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MEXICAN SEAFOOD

Restaurant Week 2020 Menu
Available January 10th, 11th, 13th-18th from 3pm to 9pm

$35 (Choose either “Triple-D” course or “Customer Favorite” course)

**We politely decline any menu modifications and substitutions.**

“Triple D” Course “Customer Favorite” Course
***Primero*** ***Primero***
FRESH GUACAMOLE BLUE CRAB QUESO
***Segundo*** ***Segundo***
STUFFED OYSTERS *CEVICHE JAROCHO
Oysters on half shell topped with shrimp, blue Fish, onions, ciltantro, lime juice, lobster broth,
crab meat, octopus, onions, jalapeno, cheese, chipotle adobo
charbroiled
***Tercero*** ***Tercero***
WHOLE FRIED FISH CREAMY CHIPOTLE SHIRIMP
Catch of the day, choice of garlic or chipotle sauce, Jumbo Shrimp sautéed in chipotle cream sauce,
served with rice and Mexican slaw served with rice and Mexican slaw

*Consuming raw or undercooked meats, poultry, seafood, shell fish, or eggs may increase your risk of foodborne illness.



