Open From
wendesday to monday
11:00 am. a 5:00 pm.

MENU

Closed Tuesday
STARTERS NIBBLES
Para picar Fresco del dia
& ~®
. uesadillas: 110
Tuna Carpaccio 160 Q Cheese
Tiritas “Los Morros” 130 3 h
Tuna Tartar 160 C}(lluats
Fish Fingers 190 10T1Z0
Agua chile 220 Mix
Octopus salad “Enamorado” 130 Guacamole 70
Ceviche 130 Apple salad 110
Green Spinach salad 120
White Caprese salad 80
Red Seafood soup 170
Shrimp cocktail 130 Shrimp soup 130
Seafood ceviche “Campechana” 170 Tortllllla P 75
Shrimp taco 60 Nachos 110
Fish tacos 160 Nachos with steak 160
Sopes with chorizo 110 Steak tacos 160
Prawn Carpaccio 350 s 0 0. 0000000000000000000008080
800000000000000000000000000000000008000000008000 PASTA
FISH AND SEAFOOD Alfvedo 50
Todos nuestros platillos son frescos y elaborados con W/ Prawn 250
los mejores ing:‘edientes, dela loc:flli(%ad y laregion. Marinara 240
'En busca de lo mejor! Pesto 95
e w/Chicken 160
Fish Klet: ’ 00 ) 0008000000000 ses0s
Garlic, grilled, breaded or steamed 190
Fish Klet “Escondite”: CHICKEN & STEAKS
With squash bloddom sauce 210 §€' Nuestro objetivo es brindarle lo mejor
Fish Klet “Al fresco™: 5“:5 o
With tomatoes, cappers and garlic 210 SklI't Steak 200
Fish Klet stuffed with prawns and Filet Mignon 220
chile poblano sauce a%/ 260 Hamburger with fries 110
Whole red snapper €350 Chicken breast:
Snapper “Al chicharron” 370 Fajitas 180
V:\[7)1tl}? wasabi dressing ‘k Grllled 160
Spiflffa(} |Z;Sh Ml?t S;[eamed 260 Stuffed with plantain 190
Se aI‘ue:l v;&;;ns‘;elatnﬁ T 290 covered with tamarind sauce
Tuna steak “Pasilla” 220 Ala Reyna 190
with chile pasilla sauce covered with bacon cream sauce
Turvlvahste%lg “Wasabi” 220
1th wasabi dressin
O CtOpuS «“ A la 2 ga” 1 8 5 S000000000000000000000000000000000000000000000008
With olive oil and spanis\ paprika
Garlic, grilled, breaded or;;%il Coconut xan S 50
(13 b 2 O
el 1Hy o A v £ Caramel crepes 60
a1, g 375 Fried banana 50
o 210 House cake 60

Mangos slices




