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$17.00
Green or Red Sauce, with Corn
Tortilla. Sour Cream, Cheese,
Onion, Cilantro and Beans

$17.00
Green or Red Sauce, Shrimp,
Calamari, Octopus, Fried Corn Tortilla,
Sour Cream, Cheese, Onion, Cilantro
and Beans

$23.00
Mexican Style Shrimp in Corn Tortilla
with Fire Roasted Red Pepper Sauce,
Cream, Cheese, Avocado and Onion

$17.00
Fried Eggs with Smoked Tuna, Spiced
Sauce with Melted Cheese, Pico de
Gallo and Toast

$22.00
Shrimp with Guajillo Red Broth, Onion,
Lettuce and radish.

$7.00
Flour Tortilla, Tuna Pibil style, Cheese,
Onion and Cilantro

$7.00
Shrimp and Fish mixed with Cheese

$10.00
Avocado,0nion, Tomato, Serrano Chile,
and Cilantro with Chips

$18.00

Fried Calamari with Tartare Sauce on
the Side, and Fries

CHURROS CON CAJETA
FLAN DE CAJETA

FRENCH TOAST

Cajeta, Sweet Cream Cheese and
Berries
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$17.00

Marinated in Lime, Cucumber and
Serrano Chile Sauce, Avocado

$16.00

Citrics, Leche de Tigre, Avocado, Onion
Cilantro and Tomato

$13.00
Shrimp in Chipotle Sauce with
Cilantro, Onion, Olive 0il, and Lime
over Avocado

$14.00
Shrimp in Mayo-Chipotle Sauce with
Cilantro, Onion, Olive Oil, and Lime
over Avocado

$18.00

$14.00
Spicy-Soy Tuna with Mayo Chipotle,
Cucumber, Avocado, Cilantro
and Onion.

$14.00
Fish Chunks Cooked with Lime, and
Leche de Tigre over Avocado,
with Mayo, Onion, and Serrano Chile.

$10.00
Homemade Anchovy Dressing, Shaved
Parmesan Chesse and Croutons

$18.00
Fried Tuna Chunks, Guacamole, and
Corn Tortillas

$19.00
Deep Fried Unpeeled Shrimp, with
Corn Tortillas and Salsa

$12.00
Fried Fish, Pickled Onion
Corn Tortillas and Salsa

$14.00

Fried Battered Fish, Fries and
Tartare Sauce
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