
 
Anaheim peppers stuffed with smoked fish, sautéed shrimp or mixed (4) 
with red onion, soy sauce and lime       180.00 
 
Fried calamari cone 
with jalapeño dip          165.00 
 
Onion rings 
with chipotle-mayo          115.00 
 
Tuna Carpaccio (raw) 
sesame oil, lemon juice, avocado, cucumber &  
serrano chile, red onion and roasted garlic flakes     190.00 
 
Seared Tuna Tataki with sesame seed 
Soy, lime & onion sauce, 
Cucumber salad with radish and sweet vinegar      210.00 
  
Sea Scallop Carpaccio (raw) 
olive oil, lemon, dijon, cherry tomatoes, red onion, nut and arugula 210.00 
 
Octopus Carpaccio (cooked)      
spicy sesame oil, lemon, celery, red onion       205.00 
 
Beef Carpaccio (raw)      
olive oil, lemon, arugula and parmigiano       205.00 
 
Chicken tacos with bacon, bell pepper, onion & avocado (3)  145.00 
 
Flank steak tacos with bacon, bell pepper, onion & avocado (3)  175.00 
 
Grilled octopus tacos (3)         205.00 
with mild bell pepper and guajillo sauce, fried pork skin y avocado cream 
 
Flank steak special tacos (3)         
With fried pork skin, spanish “chistorra” sausage, onions and avocado 195.00 
 
Battered shrimp tacos (3)  185.00  battered fish tacos (3) 170.00 
baja style with coleslaw    baja style with coleslaw 
 
“F&G” shrimp tacos (3)         205.00 
cheese, onion, poblano pepper, maggi juice, celery, cilantro and bacon 
 



  

 
Seafood Cocktails 

 
clamato, orange juice, ketchup, avocado, lime, tomato, red onion, cilantro,  

maggi sauce, english sauce and serrano chile 
 
Shrimp    205.00  Bay scallop   195.00 
Mixed    205.00  Octopus    205.00 
 

Ceviches   Tostadas 
 
Fish   (raw)   195.00   105.00 
Tuna   (raw)   195.00   105.00 
Shrimp  (raw)   205.00   110.00 
Bay Scallop (raw)   195.00   105.00 
Octopus  (cooked)  205.00   110.00 
 
Mediterranean 
lemon, capers, sundried tomato, oregano, garlic chips, dried chile and olive oil 
 
In Love (mild) 
tomato, mayonnaise, red onion, scallions, soy sauce, chipotle, spicy sesame oil, 
avocado and sesame seed 
 
“JMH” (spicy) 
jícama, mango, habanero, lime, red onion and clamato 
    
Sinaloa (spicy) 
tomato, red onion, cilantro, clamato, cucumber and serrano chile 
 
Aguachile (very spicy) 
lime, maggi juice, english sauce, red onion, cilantro, serrano chile and cucumber 
 

The consumption of raw food is under your own responsibility. 
Prices include Tax. Payment method: Visa, MC and Cash. 
We would really appreciate if you leave the tip in cash. 

Open from Monday through Sunday 12:00 p.m. – 11:00 p.m. 
 

In order to help protecting the environment we are using biodegradable disposable 
containers for the take-out orders which have an additional cost of 10.00 pesos per 

piece. Thank you for your understanding!  



 
Salads and Soups 

 

Seafood salad 
shrimp, octopus, bay scallop, squid, lime, red onion, celery,  
lime and basil dressing         205.00 
 

Greek salad 
lettuce, tomato, green bell pepper, red onion, black olives, 
feta cheese, olive oil, lime juice and oregano     185.00 
 

Caprese salad            
Fresh mozzarella, tomato, basil and pesto      185.00 
 

Couscous and octopus salad 
cherry tomato, cucumber, nut, white wine vinegar, Dijon, garlic & mint 205.00 
 
Shrimp Pozole             
White hominy, radish, lime, onions, epazote, guajillo chile, oregano,  
lettuce and serrano chile         205.00 
 

Soup of the Day           120.00 
Main Courses 

 

La bomba 
sliced flank steak over french fries with melted cheese,  
sautéed onion, sautéed serrano chile and grilled chistorra   285.00 
 

Fish & Chips with serrano-mayo and apple vinegar    260.00 
 

Octopus with guajillo, garlic, spring onion, mushroom, olive oil & rice 295.00 
 

Crispy shrimp jumbo taco with fries 
In flour tortilla, cheese, lettuce, avocado, mexican sauce,  
chipotle-mayo and spicy sesame oil       295.00 
 

*Catch of the day with rice and grilled vegetables 
a) garlic b) garlic & chile  
c) white wine, butter, cherry tomato, basil, capers & lime juice  285.00   
 

*Whole fish with mild red chile sauce (25-30 min) 
with rice and grilled vegetables           720.00 kg 
 

*Shrimp with rice and grilled vegetables 
a) coconut  b) tempura  c) garlic  d) garlic with chile    320.00 
 



 

 
Pastas 

 
Pasta with shrimp, white wine, cream garlic, parmesan and parsley 320.00 
 

Pasta Frutti di Mare with tomato and oregano sauce 
with shrimp, octopus, bay scallop and calamari     295.00 
 
Pasta alle Vongole  
with clams, garlic, butter, white wine, cherry tomato and parsley  295.00 
 
Pesto Pasta with chicken and parmesan      240.00 
 
Vegetarian Pasta 
with butter, olive oil, garlic, spinach, mushroom, nut and parmesan 220.00 

 
From the Grill 

*Chicken Breast           170.00 
*Flank Steak    12 oz (350 gr)     245.00 
*Flap Meat     16 oz (450 gr)     410.00 
*New York     12 oz (350 gr)     380.00 
*Filet Mignon    8 oz (240 gr)     310.00 
 

“Chimichurri” sauce included with all the cuts 
 

*Sides:   vegetables    50.00   chistorra  60.00 
green salad   45.00  french fries 55.00 
asparagus    65.00  rice   40.00 
rustic potato with cream, cheese, bacon, chives  95.00 
mashed potatoes       55.00 
 

 
The consumption of raw food is under your own responsibility. 

Prices include Tax. Payment method: Visa, MC and Cash. 
We would really appreciate if you leave the tip in cash. 

Open from Monday through Sunday 12:00 p.m. – 11:00 p.m.  
 

In order to help protecting the environment we are using biodegradable disposable 
containers for the take-out orders which have an additional cost of 10.00 pesos per 

piece. Thank you for your understanding!  
 



 
 

 

Para ¨Los Peques” / For the Kids 
 

 

Dedos de pollo con papas fritas          
Chicken fingers with fries         115.00 
   

Filetito de pescado empanizado con papas fritas      
Breaded fish filet with fries        135.00 
   

Pasta con mantequilla y parmesano        
Pasta with butter and parmesan        115.00 
 

Quesadillas (3) con aguacate / Quesadillas (3) with avocado 
 
solo Queso   Pollo        Arrachera                Camarón 
cheese only 95.00 Chicken 135.00     Flank Steak 160.00        Shrimp 180.00 
 
 
 

Postres / Desserts 
 

Pie de Limón                                         
Lime  Pie      105.00 
 

Helados de vainilla, chocolate y fresa            
Vanilla, chocolate or strawberry ice-cream      105.00 
 

Flan tradicional             
Caramel custard “Flan”         95.00 
 

Brownie de chocolate con crema de cacahuate y helado de vainilla  
Chocolate brownie with peanut butter and vanilla ice cream  125.00 
 

Pastel de Queso con salsa de fresa       
Cheese Cake with berries sauce        125.00 

 
Los precios incluyen I.V.A. Forma de pago: Visa, MC y Efectivo. 

Mucho le agradeceríamos si deja la propina en efectivo. 
Abierto de lunes a domingo de 12:00 p.m. – 11:00 p.m. 

 
Prices include Tax. Payment method: Visa, MC and Cash. 
We would really appreciate if you leave the tip in cash. 

Open from Monday through Sunday 12:00 p.m. – 11:00 p.m. 


