


"' 1)APERITIVO DEL PACIFICO. $21.99

o R Fried fish and calamari.

2)CALAMAR. $18.99

Fried calamari.

3) CHICHARRON DEPESCADO. $16.99 .
Fried fish. i

4) CAMARONES ROCA - POPCORN SHRIMP. $17.99

“Popcorn shrimp with pacific sauce on the side.

5) CAMARONES CON TOCINO. $18.99

Wrapped bacon shrimps with cheese.

6) EMPANADAS CON CAMARON. $14.99

Shrimp and cheese empanadas.

7) *0STIONES EN SUCONCHA.

% DOCENA $16.99, DOCENA $29.99
6 or 12 natural oysters.

8) *OSTIONES DEL PACIFICO.
% DOCENA 520.99, DOCENA $39.99
6 or 12 oysters prepared with octopus,
shrimp, cucumber, and tomato.

9) OSTIONES AL GRILL.

% DOCENA 5$18.99 O 1 DOCENA $38.99
6 or 12 Oysters with melted cheese and
non-spicy special house sauce.

10) TIRAS DE PESCADO FRITO - FRIED FISH TENDERS $16.99

Sweet Pacific Sauce and Tartar Sauce on the side.

11) PULPO ENAMORADO. $18.99

Octopus in a mayonnaise sauce.

12) PULPO PACIFICO NAYARIT. $18.99

Breaded Octopus tentacles with
pacific sauce on the side.

13) CHAPUZON DEL PACIFICO. $38.99

Octopus,shrimp and mussels
with special house sauce.

14) CAMARONES CORA.
CH 522.99 GR $44.99
Fried shrimps with house spicy sauce.

15) CAMARONES CUCARACHA.

CH 522.99 GR $44.99
Fried shrimp with house sauce.

CAMARONES CORA

- *NOTICE: CONSUMING RAW OR UNDER COOKED MEATS, POULTRY, SHELLFISH O EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLYIF YOU HAVE CERTAIN MEDICAL CONDITIONS. « -

*PLEASE ALERT YOUR SERVER OF ANY FOOD ALLERGIES PRIOR T0-ORDERING. WE ARE NOT RESPONSIBLE FOR AN |HEI!\'II_IUAI'.'_S.:ALLERG'[_E;REA['.TIBH 10 OUR FOOD OR INGREDIENTS USED IN FOOD ITEMS..



del pdcifico~

1. *AGUACHILES ROJOS. $19.99 . .

Shrimps marinated in red spicy sauce.

2. *AGUACHILES VERDES. $19.99

Shrimps marinated in green spicy sauce.

3. *AGUACHILES DE MANGO. $20.99

. Shrimps marinated in mango sauce.

4. *AGUACHILES PACIFICO NAYARIT. $38.99

Combination of our three special
marinated shrimps.

5. *AGUACHILES DECAYD. 2199

Scallops marinated in a serranoc house sauce.

6. *TIRITAS DE PESCADO. $17.99

Fish slices marinated in a serrano house sauce.

w | 7. *AGUACHILE CAMPECHANO. $20.93

| h and shrimp marinated in green spicy sauce.

VL8 Y OLCA JETE PACIFICO. $22.99

A combination of a special seafood.

9. *AGUACHILES NEGROS. $19.99

Shrimps marinated in a black medium spicy sauce.

10.*CALLITOS DEPESCADO. $17.99

Chunky fish pieces marinated
with in a medium spicy house sauce.

, ‘AGUACHIES
y  PACIFICONAVART

: *HO’I‘ICE CONSUMING RAW []R UNDER COOKED MEATS, POULTRY, SHELLFISH 0R EBES MAY INEREASE YI]lIR RISK OF FOOD BURHE ILLNESS, ESPECIALLY IFY[]U HM‘E CERTAIN MEDIEAL CONDITIONS.
*PLEASE ALERT YOUR SERVER OF ANY FOOD ALLERGIES PRIOR O URDERING WE ARE HUT RESPUHSIBLE F[]RAH IH[IWII]UAL'S ALLERG[[! REAETIUN 10 UUR FOOD OR INEREI]IENTS USED IN FOOD ITEMS..
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del pdcifico
(COCKTAILS)

COCTEL DE CAMARON, $19.99

Shrimp cocktail.

COCTEL DEPULPO. $20.99 =

Octopus cocktail.

COCTEL DE CAMARON Y PULPO. $20. 99

Octopus and Shrimp cocktail. ,' i

*COCTEL CAMPECHANO. $22.99

Shrimp, octopus, crab and
raw oyster cocktail.

*WUELVE A LA VIDA. $23.99

Shrimp, scallop, raw oyster,
octopus and crab meat cocktail.

*COCTEL DE OSTIONES. $24.99

Raw Oyster cocktail.

N2

=8 del pdcifico

1. *CEVICHE DE MARLIN, $17.99
* CEVICHE DE MARLIN 2. *CEVICHE DE PESCADO. $17.99

Fish ceviche.

3. *CEVICHE DE CAMARON. $18.99

Shrimp ceviche.

4. CEVICHE DE CAMARON COCIDO. $18.99

Cooked Shrimp ceviche.

5. *CEVICHE DE CAMARON Y PULPO. $21.99

Shrimp and octopus ceviche.

6. *CEVICHE CAMPECHANO. $21.99

Shrimp, octopus, and fish ceviche.

7.CEVICHE DEL PACIFICO. $22.99

Cooked and raw shrimp, octopus,
and crab meat ceviche.

8. *CEVICHE DE MANGO. $20.99

Shrimp, ceviche with mango.

9. *CEVICHE ENSU €0C0. 524.99

A mix of ceviche inside a coconut.

10. *CEVICHE HAWAIANO. $24.99

Shrimp ceviche, octopus, crab and raw
shrimp with cucumber slices and red on-
ions inside a pineapple.

11. *CEVICHE DE PULPO. $22.99

Octopus Ceviche with chopped tomato,
onion, cucumber and cilantro.

« CEVICHE DE MANGO

RAW OR UNDER COOKED MEATS, POULTRY, SHELLFISH 0R EGES MAY INEREASE YBUR RISK OF FI]I]I] BORNE ILLNESS, ESPECIALLY IFY[]U HM'E CERTAIN ME[]I[!AL CONDITIONS.

*PLEASE ALERT YOUR SERVER OF ANY FOOD ALLERGIES PRIOR TB»EIHBERING WE ARE H[]T RESPUHSIBLE FBRAH lH[IWII]UALS ALLERGIL‘ HEABTIBH 10 UUR FOOD OR INEREI]IEHTS USED IN FOOD ITEMS..
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del pdcifico
(PACIFIC TOWERS)
1. *TORRE PACIFICO. $30.99

Cooked and raw shrimp with octopus,
marlin ceviche and crab meat with
cucumber, onion, avocado and
breaded shrimps on the side.

2. *TORRE MARISCOS. $30.99
Cooked and raw shrimp, scallop, marlin
ceviche and crab meat with cucumber,

onion, avocado and breaded octopu
tentacles on the side. !

3. *TORRE DIABLA. $28.99
Shrimp Ceviche with whole cooked and
raw shrimp, scallop, fish and octopus
with cucumber, onion and pineapple
marinated in spicy sauce.

4. *TORRE DEL PACIFICO ESPECIAL. $59.99
Fish ceviche, Cook and Raw shrimp
ceviche, crab meat, whole shrimp.
With onion, cucumber and avocado

slices. (BREADED SHRIMPS ON THE SIDE).

5. *TORRE COSTENA. $59.99
Shrimp and fish ceviche, red or green
aguachiles, and raw oysters.
With onion, cucumber, avocado slices.

6. *TORRE COSTERA CON OSTIONES
DEL PACIFICO. $74.99

Shrimp and fish ceviche, red or green
aguachiles, and raw oysters (HOUSE
STYLE WITH OCTOPUS, SHRIMP,
TOMATO AND CUCUMBER).
With onion, cucumber, avocado slices.

..................................................

i
OSTADA DE CEVICHE
s del pdcifico
1. *TOSTADA DE CEVICHE DE MARLIN. $8.99 8.*rosmoAPaciFico.si2z99  FRIED CORN TOASTS

Fresh marlin ceviche toast. Cooked and raw shrimp, octopus, crab

2. *TOSTADA DE CEVICHE DE PESCADO. $8.99 meat and fish ceviche in a fried toast.

Fish ceviche toast. 9. *TOSTADA DE AGUACHILES
3. TOSTADA DE PULPO. $9.99 (VERDE, R0JO 0 NEGRO).$12.99
Octopus toast. YOUR CHOICE: (GREEN, RED OR BLACK)
4. TOSTADA DE CAMARON COSIDO. $8.99 Shrimps marinated with special spicy

i sauce with slices of cucumber, onion and
Cooked shrimp toast. ; }
avocado in a fried toast.

5. *TOSTADA DE CEVICHE DE CAMARON. $8.99 10. *TOSTADA DE AGUACHILE

Shrimp ceviche toast.
6. *TOSTADA DE PULPO Y CAMARON, $9.99 L A ARG o128
rimps marinated with a mango

B s Rt sl st spicy sauce in a fried toast.

7. *TOSTADA DE CAY0. $10.99

Scallop toast.

OSTADA DE CEV
O DE PESCADO

 *NOTICE: CONSUMING RAW OR UNDER COOKED MEATS, POULTRY, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. -
*PLEASE ALERT YOUR SERVER OF ANY FOOD ALLERGIES PRIOR T0-ORDERING. WE ARE NOT RESPONSIBLE FOR AN INDIVIDUAL'S ALLERGIC REACTION TO OUR FODD OR INGREDIENTS USED IN FOOD [TEMS.
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del pdcifico

(SEAFOOD SOUPS)

ALL SOUPS COME WITH BREAD
OR TORTILLA.
(CORN OR FLOUR TORTILLA)

1.CALDO DE FILETE DE PESCADO. $18.99 Lot Vi 4
Fish fillet, calamari, and crab soup. . [ .

2. CALDO DEMOJARRA. $20.99
Whole tilapia soup.

3. CALDO DE HUACHINANGO. $24.99
Whole Red Snapper soup.

4. CALDO DE CAMARON. $20.99

Shrimp, and crab meat soup.

' ‘\
5. CALDO DE FILETE DE PESCADO Y CAMARON, $22.99 \ }N i
Shrimp and fish fillet soup.

/7%, 6.CALDO DELANGOSTINGS. $26.99

L ! Prawn’s and shrimp soup.

Z.CALDODEJAIBA. $22.99

Whole Crab soup with calamari.

8. CAZUELA DE MARISCOS. $24.99

Seafood soup.

9. CALDO7 MARES. $26.99

crab leg, octopus, calamari, fish, mussels,
crab meat and shrimp soup.

10.CALDO DE MEJILLONES. § 21.99

Mussel, calamari and clam soup.

11. CALDO DE PATAS DE CANGREJO. $ 49.99

Crab legs soup with mussels, calamari,
crab meat and peel shrimp.

12. CALDO DE LANGOSTA. § 54.99

Lobster soup with mussel, calamari,
shrimp and crab meat.

&,
O DELINGOSTNO &~
Gh e CALDO DE JAiBA

(SHRIMP DISHES)

ALL SHRIMP DISHES COME WITH SIDE OF RICE,
FRIES, SALAD, AND BREAD. *

1. CAMARONES A LA DIABLA. $19.99
Shrimps in spicy house sauce.

2. CAMARONES AL ESTILO DE LA CASA. 522.99

Cora or cucaracha shrimps.

3. CAMARONES A LA MANTEQUILLA. $19.99

Shrimps in butter, garlic, and parsley sauce.

4. CAMARONES EMPANIZADOS. 520.99
Breaded shrimps.

5. CAMARONES CONTOCING. $22.99
Wrapped bacon shrimps with cheese. ,,
6. CAMARONES ZARANDEADOS. $24.99
Grilled shrimps with special sauce.
7. CAMARONES AL AJILLO. $19.99
Shrimps in garlic, and guajillo sauce.

8.CAMARONES AL M0JO DEAJO. $19.99

Shrimps in garlic, and margarine.

- *HO'I'ICE CONSUMING RAW OR UNDER COOKED MEATS, PUULTRY SHELLFISH DR EGGS MA.Y INEREASE ‘(BUR RISK OF FI]I]I] BI'.]RHE ILLNESS, ESPECIALLY IFY[]U HM'E CERTAIN ME[]I[!AL [![]NBITI[]NS
*PLEASE ALERT YOUR SERVER OFANY FOOD ALLERGIES PRIOR TB»EIHBERING WE ARE H[]T RESPUHSIBLE FBRAH lH[IWII]UALS ALLERGH.‘ HEA[',TIBH 10 []UR FOOD OR INEREI]IEHTS USED IN FOOD ITEMS..



*ALL FISH DISHES COME WITH SIDE OF RICE,
FRIES SALAD, AND BREAD.'*

e | (nsu msu:’ﬂ e

mummm 31.9,99
Whole fried tilapia.

2 HOIMIM ESPECIAL. $22.99
Whole fried tilapia with shrimps on top,
and a special sauce of your choice:
(HOUSE STYLE, DIABLA, GARLIC, AJILLO OR MOLCAJETE SAUCE).

3. MOJARRA PACIFICO NAYARIT. $25.99
Whole fried tilapia with shrimps on top
and special sauce of your choice
Cora (spicy) or Cucaracha (HOUSE STYLE).

4. HUACHINANGO FRIT0. $24.99

Fried whole red snapper.

5. HUACHINANGO ESPECIAL. $26.99

Fried red snapper with shrimps on top, and a special
sauce of your choice:
(HOUSE STYLE, DIABLA, GARLIC, AJILLO OR MOLCAJETE).

- 6. HUACHINANGO PACIFICO NAYARIT. $29.99 I
Whole fried Red Snapper with shrimps on top;
and a special sauce of your choice:

Cora (spicy) or Cucaracha (HOUSE STYLE).

7.MOJARRA A ZARANDEADA OA LATALLA. $28.99

Grilled Tilapia in a house sauce.

8. HUACHINANGO ZARANDEADO OALATALLA. $39.99

Grilled red snapper in a house sauce.

9. FILETE EMPANIZADO. $19.99
Breaded tilapia.

10. FILETE A LA PLANCHA. $16.99
Grilled tilapia.

11. FILETEA LA PLANCHA ESPECIAL. $19.99
Grilled tilapia with shrimps on top,

with special sauce of your choice:
(HOUSE STYLE, DIABLA , GARLIC, AJILLO OR MOLCAJETE).

12. FILETE PACIFICO NAYARIT. $23.99
Fish fillet with shrimps on top, and
a special sauce of your choice:
Cora (spicy) or Cucaracha (HOUSE STYLE)

13. FILETE CON MARISC0S. $23.99
Fish fillet stuffed with octopus, crab meat,
shrimps, vegetables and melted cheese on top.

14. FILETE RELLENO CON CREMA DE HONGOS. $24.99
Fish fillet stuffed with octopus, crab meat, shrimps,
vegetables and mushrooms in heavy cream and
melted cheese.

15. SALMONA LA PLANCHA. $22.99

Grilled Salmon.

16. SALMON ZARANDEADO. $24.99

Grilled Salmon with house style sauce.

17. SALMON RELLENO CON CREMA DE HONGOS. $30.99
Salmon stuffed with octopus, crab meat, shrimps,
vegetables and mushrooms in heavy cream and
mozzarella cheese on top.

18. SALMON AL ESTILO NAYARIT. 28.99

Salmon stuffed with octopus, crab meat, shrimps,
&S our delicious sauce with a unique
nayarit style.

,..ommn LATALLA

*HO‘I‘ICE [II]NSUMIHG RAW OR UNDER COOKED MEATS, POULTRY, SHELLFISH OR EGGS MAY INEREASE YOUR RISK []F FI]I]I] B[]RHE ILLNESS, ESPECIALLY IFYUU HAVE CERTAIN ME[]IEAL [![]N[]ITI[]NS
*PLEASE ALERTYUUR SERVER OF, ANY FOOD ALLERGIES PRIORTO []R[]ERINB WE ARE HUT RESPONSIBLE F[]R AH IHI]WII]UAL'S ALLERGIE REAETI[]H 10 UUR FOOD OR INGREI]IEHTS USED IN FOOD ITEMS..
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1. PLATO DE LANGOSTINOS AL ESTILO NAYARIT. $26.99

Prawn dish in a special house sauce with a side of rice,
fries, salad, and bread.

2.LANGOSTINOS AL ESTILO NAYARIT. $40.99

Prawns served with tomatoes and cucumbers
in a house sauce.

3. LANGOSTINOS AL AJILLO. $40.99

Prawns with garlic, butter, tomatoes, onions,
and cucumber.

4. MEJILLONES AL ESTILO NAYARIT. $32.99

Mussels made in a special house sauce with onions,
tomatoes and cucumbers.

5. LANGOSTA AL ESTILO NAYARIT. $59.99

Lobster stuffed with octopus crab meat, shrimps and
vegetables in a special house sauce.

6. LANGOSTA RELLENA CON CREMA DE HONGOS. $59.99

Lobster stuffed with heavy cream octopus,
crab meat, shrimps, vegetables and mushrooms.

7.COLADELANGOSTA AL ESTILO NAYARIT. $59.99

Lobster tail stuffed with octopus, crab meat,
shrimps and vegetables in a special house sauce.

8. COLA DE LANGOSTA RELLENA CON CREMA DE HONGOS. $59.99

Lobster tail stuffed with heavy cream, octopus,
ea}z__sh rimps, vegetables and mushrooms.

i Y

N ——

»“ )
L ANGOSTINOS AL

ESTILO NAYARIT

ESTII.O NAYARIT

 *NOTICE: CONSUMING RAW OR UNDER COOKED MEATS, POULTRY, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MED
*PLEASE ALERT YOUR SERVER OF ANY FOOD ALLERGIES PRIOR T0-ORDERING. WE ARE NOT RESPONSIBLE FOR AN INDIVIDUAL'S ALLERGIC REACTION TO OUR FODD OR INGREDIENTS USED IN FOOD [TEMS.

9. PATAS DE CANGREJO AL ESTILO NAYARIT. $75.99

Crab legs in a delicious sauce with a unigque nayarit style.
With slices of onions and tomatoes.

10. PULPO A LAS BRASAS. $30.99

Grilled octopus in special house sauce,
with a side of rice, fries, salad, and bread.

11. PULPO CORA. $32.99

Octopus in a costefo spicy sauce with a side of rice,
fries, salad, and bread.

12. PULPO PACIFICO NAYARIT. $36.99
Octopus in a cora (sPIcY) or cucaracha (HOUSE STYLE)
sauce with shrimps on top, and a side of rice, fries,
salad, and bread.

13. PINA PACIFICO. $24.99

Pineapple stuffed with octopus, crab meat, shrimps,
vegetables with heavy cream and mozzarella cheese on top.

14. COCO RELLENO AL ESTILO PACIFICO. $24.99

Coconut stuffed with octopus, crab meat, shrimps
and vegetables on top in a special house sauce.

15. COCO RELLENO CON CREMA DE HONGOS. $24.99

Coconut stuffed with octopus, crab meat, shrimps,
vegetables and mushrooms, with heavy cream and
mozzarella cheese on top.

16. PAELLA PACIFICO. $24.99

Rice with a mix of octopus, calamari, mussels,

TAIN MEDICAL CONDITIONS. *
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1 Mbifﬂ!ﬂ EDEL MAR CON (HUACHINANGO). $49.99
0 (MOJARRA). $42.99

Whole fried fish (TILAPIA OR RED SNAPPER), head on
shrimps, octopus and Snow crab, with jalapefio,
pepper, chambray onion, cactus leaf and a cheese
slice in a special medium spicy house sauce.

2. MOLCAJETE PACIFICO NAYARIT. $36.99

Grilled ribs, Chicken breast and peel shrimp in
molcajete sauce. With jalapefioc pepper, chambray
onion, cactus leaf and a cheese slice.

3. MOLCAJETE COSTA GRANDE. $39.99

Grilled ribs, Chicken breast, peel shrimp and prawns |
in a diabla spicy sauce with jalapefio pepper,

chambray onion, cactus leaf and a cheese slice.

4. MOLCAJETE COSTA DEL PACIFICO. $36.99

Grilled steak, Chicken breast, head on shrimps and
mussels in a special medium spicy sauce.
With jalapefio pepper, chambray onion, cactus
leaf and cheese slice.

5. MOLCAJETE REY. $59.99

Lobster stuffed with head on shrimp, peel shrimp,
calamari, octopus, mussels and crab meat in a spicy
Cora sauce. With jalapefio pepper, chambray onio
cactus leaf and a cheese slice.

FORKIDS UNDER 12 YEARS ONLY

1. CHICKEN FINGERS. $7.99

Chicken fingers with your choice of fries or rice.

2. POPCORN SHRIMP. $7.99

Popcorn shrimp with your choice of fries or rice.

3. KIDS ACP. $7.99

Chicken with rice and cheese dip.

4. KIDS CHEESE QUESADILLA. $6.99 criicken. s799

1 Cheese or chicken quesadilla with your choice of
fries or rice.

5. KIDS FILETE A LA PLANCHA. 58.99

Grilled fish with your choice of rice or beans.

6. KIDS CAMARONES A LA PLANCHA. $8.99

Grilled shrimps with your choice of fries or rice.

7.TACODE POLLO. 56.99

1 chicken taco with your choice of fries or rice.

8. KIDS PIZZA. $8.99
With fries.

KDS FiLET
ALA PLANCHA

- *HO'I'ICE CONSUMING RAW OR UNDER COOKED MEATS, PI]ULTHY SHELLFISH DR EGGS MA.Y INEREASE YBUR RISK OF FI][II] BI'.]RHE ILLNESS, ES ALCFIFYOURA RTAIN'MEDICAL CONDITIONS. -
*PLEASE ALERT YOUR SEFWER OFANY FOOD ALLERGIES PRIOR TB»EIRBERING WE ARE H[]T RESPUHSIBLE FOR AN lHEIWII]UAL'S ALLERGH.‘ HEA[',TIBH 10 []UR FOOD OR INEREI]IEHTS USED IH FOOD ITEMS..
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——  PACIFICO NAYARIT

*NOTICE: CONSUMING RAW OR UNDER COOKED MEATS, POULTRY, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. -
*PLEASE ALERT YOUR SERVER OF ANY FOOD ALLERGIES PRIOR TOORDERING. WE ARE NOT RESPONSIBLE FOR AN INDIVIDUAL'S ALLERGIC REACTION TO OUR FOD OR INGREDIENTS USED IN FOOD [TEMS.




1.FAJITA PACIFICO. $30.99

Grilled ribs, chicken, bacon shrimp,
and grilled steak.

2.FAJITA DECARNE. $19.99
Steak fajitas.

3.FAJITA DE POLLO. $17.99
. Chicken fajitas.

4.FANITADECAMARON. $19.99
Shrimp fajitas.

5.FANITA TEXANA. $22.99

Steak, chicken, and shrimp fajitas.

v G.CARNEASADA. $20.99
| Grilled steak.

Z.COSTILLA DE RES AL GRILL. $22.99
Grilled ribs.

8.CHICKEN ALFREDO $18.99
9.SHRIMP ALFREDO. $19.99

ALL FAJITAS, CARNE ASADA AND GRILLED RIBS COME WITH A
SIDE OF RICE BEANS, LETTUCE, PICO DE GALLO, GUACAMOLE,

SOUR CREAM AND TORTILLA.

10.TACOS DE ASADA (3). $16.99

Steak tacos. (SIDE OF RICE).

TL.TACOS DE POLLO (3). $14.99

Chicken tacos. (SIDE OF RICE)

12.TACOS DEPESCADO (3). $15.99

Fish tacos. (SIDE OF RICE)

13.JACOS DE CAMARON (3). $16.99

Shrimp tacos. (SIDE OF RICE)

14.PECHUGA A LA PLANCHA. $16.99
Grilled Chicken breast.

15. POLLO FUNDIDO. $17.99

Cheesy grilled chicken.
(SIDE OF RICE AND BEANS).

16. QUESADILLA DE POLLO. $14.99

Wrapped flour tortilla with chicken
and cheese.

17. QUESADILLA DE CARNE. $15.99

Wrapped flour tortilla with steak,
and cheese.

18. QUESADILLA DE CAMARON. $15.99
Wrapped flour tortilla with shrimp,
and cheese.

19. CHICKEN WITH RICE AND
CHEESE DIP. $13.99
20. STEAK WITH RICE AND
CHEESEDIP. $14.99
21. SHRIMP WITH RICE AND
CHEESE DIP. $15.99
22.CHICKEN BURRITO CALIFORNIA. $14.99.

(STEAK OR SHRIMP) $15.99 TEXANO $17.99

23. CHICKEN WINGS. $15.99
24. TACO SALAD DE POLLO. $14.99

CARNE ASADA. 515.99
Steak or chicken taco salad.

25. TACO SALAD DE CAMARON. $16.99

Shrimp taco salad.

*NOTICE: CONSUMING RAW OR UNDER COOKED MEATS, POULTRY, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. -
*PLEASE ALERT YOUR SERVER OF ANY FOOD ALLERGIES PRIOR T0-ORDERING. WE ARE NOT RESPONSIBLE FOR AN INDIVIDUAL'S ALLERGIC REACTION TO OUR FODD OR INGREDIENTS USED IN FOOD [TEMS.




1.PINA. $4.99 6.AGUA MINERAL
Pineapple juice. CON MICHELADA. $10.99

Sour cream

12. ORDEN DE TORTILLAS. $2.99

(Corn or flour) -

13. FANITA SALAD. $7.99

LETTUCE, RICE AND BEANS. 58.99

14. FAJITA SALAD DE MARISCOS.

Lettuce, rice, bread and french fries.

15. ENSALADA DE PEPINO. $3.99

Cucumber salad

Zﬂﬂﬂﬂﬂﬂﬂgﬂ? $4.99 Mineral water with michelada mix.
1. GUACAMOLE DIP, 56.99 ! 3;;:_’9[: T; i ;::99 7.AGUA DE C0CO. $8.99
e L 94, Coconut water.
G:::ifsii’:gg ; 1:;:1 2;.;3 o 8. SWEETTEA. $3.50
3. BEAN DIP. $6.99 iy .ju o &é‘:fg?if:fg
4. CHORI DIP. $7.99 5. AGUA MINERAL 10, COCA-COLA MEXICANA. $4.99
5. GUACAMOLE PACIFICO. $8.99 PREPARADA. $7.99 |
Chunk pieces of avocado with chopped e Sl Mineral water with lime, 11. FOUNTRIN SODA. $3.50 : ‘
tomato, peppers, onions and cilantro. - salt and tajin. i |
6. ORDEN DE PAN. $2.99 . =0 g mow oedgs i |
Bread - . om0 Ll
7.RDEN DE ARROLZ. $2.99
Rice | \
8. ORDEN DE PAPAS. $4.99 | 2 o
French fries /% .
9. ORDEN DE TOSTADAS. $3.99 | % ‘9@ B2 |
Fried toasts :.
10. ORDEN DE FRULES, $2.99 L ¢ f
Refried beans | > % .
11. ORDEN DECREMA. $1.99 7 \ ' :

- *NOTICE: CONSUMING RAW OR UNDER COOKED MEATS, POULTRY, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IFYOU HAVE CERTAIN MEDICAL CONDITIONS. * -
*PLEASE ALERT YOUR SERVER OF ANY FOOD ALLERGIES PRIOR T0-ORDERING. WE ARE NOT RESPONSIBLE FOR AN INDIVIDUAL'S ALLERGIC REACTION T0 OUR FODD OR INGREDIENTS USED IN FODD [TEMS.



&1, BLOODY MARY, $12.99
2.-BLUE HAWAIIAN, $12.99
3. BREEZE DEL PACIFICO. $12.99
4, CANTARITO REGULAR. $16.99 o
5. CANTARITO GRANDE. $30.99 I S |
6. COCOLOCO. $18.99 e
7.CUBA LIBRE. $10.99 o ]

8. CAIPIRIRA. $12.99
MAMA BLOODY MARY | — BLUEHAWAIAN | —  PITBULL RITA
\\ Y = ! 3

10. DAIQUIRIS. $12.99
11. DAIQUIRIS (VIRGIN). $6.99
12. FRESA COLADA (VIRGIN). $8.99
13, FRESA COLADA. $14.99
14. HOUSE MARGARITA. $6.99
15. MOJITO. $12.99
16. LONG ISLAND ICED TEA. $13.99
17. PALOMA. $12.99
18. PALOMA DEL PACIFICO. $13.99
19. PINA COLADA EN SUPINA. $16.99
20. PINA COLADA (VIRGIN). $8.99
21, PINA COLADA., $12.99
22. MARGARITA. $10.99

(STRAWBERRY, PEACH, MANGO OR WATERMELO

23. TOP SHELF MARGARITA. $12.99
24, PITBULL RITA. $20.99
25 TEQUILA SOUR. $9.99
26. BAHAMA MAMA. $12.99
27 SEX ON THE BEACH. $12.99
28, SUNRISE PACIFICO. $12.99
29, BARQUITO TEQUILERO. SMKP.
30. 4BALAZOS EL mt:lﬂw,&s’o A

- *HO'I'IcE CI]HSUMIHG RAW OR UNDER COOKED MEATS, POULTRY, SHELLFISH O0R EGES MAY INEHEASE Y[llIR RISK OF FI]I]I] BURHE ILLNESS, ESPECIALLY IFY[]U HM'E CERTAIN ME[]IEAL CONDITIONS. - i
PLEASE ALERT YOUR SERVER OF ANY FOOD ALLERGIES PRIOR TB-EIRBERING WE ARE H[]T RESPUHSIBLE F[]RAH IH[IWII]UALS ALLERG[[! REA[‘.TIBH 10 UUR FOOD OR INEREI]IEHTS USED IN FOOD ITEMS.



— o\ POCA MADRE

e ¢

2pdcifico

_ ~ 1.*SIX COSTA GRANDE. $56.99
" 6 bottle or can beer, fish and shrimp ceviche.
: With avocado and lime slices.

2.”SIX VUELVEA LA VIDA. $56.99

6 bottle or can beer 10 raw oysters and shrimps.

3.*SIX VUELVE A LA VIDA DEL PACIFICO. $69.99

6 bottle or can beer,10 raw oysters j
prepared in a house style and shrimps. /¥

4.*SIXPOCA MADRE. $56.99

6 bottle or can beer, fish and cc_:okeqﬂ:;
shrimp ceviche with whole shrimps.

5.*SIX BOTANERO. $56.99

6 botte or can beer, mix of cook shrimp ceviche,
octopus and whole shrimps.

6.SIX ENDIABLADO. $56.99

6 bottle or can beer, red (spicy) aguachiles
and cooked shrimp. With avocado slices.

7.*SIX PACIFICO. $70..99
6 bottle or can beer, 4 raw oysters, (RED OR GREEN) T

aguachiles and shrimp ceviche.

8.* SIXDEL PACIFICO NAYARIT. $62.99 s./

6 bottle or can beer,Cooked head on shrimps, .

6 raw oysters prepared with octopus,shrimp,
tomato, cucumber and onion,

with a side of coconut.

1. MICHELADA PACIFICO. $13.99
2.MICHELADA PREPARADA 19.99
3. MANGOCHELA. $20.99

4. MICHELADA QUERENDONA. $22.99
5, *MICHELADA VUELVE A LA VIDA. $25.99
6. *MICHELADA VUELVE A LA VIDA DEL PACIFICO. $32.99 _ &
7. MICHELADA HAWAIANA. $30.99 2L

8. *MICHELADA BOTANERA. $32.99
9. *MICHELADA POCA MADRE. $28.99

.......

WANGO CHELA

*NIOTICE: CONSUMING RAW OR UNDER COOKED MEATS, POULTRY, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. -
*PLEASE ALERT YOUR SERVER OF ANY FOOD ALLERGIES PRIOR T0-ORDERING. WE ARE NOT RESPONSIBLE FOR AN INDIVIDUAL'S ALLERGIC REACTION TO OUR FODD OR INGREDIENTS USED IN FOOD [TEMS.



