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TOSTADRS

MEDITERRANEA

$85

BEACH

Shrimp
Marlin

$80
$95

Served in a cheese
crust bathed in
chipotle sauce with
avocado slices in
a flour tortilla.
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STYLE
SINALOENSE

Shrimp $80

STYLE BAJA
Fish
Shrimp

$ 65
$170

Special house
weathered  with
slices of purple
cabbage with a touch
of tamarind dres-

singin a corn tortilla.

VALLARTA

TACOS

TORITO DE MAR

Shrimp $ 85
Marlin $90

Chile guero stuffed
with your choice of
cheese and chipotle
dressing and
ponzu sauce

4 SEAS




CEVICHES

LA SENSACION

Shrimp $210

With chopped
mango, jicama, red
onion and cilantro
marinated with a
house sauce.

COCKTAILS

TRADITIONAL
(COLD)

Shrimp $190
Octopus $210
Clam callus $220

ISLENO

Shrimp
Octopus

$210
$220

Protein of your
choice marinated
with a house
sauce made from
garlic and haba-
nero with julien-
ned red onion and
cilantro

LA TAMBORA

Shrimp $210

. Green aguachile
. marinated in se-
~“rrano chile sauce
 with julienned red
Shaker sauce with -
tomato, onion, cilantro
and avocado flower .

onion and cucumber

$ 260

VEGETABLES

Cucuber
Onian
Avocado
Tomato
Mango
Jicama

THUNNUS

Ceviche of tune $225

Tuna in squares
marinated with
ponzu sauce slices
of red onion and
cilantro.

LAS COLORADAS

Shrimp $210

Red aguachile ma-
rinated in red chile
sauce with red
onion and cucumber
julienne

PROTEINS

Shrimp
Tuna
Octopus
Salmon
Clam callus

AGUACHILES

CORAL NEGRO

Shrimp $210

Black aguachile
marinated in ha-
banero chili sauce
and roasted garlic
with Purple onion
and cucumber
julienne.

SEAFOOD TOWER

Build your tower with your favorite toppings

SAUCES

Red

(chili red)

Ponzu

(soy whit citrus)
Green

(serrano chili)
Black

(habanero roasted)



FROM THE HOUSE

Sealed tuna $230
Tuna meat $220
Salmon with mango $250
Golden steak to your likinigt $240
Tequila shrimp $240
Coconut shrimp $240
Tropical octopus $245
Red snapper pork rinds $250
SIDE DISHES

Choose 2 side dishes:

Asparagus

Mashed potatoes
Spinach salads
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‘\ BEERS COPEQ MIXOLOGY
Fresh v:/ater ?}0 ,B,ee al $80 Margarita $ 80

(Traditional, mango
Lemonade S 40

Orange S 40
BoXleofwater $ 20

Cielorojo $80
(Greygoo

Red eye botonero $150 (Absolut)
(Large jar with

beer of your choice Gin

with, icama, cucum- ~ (Tanqueray) $ 95
ber and shrimp)

] ni!s

Baileys
Carajillo

VINES

White S 85
Red S 85
Rose S 85

Ron
(Bacardi) $50 Ginebra
Matusalen) $ 60 (Citrus, mango,
strawberry

or red fruits)

Aperol Sprite $100




