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SHRIMP POBLAND (6) shrimp sautéed in a cream
sauce with Poblano peppers, onions, cilantro,
$27.99

mushrooms and Parmesan cheese.

ARROZ FRITO SOLO $11.99
FRIED RICE

ARROZ FRITO CON POLLO $13.99
CHICKEN FRIED RICE ,

ARROZ FRITO CON CAMARON $15.99
SHRIMP FRIED RICE
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CDMD FRITO 1 piece of fish, 2 shri:stuffed
jalapenos, 4 Jumbo shrimp. Served with fries. $23.99
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FISH PLAVA Grilled fish fillet served on a bed of rice
and topped with crab meat, lemon butter sauce, and

pico de gallo. Served with sliced avocado and refried
beans. $25.99
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ENCHILADAS DEL RIO (2) Flour tortillas filled with
shrimp, crab meat and cheese sauce, topped with
ranchero sauce, sour cream and sliced avocados.
$21.99

Served with rice and borracho beans.

SEAFOOD NACHOS Flour tortilla chips topped with
shrimp, crab meat and Monterey Jack cheese, served
with sour cream, guacamole, jalapenos, lettuce and
tomatoes. Sm (6) $15.99 Lg (9) $19.99

.......

MOJARRA FRITA Whole fried tilapia, served with
fried rice or French friesand aside of habanero sauce.
(This fish contains bones) $§20.99

( STUFFED JALAPENDS ——

Whole jalapeno peppers, stuffed with shrimp and
Monterey Jack cheese, lightly breaded and fried.
Sm$10.99 Lg $16.99
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TACOS ) '

FISH TACOS Two tacos with grilled tilapia, onions,
green and red cabbage, pico de gallo with corn tortillas
and a side of spicy cilantro sauce. Served with rice and
tortilla soup. $18.99

SHRIMP TACOS Two tacos with grilled shrimp, onions,
green and red cabbage, pico de gallo with corn tortillas
and a side of spicy cilantro sauce. Served with rice and
tortilla soup. $18.99

-risk of food borne illness

pecially if you have certain medical conditions.
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TENDEDERO SHRIMP BROCHETTE 6 Jumbo shrimp
wrapped in bacon and grilled, served with pickle
onions, lemon creamy sauce, salsa, rice, beans, pico
de gallo, guacamole and tortillas.

$27.99

ﬁ”_"'v; -I;

?)

SHRIMP CEVIBHE $18.99

CEVICHE MIXTO Shrimp and octopus ceviche,
onions, cucumber and sliced avocado. $21. 99

MOLCAJETE Grilled octopus, beef & chicken fajitas,
nopales, queso panela, 4 grilled shrimp and sauce.
Served with rice, borracho beans, guacamole, pico de
gallo and tortillas. For2 $58.99

SEAFUI]IJ AL VAPDI! 802 Fresh fish fillet and (3)
jumbo shrimp wrapped in aluminum foil, with spices,
tomatoes, yellow squash and zuchinni, jalapefo
peppers and mushrooms. $29.99

ROMEO SHRIMP (5) jumbo shrimp wrapped in
bacon, sautéed with chipotle sauce made with
tomatoes, onions and bell peppers. Topped with
Monterey Jack cheese. $26.99

NOTICE: Consuming raw or undercooked meats poultry, seafood, shellfish or eggs

may increase your risk of food borne illness,

POLLO I'.IEL MAR Chlcken breast stuffed W|th
shrimp, tomatoes, cilantro and onions. Topped with
Los Gallitos Sauce made with mushrooms, tomatoes,
onions and butter sauce. $§24.99
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PULPO A LA PARRILLA GRILLED OCTOPUS Served
with rice, borracho beans, guacamole, pico de gallo

and tortillas. $30.99
( COCKTAILS ) '
.
" COCTEL DE CAMARON SHRIMP COCKTAIL $18.99
COCTEL DE PULPO OCTOPUS COCKTAIL $21.99

COCTEL MIXTO OCTOPUS & SHRIMP COCKTAIL  $21.99

especially if you have certain medical conditions.



