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SASHIMI “EL PATRON
Slices of today's fresh catch with special sauce

EMPANADAS
Shrimp or fish (3 pieces)

CRISPY FRIED CALAMARI
California style

OYSTERS ROCKEFELLER

FISH OR SHRIMP CEVICHE
Marinated in citrus juices with natural herbs

CHEESE RAVIOLI

MELTED CHEESE
Flambéed at your table

5% MSM

SEAFOOD SOUP
Traditional Mexican style

TORTILLA SOUP
Crispy fried strips of corn tortillas in a tomato-base

POCHOS SALAD
Mixed greens

CAESAR SALAD (FOR 2 PEOPLE)
Romaine lettuce, croutons, parmesan cheese, lemon juice, olive oil,
egg and black pepper (made at your table)

PORTOBELLO SALAD

Prices are in pesos and do not include tax or tip.

$140.00

$90.00

$90.00

$150.00
$120.00

$95.00
$120.00

$150.00

$70.00

$70.00

$170.00

$120.00



Mainw Coarses

Most entrees served with steamed fresh vegetables & mashed or baked potato

CATCH OF THE DAY

Garlic, breaded, blackened, mango and chipotle pepper

WHOLE RED SNAPPER
STUFFED FISH WITH SHRIMP

SHRIMP ANY STYLE
Garlic, coconut, imperial and scampi

SEAFOOD COMBINATION
WHOLE LOBSTER

FISH PREPARATION
Fish with us, cooked for you

SURF AND TURF PLATTER (FOR 2 PEOPLE)
(ask you waiter for today s platter assortment)

ARRACHERA STEAK
Served with rice and beans

FILET MIGNON
Flambéed at your table

CHATEAUBRIAND FOR TWO
Flambéed at your table

MOLCAJETE
Mexican style flank steak, chicken or shrimp

MEXICAN COMBO
Chile relleno, carne asada and quesadilla

MIXED FAJITAS
Shrimp, chicken or beef

KABOBS
Beef, shrimp and chicken, seared pineapple, onion

Prices are in pesos and do not include tax or tip.

$190.00

$300.00
$280.00
$260.00

$420.00
$420.00
$90.00

$750.00

$190.00

$300.00

$550.00

$300.00

$220.00

$180.00

$290.00



Sseciel Cocktnill

MARGARITAS $70.00
Cadillac, Mango, Strawberry

MOJITO $70.00
TEQUILA SUNRISE $70.00
MIAMI VICE $70.00
SEX ON THE BEACH $70.00

Desserts

HOMEMADE FLAN $60.00
CHOCOLATE CAKE $60.00
STRAWBERRY OR BANANA FLAMBE $180.00
MEXICAN, IRISH, OR SPANISH COFFEE $120.00

Prices are in pesos and do not include tax or tip.



