EL AGUA[:+HILES”/
CBLAMBB"_LO R0JO 0 VERDE $320
*SEAFOOD* MIXTO camaron &puLpo $345
NEGRQ camaRON & PuLPO $350
ENTRADAS
4 PLATOS FUERTES
JUABAMOLE o18s CAMARONES AL G+USTO $355
SASH'MI DE ATUN l 3355 EMPANIZADOS, M0JO DE AJO Y COCO
CALLO DE HACHA 3435 FILETE DE ROBALO $360
PALOMITAS DE PESCADO $275 PULPO AL GRILL $395
CAMARONES AL NATURAL $§220 PESCA DEL DIA $495
OSTIONES FRESCOS 180
S COCT ELES
TACOS -
+ CAMARON $295
ATUMBRILLO 172 $95 CAMARON Y PULPO $320
PULPO ADOBADO 192 $110 CAMPECHAND 3340
PESCADO s §215 "EGETQR”‘NU
gﬁg"EARRNU:‘DUR o S230 TACOS VEGETARIANOS sz $200
o AR :Z gggg ENSALADA VEGGIE $235
e -
TOSTADAS | LOS CLASICOS
+ : LA TORREMBRILLA $350
CEVICHE DE PESCADO $150 ) QUESADILLAS DE MARLIN 3PZ $250
CAMARGN $160 | BURRITO DE CAMARON $290
AGUACHILE wixto- roso o veroe g $175 ! BURRITO DE ARRACHERA §299
ATUN CON MANGO & aueso ok cazra $195 : FISHAND CHIPS §350
BLACK TUNA $190 NS S & g
CEVICHES
4 POSTRES
: +
PESCADO 0 CAMARGN 310
ECATE RS 2320 FLAN NAPOLITANO $90
MIXTO SPICY 2. 5350 CERVEZAS Y PREPARADOS
NEGRO DE ATUN $360 +
CERVEZA 3s5mI S60
0JO ROJO, MICHELADA, CHELADA $45
DOBLE CANALA LITRO $195

@ El_calambrillo
+

El consumo de mariscos crudos es responsabilidad del comensal.

Costo adicional en pedidos para llevar.



EL AGUA[:+HILES”/
CBLAMBB"_LO RED OR GREEN $320
*SEAFOOD* MIXTED surimpgocropus $345
BLACK SHRIMP& 0CTOPUS $350
STARTERS
+ MAIN COURSES
GUAGAMOLE o188 SHRIMP YOUR wxf $355
;gNA SUASSHlMl l 2335 BREADED, GARLIC M0JO SAUCE & COCONUT
ALLOP 495 SEA BASS FILLET $360
FISH POPCORN BITES $275 GRILLED 0CTOPUS $395
el 5220 CATCH OF THE DAY $495
FRESH OYSTERS 3 pcs $180
TACOS SEAFOOD C+UCKTI-\ILS
+ SHRIMP $295
ATUMBRILLO TACO  'P<s $95 [S}EII:AIPMEIJ[J ﬁ‘AUNCOTUP”S ggig
ADOBO OCTOPUS TACO ™<= $110
FISH TACOS spes  $215 VEGEL““”‘N
zgmmﬁiscos ?pes gggg VEGETARIAN TACOS  sees  $200
3 pcs
VEGGIE SALAD 235
SKIRT STEAK TACOS ~ 3ees  $260 S
TOSTADAS J THE CLASSICS
+ : LA TORREMBRILLA $350
;II-?I:III\%V[}IECIECHE g:gg | MARLINQUESADILLAS  3°cs  $250
! SHRIMP BURRITO §290
AGUACHILE wixen - eo on caeen g $175 Wcunrstendurhing $299
;EZSKWTIE:AMANGU AND GOAT CHEESE 2:3[5] : EISH AND CHIPS $350
CEVICHES DESSERTS
4+ +
FISH OR SHRIMP $310 TRADITIONAL FLAN $90
FISH WITH MANGO  wiire onseo $320
SPICY MIXED CEVICHE 44 $350 BEERS & MlCHELADAS
BLACK TUNA CEVICHE $360
BEER 355m! $60
0J0 R0OJO, MICHELADA, CHELADA S45
DOUBLE BEER LITER $195

I@l El_calambrillo

4

Consumption of raw seafood is the responsibility of the customer.

Additional charge applies for takeout orders.



EL
CA“AMBR".LO T DIGLSTIVOS

*SEAFOOD » CARAJILLO $220

Licor 43 y espresso.

MENU DE BAR ESPRESSO MARTINI $250

] Vodka, licor de cafe y espresso.
e

MIXOLOGIA SAMBUCA NEGRO $200
Licor italiano de anis.

ARUMA _

o §270 )
Mezcal, infusion de jamaica con canelgq, RT/ S PR | '|'Z
limon, jarabe natural. <>
BALAM - QPEFIN].L SPRITZ - $220
Mezcal, aperol, maracuyaq, limon y jarabe S 7 perol, vino espumosey agua mineral.
de romero. ST GERMA'N 3285
NAHUAL 3270 Licor de flor de sauco, vino espumoso,

. . limon, menta y agua mineral.
Mezcal, piAq, limon, albahaca y jarabe

- 7 vinos

CLASICOS TINTO O BLANCO $200
PALUMA | ; | SZUU De la casa.
P, §220 DESTILADOS Y-LICORES

vino tinto con limon.

MARGARITA 322[] TE[lUILI-\ Tradicional. 8175

Tequila! Clo.sico I.imén, Monglo, fresa, M E Z c A |_ e 3175
maracuyaq, jamaica o tamarindo.

MEZCALITA 322[] BAcARanonblanco. 8175
Mezcall limén, Mango, fresa, maracuya, c A PTA | N M 0 R G A N Ron especiado. 8175
jamaica o tamarindo.

’ ’ ABSDLUT Vodka sueco. 8175
MOJITO $§220

Ron! clasico limoén, o maracuya. I' I c U R 43 Licor de vainilla y especias. 3180
NEGRONI §220 WHISKY JW cediooe §200
Gin, vermut rojo y campari. W H | S K Y .l W Black label. 3220
GIN&TONIC $250 WHISKY BUCHANANS §220
Gin premium y agua toénica. D U N J U I. I U Tequila 100% agave 3220

PINA COLADA $220

Ron, pifila y crema de coco.

7 BLBIDAS SIN ALCOHOL

REFRESCOS $60 AGUA DE SABOR $85

Coca regular, zero, sprite o squirt. Mango, Maracuyd, Fresa, Jamaica y tamarindo
LIMONADA MINERAL 0 NATURAL §70 CERVEZA SIN ALCOHOL $70

AGUA NATURAL 0 MINERAL $50 PINADA $160

l@' El_calambrillo



EL
CA‘—AMBR".LO T DIGESTIFS

*SEAFOOD » CARAJILLO $220

Licor 43 and espresso.

BAR MENU ESPRESSO MARTINI $250

Vodka, coffee liqueur and espresso.

MIXOLOGY BLACK SAMBUCA $200

Italian anise liqueur.

b=

ARUMA

Mezcal, hibiscus infusion with cinnamon, 3270
lime and simple syrup.

APEROL SPRITZ §220
BALAM o .

327[] Aperol, sparkling wine and sparkling water.

Mezcal, aperol, passion fruit, lime and
rosemary syrup. ST GERMAIN $285

Elderflower liqueur, sparkling wine, lime,
NAHUAL §270 q P °

mint and sparkling water.
Mezcal, pineapple, lime, basil and simple

- %\/\/INES
v CLASSICS RED OR WHITE WINE $200

House wine.

PALOMA $200
SANGRIA 5220 | DESTHLADOS Y LICORES

Red wine with lime.

MARGARITA $220 TEQUILA Traditional. $175

Tequila! Classic lime, mango, strawberry,
passion fruit, hibiscus or tamarind. M E Z c A I' House mezcal. 8175
. $175
MEZCALITA 3220 BAGARDIWhlterum.
Mezcall Lime, mango, strawberry, passion fruit, C A P T A I N M U R G A N Espiced rum. 8175
hibiscus or tamarind. A B S U |_ U T A 8175
MOJITO $§220
classic lime or passion fruit. I- I c U R 4 3 Vanilla-and spice liqueur. 3180
NEGRONI §220 WHISKY JW rediaber $200
Gin, sweet vermouth and campari. W H I S K Y .l W Black label. 3220
GIN & TONIC $250 WHISKY BUCHANANS $220
Premium gin and tonic water. D U N j U L I U 100% Agave tequila. 3220
PINA COLADA $§220
Rum, pineapple and coconut cream. -
SOFT DRINKS

SODAS $60 FLAVORED WATER $85

Cocaregular, zero, sprite o squirt. Mango, passion fruit, strawberry, hibiscus and tamarind.

NATURAL OR SPARKLING LEMONADE $70 ALCOHOL - FREE BEER $70

STILL OR SPARKLING WATER $50 VIRGIN PINA COLADA $160

IQI El_calambrillo



	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





