
E N T R A D A S

T A C O S  

T O S T A D A S

A G U A C H I L E S

P L A T O S  F U E R T E S

C O C T E L E S  

V E G E T A R I A N O

P O S T R E S

s a s h i m i  d e  a t ú n

aguachile mixto -  rojo o verde

MIXTO SPICY C E R V E Z A S  Y  P R E P A R A D O S

C E V I C H E S

G U A C A M O L E

c a l l o  d e  h a c h a

El consumo de mariscos crudos es responsabil idad del comensal. 

palomitas de pescado

$185

$275

$355
$495

ensalada veggie $235

camarones al natural $220

ostiones frescos      $180

atumbrillo

3 pz

1 pz $95

pulpo adobado 1 pz $110
pescado 3 pz $215
camarón 3 pz $230
gobernador 3 pz $250
arrachera 3 pz $260

ceviche de pescado $150

camarón $160

$175

atún con mango $195

black tuna $190

PESCADO O CAMARÓN

PESCADO Y MANGO

$310

$320

$350

NEGRO DE ATÚN $360

r o j o  o  v e r d e $320
M I X T O $345
N E G R O $350

C A M A R Ó N E S  A L  G U S T O $355
E M P A N I Z A D O S ,  M O J O  D E  A J O  Y  C O C O

F I L E T E  D E  R Ó B A L O $360
P U L P O  A L  G R I L L $395
P E S C A  D E L  D I A $495

C A M A R Ó N $295
C A M A R Ó N  Y  P U L P O $320
C A M P E C H A N O $340

T A C O S  V E G E T A R I A N O S 3 pz $200

FLAN NAPOLITANO $90

E l _ c a l a m b r i l l o

Costo adicional en pedidos para l levar.

queso de cabra

c a m a r ó n

L O S  C L A S I C O S

la torrembrilla

quesadillas de marlin

burrito de camarón

burrito de arrachera

$35o

3 pz $250

$290

$299

cerveza 355ml $60

ojo rojo, michelada, chelada $45

doble canala litro $195

& p u l p o

c a m a r ó n & p u l p o

&
fish and chips $350



S T A R T E R S

T A C O S  

T O S T A D A S

A G U A C H I L E S

M A I N  C O U R S E S

S E A F O O D  C O C K T A I L S  

V E G E T A R I A N

D E S S E R T S

t u n a  s a s h i m i

aguachile mixed -  red or green

spicy mixed ceviche B E E R S  

C E V I C H E S

G U A C A M O L E

s c a l l o p s

Consumption of raw seafood is the responsibi l ity of the customer.

fish popcorn bites

$185

$275

$355
$495

veggie salad $235

fresh shrimp $220
fresh oysters $180

atumbrillo taco

3 pcs

1 pcs $95

adobo octopus taco 1 pcs $110
fish tacos 3 pcs $215
shrimp tacos 3 pcs $230
governor tacos 3 pcs $250
skirt steak tacos 3 pcs $260

fish ceviche $150
shrimp ceviche $160

$175

tuna with mango $195

black tuna $190

fish or shrimp

fish with mango

$310

$320

$350

black tuna ceviche $360

r e d  o r  g r e e n $320
M I X T E D $345

B L A C K $350

S H R I M P  Y O U R  W A Y $355
B R E A D E D ,  G A R L I C  M O J O  S A U C E  

S E A  B A S S  F I L L E T $360
G R I L L E D  O C T O P U S $395
C A T C H  O F  T H E  D A Y $495

S H R I M P $295
$320

C A M P E C H A N O $340

V E G E T A R I A N  T A C O S 3 pcs $200

traditional flan $90

E l _ c a l a m b r i l l o

Additional charge applies for takeout orders.

and goat cheese

s h r i m p

T H E  C L A S S I C S

la torrembrilla

marlin quesadillas

shrimp burrito

skirt steak burrito

$35o
3 pcs $250

$290

$299

beer 355ml $60

ojo rojo, michelada, chelada $45

double beer liter $195

white or red

& o c t o p u s

s h r i m p & o c t o p u s

& c o c o n u t

s h r i m p & o c t o p u s

& M I C H E L A D A S

fish and chips $35o



D I G E S T I V O S

A R U M A
Mezcal, infusión de jamaica con canela,

l imon, jarabe natural.

$270

M E N Ú  D E  B A R

M I X O L O G I A

B A L A M
Mezcal, aperol, maracuya, l imon y jarabe

de romero.

$270

N A H U A L
Mezcal, piña, l imon, albahaca y jarabe

natural.

$270

C L A S I C O S
P A L O M A

S A N G R I A

Tequila, toronja, l imón y pizca de sal.

vino tinto con l imon.

M A R G A R I T A
Tequila! Clasica l imón, Mango, fresa,

maracuya, jamaica o tamarindo.

M E Z C A L I T A
Mezcal! l imón, Mango, fresa, maracuya,

jamaica o tamarindo.

M O J I T O
Ron! clasico l imón, o maracuya.

N E G R O N I
Gin, vermut rojo y campari.

G I N    T O N I C
Gin premium y agua tónica.

P I Ñ A  C O L A D A
Ron, piña y crema de coco.

C A R A J I L L O
Licor 43 y espresso.

E S P R E S S O  M A R T I N I
Vodka, l icor de cafe y espresso.

S P R I T Z

A P E R O L  S P R I T Z
Aperol, vino espumoso y agua mineral.

S T  G E R M A I N  
Licor de flor de saúco, vino espumoso,

l imon, menta y agua mineral.

V I N O S
T I N T O  O  B L A N C O
De la casa. 

D E S T I L A D O S  Y  L I C O R E S

T E Q U I L A  

S A M B U C A  N E G R O
Licor ital iano de anís.

M E Z C A L

B A C A R D I

De la casa. 

Ron blanco.

Tradicional.

C A P T A I N  M O R G A N

A B S O L U T Vodka sueco.

Ron especiado.

L I C O R  4 3 Licor de vaini l la y especias.

W H I S K Y  J W

W H I S K Y  J W
Red label

Black label.

W H I S K Y  B U C H A N A N S

D O N  J U L I O Tequila 100% agave

B E B I D A S  S I N  A L C O H O L

Agua natural o mineral

Refrescos

Limonada mineral o natural

AGUA DE SABOR 

Piñada

CERVEZA SIN ALCOHOL

$200

$220

$220

$220

$220

$220

$250

$220

&

$175

$175

$175

$175

$175

$180

$220

$200

$220

$220

$220

$285

$200

$220

$250

$200

Mango, Maracuyá, Fresa, Jamaica y tamarindo Coca regular, zero, sprite o squirt.
$60

$70

$50

$85

$70

$160

E l _ c a l a m b r i l l o



D I G E S T I F S

A R U M A
Mezcal, hibiscus infusion with cinnamon,

l ime and simple syrup.

$270

B A R  M E N U

M I X O L O G Y

B A L A M
Mezcal, aperol, passion fruit, l ime and

rosemary syrup.

$270

N A H U A L
Mezcal, pineapple, l ime, basil and simple

syrup. 

$270

C L A S S I C S
P A L O M A

S A N G R I A

Tequila, grapefruit, l ime and a pinch of salt.

Red wine with l ime.

M A R G A R I T A
Tequila! Classic l ime, mango, strawberry,

passion fruit, hibiscus or tamarind.

M E Z C A L I T A

M O J I T O
classic l ime or passion fruit.

N E G R O N I
Gin, sweet vermouth and campari.

G I N    T O N I C
Premium gin and tonic water.

P I Ñ A  C O L A D A
Rum, pineapple and coconut cream.

C A R A J I L L O
Licor 43 and espresso.

E S P R E S S O  M A R T I N I
Vodka, coffee l iqueur and espresso.

S P R I T Z

A P E R O L  S P R I T Z
Aperol, sparkl ing wine and sparkling water.

S T  G E R M A I N  
Elderflower l iqueur, sparkl ing wine, l ime,

mint and sparkling water.

W I N E S
R E D  O R  W H I T E  W I N E
House wine.

D E S T I L A D O S  Y  L I C O R E S

T E Q U I L A  

B L A C K  S A M B U C A
Ital ian anise l iqueur.

M E Z C A L

B A C A R D I

House mezcal.

White rum.

Traditional.

C A P T A I N  M O R G A N

A B S O L U T Vodka.

Espiced rum.

L I C O R  4 3 Vanil la and spice l iqueur.

W H I S K Y  J W

W H I S K Y  J W

Red label

Black label.

W H I S K Y  B U C H A N A N S

D O N  J U L I O 100% Agave tequila.

S O F T  D R I N K S

still or sparkling water

sodas

natural or sparkling lemonade

flavored water

virgin piña colada
alcohol - free beer

$200

$220

$220

$220

$220

$220

$250

$220

&

$175

$175

$175

$175

$175

$180

$220

$200

$220

$220

$220

$285

$200

$220

$250

$200

Mango, passion fruit, strawberry, hibiscus and tamarind.Coca regular, zero, sprite o squirt.
$60

$70

$50

$85

$70
$160

E l _ c a l a m b r i l l o

Mezcal! Lime, mango, strawberry, passion fruit,

hibiscus or tamarind.


	AGUACHILES
	rojo o verde
	$320
	MIXTO
	NEGRO
	$345
	$350


	PLATOS FUERTES
	CAMARÓNES AL GUSTO
	$355

	FILETE DE RÓBALO
	$360

	PULPO AL GRILL
	$395

	PESCA DEL DIA
	$495


	COCTELES
	CAMARÓN
	CAMARÓN Y PULPO
	$295
	$320

	CAMPECHANO
	$340


	VEGETARIANO
	ENTRADAS
	GUACAMOLE
	$185
	sashimi de atún
	$355
	callo de hacha
	$495
	palomitas de pescado
	$275
	$220
	camarones al natural
	ostiones frescos
	$180


	TACOS
	$95
	atumbrillo
	pulpo adobado
	$110
	pescado
	$215
	camarón
	gobernador
	arrachera
	$230
	$250
	$260

	TOSTADAS
	ceviche de pescado
	camarón
	$150
	$160
	aguachile
	$175
	atún con mango
	black tuna
	$195
	$190

	CEVICHES
	PESCADO O CAMARÓN
	PESCADO Y MANGO
	MIXTO SPICY
	NEGRO DE ATÚN
	$310
	$320
	$350
	$360

	TACOS VEGETARIANOS
	ensalada veggie

	LOS CLASICOS
	la torrembrilla
	quesadillas de marlin
	burrito de camarón
	burrito de arrachera
	fish and chips
	FLAN NAPOLITANO
	cerveza
	ojo rojo, michelada, chelada
	doble canala litro
	$200
	$235
	$35o
	$250
	$290
	$299
	$350




	POSTRES
	$90
	$60
	$45
	$195


	CERVEZAS Y PREPARADOS
	El_calambrillo
	El consumo de mariscos crudos es responsabilidad del comensal.
	Costo adicional en pedidos para llevar.

	AGUACHILES
	red or green
	$320
	MIXTED
	$345

	BLACK
	$350


	MAIN COURSES
	SHRIMP YOUR WAY
	$355

	SEA BASS FILLET
	$360

	GRILLED OCTOPUS
	$395

	CATCH OF THE DAY
	$495


	SEAFOOD COCKTAILS
	SHRIMP
	shrimp
	octopus
	$295
	$320

	CAMPECHANO
	$340


	VEGETARIAN
	STARTERS
	GUACAMOLE
	$185
	tuna sashimi
	$355
	scallops
	$495
	fish popcorn bites
	$275
	fresh shrimp
	$220
	fresh oysters
	$180


	TACOS
	$95
	atumbrillo taco
	adobo octopus taco
	$110
	fish tacos
	$215
	shrimp tacos
	governor tacos
	skirt steak tacos
	$230
	$250
	$260

	TOSTADAS
	fish ceviche
	$150
	shrimp ceviche
	$160
	aguachile
	$175
	tuna with mango
	$195
	black tuna
	$190

	CEVICHES
	fish or shrimp
	fish with mango
	spicy mixed ceviche
	black tuna ceviche
	$310
	$320
	$350
	$360
	VEGETARIAN TACOS
	veggie salad

	THE CLASSICS
	la torrembrilla
	marlin quesadillas
	shrimp burrito
	skirt steak burrito
	fish and chips
	traditional flan


	BEERS
	MICHELADAS
	beer
	ojo rojo, michelada, chelada
	double beer liter
	$200
	$235
	$35o
	$250
	$290
	$299
	$35o


	DESSERTS
	$90
	$60
	$45
	$195
	El_calambrillo

	Consumption of raw seafood is the responsibility of the customer.
	Additional charge applies for takeout orders.

	DIGESTIVOS
	CARAJILLO
	$220

	ESPRESSO MARTINI
	$250

	SAMBUCA NEGRO
	$200


	SPRITZ
	APEROL SPRITZ
	$220



	MENÚ DE BAR
	MIXOLOGIA
	ARUMA
	$270

	BALAM
	$270

	NAHUAL
	$270


	CLASICOS
	PALOMA
	$200

	SANGRIA
	$220

	MARGARITA
	$220

	MEZCALITA
	$220

	MOJITO
	$220

	NEGRONI
	$220

	GIN   TONIC
	$250

	ST GERMAIN

	VINOS
	TINTO O BLANCO
	TEQUILA
	MEZCAL
	BACARDI
	CAPTAIN MORGAN
	ABSOLUT
	LICOR 43
	WHISKY JW
	WHISKY JW
	WHISKY BUCHANANS
	$285
	$200


	DESTILADOS Y LICORES
	$175
	$175
	$175
	$175
	$175
	$180
	DON JULIO
	$200
	$220
	$220
	$220

	AGUA DE SABOR
	$85

	CERVEZA SIN ALCOHOL
	$70
	Piñada
	$160


	PIÑA COLADA
	$220


	BEBIDAS SIN ALCOHOL
	Refrescos
	$60
	$70

	Limonada mineral o natural
	Agua natural o mineral
	$50
	El_calambrillo



	DIGESTIFS
	CARAJILLO
	$220

	ESPRESSO MARTINI
	$250

	BLACK SAMBUCA
	$200


	SPRITZ
	APEROL SPRITZ
	$220

	ST GERMAIN
	$285



	BAR MENU
	MIXOLOGY
	ARUMA
	$270

	BALAM
	$270

	NAHUAL
	$270


	CLASSICS
	PALOMA
	$200

	SANGRIA
	$220

	MARGARITA
	$220

	MEZCALITA
	$220

	MOJITO
	$220

	NEGRONI
	$220

	GIN   TONIC
	$250

	PIÑA COLADA
	$220


	WINES
	RED OR WHITE WINE
	TEQUILA
	MEZCAL
	BACARDI
	CAPTAIN MORGAN
	ABSOLUT
	LICOR 43
	WHISKY JW
	WHISKY JW
	WHISKY BUCHANANS
	DON JULIO
	$200


	DESTILADOS Y LICORES
	$175
	$175
	$175
	$175
	$175
	$180
	$200
	$220
	$220
	$220
	flavored water
	$85

	alcohol - free beer
	$70

	virgin piña colada
	$160

	SOFT DRINKS
	sodas
	$60
	$70

	natural or sparkling lemonade
	still or sparkling water
	$50





