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Olla Borracha 20000

Your choice of
Patrón or Don Julio
(blanco o reposado)

mixed with 
citrus juices and 

chopped fruit

Margarita
de Pepino 

Md 1699
Margaritas

Sm 1000 Md 1500 Lg 3000

Our delicious margaritas
FLAVORS:

• Guayaba / Guava
• Fresa / Strawberry

• Mango
• Tamarindo

Margarita Toro 3299

An great combination...
your favorite margarita 

and two beers 

Margarita
Bulldog 2099

Your favorite margarita 
and a beer 

Blue Moon
Margarita 1699

Made with
Blue Curacao

• 100 Años  800

• 1800 Reposado  900

• Casa Noble Reposado   900

• Cazadores Reposado  800

• Corralejo  Reposado 800

• Casamigos  Reposado 1100

• Jose Cuervo Reposado  800

• Sauza Hornitos Reposado 800

• Tradicional  Reposado 800

• 1800 Cristalino Añejo  1200     Bottle 19500

• Don Julio Blanco  1000    Bottle 17500

• Don Julio Reposado  1100     Bottle 18500

• Don Julio Añejo  1200     Bottle 19500

• Don Julio 70   1500     Bottle 29500

• Don Julio 1942 Añejo   2500     Bottle 48000

• Patrón Silver  1000    Bottle 17500

• Patrón Reposado   1100     Bottle 18500

• Patrón Añejo  1200     Bottle 19500

• Tres Generaciones  Reposado 1000     

Bottle 18500

• Herradura Reposado  1100     Bottle 18500

• Clase Azul Plata  2000     Bottle 39500

• Clase Azul Reposado  2500     Bottle 48000

Cantarito
Océano  1999

The brand of the small 
bottle of tequila may
vary and is subject

to availability
Cantarito

Regular  1200

House tequila, citrus 
juices, grapefruit 

soda and
chopped fruit

Cazuelita   1999

Made with mezcal, tequila, 
pineapple and citrus juices

and chopped fruit

Margarita Océano  2599

Your choice of tequila blanco or reposado: 
Don Julio or Patrón and Grand Marnier



Las Cuatas 
2399

Especial
1799

Viagra Mix  2499

Includes 8 raw oysters

Pancho Villa 3699

Served with shrimps
and mix ceviche.

Includes 1 caguama
beer (32 oz) and

2 Coronitas (7 oz)

La Reina
del Océano 3399

Served with shrimps.
Includes 3 beer

El Pachoncito  2299

With a 32 oz beer

Balazos! 495 EACH
Raw oyster with lime juice 
and assorted sauces and 

spices

Michelada
Reg. 1000

Domestic  475

• Miller Lite
• Bud Light
• Budweiser

Imported   575

• Corona
• Modelo
• Negra Modelo
• Bohemia
• Tecate
• XX Dos Equis Lager
• Pacífico
• Victoria

Seis Loco  4700

Served with shrimp, lime,
cucumber and Tajin

La Dejada  899

Served with shrimp, lime,
cucumber and Tajin

Cubetazo (6 bottles)
Domestic 2500

Imported 2995



WHISKEY
• Buchanan’s 12  950     Bottle 16000

• Buchanan’s 18  1500     Bottle 29900

• Chivas Regal 12  950

• Johnnie Walker Red Label  950

• Johnnie Walker Black Label  1295

• Jameson  950 

• Crawn Royal  950 

• Jack Daniels  950 

• Jim Beam  950

COGNAC
• Remy Martin VSOP   1000

• Remy Martin XO  1500 

• Martell VSOP     1000 

• Martell XO  1500 

• Hennessy VSOP   1000

• Hennessy XO  1500

VODKA
• Gray Goose   950

• Belvedere  950 

• Ketel One     950 

• Absolut  950 

• Tito’s   950

BRANDY
• Torres 10   950

• Don Pedro  950 

• Presidente     950

LIQUORS
• Licor 43   1000

• Gran Marnier  1000 

• Bailey’s     900

• Rumchata     900

• Sambuca     900

Bloody Mary  
1150

Vodka, 
clamato juice, 

lime juice,
assorted sauces 

and spices

Screwdriver 1150

Vodka and orange 
juice

Sex On
The Beach  1150

Vodka, cranberry 
juice, grenadine

and peach liqueur

Tequila
Sunrise  1150

Tequila, grenadine
& orange juice

Long Island
Iced Tea  1250

Vodka, tequila, light 
rum, triple sec, gin,
and a splash of cola

Vampiro  1150

Tequila, sangrita 
and orange juice

Daiquirí  1150

Mojito  1150

The best of Cuban cocktails made with
rum and fresh mint leaves. Your choice

of classic lime flavor, guava, mango, 
strawberry or passion fruit

Towers   4500

MARGARITA
Your choice of cocktail to share:

Lime • Strawberry • Guava • Passion Fruit
• Mango • Mango-Chamoy • Cucumber

MOJITO 
Limón • Fresa • Guayaba • Maracuyá • Mango

Agua Mineral Preparada 575

Seltzer water with citrus juices
CONTAIN NO ALCOHOL

Mimosa  950

Champagne and 
your choice of 

juice: orange or 
grapefruit

MEXICAN
BOTTLED
SODAS  400

• Jarritos 
• Sidral
• Sangria Señorial
• Coca Cola

CAN SODA  250

• Coca Cola
• Diet Coke
• Sprite
• Squirt

FLAVORED WATER  450

No Refills
• Horchata	 • Tamarindo
• Jamaica	 • Maracuyá

Sin Alcohol 
       Soft Drinks

White
Russian  1150

Vodka, coffe 
liqueur and
half & half

Martinis  1150

Piña Colada
White rum, Pineapple
juice, coconut cream
Sm 800 Md 1399

Lg 2800

Sangria  28 oz 1399

Our-house recipe: red 
wine, brandy, juices 

and chopped fruit



Para Comenzar  Starters

Cocteles Tostadas
Cebolla, cilantro, jugo de limón,
tomate y aguacate
Includes: onion, cilantro, lime juice,
tomato and avocado in mild sauce

Coctel de Camarón  Shrimp 
Sm 999 Md 1399 Lg 1999

Coctel de Pulpo  Octopus 
Sm 1199 Md 1599 Lg 2299

Coctel Camarón y Pulpo  Shrimp & octopus 
Sm 1199 Md 1599 Lg 2299

Vuelve a la Vida   Seafood mix 
Sm 1299 Md 1799  Lg 2499 

Coctel de Ostión   Raw oyster 
Sm 1299 Md 1799  Lg 2499

Tostadas de Mariscos Frias
• Pulpo   Octopus   899

• Pulpo y Camarón    Octopus & shrimp   799

• Camarón Cocido   Shrimp   699

• Ceviche de Pescado     Fish ceviche   475

• Ceviche de Camarón   Shrimp ceviche   550

• Mixta: ceviche, surimi, octopus and shrimp   1199

Tostadas A La Plancha On the griddle
• Pulpo   Octopus   1299

• Pulpo y Camarón   Octopus & shrimp   1299

Calamares Fritos  1999

Fried Calamari

Botana Mixta  3499

Shrimp, octopus, surimi, 
shirmp ceviche and scallops. 

Served cold

Ceviche de Camarón
Sm  1499   Lg  2499

Shrimp ceviche

Camarones Aguachile  2299

Raw shrimp marinated in fresh lime 
juice and hot green sauce SPICY!

Ceviche de Pescado
Sm  1399   Lg  2299

Fish ceviche

Ceviche  Hawaiiano 2499

Shrimp & mango ceviche

Ostiones Gratinados 
(6) 1799   (12) 3250

Rockefeler oysters, baked with surimi,
octopus, green pepper, red pepper

topped with melted cheese

Ostiones Especiales
(6) 1799   (12) 3250

Raw oysters with onion, green 
pepper, red pepper, octopus, 

shrimp and soy sauce

Ostiones en su Concha
(6) 1299   (12) 2350

Raw oysters

Empanadas
Shrimp empanadas
(4) 1299   (8) 2250

Queso Fundido  Melted cheese 
Plain   1199  With Shrimp   1499

With Steak   1499  With Chorizo   1499

Guacamole  1199

Tostada Mixta Fria Tostada de Pulpo Caliente



Pescados  Fish    (whole and fillet)

Caldos  Seafood Soups Langosta  Lobster 

Filete de Pescado 
Relleno 2499

Fish fillet with seafood mix

Filete de Pescado  1999

Fish fillet
A La Plancha Griddled

A La Diabla Spicy devil sauce
Al Ajo  Garlic sauce

A La Mantequilla Butter sauce
Empanizado Breaded

Ranchero Mild tomato sauce
Nayarit Nayarit style sauce

Salmón Al Gusto  2499

Fish fillet
A La Diabla Spicy devil sauce

Al Ajo  Garlic sauce
A La Plancha Griddled

A La Mantequilla Butter sauce
Ranchero Mild tomato sauce
Nayarit Nayarit style sauce

Pescado Zarandeado   
Grilled red snapper with
our Nayarit style sauce

Mojarra Océano
Con Mariscos   2799

Whole tilapia fish house
sauce with seafood mix

Huachinango Océano
Con Mariscos   

Whole red snapper house
sauce with seafood mix

Huachinango al Gusto   
Whole red snapper to your liking

Frito Al Natural Fried
A La Diabla Spicy devil sauce

Al Ajo  Garlic sauce
Ranchero Mild tomato sauce
Nayarit Nayarit style sauce

Mojarra al Gusto  1999  
Whole tilapia fish to your liking

Frito Al Natural Fried
A La Diabla Spicy devil sauce

Al Ajo  Garlic sauce
Ranchero Mild tomato sauce
Nayarit Nayarit style sauce

Caldo Siete Mares  Mix seafood soup   2499

Caldo de Camaróny Pescado  2099

Shrimp and fish soup
Caldo de Camarón  Shrimp soup  2199

Caldo de Pescado Fish soup  1799

Caldo de Pulpo  Octopus soup   2299

Mendigo Especial 1999

Chopped shrimp and octopus soup with
vegetables. Served in a cocktail glass
Caldo Océano   3999

Lobster tail and seafood mix soup

Caldo de
Camarón

Caldo Siete
Mares

Caldo 
Océano

Langosta a la Crema  
Lobster stuffed with a seafood mix

in a creamy mushroom sauce

Cola de Langosta a la Crema  
Lobster tail stuffed with a seafood mix

in a creamy mushroom sauce

Langosta Rellena  
Lobster stuffed with

seafood mix

Griddled
salmon

Filete
Ranchero Mojarra

Frita
Huachinango

Frito



Platillo de
Chapuzón 2399

Shrimp and octopus
in Nayarit sauce

Piña Rellena  2499

Pineapple stuffed with
seafood mix and
melted cheese

Pulpo Al Gusto  2399

Octopus to your liking
A La Diabla Spicy devil sauce

Al Ajo  Garlic sauce
A La Mantequilla Butter sauce
Rancheros Mild tomato sauce

Nayarit Nayarit style sauce

Molcajete
Cora 3699

Seafood mix
in Nayarit style

sauce

Coco Relleno  2299

Coconut stuffed with seafood mix

Camarones 
Momias   2499

Jumbo shrimps 
with cheese

wrapped with 
bacon 

Camarones Rancheros 2150

Shrimp in ranch sauce
Camarones a la Diabla   2150

Shrimp in spicy devil sauce

Camarones 
Empanizados 2399

Breaded shrimp

Camarones 
Zarandeados   2399

Shrimp on the griddle
Nayarit style

Camarones Hawaiianos
Shrimp with pineapple, green
pepper and shredded coconut

Langostinos Al Gusto  2499

Prawns to your liking
A La Diabla Spicy devil sauce

Al Ajo  Garlic sauce
A La Mantequilla Butter sauce
Rancheros Mild tomato sauce

Nayarit Nayarit style sauce

Platillo deLangostinos
Estilo Nayarit

Pulpo
Ranchero

Pasta Costa Brava  2499

Pasta with seafood mix: octopus,
mussels, shrimp with a hot sauce

Pasta Vallarta  2499

Pasta with seafood mix:
octopus, mussels, scallops 

and shrimp
with Alfredo sauce

Camarones  Shrimp

Otras Especialidades

Paella del Mar
Serves 2 people 3499

Our exclusive recipe of rice 
with mix seafood

Bolsa de Mariscos   
CAMARON   2599

MIXTA:  4999

Camarón, mejillones,
callo de hacha, pulpo, 

patas de cangrejo,
elote, papa:
SAUCES:

Cajun or Nanarit



Para Compartir  Platters To Share

Chapuzón del Mar
Sm 2899   Lg 4999

Shrimp and octopus in our
special mild sauce

Pulpo Especial  3999

Octopus in ajillo sauce SPICY!

Camarones Cucaracha 2899

Deep fried shrimps in Huichol sauce
Camarones Coras 2899

Deep fried shrimps with chile de árbol

Patas de Jaiba
Sm       Lg   

Langostinos Nayarit
Sm     Lg    Jumbo

Prawns in our special Nayarit sauce

Camarones al Vapor 2899

Steamed shrimps

Chicharrón de Pescado 2699

Fish chicharrón

Levantamuertos
Sm 4299   Lg 7999

Shrimp, mussels, crab leg, octopus
and scallops in our Nayarit sauce

Mejillones 
Sm 1899   Lg 3299

Mussels Nayarit style

Mejillones
Especiales 4499

Mussels Nayarit style with chapuzón

King Crab Legs



Platillos Tradicionales

Mar y Tierra
Con Langostinos

Mix FajitasPechuga Asada

Botana Océano   
Camarones cucarachas, chapuzón

mussels, prawns and crab legs

Parrillada 2 people 5999

Served with steak, chicken, prawns,
Mexican sausage, and cactus

2 people   
• Mojarra 

• Camarones a la Diabla
• Chapuzón

• Camarones empanizados
• Camarones momias  
•  Filete empanizado

o a la plancha 
• 2 Empanadas

4 people
• 4 empanadas

• Mojarra 
• Camarones a la Diabla

• Chapuzón 
• Camarones empanizados

• Camarones momias
•  Filete empanizado

o a la plancha
• Langostinos

6 people
• 6 Empanadas 

• Mojarra
• Huachinango 

• Camarones a la Diabla
• Chapuzón 

• Camarones empanizados
• Camarones momias
•  Filete empanizado

o a la plancha
• Langosta rellena 

MARISCADAS

Enchiladas (3)
Topped with melted Chihuahua cheese and
sour cream, served with rice and beans 
SALSAS: Mole, entomatadas, verdes o rojas
Enchiladas de Pollo Chicken  1599

Enchiladas de Carne  Steak 1899

Enchiladas de Queso  Cheese 1499

Taco Dinner (3) Served with rice, beans and salad
Steak  1699    Chicken Breast  1499 Shrimp  1599 Fish  1499

Quesadillas Dinner (3)
Tortillas (corn of flour) filled w/Chihuahua cheese, rice and beans
Shredded Chicken  1199  Shrimp 1499  Steak 1499

Carne a la Tampiqueña

Molcajete Ranchero 3499

Served with steak, chicken,
nopal and Mexican sausage

Carnes   Steaks
Carne Asada  Grilled skirt steak  2799

Carne a la Tampiqueña  2999

Grilled skirt steak with an enchilada
Churrasco Tradicional 2999

Skirt steak with chimichurri sauce,
queso fresco, green onion, sweet plantain
Bistec A La Mexicana 2299

Skirt steak with one poblano pepper stuffed with cheese
Chiles Rellenos 1999

Two poblano peppers stuffed with cheese
Combinaciones  Combinations 
Mar y Tierra 3399

Skirt steak and your choice of prawns or shirmp on the griddle
Carne Asada Con Chile Relleno 3199

Skirt steak with one poblano pepper stuffed with cheese
Pollo   Chicken
Pollo Mancha Manteles 2299

Chicken breast with our-house mole poblano sauce
served wtih sweet plantain
Pechuga Asada Grilled chicken breast   1800

Pechuga  Con Hongos En Salsa Chipotle  2099

Fajitas   
CHICKEN  1799    STEAK  2600 SHRIMP  1999   MIX  2600

Burrito Suizo   Chicken 1099   Steak 1299

Chimichangas (3)  1899

Three rolled crispy flour tortillas, beans, sour cream
and your choice of meat: steak, chicken or shrimp

Para Compartir  Platters To Share



Sm & Lg Trays
Available

Para Niños Kids’
All served with fries
Quesadillas  Cheese Quesadillas  750

Kids’ Combo  899

Cheese Quesadilla, cheese sticks & chicken nuggets
Chicken Nuggets  650

Cheese Sticks  650

Hamburguer  950

Postres Desserts
Nieve Frita Fried ice cream  850

Cheesecake  499
Ensaladas Salads
Pollo  Chicken  1299

Camarón  Shrimp  1499
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Extras
Pan de Ajo  (3 slices) Garlic bread  399

Guacamole Side    499

Arroz  Rice  350

Frijoles  Beans  350

Crema  Sour cream  250

Queso  Cheese  300

Papas Fritas  Fries  399

• Ceviche de Pescado   Fish ceviche
• Ceviche de Camarón   Shrimp ceviche
• Langostinos   Prawns Nayarit style
• Camarones cucaracha
   Fried shirmp with spicy Huichol sauce
• Chapuzón   Octopus & shrimp Nayarit style

• Fajitas de Res   Steak Fajitas
• Fajitas de Pollo   Chicken Fajitas 
• Fajitas Mixtas   Mix Fajitas
• Fajitas de Camarón   Shrimp Fajitas
• Bistec A La Mexicana    Steak w/tomato
• Arroz   Rice
• Frijoles   Beans

Hamburguer Kids’ Combo Chicken Salad
Nieve Frita

All our steaks are served with chimichurri sauce,
chef’s home-made cheese sauce with jalapeno
and your choice of two sides: 
• Fresh steamed asparagus	 • Steamed vegetables
• French fries	 • Mashed potatoes
• House salad

Tomahawk Steak     32 oz 
Also called “cowboy ribeye”, very flavorful with incredible
marbling throughout considered one of the most delicious
cuts of beef
Bonless Ribeye Steak     14 oz
Well-marbled, making it our most juicy and flavorful steak
Fillet Mignon    8 oz
Exceptionally tender center-cut filet grilled
with our signature seasoning

Rare Cool, red center
Medium Rare Warm, red center, with a hint of pink
Medium Warm, pink center
Medium Well Some pink in center
Well Done No pink, cooked all the way through  

Cortes de Primera  Prime Steaks

Surf and Turf
Pick your favorite steak and 

combine it with a 6 oz lobster tail

Let Us Cater Your Next Event

AV I S O  A L  C O N S U M I D O R 
El Departamento de Salud del Estado de Illinois anuncia que el comer

alimentos crudos o semicocidoscomo carnes, aves, huevos, pescados y 
mariscos, pone en riesgo la salud de todo individuo, pero especialmente a

ancianos o niños menores de 4 años, mujeres embarazadas 
u otros individuos con sistema inmunológico especialmente vulnerable.

El completar tiempos de cocción adecuados reduce el riesgo
de cotraer enfermedades.

AVISO SOBRE ALERGIAS A LOS ALIMENTOS
La comida que se prepara aquí puede contener estos ingredientes:

leche, huevos, frijol de soya, cacahuates, nueces, pescado y/o mariscos

Precios no incluyen impuestos y estan sujetos a cambio sin previo aviso
20% cargo por servicio se agregará a grupos
de 4 ó más personas o cuentas de $75 o más

C O N S U M E R  A D V I S O RY 
The Illinois State Department of Health advises that eating raw or under cooked 
meat, poultry, eggs or seafood poses a health risk to everyone, but especially 
to the elderly, young children under age 4, pregnant women and other highly 

susceptible individuals with compromised immune systems.
Thorough cooking of such animal foods reduces the risk of illness.

FOOD ALLERGY NOTICE
Please be advised that food prepared here may contain these ingredients:

milk, eggs, wheat, soybbean, peanuts, tree nuts, fish and shellfish

Prices do not include tax and may change without notice
20% service charge will be added to parties of 4 or more

or checks of $75 or more 


