MARISCOS

[SEA FOOD MENU]

Platos Tradicionales
(Traditional dinner plates served with your choice of
meat, side of rice and beans or salad)

Carnes (grilled)

Asada (steak) $19
Tampiquena (steak topped $21
with an enchilada)

Arriera (steak with spicy $19

jalapeno sauce)

Milanesa (breaded)

Pollo (chicken) $17
Asada (steak) $19
Bistec a la Mexicana $19

(Sautéed steak cooked with traditional Mexican
spices)
Molcajete $26

(Combination of Chorizo, Pork, Steak, Chicken,
and Shrimp cooked with spicy Mexican sauce)
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MARISCOS

[SEA FOOD MENU]

Fish Ceviche $13
Shrimp Ceviche $15
Tostada Ceviche - Fish $5
Tostada Ceviche - Shrimp $7

Cocteles de mariscos (Seafood Cocktails)
(Served with crackers, special house sauce, cucumber
pico de gallo, and avocado)

Vuelve a la vida (Mixed Seafood) $18

Campechana (Pick any 2 seafood - choice $16
of shrimp, octopus, crab meat, baby scallops)

Camerones (Shrimp) $15
Pulpo (Octopus) $15

Sopas (Soups)
(Served with tortilla or garlic bread and side
of onion, cilantro, and lime)

7 Temporada (7 season) $21
Pescado (fish) $18
Camerones (shrimp) $18
Costa Brava (combination of fish, $20

shrimp, and crab meat; spicy soup)

Platos Fuertes
(Dinner plates served with your choice of seafood,
a side of rice and salad)

Pescado (whole fish) *market price
Choice of Catfish or Red Snapper or Tilapia: Choice of Al
Mojo (garlic) or A la Diabla (spicy house sauce),

Veracruz (tomato-based sauce from Gulf of Mexico), or
Sarandeado (smoky, chili spicy house sauce) sauce

Camerones (Sautéed shrimp served $19
with specialty house sauce)

Choice of Al Mojo (garlic) or A la Diabla (spicy house
sauce), Veracruz (tomato-based sauce from Gulf of
Mexico), or Sarandeado (smoky, chili spicy house sauce)
sauce

Seafood Chimichanga $14

(Combination of seafood, Sautéed with rice and white
wine cream sauce,and topped with queso blanco dip)

Langostinos (Delicious prawns served $20

with specialty house sauce)
Choice of Al Mojo (garlic) or A la Diabla (spicy house
sauce) sauce



