Raw Bar

« WEST COAST OYSTERS M/P

+ EAST COAST OYSTERS M/P

+ V2 DOZEN LITTLENECK CLAMS 20
cocktail-mignonette-salsa rasurada

» PEEL & EAT SHRIMP 20
lime, tajin & aji verde dipping sauce

« EL PEQUENO PLATTER 55
6 oysters, 6 clams, tuna taquitos, peel
& eat shrimp

+ EL GRANDE PLATTER 100
12 oysters, 6 clams, tiradito, peel &
eat shrimp and lobster aguachile
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Ceviches & Tostadas

- TUNA TAQUITOS 18
toro tartar, avocado-mayo, chili oil

« LOBSTER AGUACHILE 30
lobster, peanut butter-yuzu sauce,
carrots, scallions, crispy wonton

» TOSTADA DE ATUN 25
yellowfin tuna, black truffle salsa macha

« TOSTADA ENSENADA 25
crab salad, shrimp, octopus,
avocado, peanut salsa macha

» GUACAMOLE 16

avocado, tomato, onion, cilantro,
roasted tomato salsa, chips

* YUCATAN FISH DIP 20

smoked marlin dip,
lemon-habanero aioli,
scallions, chips
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« PARFAIT 15
yogurt, coconut granola,
grapefruit, mango

- BLINTZES 18
mexican cheeses, Dulce de
leche, brilée bananas, pecans

« EL CRABMELTBLT 30

toasted brioche, lettuce, tomato,
bacon, chihuahua cheese, chipotle
mayo, crispy sweet potato chips

« ENCHILADAS DE CAMARON 28
Tequila glazed shrimp, lobster
salsa borracha, chihuahua
cheese, crema, radish salad

PARA EMPEZAR

» TACOS DE LANGOSTA 27

peanut salsa macha, avocado,
chipotle mayo (two per order)

» BAKED CLAMS 20

chorizo, garlic, parsley, peppers,
bread crumbs, chiles

» BAGEL TOWER

Choice of 3 $28 - 6 bagels $55
Mini bagels - sesame - everything - plain
Salads
Tomato-Onion- Caper a la Mexicana
Cucumber-Israeli
Fish & Dips

Dill-Fresno chili house made gravlax
Yucatan smoked marlin
Egg Salad - Salsa Macha

Chive Cream Cheese

+ COB SEAFOOD CAESAR 27
little gem lettuce, Mexican Caesar
dressing, cotija, croutons,
lobster, shrimp, octopus, bacon

» PESCADILLAS ACAPULCO 17

fish hash a la Mexicana, crispy
corn tortillas, charred tomato
salsa, avocado

* GRILLED OCTOPUS 27

crispy sweet potato,
yuzu kosho adobo
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- CHILAQUILES 17
Guajillo-tomato salsa, corn
totopos, crema, queso fresco,
avocado
Two Eggs 20 - Shrimp 27 -
Carne Asada 32

- LOBSTER BREAKFAST
BURRO 35
Spicy lobster, pinto beans,
scrambled eggs, chorizo,
avocado, crispy sweet
potato chips

» CARNE ASADA & EGGS 38

Prime NY Strip, two eggs any
style, jalapeno-potato latkes

* BROCHETAS DE SALMON
KUNG PAO 32

salmon skewers, Poblano peppers,
roasted peanut Kung Pao salsa,
Mexican creamy rice

PLATOS FUERTES

* PESCADO FRITO 38

fried whole boneless Black bass fish,
garlic-chili sauce, bok choy

« FIDEO SECO 38
Mexican noodles, lobster, black
truffle, tomato-chipotle creamy
sauce, queso fresco

+ CRISPY BACON 15

pickled Fresno

« SWEET POTATO
CHIPS 10

Chef / Owner Julian Medina | Chef de Cuisine / Fidel Rodriguez & Juan Velazco

Vegetales & Sides

» CORN ESQUITE 10

queso fresco, salsa macha-aioli

« JALAPENO LATKES 12
with House Made Gravalax 17

+ARROZ 10

corn, tomato-egg fried rice
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Coctéles

+ CHEF'S MARGARITA 22
Chef's pick Tequila Anejo, pineapple,
chiltepin pepper, lime juice

 SPICY MARGARITA 19

Gran Centenario Blanco, triple sec,
serrano pepper, lime juice

+ EL FISH COSMO 19

Brunch Coctéles

« SANGRIA 17
Rioja, brandy, orange liquor, fresh OJ, pineapple,
fresh fruit

* MICHELADA 14
Salsa Maggie, Valentina, lime juice, Pacifico

« EL FISH MIMOSA 17
Mandarin cordial, Prosecco

- PALOMA 18

Absolut Elix Vodka, Combier, Cranberries, lime X o o
Tequila blanco, lime juice, grapefruit juice,

topo chico
» ESPRESSO MARTINI 18

Absolute Elyx Vodka or Del Maguey Vida mezcal,
Licor 43, Montenegro Amaro & espresso

Frozen EI_ FISH

LARITAIS marisqueria
Cazadores Blanco, orange liqueur, lime juice 9

» BLOODY MARY 20
Absolut Elix, tomato juice, spices

- NEGRONI 18

Gin, sweet vermouth, Campari, mandarin cordial Barman / Gustavo Zamora

Cerveza Artesanales De Barril
« MODELO ESPECIAL 8 » MONSTRUO DE AGUA NOCHTLI 12 . PACIFICO CLARA 9
Light Lager, MX Ale Brewed with Prickly Pear & Lemon Balm, MX Pilsner, MX
» NEGRA MODELO 8 « LABRUMAIZ AZUL 12 .EBBS 9
Amber Lager, MX Ale Brewed with Mexican Blue Corn, MX Lager, NY

« CHICHICPATLI 12
Pale Ale Brewed with Dahlia Roots
& Hibiscus Flowers, MX

 FIVE BOUROUGHS 12
Hazy IPA, NY

» SUNDAY BEER 8
Light Lager, NY

Vinos

CHAMPAGNE-SPARKLING / ESPUMOSOS
» BRUT ROYAL, POMMERY 22 | Champagne, France, NV

» VOUVRAY BRUT, CHAMPALOU 20 | Loire Valley, France, NV

» BLANC DES BLANCS, ZUCCARDI 15 | Valle de Uco, Argentina, 2016

+ CAVA BRUT MACABEU, JOSEP FORASTER 14 | Conca de Barbera, Spain, 2019
: BLANC DES NOIRS, ROSE, GLORIA FERRER 14 | Carneros, California, NV

WHITE / BLANCO
* PINOT GRIGIO, TERRA ALPINA 15 | Vigneti delle Dolomiti, Italy, 2021

+ ALBARINO, PACO & LOLA 15 | Rias Baixas, Spain, 2020

* SAUVIGNON BLANC, POINTE D'’AGRUMES COMPLICES DE LOIRE 16 | Touraine, France, 2020
+ CHARDONNAY, MONTE XANIC 15 | Valle de Guadalupe, Mexico, 2021

+ CHARDONNAY, ALTA CATENA RESERVA 18 | Mendoza, Argentina, 2020

ROSE / ROSADO

- BLEND OF MERLOT, CHARDONNAY, CABERNET SAUVIGNON, GEWURZTRAMINER, CABERNET FRANC,
PINOT MEUNIER, PINOT BLANC, RIESLING AND SAUVIGNON BLANC, SUMMER IN A BOTTLE 16 |
Wolfer State, Long Island, NY, 2021

* SYRAH, MONTES CHERUB 14 | Colchagua Valley, Chile, 2020

RED/TINTO
» BEAUJOLAIS, NICOLE CHANRION DOMAINE 22 | Céte de Brouilly, France, 2021

+ PINOT NOIR, BLOOD ROOT 17 | Sonoma County, California, 2021

» CUVE VINA REAL, RIOJA CRIANZA 20 | Spain, 2018

» CABERNET SAUVIGNON KATHERINE GOLDSCHMIDT 18 | Alexander Valley, California, 2021
+ RED BLEND, MOUNT HERMON INDIGO 16 | Golan Heights, Israel, 2020



