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Shrimp Empanadas

APPETIZERS

Carne Asada & Fries 16.26

Crispy french fries topped with carne asada
and melted cheese. Served with cream:

GUACAMOLE +419

Shrimp Empanadas 31.49

6 fried empanadas stuffed with shrimp.
Accompanied with chipotle dressing and
aguachile sauce.

Breaded Shrimp 22 04

Breaded shrimps, browned to perfection.
Served with french fries and ranch dressing.

< Calamari

22.04
Breaded squid served with cucumber,
orange slices, ranch dressing and chipotle.
Nachos 15.74

Tortilla chips, beans, guacamole,cheese,
sour cream & pico de gallo.

ADD ASADA OR-CHICKEN+5.29

Chicken Wings 1/2 Dozen. 13.11
Served with celery & carrots Dozen. 1994

and ranch dressing.

Plain, Buffalo or BBQ

Mozzarella Sticks 12.99

Breaded mozzarella cheese sticks browned
to perfection. Served with ranch dressing.

Mix Platter 30.96

4 Mozzarella sticks, quesadillas,
chicken wings, choriqueso, salsa & chips.

Chips + Two Sides 71.99

Chips & two choices: Guacamole,
Beans, or Salsa.

FOS  THESE TEMS ARE SERVED RAW OR CODKED TO ORDER. CONSUMING RAW DR UNDERCOOKED MEATS,
POULTRY, SEAFOOD, SHELLFISH, OR EGGS MIGHT INCREASE YOUR RISK OF FOODBORNE ILLNESS.




I:I]LI] SERFO0OD

' i‘b Del Mar Tower 44,09

Tower made of cooked shrimp, aguachiles, octopus,
ceviche, onion, tomatoes, bathed in culichi sauce,
garnished with avocado slices and served with 3 fried
shrimp and cucumbers with chile tajin.

¢ Cold Seafood Molcajete 33,59

Cooked shrimp, aguachiles, octopus, ceviche,
cucumber, tomato, and onion, combined and
served in a molcajete with a culichi sauce.

£ La Perla Snack 36.74

Cooked shrimp, aguachiles, scallop and
octopus combined with tomato and cucumber

ADD AVOCADD +4.19

- Oyskars 1/2 Dozen. 25.71

Raw or Cooked oysters

served in their shell with lime. Dozen. 36.84

% < Malverde Oysters
e Oysters in their shell prepared 1/2 Dﬂzen. 33'95

with ceviche and culichi sauce, DOZBI'L 49 BB

served with a lime.

" ¢ El Desmadre de Mariscos Shack  49.86

A combination of aguachiles, cooked shrimp,
octopus, oysters in their shells, tomato, onion,
cucumber, garnished with slices of avocado and lime.

& Belicona Snack 44.09

Cooked shrimp, raw shrimp, octopus, mango,
serrano, red onion, avocado, green sauce,
culichi sauce and lime.

100% SINALOAN

¢ Scallop Snach 65.09

Fresh scallops in lime juice, combined with
serrano chili, cucumber, and onion.

‘é.‘? Pina Chorreada 47 .24

Pineapple bowl filled with aguachile, octopus,
cooked shrimp, pineapple, mango, cucumber,
onion and avocado topped with our delicious
secret sauce and topped with a little chili tajin &

clamato. ADD AVOCADD +4.19

I' B THESE [TENS ARE SERVED RAW OR COOKED 10 ORDER. CONSUMING RAW OR UNDERCOOKED MEATS,
: POULTRY, SEAFDOD, SHELLFISH, OR EGGS MIGHT INCREASE YOUR RISK OF FOODBORNE ILLNESS.




COLD SERFOOD

« Mariscoco 40.94

Coconut bowl filled with a combination of seafood:
cooked shrimp, aguachiles, octopus, tomato,
onion and cucumber bathed in a culichi sauce and
served with cucumber slices and chile tajin.

ADD AVOCADD +4.19

& Green or Red Aguachile 33.06

Shrimps cured in lime and combined with cucumber,
red onion, tomato and spicy green or spicy red sauce.

& Mango Habanero Aguachile ~ 33.06

Shrimps cured in lime combined with
cucumber, mango, red onion and extra spicy
Chile Habanero sauce! ADD AVOCADD +419

@ Molcajete Levanta Muertos 61.94

Cooked shrimp, aguachiles, octopus, oysters,
avocado, served in a molcajete with a special sauce.

ADD SCALLOP +5.00

© Mr. Jaime Snack

Oysters in their shells covered with scallops,
chopped serrano chile, covered with green sauce.
Served with cucumber slices, chile piquin and lime,

1/2 Dozen 40.78 Dozen 55.11

Pacifico Shack 49.86

Shrimp to peel and crab served with orange slices,

cucumber and lime.
BUTTER GARLIC OPTION

@ Borracha Snack 132.29

6 beers and a great variety of seafood such as:
cooked shrimp, oysters, aguachiles, crab, ceviche
and octopus. Accompanied with slices of orange,
cucumber and avocado, topped with a little hot
sauce and chili tajin.

© Shrimp & Octopus Ceviche  39.36
Shrimp Ceviche 33.06

Octopus and shrimp cooked in lime, combined
with onion, tomato and cilantro.

ADD AVOCADD +4.19

THESE TEMS ARE SERVED RAW OR COOKED TO ORDER. CONSUMING RAW OR LINDERCIIOKED MEATS,
POULTRY, SEAFOOD, SHELLFISH, OR EGGS MIGHT INCREASE YDOUR RISK OF FOCDBORNE ILLNESS.



*WITH'A'SIDE OF
TOSTADAS'FOR'ALL

<2 TACOMA TOSTADA 26.24

With a great variety of seafood such as: cooked
shrimp, aguachiles, octopus, callo de hacha,
onion, tomato, cucumber covered with culichi

sauce. ADD AVOCADD +4.19

< MIXED TOSTADA 22.04

With crab, octopus and cooked shrimp,
combined with tomato, onion, cucumber

and lime. ADD AVOCADO +4.19

<> CAMPECHANA TOSTADA 2781

With aguachiles, cooked shrimp, 3 oysters
and octopus, combined with onion, tomato,
cucumber and a touch of culichi sauce.

ADD AVOCADD +4.19

€2 SHRIMP TOSTADA 14.16

With shrimp cooked in lime, combined with
onion, cilantro and tomato.

ADDAVOCADD +4.19

<2 FISH CEVICHE TOSTADA 14.16

With fish cooked in lime, combined with
onion, serrano peppers, cilantro and
tomato. ADD AVOCADD +4.]9

*

€ OCTOPUS TOSTADA 1748

With octopus combined with cilantro,
tomato, onion and lime.

¢ SHRIMP & OCTOPUS TOSTADA 1784

With cooked shrimp and octopus combined
with cilantro, tomato, onion and lime.

THESE ITEMS ARE SERVED RAW DR CODKED T0 DRDER. CONSUMING RAW OR UNDERCODKED MEATS,
POULTRY, SEAFOOD, SHELLFISH, DR EGES MIGHT INCREASE YOUR RISK OF FOODBORNE ILLNESS.



EXUBERANTE

Sushi fried sinaloa style with breaded shrimp,
avocado, cream cheese and cucumber inside.
Topping: Tampico crab salad, rock shrimp
bathed in teriyaki sauce and

chipotle dressing.
23.61

CHINALOA ROLL

Classic fried sushi, shrimp, cucumber, cream
cheese, avocado inside served with Tampico
salad on top. Chipotle dressing and

teriyaki sauce. Eu 99

@ AGUACHILE ROLL

Natural shrimp, cucumber, avocado and
cream cheese roll with green aguachile
sauce, avocado, topping on the middle.

23.61

GUZMAN SUSHI

Stuffed with crab, cheese, shrimp, avo-
cado and topped with
avocado and sesame seeds.

2099
CALIFORNIA ROLL

Classic beach sushi based on cooked shrimp,
avocado, cucumber and cream cheese,
topped with sesame seeds and ponzu sauce,

16.79
GQUESITO SUSHI

Stuffed with crab, shrimp, cucumber, cream
cheese and avocado, topped with bacon,
chopped serrano chile and mozzarella cheese.

2099

PSR THESE [TENS ARE SERVED RAW OR COOKED T0 ORDER. CONSUMING RAW OR UNDERCODKED MEATS,
POULTRY, SEAFODD, SHELLFISH, DR EGGS MIHT INCREASE YOUR RISK OF FODDBORNE ILLNESS.



COCKTAILS CALDOS

< La Mamalona Cocktail 4724 || < Langostinos Caldo 33.06

Delicious soup with langostinos served
with toast or tortillas.

Shrimp juice with cooked shrimp, octopus,
imitation crab, combined with tomato, onion and
cilantro. Garnished with slices of avocado,

cucumber and orange with chile tajin.
@ 7 Mares 36,24

33 06 Succulent soup made with 7 fresh seafood such as:
= crab, mussels, fish pieces, topped with extra cooked
shrimps & octopus and a variety of vegetables.

< Campechana

Shrimp juice with cooked shrimp and octopus,
combined with tomato, onion and cilantro.

Garnished with avocado and a lime. @ FiSh caldo 25.19

Delicious fish soup with potato, chayote,

£ Vuelve a la Vida Cocktail 4724 bell pepper, onion, tomato and cilantro.

Shrimp juice with cooked shrimp, octopus and .
oyster,combined with tomato, onion and cilantro. @ Shrlmp Caldo 25.19

Garnished with avocado slices and lime.

< Shrimp Cocktail 23.19

Shrimp juice with cooked shrimp, combined with
tomato, onion and cilantro. Garnished with avocado
and lime.

1] Exquisite shrimp soup with potato, chayote,
bell pepper, onion, tomato and cilantro.

THESE ITEMS ARE SERVED RAW OR COOKED TO ORDER. CONSUMING RAW OR UNDERCDOKED MEATS,
POULTRY, SEAFOOD, SHELLFISH, OR EGGS MIGHT INCREASE YOUR RISK OF FOODBORNE ILLNESS.



SEARFOOD ON FIRE

Family Shach 77.69

Fried mojarra, crab legs, garlic mojo shrimp,
shrimp costa zul, salad and french fries.
Garnished with orange and cucumber slices.

ADD AVOCADD +4.19 (Up to 2-3 people)

Queen Snack 52.49

Fresh crab legs, shrimp with garlic mojo and french
fries. Garnished with orange and cucumber slices.

e

SN v e T

Pulpo Baby 28.34

Sautéed octopus with garlic, butter, chile de arbol
pepper and our secret sauce.

Costa Azul Shrimps 33.06

9 Shrimp wrapped in bacon. Served with rice and
beans accompanied by a lettuce salad with tomato
and cheese topped with ranch dressing,

“A la Diabla” Shrimps 26.86

Shrimp sautéed with onions, bell peppers and
mushrooms in a spicy or mild sauce prepared to
your liking. Served with lettuce, tomato and cheese
topped with ranch dressing.

“Al Mojo de Ajo” Shrimps 28.86

Shrimp sautéed with garlic, onion and mushroomes.
Served with rice, beans and lettuce salad with
tomato and cheese topped with ranch dressing.

Pigja Snach 47.24

Shrimp, mussels, octopus, abalone and pieces of
fish sautéed in onion and special sauce.
Garnished with avocado slices.

THESE [TEMS ARE SERVED RAW OR COOKED T0 DRDER. CONSUMING RAW OR UNDERCOOKED MEATS,

Al POULTRY, SEAFOOD, SHELLFISH, OR EGES MIGHT INCREASE YOUR RISK OF FODBORNE ILLNESS.



SEAFOOD ON FIRE

Mojarra Zarandeada 44,09

Mojarra marinated and seared to your liking.
Accompanied with blue shrimp on a bed of rice.
Served with waffle fries and lettuce salad with
tomato, cheese and ranch dressing.

Fried Mojarra 27.81

Mojarra seared to your liking. Served with rice, beans
and lettuce salad with tomato and cheese with
a touch of ranch dressing and a lemon.

Zarandeado Shrimp 33.06

Shrimp marinated in a special homemade sauce and
browned to perfection. Served with a spicy green sauce,
orange slices and cucumber.

Cucarachos Shrimp 33.06

Shrimp marinated in a spicy sauce and then browned
to perfection. Served with slices of cucumber
with tajin chili.

Octopus Carnitas 92.49

Octopus marinated in a secret sauce and sautéed with
garlic and onion.

TMS Shack 66.14

16 zarandeados shrimps and 20 fried shrimp, served
with a delicious green sauce, orange slices and avocado.

Mussels 36.74

20 mussels marinated and prepared fried with the
house special recipe. Served with orange and
cucumber slices.

Fish Fillet Bora Bora 26.24

Breaded fish fillet stuffed with shrimp and cheese.
Served with rice, beans, and lettuce salad with tomato
and cheese with a touch of ranch dressing.

£ Molcajete 44,09

Molcajete filled with grilled beef, chicken, shrimp, Mexican chorizo,
cambray onion, nopales, fresh cheese, avocado slices, and golden
chili peppers, all in a delicious homemade spicy sauce.

THESE ITEMS ARE SERVED RAW OR COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS,
POULTRY, SEAFOOD, SHELLFISH, OR EGGS MIGHT INCREASE YOUR RISK OF FODDBORNE ILLNESS.




TACOS

<3 3 of Carne Asada or Chicken 14.16

Served with Onion and Cilantro.

Seafood Taco (1 piece)

A taco with shrimp, octopus, 91{9
abalone, cheese and tomato..
Burrito 15.21

Flour tortilla stuffed with grilled meat, onion,
cilantro, rice and beans. Served wrapped in
aluminum foil.

California Burrito 16.79

Refried beans, carne asada, Jack
cheese chips, guacamole, salsa, bell
pepper and

3 Ensenada Fish Tacos 22.04

Basa fish breaded, served in corn tortilla, purple

cabbage, lettuce, tomato, yellow cheese, red onion,

habanero and chipotle sauce.

GOBERNADOR TACO

A taco with stewed shrimp, B 9]
tomato and cheese. .

ADRIAN’S TACOS

3 tacos of carne asada, avocado, cilantro,
onion and cheese, Served with stewed onion
and a dorado chile. 25 ]9

TACO'N MADRE

Jalisco style Dorado potato taco with
shrimp ceviche, chipotle dressing,
avocado, sriracha sauce and a

touch of green aguachile sauce. B .9 ]

P THESE ITEMS ARE SERVED RAW DR CODKED T0 ORDER. CONSUMING RAW OR UNDERCOOKED MEATS,
POULTRY, SEAFODD, SHELLFISH, OR EGGS MIGHT INCREASE YOUR RISK OF FOODBORNE ILLNESS.



SPECIALTIES

@ Mixed Fajitas 27.29

Shrimp and roast beef sautéed with bell bell pepper
and onion. Served with rice, beans, tomato and
cheese with a touch of ranch dressing.

@ Carne Asada with Shrimps 36.74

USDA Prime Angus steak seasoned and grilled
to perfection, Shrimp sautéed with onions,
mushrooms and bell peppers.

Served with guacamole, rice and beans.
Garnished with Pico de Gallo, a fried bell pepper
and green onions.

< Carne Asada 29.91

Seasoned and grilled USDA Prime Angus steak,
grilled to perfection! Served with guacamole,
rice and beans. Garnished with pico de gallo,

a fried bell bell pepper and green onions

Quesabirrias 15.74

2 soft tortilla tacos lightly fried in birria broth,
filled with birria and Monterrey Jack cheese.
Includes consommé. Does not include rice or
beans garnish.

Pulpo al Ajo = 4199)

Octopus sautéed in garlic butter
accompanied by guacamole'
and pico de gallo. '

>

O THESEITENS ARE SERVED RAW O CODKED 70 ORDER,CONSUNING RAW OR LNOERCOONED NEATS
POULTRY, SEAFODD, SHELLFISH, OR EGGS MIGHT INCREASE YDUR RISK OF FOUDBORNE LLNESS
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SPECIALTIES

Molcajete VIP

Molcajete VIP 7139

Special Molcajete with crab leg, “zarandeados” shrimp, shrimps
wrapped in bacon, fish fillet, 2 pieces of Pulpo al Ajo, mussels;,
Accompanied with abalone octopus and shrimp, special

sauce and avocado.

Zarandeado Fish Market Price

Zarandeado fish in our secret sauce with garlic,
spices, tomato, onion, beans, rice and tortillas.



J 3

{  Avocapo

'.& FRENCH FRIES
' GUACAMOLE
~ADD AVOCADO
. BEANS

' RICE

" RICE & BEANS
y ~ SHRIMP

Langostinos al Ajo  36.74

Prawns sautéed in butter and garlic
with our secret sauce, accompanied
by cucumbers and orange slices.

Big Daddy 206.95
(Up to 4 people)

Delicious dish with garlic shrimp,
zarandeados shrimps, cucarachos
shrimp, octopus pieces, white potatoes,
cambray potato, and crab legs.

i Ei CHILE ASADO (2 CHILES)
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FOR OUR LITTLE FRIENDS 9.96

UNDER 12 YEARS OLD, INCLUDES A FAVORITOS® BEVERAGE
« CHICKEN NUGGETS
o 2 TACOS (Birria or Asada)
« QUESADILLA CHEESE (Add Asada 2.49 Extra)
CORN OR FLOUR

SIDES
RICE 2 BEANS - REGULAR FRIES - 4 MOZZARELLA STICKS

CHOOSE YOUR FAVORITO:

MANDARIN, APPLE, PINEAPPLE, PASSION FRUIT,
GRAPEFRUIT, HIBISCUS, LEMON-LIME, TAMARIND

2@

OESSERTS

CHURROS WITH ICE CREAM 13.64

Served with whipped cream.

ICE CREAM 3.59

One scoop. Served with whipped
cream and cherry on the top.

CHEESECAKE 6.29

Served with whipped cream.




FAVORITOS® BEVERAGE 394
MARACUY A Passion Fruit @a‘m“able MANDARINA Mandarin
PiNA Pineapple @mwe JAMAICA Hibiscus

LiMA- LiMON Lime-Lemon available  TORONJA Grapefruit
TAMARINDO Tamarind available MANZANA Apple
MIND WATER® MINERAL 324
MIND WATER® NATURAL 324
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SUMMER REFRZSéHiNG CREATIONS
1

YOUR CHOICE

BAHAMAS  MAX REFRESH  TROPIiCAL
LEMONADE LEMONADE LEMONADE

| VIRGIN -PINA COLADA $9.19
VIRGIN -MARGARITA  $9.19  COFFEE $3.76
. . coro SUFT DRINKS  $4.15
VIRGIN - DAIQUIRI 19 MEXICAN COKE $5.76
VIRGIN-SHIRLEY TEMPLE $5.04

STRAWBERRY LEMONADE sa JUICES $5.24

(o refills) 79 DRANGE, PINEAPPLE,

TEA iCED $4.29
BOTTLE WATER $4.29 APPLE OR CRANBERRY.

PREPARED MINERAL WATER §5.76 AGUAS (norefills)  $5.03
KiDS DRINK 252 JAMAICA HORCHATA.







