Tostada de Ceviche
Tostada Brava a la Plancha

Seafood tostada cooked with our SPICY
seasoning (shrimp, octopus and surimi),

topped with onion, cilantro and avocado
{served warm),

Tostada Sicaria (served cold)
Seafood tostada (shrimp, octopus and
surimi) topped with tomato, cucumber,
onion and avacado.

Ceviche de Pescado
Raw fish marinated in lime julce.

Ceviche de Camarén
Shrimp Ceviche,

Camarones Aguachile

Raw shrimp marinated in fresh lim
juice and your choice of red or green
SPICY sauce.

Coctél de Camardn
Shrimp cocktail.

Coctél de Camardn y Pulpo
Shrimp & octopus cocktail.

Mendigo
Shrimpbroth with chopped
octopus & shrimp (served warm).

Mojarra

Fried whole tilapia fish:

Fried, Garlic sauce or red devil spicy
sauce.

Bolsa Culichi

Shirmp, potatoes, corn cooked in
the moments with your favorite
seasoning.

Nayarit sauce.

Al ajo / garlic sauce.

Chapuzén de Mariscos
Shrimp, octopus and seafood
mix in our house Nayarit sauce.

ngnargnes Cucaracha

Empanizado Breaded,
hero Ranchero style,
4'Mantequilla Buttery sauce.

Pifia Rellena
Pineapple stuffed with shrimp, surimi and

ed cheese. Served with, salad and fries,

Molcajete Oaxaca

Chicken, shrimp, bacon, chorizo,
poblano sauce, onions, oaxaca
cheese, beans and guacamole

Molcajete Mar y Tierra
Steak, chicken, chorizo, shrimp,
nopal, grilled green onfons &
cheese,

Molcajete de Mariscos
Shirmp "cucaracha®, prawns, and
chapuzén (shrimp & octopus).

Ceviche Cldsico

Raw shrimp marinated in lime juice,
cucumbe cilantro, tomato, chamoy
sauce, red house sauce and tortilla
chips.

Ceviche de Pulpo

Octopus, onion, cilantro, tomato,
cucumber garrished with ave
do slices.

Ceviche Verde
Raw shrimp marinated in time juice
onion, cilantro, tomato, cucumber &
house red sauce, gamnished

w/ avocado silices.

Ceviche Rojo

Raw shrimp marinated in lime juice
onion, cilantro, tomato, cucumber &
house red sauce, garnished

w/ avocado slices.

Ceviche Molcajete
inctudes surimi, scallops, shrimp &
octopus w/ our-house red sauce,

avocado slices.

‘Aguachiles Negros
Raw shrimp maninated
with fresh lime, our special black
sauce and chile de drbol.

Camarones Aguachile
Mango-Habanero
Shrimp in mango-habanero sauce.

Torre de Mariscos

Shrimp, surimi, scallops, octopus,
-~ tomato, onfon cucumber, cilantro and
avacado in spicy red sauce.

Or black sauce and chile de arbol.

Siete Mares, Seafood mix soup.
Camarén. shrimp soup.
Langostinos. Prown soup.

Botana Fria 23°
Seafood mix appetizer
(served cold).
Botana de Mejillones
Mussels Nayarit style.

Botana de Camarones Cucaracha
Shrimp fried in spicy red sauce.

Botana de Chapuzdn de Mariscos
Shrimp, actopus and seafood
mix in our house Nayarit sauce.

Botana de Langostinos Nayarit
Prawns in our house Nayarit sauce.

Chapuzén de Mariscos

Shrimp, octopus and seafood mix in our
house Nayarit sauce, served with rice,
salad and fries.

CONSUMER ADVISORY

Items marked with an asterisk {*) are served raw, undercaoked or caoked to order. Consuming raw or undercooked meat, poultry. seafood, shellfish, or eggs may increase your risk of food borne

iliness, especially if you have certain medical coni
___ AVISO AL CONSUMIDOR .

ditlons:

Los articulos marcados con un asterisco (%) se sirven crudos paca cocidos o son cacinados a pedido del cliente, E| consumo de alimentos crudos o paco cocidos coma carne, aves, mariscos o huevos
pliede aumentar el riesgo de énfarmedades transmitidas por alimentos, especialemente sl usted tiene clertas condiclones médicas. , -




