
PARA EMPEZAR

Ceviches & Tostadas
• TUNA TAQUITOS . 18 
toro tartar, avocado-mayo, chili oil

• LOBSTER AGUACHILE . 30
lobster, peanut butter-yuzu sauce, 
carrots, scallions, crispy wonton

• TOSTADA DE ATUN . 22
yellowfin tuna, black truffle salsa macha

• TOSTADA ENSENADA . 25
crab salad, shrimp, octopus, 
avocado, peanut salsa macha

• TACOS DE LANGOSTA . 22 

peanut salsa macha, avocado, 
chipotle mayo (two per order)

• TACOS DE CARNITAS DE ATUN . 17 

tuna rubbed in chiles, guacamole, 
pickled radish (two per order)

Raw Bar
• WEST COAST OYSTERS M/P

• EAST COAST OYSTERS M/P

• ½ DOZEN LITTLE NECK CLAMS 20

• PEEL & EAT SHRIMP . 20
lime, tajin & aji verde dipping sauce 

• CRAB SALAD . 20

jumbo lump crabmeat, 
lemon aioli, avocado, jalapeño

• EL PEQUEÑO PLATTER . 55 
6 oysters, 6 clams, tiradito, peel & eat shrimp

• EL GRANDE PLATTER . 100
12 oysters, 6 clams, tiradito, peel & 
eat shrimp, crab salad and lobster aguachile

• GUACAMOLE . 16 

avocado, tomato, onion, cilantro,
roasted tomato salsa, chips

• YUCATAN FISH DIP . 18 

smoked marlin dip,
lemon-habanero aioli, scallions, chips

• CLAM CHOWDER TORTILLA SOUP . 15 

chicharron, tomato-chile 
guajillo clam soup

• OSTIONES A LAS BRASAS 22 

grilled oysters, soy-ginger 
butter, truffle salsa

• PESCADILLAS ACAPULCO . 17 

fish hash a la Mexicana, crispy corn 
tortillas, charred tomato salsa, avocado

• BAKED CLAMS . 18 

chorizo, garlic, parsley, peppers,
bread crumbs, chiles

• JALEA . 22 

crispy shrimp, calamari, crispy yucca, 
red onion salsa criolla, aji verde aioli

• CAESAR . 17 

little gem lettuce, Mexican Caesar
dressing, cotija, croutons, table side

• GRILLED OCTOPUS . 20 

crispy sweet potato, 
yuzu kosho adobo

• ENSALADA DE ESPINACA . 15 

baby spinach, bacon, roasted shitake, 
chayote, pepitas, charred lime vinaigrette

• LANGOSTA ENSENADA . 49 

pan fried, Mexican fried rice, chiltepin
butter, refried pinto beans, flour tortilla

• FIDEO SECO . 39

Mexican noodles, lobster, black truffle,
tomato-chipotle creamy sauce, queso fresco

Vegetales

• EGGPLANT . 12 
piloncillo-miso glazed, ajonjoli

• LENTILS . 12 
lentils du puy, plantains, charred
cherry tomatoes

• CALABAZA . 12 
roasted Japanese Pumpkin, crema, yuzo
kosho adobo, pistachio

• HAND CUT TAJIN FRIES . 10
chipotle bbq

• CORN ESQUITE . 10 
queso fresco, salsa macha-aioli

• PLATANOS . 8
sweet Plantains, aji verde

• SAUTÉED MEXICAN GREENS . 12
 verdolagas, spinach, pepitas, dried figs

• ARROZ . 12 
corn, tomato-egg fried rice

• FIDEO SECO . 17
 Mexican noodles, black truffle,
tomato-chipotle creamy sauce, queso fresco

PLATOS FUERTES

• BROCHETAS DE SALMON KUNG PAO . 32 

salmon skewers, Poblano peppers, roasted peanut 
Kung Pao salsa, Mexican creamy rice

• BRANZINO A LAS BRASAS . 39 

grilled whole boneless branzino, 
warm Veracruz salad

• PESCADO FRITO . 39

fried whole boneless market fish, 
garlic-chili sauce, bok choy

• ARROZ CON MARISCOS . 37 

shrimp, octopus, scallops, clams,
 cherry tomato-egg fried rice

• SCHNITZEL DE PESCADO . 35

swordfish schnitzel, avocado-jalapeño 
Israeli salad, mashed sweet plantains

• AGUJA NORTEÑA . 55

dry-aged Prime NY strip, fajita peppers, 
chihuahua cheese, tortillas for tacos

• EL SURF & TURF . 78

dry-aged Prime NY strip & ½ lobster,
chimichurri, tajin fries

• POLLO A LA PLANCHA • 30

half boneless chicken, lentils du puy, 
plantains, mole almendrado
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Sake

Vinos

Margaritas
Coctéles

• LYCHEE MOJITO . 16
Mexican rum, mint, lime, lychee

• CITRUS G&T . 16
Aviation gin, lemon, lime, oranges,
elderflower tonic

• JAMAICA SPRITZ . 16
Prosecco, Aperol, hibiscus, sparkling water

• PISCO SOUR . 16
Pisco 100, egg white, lime, umeshu, bitters

• NEGRONI . 18
Mexican whiskey or Montelobos Mezcal,
Campari, Carpano Bianco Vermouth, orange peel

• WHITE COSMO . 17
Aboslute Elyx, white cranberry, St Germaine,
lemon juice

• ESPRESSO MARTINI . 18
Absolute Elyx, espresso, Kahlua, Baileys

• FROZEN . 16
Corazón Blanco, sake, yuzu, citrus juices

• EL FISH 67 . 17
Espolón Reposado, Combier, lime, umeshu

• LA SKINNY . 18
Maestro Dobel Diamante Cristalino,
Combier, lime juice

• CHEF’S MARGARITA . 20
Chef’s pick Tequila Añejo, Agavero,
lime & orange juices

• SOTOLITA . 17
Señor Sotol, El Tesoro Tequila Blanco,
pineapple, avocado, lime, sal de gusano

• THAI BASIL PALOMA . 18
Ilegal Mezcal or Cazadores Tequila Blanco,
grapefruit-tangerine, Thai basil, lime, soda

• MEZCALITA DE NARANJA . 18
Del Maguey Vida Mezcal, blood orange, 
Nixta, lime, jalapeño

• YAMADA SHOTEN JUNMAI SAKE
 4oz 11 | 8oz 18 | btl 75, 900ml

• KONTEKI JUNMAI DAIGINJO SAKE 
4oz 13 | 8oz 21 | btl 45, 300ml

• TENSEI JUNMAI GINJO 
4oz 15 | 8oz 26 | btl 80, 720ml

Cerveza De Barril
• HOEGARDEN . 10  | Witbier 

• PACIFICO CLARA . 9 | Pilsner 

• EBBS . 9 | Lager

• BRAVEN BUSHWICK . 10 | Pilsner 

• FIVE BOUROUGHS . 12 | Hazy IPA

• STELLA ARTOIS . 9 | Pale Lager 

• KRONENBURG  .9 | Pale Lager 

• SUNDAY BEER . 8 | Light Lager 
• EBBS . 9 | IPA 

• 5 BOROUGHS TINY JUICY . 11 | IPA 

• 5 BOROUGHS . 11 | Pilsner

• NARRAGANSET . 9 | Lager

• CORONA EXTRA . 9 | Lager

• MODELO ESPECIAL . 9 | Lager

• NEGRA MODELO . 9 | Amber Lager 

CHAMPAGNE-SPARKLING / ESPUMOSOS

WHITE / BLANCO

• CHAMPAGNE, BRUT ROYAL, POMMERY . 22 | France, NV

• ESPUMOSO, BLANC DES BLANCS, ZUCCARDI . 15 | Valle de Uco, Argentina, 2016

• ESPUMOSO, BLANC DES NOIRS, ROSÉ, GLORIA FERRER . 15 | Carneros, California, NV

• CAVA BRUT, MACABEU, JOSEP FORASTER . 20 | Conca de Barberà, Spain, 2019

• PINOT GRIGIO, TERRA ALPINA . 15 | Vigneti delle Dolomiti, Italy, 2021

• ALBARIÑO, PACO & LOLA . 15 | Rias Baixas, Spain, 2020

• SAUVIGNON BLANC, POINTE D’AGRUMES COMPLICES DE LOIRE . 16 | Touraine, France, 2020

• CHARDONNAY, MONTE XANIC . 15 | Valle de Guadalupe, Mexico, 2021 

• CHARDONNAY, ALTA CATENA RESERVA . 17 | Argentina, 2020

ROSÉ / ROSADO

RED / TINTO

• BEAUJOLAIS, DOMAINE NICOLE CHANRION . 28 | Côte de Brouilly, 2021

• PINOT NOIR, RESERVE, PRIMARIUS . 17 | Willamette Valley, Oregon, 2020

• CUVE VIÑA REAL, RIOJA CRIANZA . 22 | Spain, 2018

• CABERNET SAUVIGNON  KATHERINE GOLDSCHMIDT . 18 | Alexander Valley, California, 2021

• RED BLEND, MOUNT HERMON INDIGO . 16 | Golan Heights, Israel, 2020

• BLEND OF MERLOT, CHARDONNAY, CABERNET SAUVIGNON, GEWÜRZTRAMINER, CABERNET FRANC,
PINOT MEUNIER, PINOT BLANC, RIESLING AND SAUVIGNON BLANC, SUMMER IN A BOTTLE . 16 |
Wolfer State, Long Island, NY, 2021

• SYRAH, MONTES CHERUB . 14 | Colchagua Valley, Chile, 2020

EL FISH
marisquería


