


Entreés

Breakfast

Levanta muertos $120
Spicy seafood concentrate accompanied
by lemon, onion and cilantro

French fries $120
Classic Fries served with ketchup

Fried Plantain $120
Fried plantain accompanied by cream

cheese fingers $130
5 cheese fingers, vegetable garnish and
dressing.

Fish Consommé $110
seafood concentrate accompanied by
lemon, onion and cilantro

mixed salad
mixed salad served with vinager

$130

guacamole
avocado mix with pico de gallo

$130

kibis
mixture of ground wheat with fish,

onion and mint, fried.

$120

Fish quesadillas
flour or corn quesadillas,

 filled with fish.

$130

Chilaquiles $130
Fried tortilla chips in red or green
tomato sauce, served with eggs or chicken

Pancakes $100
Three pancakes served with seasonal
fruit

huevos motulenos $130
Fried eggs served on fried tortillas
with tomato sauce and beans

eggs
Choose: scrambled, fried, sunny side

up or boiled

$120

omellete
Three-egg omelette with your

choice of filling

$120

Fruit Plate
Seasonal fresh fruit

$115

$90
Cheese quesadilla with your

choice of filling

quesadillas



ceviche

fish
large
small

$240
$140

shrimp
large
small

octopus
large
small

mixed
large
small

$270
$150

$420
$240

$440
$240

aguachile

fish $240
Fish aguachile accompanied by
habanero and lemon

shrimp $260
Shrimp aguachile accompanied by
habanero and lemon

Octopus $320
Octopus aguachile accompanied by
habanero and lemon

mixed $420
Fish, shrimp and octopus aguachile,
accompanied by habanero and
lemon

Fried Fish

Cocktails

shrimp
large
small

octopus
large
small

mixed
large
small

$250
 $150

$280
$180

$300
$170

yellowtail snapper
snapper
snook (sea bass)
hook fish
corbina (sea bass)
grouper

subject to availability

$0.42 per gram



fish & shrimp

mango guajillo styled
mango and Chia pulp, sautéed with butter and garlic
 
bbq habanero styled
homemade barbecue sauce with roasted habanero, sauteéd with butter and garlic
 
cajun styled
sautéed in a mix of Cajun and spices and chilies with olive oil and garlic
 
mummied
Marinated filled with cream cheese and wrapped with bacon

breaded
grilled
chipotled
stewed with chipotle chili cream

buttered
stewed with garlic and butter

al mojo de ajo
stewed with olive oil and fried garlic

guajillo styled
stewed with garlic and guajillo chili

cilantro styled
stewed with olive oil, cilantro, and wine

$200
$200

$200

$200

$220

$220

$200

$240

$240

$240

$240

$280

$280

$270

$280

$240

$240

$240

$240

$240

$240

cream cheese and shrimp filled

coconut styled
Breaded and sprinkled with grated coconut, w/coconut cream

stuffed fillet

deviled
stewed with chili mix

gamba styled
Tempura stewed, breaded, with bacon and cheese

mushroom cream styled

$220

$400

$220

$220

$220

$240

$240

$240

$240
Stewed with mushroom cream

$240

*All dishes come with rice and steamed vegetables. *



specialties

“mar y tierra” skewers
chicken and shrimp skewers, marinated with red wine and spices

shrimp skewers
Marinated with white wine and spices, chili pepper, tomato and onion

shrimp fajitas
Sautéed with shrimp, paprika, butter, and garlic

lobster
Prepared with garlic sauce, butter, fried or garlic, with rice and steamed vegetables

Fish “sayachaltún” styled
Marinated fish fillet with achiote recado, onion, tomato and peas

Sayachaltún style pasta*
pasta with a mixture of seafood and cheese

seafood soup
Fish concentrate; octopus, shrimp, squid and lobster

pan de cazon
Fried tortilla, with casón meat and beans, with tomato sauce and avocado

pulpo a las brasas
Marinated with chili sauce and spices, stewed on the grills, with homemade sauce

$300

$270

$240

$3.2 p/gram 

$280

$290

$290

$170

$360

$280

$280

$280

$200

$300

$280

$240

mojo de ajo style octopus
Octopus stewed with olive oil and fried garlic with rice and steamed vegetables

guajillo style octopus
Octopus stewed with garlic and Guajillo pepper, with rice and steamed vegetables

chipotle style octopus
octopus stewed with chipotle cream, with rice and steamed vegetables

tostadas
Order of three toasts, accompanied by dressings, three options to choose from:
Shrimp, octopus, mixed

Octopus in its ink
octopus stewed in its natural ink, with rice and steamed vegetables

devilled octopus
Stewed octopus, with chilies, rice and steamed vegetables

tacos gobernador*
Tacos stuffed with shrimp, pepper, onion, tomato and cheese



varieties

Grilled chicken
Chicken, marinated and grilled

Breaded chicken
Chicken fillet, marinated and breaded

Chicken fajitas
Grilled meat in strips with sweet chili

Alfredo style pasta
Alfredo pasta, with chicken or mushrooms

Chicken with mango guajillo
Mango pulp with Guajillo pepper, sautéed with butter and garlic

chickeN with bbq habanero
Homemade BBQ sauce with roasted habanero, sautéed with butter and
garlic

chicken cajun style
sautéed with a mix of spices and chilies with olive oil and garlic

$140

$140

$140

$200

$200

$200

$200

Ask for our dessert
of the day!

99923081199992308119


