
 
Anaheim peppers stuffed with smoked fish, sautéed shrimp or mixed (4) 
with red onion, soy sauce and lime       190.00 
 

Onion rings with chipotle-mayo        125.00 
 

Tuna Carpaccio (raw)          195.00 
sesame oil, lemon juice, avocado, cucumber &  
serrano chile, red onion and roasted garlic flakes      
 

Shrimp or octopus or mixed cocktail       215.00 
clamato, orange juice, ketchup, avocado, lime, tomato, red onion,  
cilantro, maggi sauce, english sauce and serrano chile     
  

Beef Carpaccio (raw) olive oil, lemon, arugula and parmigiano   215.00 
 

Mediterranean shrimp ceviche  215.00  Tostada  130.00 
lemon, capers, sundried tomato, oregano, garlic chips, dried chile and olive oil 
 

Octopus Ceviche “In Love” (mild) 215.00  Tostada  130.00 
tomato, mayonnaise, red onion, scallions, soy sauce, chipotle, spicy sesame oil, 
avocado and sesame seed 
 

Tuna Ceviche “JMH” (spicy)  205.00  Tostada  120.00 
jícama, mango, habanero, lime, red onion and clamato 
 

Fish Ceviche Sinaloa (spicy)  205.00  Tostada  120.00 
tomato, red onion, cilantro, clamato, cucumber and serrano chile 
 

Salads 
Seafood salad           215.00 
shrimp, octopus, bay scallop, squid, lime, red onion, celery,  
lime and basil dressing          
 

Greek salad: lettuce, tomato, green bell pepper, red onion, black olives, 
feta cheese, olive oil, lime juice and oregano     195.00 
 

Tacos 
 

Chicken tacos with bacon, bell pepper, onion & avocado (3)  150.00 
 

Flank steak tacos with bacon, bell pepper, onion & avocado (3)  180.00 
 

Battered shrimp tacos (3)  195.00  battered fish tacos (3) 180.00 
baja style with coleslaw    baja style with coleslaw 
 

“F&G” shrimp tacos (3)         215.00 
cheese, onion, poblano pepper, maggi juice, celery, cilantro and bacon  



 
Shrimp Pozole Soup            
White hominy, radish, lime, onions, epazote, guajillo chile, oregano,  
lettuce and serrano chile         215.00 
 

Main Courses 
 

Fish & Chips with serrano-mayo and apple vinegar    280.00 
 

Octopus with guajillo, garlic, spring onion, mushroom, olive oil & rice 330.00 
 

Crispy shrimp jumbo taco with fries 
In flour tortilla, cheese, lettuce, avocado, mexican sauce,  
chipotle-mayo and spicy sesame oil       330.00 
 

Catch of the day  295.00  or   Shrimp  330.00 
white wine, butter, cherry tomato, basil, capers, lime juice, rice & veggies   
 

Pasta with shrimp, white wine, cream garlic, parmesan and parsley 330.00 
 

Chicken Breast with chimichurri, fries and veggies    285.00 
 

Flank Steak 12 oz (350 gr) with chimichurri, fries and veggies  360.00 
 

Filet Mignon  8 oz (240 gr) with chimichurri, fries and veggies  425.00  
      

For the Kids 

Chicken fingers with fries         150.00 

         

Pasta with butter and parmesan        125.00 
 

Quesadillas (3) cheese only 105.00 Chicken 150.00      Flank Steak 175.00         
 

Desserts 
Lime Pie            115.00 
            

Caramel custard “Flan”         105.00 
  

Chocolate brownie with peanut butter and vanilla ice cream  135.00 
 

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 2:00 p.m. – 10:00 p.m. Closed on Wednesdays Tel. 624-142140  
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! 
www.elfishandgrill.com   info@elfishandgrill.com  

http://www.elfishandgrill.com/
mailto:info@elfishandgrill.com

