APPETIZERS

Shrimp Cucaracha regular $19.95  large $24.95 jumbo $28.95
Whole shrimp flash fried and tossed in spicy sauce.

Fresh QOysters on the Half Shell* Y2 dozen $11.95 1 dozen $21.95
Cherry Stone Clams on the Half Shell* Y2 order $10.95  full order $19.95
Stuffed Oysters (4) $9.95 (8) $17.95 (12) $23.95
Shucked to order and charbroiled—shrimp, octopus, blue crab, onions, cilantro, cheese.

Stuffed Cherry Stone Clams (4) $9.95 (8) $17.95 (12) $23.95
Shucked to order & charbroiled-shrimp, octopus, blue crab, onions, cilantro, cheese.

Fried Charales Smelt fish, fried and sprinkled with chili powder and lime. $10.95
Chipotle Mussels Sautéed in chipotle beer broth. $13.95
Shrimp Aguachiles* Y2 order $12.95  full order $21.95
Fresh raw shrimp, lime juice, cilantro, spices, red onions, cucumber.

Langostines Platter 2 order $17.95  full order $29.95
Fresh water prawns sautéed in your choice of garlic sauce or chipotle sauce.

Drowned Shrimp Whole shrimp simmered in butter, herbs and spices. $22.95
Grilled Baby Octopus $19.95
Guacamole $6.95

CEVICHE

Ceviche Jarocho* 2 order $12.95 full order $16.95
Chopped raw fish, lime juice, onions, cilantro, lobster broth, homemade ketchup.

Shrimp Ceviche* $18.95
Raw shrimp, lime juice, tomatoes, onions, cilantro, cucumbers, homemade ketchup.

Bay Scallop Ceviche* $18.95
Fresh raw scallops, red onions, and cucumbers.

Conch Ceviche* $19.95

Chopped conch, onions, cilantro, tomatoes, cucumbers.

SEAFOOD COCKTAILS

Homemade lobster broth, onions, cilantro, olive oil, homemade ketchup, topped with avocado.

Shrimp $15.95 Campechana* $19.95
Octopus $18.95 Your choice of two seafood items.

Blue Crab Meat $19.95 Seafood Medley* $19.95
Conch $19.95 Fish, shrimp, octopus, blue crab meat, conch.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.




SPECIALTIES

Stuffed Fish Filet

$15.95

Grilled fish filet topped with seafood cream sauce (shrimp, octopus, blue crab meat).

Fried Whole Fish Choice of garlic sauce or chipotle sauce.

Red Snapper $21.95
Pompano $21.95
Daily Catch $MKT

Stuffed Golden Trout $25.95
Grilled golden trout stuffed with shrimp, octopus and blue crab meat.

Fire Grilled Golden Trout $23.95
Butterflied golden trout, red onions.

Fish Filet Veracruz $15.95
Steamed fish filet, tomatoes, onions, jalapefios, capers.

Pan-Seared Red Snapper Filet $24.95
Pan-Seared Skuna Bay Salmon Filet $21.95
Shrimp Cucaracha $17.95
Whole shrimp flash fried, then tossed in spicy sauce.

Langoustines $21.95
Fresh water prawns sautéed in your choice of garlic sauce or chipotle sauce.

Spanish Octopus with Onions $24.95
Sautéed Spanish octopus, garlic, onions.

Spanish Octopus in Ink $24.95
Sautéed Spanish octopus in ink.

Paella Jarocho $24.95
Rice cooked in lobster broth-with clams, mussels, fish, calamari and shrimp.

SOUPS

Tumbada Seafood mix, saffron, rice and vegetables. $18.95
Soup of the Day Please ask your server. $15.95
SIDES

Refried Beans $2.95 French Fries $2.95 Jalapeno $2.95
Rice $2.95 Salad $3.95 Tortillas $1.50
Tostadas $2.95 Bread $2.95 Garlic Sauce $1.50
Chips $2.50 Avocado Slices $2.95 Chipotle Sauce $1.50

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



LUNCH

Grilled steak and shrimp with onions and peppers. Served with
rice and beans and your choice of corn or flour tortillas.

Grilled steak with onions and peppers. Served with
rice and beans and your choice of corn or flour tortillas.

Grilled fish filet with homemade slaw. Served with fries.
with fries

with fries

--- PLEASE, NO SUBSTITUTIONS-ON-LUNCH ITEMS ---

MONDAY : $1Oysters

TUESDAY Small Plates + 1/2 Price Select Wines by the Bottle
WEDNESDAY $1 Oysters

THURSDAY Small Plates + $2.99 House Maragaritas

SUNDAY Brunch Buffet




