IMPORTANT:
Please take care
of your CHILDREN
The staff at this restaurant
manages hot items.
Help us prevent an accident

THANK YOU!

IMPORTANTE:
Favor de
manténgalos sentados en su mesa.
El personal de este restaurante
maneja platillos calientes.
Ayudenos a prevenir un accidente




HOUSE MARGARITA Sm 6% Lg 10
Made with our house tequila

PREMIUM MARGARITA Sm 8% g 12%
With your choice of tequila

CORONA-RITA 12%

House margarita with 1 Coronita
With your choice of tequila 14%

FLAVORS
- Fresa Strawberry «Limén Lemon
* Durazno Peach
* Frambuesa Raspberry

Straight 5°° Cocktail 6°° Straight 6°° Cocktail 8°°

* Altos Reposado * Don Julio Afiejo

+ Cabo Reposado * Don Julio Reposado
+ Casa Noble Blanco * Don Julio Blanco

+ Cazadores * Herradura Silver

* Centenario * Herradura Reposado
+ Corazon Reposado * Herradura Afejo

* Corralejo * Patron Silver

* Don Ramon * Patron Reposado

* El Charro Silver * Patron Afiejo

+ El Charro Reposado + 1800 Silver

* El Jimador + 1800 Reposado

* Espolén Reposado + 1800 Ariejo

* Hacienda Vieja

+ Jose Cuervo

* Milagro Reposado

* Monte Alban Reposado
+ Sauza Conmemorativo
+ Sauza Hornitos

* Tradicional

* Tres Generaciones

+ 100 Afios

MEZCAL Con Gusano!

Straight Cocktail
* Monte Alban



Sm

Lg

%MG/S/ Beers

Each 32° Bucket of 6 189
* Miller Lite * MGD « Budweiser
* Bud Light « Coors Light « Michelob Ultra
* Budweiser Copper Lager Jim Beam

Each 3%® Bucket of 6 22
* Corona * Corona Premium
+ Corona Familiar « Modelo (Bote o Botella)
* Negra Modelo ¢ Victoria,
* Pacifico « XX Lager « Sol + Tecate
* Bohemia ¢ Heineken

Assorted flavors
Each 3% Bucket of 6 17°°

Sharp’s 27°

Wicheladas

Regular 6%
Especial 9%

Preparada con camaron y ostién
Prepared with shrimp and oyster

Sm Lg

Straight

Cocktail

* Martell + Remy Martin + Hennessy

Buchanan’s 18
Buchanan’s 12

Chivas Regal

Crown Royal

Johnnie Walker Red Label
Jack Daniel’'s

Bacardi Blanco
Bacardi Afiejo

Grey Goose

Presidente
Don Pedro
Azteca de Oro
Torres 10

Kalhta

Bayleys

Sambuca

Amatetto Disaronno
Tequila Rose
Jagermeister

Straight Cocktail



PARA COMEeneAR

APPETIZERS

Botana Dios Huichol 46°

Lagostinos, Botana Cora y Aguachiles

Cazuelita 15%
Octopus, shrimp & oysters

Mejillones Mussels
(6)8% e (12)16%

Camarones Aguachiles (Verdes o Rojos) 14%

Raw shrimp marinated in lime juice
and green or red sauce (hot)

Botana Cora Sm14% Lg26%
Shrimp in hot sauce

Ostiones Especiales

(6)10% o (12) 18%
Preparados con vegetales, camaron y pulpo
Oysters prepared with shrimp, octopus,

Botana Playa y Mar

Sm17% |g31%
Fish ceviche, shrimp, octopus,
scallops & oysters

Ostiones en su Concha
(6) 7% e (12)13%

Raw oyster in the shell

cucumber, tomato & onion

Chapuzon Isla
del Mar

Sm25% [g48%
Octopus, shrimp & oysters

Molcajete Aguachil 17
(Verdes o Rojos)
Whole raw shrimp marinated in lime juice
and green or red sauce (hot)

Ostiones Coritas
Raw oyster with shrimp ceviche

Botana de Camaron y Pulpo (fria) Sm 13% g 23%
Shrimp & octopus appetizer (cold)

(6) 8%(12) 15%

Guacamole Avocado dip 4%
Botana Camarones Costeiios (Hot!) 20%
Shrimp appetizer in hot green sauce (shelled or peeled)
Botana Camardn Te Acordaras (Hot!) 20%
Shrimp appetizer in extra hot red sauce

Botana Camarones en Salsa Mixta 20%
Shrimp appetizer in a mix of sauces

Botana Camarones Empanizados 20%

Breaded shrimp appetizer



TOSTaDES

CaLbDOs

SOUPS

Caldo de Camaron sin Cascara 129%

Shrimp soup without shell

Caldo de Camaron con Cascara 119

Shrimp soup with shell

Caldo de Pescado - Fish soup (cat fish) 10%
Caldo de Caldo 7 Margs - S.c')up with 7 types of seafood 12%
Camaren Caldo Combinacion a su Gusto 12%

Soup combination of your choice

Caldo de Patas de Jaiba Crab leg soup 139%

Caldo de Langostinos Prawn soup 14%

Caldo de Mojarra Tilapia fish soup 10%

Caldo Filete de Pescado - Fish Filet Soup (tilapia) 10%°

Caldo 7 Mares

COCTELES

Sm Md Lg
Coctel de Pulpo 7% 10% 14%
Octopus cocktail
Vuelve a la Vida 8% 12% 15%
Shrimp, octopus, abalone, surimi, clam meat and oyster
Vasito Loco (Crazy Glass) 9% 149%
Shrimp, octopus, clam meat, surimi, and abalone
Coctel de Camaron 7% 10% 14%
Shrimp cocktail
Coctel de Ostion 10% 15%
Oyster cocktail
Coctel Marinero 7% 10% 15%

Cocktail without broth with your choice of:
« Camar6n / Shrimp
* Pulpo / Octopus
« Camarén y Pulpo / Shrimp & octopus
« Vasito Loco / Shrimp, octopus, clam meat, surimi, & abalone
* Vuelve a la Vida / Shrimp, octopus, abalone, surimi,
clam meat and oyster

Mendigo Especial :

Mendigo Sencillo Shrimp broth with chopped COCteI.de Camaron y P.l"po
. , - Shrimp & octopus cocktail
Shrimp broth (Plain) shrimp, and octopus. o5 o o

(Served hot) (Served hot) Sm 7% e Md 10 e L g 14

Sm 350 e pd 450 Sm 8% e Md 11% o Lg 15%



Chicharron de Pescado
Crunchy fried fish

Sm 12% |g 21%

Filete Empanizado

Reg. 10°° Relleno 15%°
Breaded tilapia fillet

Mojarra Frita al Natural 10%
Fried whole tilapia fish

Mariscada 56%

One whole fish, shrimp or fish ceviche,
breaded oysters, octopus simmered
in hot diabla sauce & crab meat with

shrimp sautéed in garlic sauce

Octopus prepared to your liking:
deviled hot sauce, garlic, ranch, ajillo,
veracruzano style with mixed salsa.

Filete Ranchero

Reg. 10°° Relleno 15%°
Tilapia fillet in ranchero sauce

Huachinango Frito

al Natural 14°%
Fried whole red snapper

Lg
Crab leg platter

Sm Lg
Crab legs, clams, shrimp, octopus
scallops , oyster & mussels

Filete al Ajillo 10%
Tilapia fillet in guajillo-garlic sauce

Huachinango a la Diabla
Reg. 15% Relleno 19%

Filete Relleno al Ajillo 15
Stuffed seafood fillet in
guajillo-garlic sauce

Pescado Zarandeado 30%
Grilled red snapper

Fried whole red snapper HOT diabla sauce

Camarones Isla del Mar con Cascara 20°%
Shelled shrimp “Isla del Mar” style

Camarones Isla del Mar sin Cascara  25%
Peeled shrimp “Isla del Mar” style without shell

PLATILLOS DE PESCADO Fish Entrées

Mojarra Frita (A su Estilo) 11% Rellena 15%
Fried whole tilapia fish, plain or stuffed with seafood

Regular o Rellena de mariscos: pulpo, camarén y abulén
« Al Ajo / Butter-Garlic * Al Ajillo / Garlic-Guajillo
* Ala Veracruzana / Tomato  * En Salsa Mixta / Mix Sauce
* Ala Diabla / Deviled Hot + Al Chipotle / Chipotle

Huachinango (A su Estilo) 15% Relleno 19%
Fried whole red snapper, plain or stuffed with seafood

Regular o Relleno de mariscos: pulpo, camarén y abulén
« Al Ajo / Butter-Garlic * Al Ajillo / Garlic-Guajillo
* Ala Veracruzana / Tomato  * En Salsa Mixta / Mix Sauce
* Ala Diabla / Deviled Hot + Al Chipotle / Chipotle

Filete de Pescado (A su Estilo) 10% Relleno 15%
Tilapia fish fillet, plain or stuffed with seafood

Regular o Relleno de mariscos: pulpo, camarén y abulén

* Ala Mantequilla / Butter * Al Ajo / Butter-Garlic
* Al Ajillo / Garlic-Guajillo * Ala Veracruzana / Tomato
* En Salsa Mixta / Mix Sauce * Ala Diabla / Deviled Hot
+ Al Chipotle / Chipotle * Al Vapor / Steamed
» Macho / Macho Hot Sauce



C8MaRONES

SHRIMP ENTREES

Camarones a la Diabla 12%
“‘Deviled” sauce (HOT!!) Griddled shrimp Sautéed in butter garlic sauce Wrapped with cheese and bacon

Camarones Imperiales

Reg. 13% Con Mariscos 18%
With vegetables, bacon melted cheese

Camarones Machos 12% Camarones Empanizados 10*° Camarones Zarandeados 20%
Deviled shrimp w/jalapefio pepper Breaded shrimps Marinaded grilled shrimp

95 1 H 95
Camarones ilikala 12% Paella del Mar Sm14% Lg 27 Pasta Cora (Reg. o Brava) 13%° Platillo de Langostinos 15

* Salsa Mixta ¢ Ajillo

Shrimp with mixed vegetables Rice with seafood Fetucain! pamil\(’i\l/tghl-rllcr)rt])p’ f mssel Prawns Neyari stye

Enchiladas Pifia Rellena de Camaron  17°°
Coras 12% Pineapple stuffed w/shrimp, cheese & chopped pineapple

2 Shrimp enchiladas Pina Rellena Mixta 17%

= Camaron, jaiba, pulpo y abuldn

=3 Pineapple stuffed with shrimp, crab meat, octopus & abalone

% Cualquier cambio en nuestros

§’ platillos a solicitud de nuestros clientes puede

E MO_LCAJETES 23% repercutir en un cargo adicional.

= Shrimp, mussels, octopus, abalone, {GRACIAS POR SU COMPRENSION!

5 Créib legs & fish. Y%)U;faV(;”t? style: Any special request to our dishes

= : *Cora * Te Acordaras will be subject to extra charge

© MO|CaJete Cora * Ala Diabla ¢ Sazoén Lagonstino THANK YOU!



Behidas /

BEBIDAS PARA NINOS

Sunny D Orange flavored drink 17°  Capri Sun Assorted flavors 17°
Barrilitos Little Hug Fruit Barrels 1°°  Hershey’s Chocolate milk 2°°
REFRESCOS

Refrescos de Lata / Canned Soda 1%°

+ Coca Cola * Diet Coke * Squirt « Sprite * Crush
Refrescos de México / Mexican sodas:

« Sangria * Sidral + Agua Mineral, 1%
*JARRITOS: 1%

Tamarindo, Limén, Pifia, Mandarina

Boing Durazno, Guayaba y Mango 2%°
Coca Cola Mexican bottled Coke 23°

Agua Mineral Preparada 2%

Rusa / Squirt, salt, lemon juice and Tajin 2%
AGUAS FRESCAS

Aguas de Frutas (Seasonal flavors) Md27% Lg 4°°

+ Guanabana * Maracuya * Mango * Tamarindo * Fresa ¢ Guayaba * Mel6n
* Soursop * Passion fruit « Mango « Tamarind « Strawberry « Guava  Cantaloupe

Horchata Md2% Lg4%
Limonada / Home-made lemonade Md 3% Lg 4%
Naranjada /Home-made orangeade Md 2°° Lg 3°°

BEBIDAS ENERGETICAS
Red Bull 2%

Gatored Assorted flavors 2%
OTRAS BEBIDAS

Agua Embotellada / Bottle of water 1%
Café Americano / Coffee 12°

Extras / Side Orders

Monster 3%
Powerade Assorted flavors 250

Pico de Gallo 2% Aguacate / Avocado 300
Guacamole 4% Pan de Ajo / GarlicBread 2%
French Fries 2?5 Ensalada / Salad 19
Arroz / Rice 19 Frijoles / Beans 249

Postres / Desserts

Coconut sorbet 3°°

Seasonal Availability
Disponibles por temporada

Pomegranate-Lemon
sorbet 20

Pineapple sorbet 3°°

Cheesecake 3%

Passion-Mango
sorbet 20

Strawberry Cheesecake 3°°

The lllinois Department of Public Health advises that eating raw or under cooked meat,
poultry, eggs or seafood poses a health risk to everyone, but especially to the elderly,
young children under age 4, pregnant women and other highly susceptible individuals

with compromised immune systems.

Thorough cooking of such animal foods reduces the risk of illness.

PRICES DO NOT INCLUDE TAX AND MAY CHANGE WITHOUT NOTICE

Mexican American
+Asada / + Al Pastor /
+Pollo/ *Lengua /
Carne Asada

Con Camarones 17% Codorniz Zarandeada 12%

Steak w/ grilled shirmps Grilled Quail
Pollo Ranchero Chicken in ranchero sauce 119
Steak a la Mexicana Steak w/bell peppers and onions 129%
Tampiquena de Pollo Chicken breast w/ enchilada 14%
Pechuga a la Plancha Griddled chicken breast 129%
Fajitas: Chicken * Steak or * Mix (With shrimp) 13%

Antojitos Mexicanos

TACOS: WMEXICAN STYLE: With onion and cilantro

AMERICAN STYLE: 50¢ EXTRA: Includes lettuce, tomato, sour cream & cheese
EXTRAS: « Crema Sour cream 25¢ « Queso Cheese 25¢ * Aguacate Avocado 25¢
Asada Steak 21° Al Pastor Pork 210

Pollo Chicken 19° Lengua Beef Tongue  23°
Pescado Fish 24° Camarén Shrimp 2%
Tacos Dinner (3) Pescado/Fish 9%°  Camaron/ Shrimp 10%°

Three tacos served with rice, beans and salad

Quesadillas Especiales (2) 8%

Se sirven con arroz, frijoles y ensalada.

Flour tortillas stuffed with cheese and your choice of meat.

Served with rice and beans, salad, & sour cream.

* Asada | Steak * Al Pastor/ Pork * Pollo / Chicken

« Lengua | Beef tongue * Camardn / Shrimp 109

Enchiladas (3) Corn 8% Fiour 95°

Verdes o rojas. Se Sirven con aroz, frijoles y ensalada.

Red or green sauce enchiladas. Corn or flour tortilla, filled with your choice of
cheese or chicken with tomato sauce, topped with cheese and sour cream.

Burritos

® Asada Steak 6°°

® Pollo Chicken 6°°

® \egetariano Vegetarian 5°°

Burrito de Camaron Veracruzano, al ajo, ranchero, diabla y ajillo 97°
Shrimp burrito with your choice of sauce

e Al Pastor Pork 6°°
® lengua Beef Tongue 6°°

El Departamento de Sanidad de lllinois anuncia que el comer alimentos crudos o
semicocidos como carnes, aves, huevos, pescados y mariscos, pone en riesgo la salud
de todo individuo, pero especialmente a ancianos o niflos menores de 4 aios, mujeres

embarazadas u otros individuos con sistema inmunolégico especialmente vulnerable.
El completar tiempos de coccion adecuados reduce el riesgo de cotraer enfermedades.

PRECIOS NO INCLUYEN IMPUESTO
Y ESTAN SUJETOS A CAMBIO SIN PREVIO AVISO




