, red onion, serrano chile,
coriander and aguachile sauce.
Shrimp
Octopus
Mixed

*TUNA CARPACCIO 5.3 oz.

With avocado, tomato, coriander,
red onion, lime, habanero chile and olive oil.
Octopus
Shrimp
*Fish
Mixed

*‘A LA PIEDRA’ TUNA 4.2 oz.

Sprinkled with parsley.

*AGUACHILES 5.3 oz.

With onion, coriander, serrano chile, lime, olive oil,
seasoning, Worcestershire sauce and ponzu.

CEVICHES
YUCATAN 5.3 oz.

Tostadas

APPETIZERS

$155

With Monterrey Jack cheese and coriander.
Accompanied by blistered chiles mayonnaise
and Mexican salsa.

MInilla sautéed with habanero vinaigrette,
avocado and coriander. Served with garlic
mayonnaise and lime.

FLOUR TORTILLA
DIJON LOBSTER
CRACKLING TACOS 4.2 oz.

$350

FISH CHILORIO TACOS 4.2 oz.

$195

With whole black beans, coleslaw, avocado
and coriander. Seasoned with chipotle
mayonnaise and guacamole style salsa.

Spicy

Roasted grouper ﬁsh with chilorio marinade,
tomato, avocado and coriander. Served with
garlic mayonnaise and lime.

MENU

GRILLED
CARBONERO SHRIMP 7.9 oz.

Grilled, brushed with sausage marinade.
Served with roasted lime and corn.

COLOSSAL OCTOPUS
WITH BONE MARROW 9.1 oz.

Grilled colossal octopus. Accompanied by
bone marrow baked with chile de árbol and
epazote. Served with roasted tomato and
corn.

SEAFOOD PLATTER

Grill with prawns 4.9 oz., octopus 5.3 oz.,
Caribbean lobster tail 7.9 oz., U10 scallops
3.8 oz., and Alaskan king crab 3.8 oz. Served
with vegetable skewer (zucchini, serrano
chile, red onion and lemon), clariﬁed butter
and roasted lime.

BBQ PRAWNS 9.8 oz.
Candied on the grill with chipotle BBQ sauce.
Served with roasted corn.
DRIED CHILES-CRUSTED
FISH FILLET 8.5 oz.

Encrusted with a mixture of Dijon, pasilla
chile, dried chipotle and morita chile. Baked
with white wine and served with steamed
rice and grilled avocado.

$390

$850

$1,200

GROUPER FISH
FILLET - TO TASTE 8.5 oz.
Garlic Mojo
Breaded
Lemon
Served with roasted corn.

$380
$380
$730

GRILLED PRAWNS 9.9 oz.

$380

Served with esquites or roasted corn.

ALASKAN KING CRAB 12.6 oz.

$370

With ponzu butter and curry-paprika
mayonnaise. Served with lime.

RIB EYE 12 oz.
MIGNON FILLET 7.9 oz.

With Montreal Steak seasoning and
accompanied by a sherry sauce, served
with esquites or roasted corn.

$675
$560

GARLIC MOJO

$890

ROSARITO

Served with ﬂour tortillas, avocado, Mexican
sauce, mexican rice and clariﬁed butter.

Butterﬂy ﬁllet seasoned with garlic butter.
With roasted tomato, corn and lime.

Butterﬂy ﬁllet seasoned with talla sauce and
parsley. Served with roasted tomato, corn
and lime.

Butterﬂy ﬁllet seasoned with achiote sauce.
Grilled with epazote, served with roasted bell
pepper, red onion and tomato.
$890

Sautéed with butter, mushrooms, brandy and
parsley. With cheese Bechamel sauce and
melted mozzarella. Served with roasted corn
and lime.

Butterﬂy ﬁllet seasoned with lime sauce.
With roasted tomato and corn.

TIKIN CHIK

GRILLED

THERMIDOR

Butterﬂy ﬁllet seasoned with zarandeada
sauce and guajillo chile marinade. With
roasted tomato, corn and lime.

A LA TALLA

Caribbean lobster tail 10.5 oz.

Roasted with garlic mojo butter.
Served with roasted corn and lime.

ZARANDEADO

GARLIC

LOBSTER
With Fred’s seasoning. Served with roasted
corn, clariﬁed butter and lime.

Whole ﬁsh seasoned with lime; served with
lettuce, tomato, red onion and cucumber.
Accompanied by aguachile sauce.

LEMON
$975

$890

$890

YUCATAN

$890

BORRACHA

$890

AU GRATIN

$890

Seasoned with achiote sauce and grilled with
epazote scent. Served with roasted avocado,
roasted habanero, chiltomate sauce and black
beans.

Cooked with white wine, beer, butter, laurel,
thyme and lime. Served with roasted corn
and lime.

Flamed with brandy, cooked with cream,
garlic and lime juice. With baked Manchego
and Chihuahua cheeses. Accompanied by
roasted corn and lime.

Spicy

ENTREES

2.6 lb.

FRIED

SALMON 10 oz.
TUNA STEAK 9.9 oz.
CHILEAN SEA BASS 8.8 oz.

Covered with ﬁne herbs-bread crumbles.
Served with parsley oil, garlic mayonnaise
and sausage marinade.

$380

$370

CATCH OF
THE DAY
$740

$740

FISH’N CHIPS 6.3 oz.
Grouper slice battered with tempura pasta
served with tartar sauce, French fries, malt
vinaigrette, mango-pineapple sauce and
lime-habanero.

$285

CHIPOTLE SHRIMP 7 oz.
16/20, sautéed with marinara sauce, cream
and seasoned chipotle chile. Served with
white rice, avocado and mayonnaise.

$340

TEQUILA SHRIMP 7 oz.
$740

$740

$740

$740

16/20, sautéed with shallots, tomato, chives,
cream, agave honey, aged tequila and avocado. Served with roasted esquites.
Flamed with tequila table side.

FLAMED CRISPYCOCONUT
SHRIMP 7 oz.

Covered with grated coconut and on top of a
half coconut stuffed. Served with ginger
dressing and habanero-pineapple sauce.
Flamed with rum table side.

SMOKED PAELLA (for two persons)
Rice with saffron, bell pepper, peas, green beans,
tomato, grouper slice 2.5 oz., shrimp 3.1 oz.,
octopus 2.8 oz., stone crab 3.1 oz., black mussels
3.5 oz., clam 3.5 oz., calamari 3.5 oz., chicken
breast 2.1 oz. and pork leg 2.1 oz.
MENEADO RICE WITH
OCTOPUS AND SHRIMP BARBECUE

$340

$340

MOJITO CALAMARI 14.1 oz.
Stuffed with seasoned octopus, smothered
with mojito vinaigrette. Served with marinara
sauce and mint & leek crackers.
Flamed with rum table side.

$245

FISH TAMPIQUEÑA 7 oz.

$360

Griddled. Served with charro beans,
guacamole, mexican rice and two enchiladas
stuffed with shrimp.

RICE &
PASTA
Steamed shrimp 2.9 oz. and octopus 2.9 oz.;
prepared with white wine, garlic butter, guajillo
chile and lime.

$110

GRILLED ASPARAGUS

$145

Broccoli, mushrooms, tomato, zucchini, corn
and bell peppers.

BAKED POTATO

$95

POTATO PUREE

$95

STEAMED RICE

$95

Jumbo potato stuffed with bacon and cream.

$280

SCALLOPS RISOTTO 2.6 oz.
With shellﬁsh stock, red bell pepper, king oyster
mushrooms, asparagus, parmesan, white trufﬂe oil,
clam juice and white wine.

$295

STUFFED LUMACONI PASTA

$230

MOLLUSKS FETTUCCINI

$320

With ricotta cheese and spinach covered with
epazote Beurre blanc, bathed with marinara sauce
with smoked fresh oyster meat 1.7 oz.

Black mussels 1.7 oz., clam 2.6 oz., shrimp 2.1 oz.,
prawns 2.8 oz. and octopus 1.7 oz., sautéed with
poached tomatoes ﬂamed with vodka. Served with
marinara sauce, grana padano cheese and grated
lemon. Accompanied by garlic bread.

SIDES
GRILLED VEGETABLES

$590

PROUD MEMBER

All prices include taxes. Gratuity is optional. Prices in Mexican pesos. Quantities in protein
weights are prior to cooking. *Consumption of raw product is under your responsibility SSA.

