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Garlic  Mushrooms       200     
Mushrooms cooked with guajillo chili, garlic, and
white wine, served alongside slices of bread.

Guacamole         220     
Avocado, onion, garlic, cilantro, sea salt, and serrano
pepper.

Fresh fish or shrimp sashimi         230     
Delicate slices of the fresh catch of the day (120 gr) or
shrimp, soaked in a mix of soy sauce, lemon juice,
sesame seeds, along with creamy avocado and onion
slices.

fish or shrimp Spicy sashimi         250 
Delicate pieces of the catch of the day (120 gr) or
shrimp, soaked in soy sauce, lemon juice, sprinkled
with sesame seeds, and topped with slices of serrano
chili, avocado, and onion.

Shrimp Cocktail        260 

CampechANA        290

S h r i m p  A G U A  C H I L E   
GREEN WITH SERRANITO        

RED WITH CHILTEPIN 

Baja Snack Platter         320
Shrimp, octopus, clams, scallops, snails, all smothered in
a delicious house seafood sauce.

MITOTERA       380

Fish & Chips       280
Tempura fish sticks served with coleslaw and crispy
French fries.

2 8 0
2 8 0

STUFFED JALAPEÑO PEPPERS      170

ESQUITES  WITH CLAM STRIPES        180

MELTY CHEESE  WITH CHORIZO       165  

SQUID RINGS         180

Seafood tower: octopus, clam, scallops, shrimp, snail,
cucumber, red onion, tomato, cilantro, and celery, all
topped with a delicious tuna ceviche and creamy
avocado, drizzled with the house's special seafood sauce.

Three jalapeño peppers filled with smoked marlin and
creamy Philadelphia cheese, all wrapped up in crispy
bacon and topped with a zesty chipotle dressing.  

A mix of yellow and white corn sautéed in butter
with a hint of epazote, served alongside clam
scallops flambéed with orange liqueur and topped
with a drizzle of tajine mayonnaise.

Monterey Jack cheese paired with sausage and
jalapeño peppers, served with slices of bread topped
with chimichurri.

Tempura squid rings served with ranch dressing

SMOKED Tuna Empanadas      150
Three tuna empanadas with zesty chipotle sauce 

Tortilla Soup         160
Chicken broth with tomato, topped with crispy tortilla
strips, avocado, chicken, and gooey melted cheese.

Seafood Delight Soup        290   
Seafood background: shrimp, snails, octopuses,
crabs, clams, scallops, and fish.

Clam Cream        190

roasted corn soup          160

t o d o  s a n t e ñ a   T o a s t    1 9 0
Tuna and mango chunks, red onion, and cilantro served
with a mango sauce that has a hint of habanero. 

L A  G O L O S A  T o a s t       2 6 0  
Smoked tuna pâté and tuna cubes paired with
avocado, red onion, a hint of sesame oil, all topped
off with our special seafood sauce. 

O C T O P U S  T O A S T      2 2 0
Tender slices of octopus, zesty red onion, crunchy
cucumber, fresh lemon, and fragrant cilantro, all
drizzled with our special seafood sauce.
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Caesar Salad           190  

A L L  S A L ADS  COME  W I TH  ORGAN I C  ROMA INE  L E T TUCE  AND
80  GRAMS  OF  PROTE IN .

Fresh romaine lettuce, tasty roasted cherry tomatoes,
crunchy croutons, and delicious parmesan cheese.

2 3 0
2 6 0
2 8 0

Organic Salad         190  
Fresh organic romaine lettuce topped with crunchy
carrots, sweet beets, and juicy cherry tomatoes, all
drizzled with a tasty miso vinaigrette.

W I T H  G R I L L E D  C H I C K E N  B R E A S T

W I T H  G R I L L E D  F L A N K  S T E A K

W I T H  G R I L L E D  S H R I M P I E S  

W I T H  G R I L L E D  C H I C K E N  B R E A S T

W I T H  G R I L L E D  F L A N K  S T E A K

W I T H  G R I L L E D  S H R I M P I E S  

Special salad          200   
Goat cheese, blueberries, green apple, cherry
tomatoes, all topped with a splash of balsamic
vinaigrette and sweet caramelized walnuts.

2 4 0
2 6 0
2 9 0

W I T H  G R I L L E D  C H I C K E N  B R E A S T
W I T H  G R I L L E D  F L A N K  S T E A K
W I T H  G R I L L E D  S H R I M P I E S  

Shrimp Pasta           360  
A L L  P A S T A S  A R E  P E N N E  A N D  C O M E  W I T H  B R E A D .

Shrimp pasta, with a choice of tequila, pesto, or
pomodoro sauce.

Seafood pasta        460     

With scallops and shrimp tossed in a yummy pesto sauce.
Pesto Pasta       380

With shrimp, octopus, and scallops in a delicious
pomodoro sauce.

Quesadillas Governor       260
Quesadi l las with 3 pieces f i l led with shr imp stew,
served with a lovely fan of avocado and a dr izz le
of macha sauce.  

Seafood Quesadillas        290
Quesadillas with 3 pieces filled with a delicious seafood stew
featuring shrimp, octopus, clams, scallops, and donkey snail,
served with a lovely fan of avocado and macha sauce. 

Chicken Alfredo Pasta       320

Smoky Tuna Quesadillas   280  
Two p ieces  served  w i th  a  s ide  of  pesto  r i ce  and
tomato sauce .

Shrimp Ceviche      290
Shrimp soaked in lemon juice, olive oil, onion,
tomato, cilantro, and avocado.

Ceviche CATCH of  the  Day      280    
Seasonal fish, soaked in lemon juice, olive oil, onion,
tomato, cilantro, and avocado.

Mixed Shrimp and Fish Ceviche     300
Shrimp and fish soaked in lemon juice, olive oil,
onion, tomato, cilantro, and avocado.

2 3 0
2 6 0
2 8 0

Shrimp just the  way you like  it ,  served
with a side  of  sautéed veggies  and
creamy mashed potatoes     340
GARLIC  
AJILLO
DEVIL'S STYLE  
CRISPY BREADED   

C o c o n u t  S h r i m p         3 6 0    
Coconut-crusted bread topped with a yummy apricot
sauce, served alongside sautéed veggies and creamy
mashed potatoes.

AXE CALLO that you like  with VIETNAMESE
SALAD and creamy mashed potatoes    640
FLAMED WITH ORANGE LIQUOR
GARLIC, 
AJILLO
BUTTERED 
CRISPY BREADED 
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Stuffed Chicken Breast      350
Chicken breast (220 gr) filled with goat cheese,
mushrooms, onions, and bell peppers, wrapped in
bacon, drizzled with chipotle sauce, and served
with sautéed veggies and creamy mashed potatoes.

Fresh fish fillet (230 gr) drizzled with tequila and
jalapeño cream, served with sautéed veggies and
creamy mashed potatoes.

C a t c h  o f  t h e  D a y  ( 2 3 0  g r )  o f  y o u r
c h o i c e  s e r v e d  w i t h  r i c e  a n d
c r e a m y  m a s h e d  p o t a t o e s     2 9 0   

Catch of the day at Tequila      380

Crab cooked just the way you like it, served
with a side of rice and a fresh salad of
lettuce, cucumber, red onion, and cherry
tomatoes, all drizzled with ranch dressing. 
GARLIC

AJILLO

BUTTER

GARLIC,  

AJ ILLO

GRILLED 

CRISPY BREADED  

Catch of  the  day with cilantro     320

Catch of the Day, Veracruz Style      320
Fresh fish fillet (230 gr) topped with a special
Veracruz sauce, served with a side of rice.

Fresh fish fillet (230 gr) served with a creamy
cilantro bechamel sauce and spinach, topped with
fluffy mashed potatoes and sautéed veggies.

A delightful mix of lobster (small tail 200 gr)
cooked just the way you like it, paired with
deviled shrimp, and served with a side of sautéed
vegetables and creamy mashed potatoes.
GARLIC

AJILLO

BUTTER

A delightful mix of lobster (small tail
200 gr) cooked just the way you like it,
paired with Angus skirt steak (350 gr)
and served alongside sautéed vegetables
and creamy mashed potatoes.
GARLIC

AJILLO

 BUTTER

340

850

1,650

LOBSTER Thermidor  (complete 750 gr)      1,300
Loaded with mushrooms, peppers, and onions cooked in
butter and white wine, all covered in creamy béchamel
sauce and sprinkled with parmesan cheese, alongside
sautéed veggies and mashed potatoes.

Chicken breast (220 gr)  of  your choice
served with rice  and creamy mashed
potatoes       260

GARLIC

FAJITAS

GRILLED 

CRISPY BREADED 

Sealed tuna medallion (220 gr) with a crust
of your choice: pistachio or sesame 320  
Vietnamese salad and cambray potato side dish
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I m p e r i a l  S h r i m p         3 8 0
Shrimp filled with Monterey Jack cheese, wrapped in
bacon, served with mashed potatoes and sautéed veggies.

S h r i m p  a n d  c h e e s e  f i l l e d  c h i l e s    2 8 0     
Guacamole with a side of rice



C h i c h a r r ó n  d e  P e s c a d o  S n a p p e r  &
C a j u n  S h r i m p     3 9 0

L a n d  a n d  S e a  M i x      6 8 0
Angus skirt steak served with zesty shrimp,
sautéed veggies, and creamy mashed potatoes. 

G l a z e d  O c t o p u s     3 8 0

O c t o p u s  w i t h  G a r l i c  S a u c e    3 5 0
Served with yummy sautéed veggies and creamy
mashed potatoes.

P o r k  R i b s      3 8 0
Drenched in a delicious roasted raspberry and
chipotle sauce, this dish is served with a delightful
piece of yellow corn and creamy mashed potatoes.

Guacamole and ranch dressing topping

Sautéed with colorful peppers, red onion,
mushrooms, and cherry tomatoes, all drizzled with
ponzu sauce and orange juice, topped off with
cambray potatoes.

s p e c i a l     6 9 0

Takeout box    

W E  M A K E  O U R  D I S H E S  F R E S H  U S I N G  O N L Y  T H E  B E S T

Q U A L I T Y  I N G R E D I E N T S ,  S O  T H A N K  Y O U  F O R  Y O U R  P A T I E N C E !

N e a p o l i t a n  f l a n  1 3 0

C h i c o                5

B i g                   1 0

With fresh fruit from the season.

A N Y  C H A N G E  I N  T H E  M E N U  C O M E S  W I T H  A N  E X T R A  C O S T .

W H E N  Y O U  A V O I D  F O O D  W A S T E ,  Y O U  H E L P  U S  K E E P

O U R  P R I C E S  D O W N !

T R I L O G Y     6 9 0  
Skirt steak, shrimp, and chicken breast, sauce,
cheesy grilled sandwich, cactus, cambray onions,
and grilled chiles

Rib eye, chorizo, beans, cheesy grilled goodness,
cactus, spring onions, grilled chiles with your
pick of red or green sauce.

C h e e s e c a k e      1 3 0

R i b  E y e  S P E C I A L  C U T     8 5 0
Grilled (380 gr) served with guacamole, grilled
chili peppers, potatoes, and spring onions.

G r i l l e d  A n g u s  S k i r t  S t e a k     6 8 0
Grilled steak (350 gr) served with guacamole,
spring onion, chimichurri sauce, and grilled chiles.
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seafood wallpaper        380
Grilled fillet (350 gr) filled with octopus, clam
scallops, donkey snail, onion, tomato, cilantro,
special sauce, and a side of rice.

fried    f ish    380   MEDIUM   420   LARGE
Fish: the weight varies based on the size of the
fish, served with lettuce, tomato, cucumber, red
onion, and ranch dressing.

catch of  the  day baja style      320
Grilled fresh fish fillet (230 gr) topped with a
special Baja marinade, buttery caramelized
onions, and served with rice and sautéed veggies.


