OSTIONES & CEVICHES

OSTIONES Media Docena $270
Ponzu de Jalapefio tatemado / Xnipec

ALMEJA CHOCOLATA $180
Almeja Chocolata, pesca del dia, elote amarillo
tatemado, cebolla morada y salsa macha.

CEVICHE “DEL DON" $240
Pesca del Dia mezclada con tomate cherry,
chile gliero, aceituna, manzanilla, orégano y
salsa de chipotle meco.

CEVICHE DE CAMARON $290
Salsa coctelera de la casa, tomate cherry,
pepino, aguacate, jalapefio, cilantro.

"VUELVE A LA VIDA NEGRO"

Callo, Camaron, Pulpo.

Salsa con habanero tatemado, cebolla
morada, pepino, aguacate, rabano y cliantro.

$310

CEVICHE “DE LAS CALIFORNIAS" $370
Pulpo, Callo, Camardn, Pesca del dia, Caracol.
Aliloli de Chiltepin, aguacate, pepino y tomate
cherry.

ESPECIALES DEL DIA

ENTRADAS

SASHIMI DE ATUN ALETA AZUL $360
Laminas de Atun, aguacate, mango, pepino,
serrano, aderezado con vinagreta de
jengibre y soya.

MEJILLONES & ALMEJAS CHIONE $390
Abiertos al vapor con dashi, mantequilla 'y
aceite de perejil.

PULPO & PAPAS $330
Salsa brava, polvo de chorizo, gremolata de
perejil.

TOSTADAS Y MAS

TOSTADA DE CALLO & PULPO $230
Alioli de Ostion, pimientos, manzana verde
y vinagreta de yuzu.

TOSTADA “DEL NORTE" $260
Atun Aleta Azul, Caracol, col morada,
aguacate, pepino, aderezo thai y ajonjoli
tostado.

TOSTADA "AL PASTOR" $210
Guacachile, xoconostle, pico de gallo,
cilantro.

TIRADITO DE KAMPACHI $290
Aguachile de Chile Manzano, xoconostle,
cebolla cambray parrillada y aguacate.

DE LA ROBATA

TOTOABA A LAS BRASAS $390
Pipian de chile poblano, brocoli asado,
pepita de calabaza.

+ Camaron Salvaje $480

CAMARONES “ZARANDEADOS” $440
Camaron salvaje con cabeza, alioli de chiles
secos, col morada y limén real parrillado.

*Si cuenta con alguna restriccién alimenticia o
alergia, favor de comunicdarselo a su mesero.
*El consumo de pescados, mariscos crudos es
responsabilidad del consumidor.

*Los precios son en moneda nacional e incluyen
el 16% de IVA. Servicio no incluido.




OYSTERS & CEVICHES

OYSTERS Half Dozen $270
Charred Jalapeiio Ponzu / Pickled red onions.

CHOCOLATA CLAM CEVICHE (3.5 02) $180
Catch of the day mixed with fresh chocolata
clam, charred sweet corn, red onion and salsa
macha.

CEVICHE “DEL DON" (4 Oz) $240
Catch of the day mixed with cherry tomato,
chile giiero, manzanilla olives, oregano and a
sweet & smoked Chipotle Meco sauce.

MEXICAN SHRIMP COCKTAIL (4 Oz) $290
Homemade cocktail sauce mixed with cherry
tomato, cucumber, avocado, jalapeio and
cilantro.

"VUELVE A LA VIDA NEGRO" (4 Oz) $310
Shrimp, Scallops and Octopus.
Charred habanero sauce, red onion,

cucumber, avocado, radish and cilantro.

CEVICHE “LAS CALIFORNIAS" (5 Oz) $370
Five types of seafood: Octopus, scallop,
shrimp, catch of the day, sea snail mixed with
chiltepin aioli, cherry tomato, avocado and
cucumber.

TODAY'S SPECIALS
APPETIZERS

BLUE FIN TUNA SASHIMI (3.5 Oz) $360
Thin sliced bluefin tuna, dressed with a
ginger & soy vinaigrette, topped with
avocado, mango, cucumber, serrano and
cilantro.

STEAMED MUSSELS & CLAMS $390
bFresh Mussels and Clams from Ensenada,
steamed with dashi and yuzu butter.

OCTOPUS AND POTATOES (3.5 02) $330
Salsa brava, dried chorizo powder, parsley
gremolata.

TOSTADAS AND MORE...

SCALLOP AND OCTOPUS TOSTADA (3.3 0z)
$230

Oyster aioli, bell peppers, green apple and
yuzu vinaigrette.

“DEL NORTE” TOSTADA (3 Oz) $260
Bluefin Tuna, Sea Snail, red cabbage,
avocado, cucumber, thai dressing and
toasted sesame seed.

"AL PASTOR" TOSTADA (3 Oz) $210
Avocado, pico de gallo, xoconostle, cilantro.

KAMPACHI SASHIMI. (4 Oz) $290
Local Amberjack slices with a citric Chile
Manzano aguachile, xoconostle, grilled
spring onion and avocado.

FROM THE KONRO GRILL

GRILLED TOTOABA (5 Oz) $390
Roasted Poblano pepper puree, roasted
broccoli, toasted pumpkin seeds..

+ Add Wild Shrimp $480

WILD SHRIMP “ZARANDEADO” (8 Oz) $440
Head on wild shrimp grilled with a dried
chile aioli. Served with a fresh red cabbage
salad dressed with lime vinaigrette.

*Please inform your server if you have any allergy or
food restriction.

*The consumption of raw fish and shellfish is the
responsibility of the consumer, as it may increase your
risk ok contracting foodborne illness.

*Prices are in national currency and include 16% VAT.
Service is not included.




