Mariscos La Playa Bebidas (Soft Drinks) Soft Drinks

Iced Tea $1.75
Hot Tea $1.75
Regular Coffee $1.75
Decaf Coffee $1.75
Diet Coke $1.75
Coke $1.75
Dr. Pepper $1.75
Orange $1.75
Sprite $1.75
Jarritos Mexican Drink $2.00
Orange Juice $2.00
Fresh Lemonade $2.00
Agua de Horchata $2.00
Back to top
Domestic Beer Non Imported
Budweiser $3.50
Bud Light $3.50
Coors Light $3.50
Heineken $3.50

Miller Lite $3.50



St. Pauli (non-alcoholic) $3.50

Back to top
Mexican Beer Imported Beer
Corona $3.75
Corona Light $3.75
Negra Modelo $3.75
Modelo Especial $3.75
Carta Blanca $3.75
Pacifico $3.75
Tecate $3.75
Bohemia $3.75
Dos XX Amber $3.75
Dos XX Lager $3.75
Sol $3.75
Michelada $4.75
A combination of beer, clamato, and limejuice.

Back to top
Margaritas
On the rocks $5.50
Frozen $5.50
Monster Margarita $14.95

Pina Colada $6.25



Back to top
Cubetazos (Buckets)

(6) 7 oz. Coronitas $12.50

(6) 12 oz. Cerveza $18.50
Back to top

Entremeses (Appetizers)

1. Guacamole Fresco $6.95

Fresh Guacamole.

2.Queso Dip $5.95

Cheese Dip.

3.Crema de Almeja $6.45

Clam Chowder.

4.Calamar Empanizado $7.45
Breaded Calamari.

5.Quesadilla. $6.95
Corn or flour tortilla with white cheese, avocado, and sourcream.

6.Quesadilla de Camaron o Carne

Beef $7.95
Shrimp $8.95
7.Chicharron de Pescado. $7.95
Pieces of fried fish with corn tortillas.

8.Tostada de Ceviche (Camaron o Pescado). $3.95
Crisp ceviche tostada with mayonnaise fish or shrimp.

9.Crab Legs $8.45

10.Ostiones Frescos en su 1/2 Concha
Fresh Oysters on the 1/2 shell.

1/2 dz $12.95
1dz $7.95

11.Leche de Tiguere (Hangover Special; shrimp juice, clamato, and limejuice.)

Fria $2.95
Caliente $4.95



12.Camarones Aguachili $9.95

Raw shrimp marinated in our special sauce, made with onions
and chile cerrano.

13.Camarones Ahogados (Curtidos en jugo de limon al natural). $9.95
Raw shrimp marinated in limejuice; Mexican sushi.

Back to top
Ensaladas (Salads)
14.Ensalada La Playa (Camaron, pulpo, callo de acha, y lechuga) $10.95
A fresh bed of lettuce with shrimp, octopus, and scallops.
15.Ensalada de Camaron $9.95
Shrimp Salad.
16.Ensalada de la Casa $5.95
House Salad with your choice of dressing.

Back to top

Cocteles (Cocktails) Cocktails, served in its own juice clamato, onions, avocado, tomato, cucumber, and
cilantro.

17.Coctel de Camaron (Mexican Shrimp Cocktail)

Chico $8.45
Grande $10.95
Ballena $15.95

18.Coctel Campechana (Seafood Combination cocktail with shrimp and octopus)

Chico $8.45
Grande $10.95
Ballena $15.95

19.Coctel classico de ceviche (Classic ceviche cocktail of shrimp or fish)

Chico $8.45
Grande $10.95
Ballena $15.95

20.Coctel especial La Gloria (A huge seafood combo cocktail with oysters, shrimp, octopus,
and scallops)

Chico $8.45
Grande $10.95



Ballena

Caldos (Soups) Soups contain celery, carrots and onions.
21.Caldo de Camaron Fresco (Fresh Shrimp soup, tomato broth)

Chico
Grande

22.Caldo de Pescado (Fish soup cooked in its own juice )

Chico
Grande

23.Caldo Vuelve a la Vida (Come back to life, seafood combo soup with shrimp,
octopus, scallops, clam, crab legs, and calamari)

Chico
Grande

24.Albondigas de Camaron. (Shrimp balls in a delicious soup )

Tacos, Tostadas & Burritos
Served with fries, rice, lettuce, tomato, and avocado.

25.Tostadas de Ceviche (3, pescado o camaron)

Three crisp ceviche tostadas with mayonnaise, fish, shrimp or combo.

26.Tacos al Patron

Four soft tacos with a combination of beef, bacon, shrimp, onions, tomatoes, and avocado

Platillos de Camaron
Shrimp, served with fries, rice, avocado, tomatoes

27.Camarones al Mojo de Ajo.
Fried shrimp in butter and garlic.
28.Camarones Rancheros.

Country style shrimp served in a tomato sauce with jalapenos
and onions.

29.Camarones Maneados

Shrimp with Mexican cheese rolled in bacon.
30.Camarones ala Veracruzana.

Veracruz style shrimp marinated in a special house sauce.
31.Camarones ala Pancha

$16.95
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$8.95
$10.95

$8.95
$10.95

$8.95
$10.95

$10.95
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$10.95

$10.95
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$11.45

$12.95

$11.45

$11.45

$10.95



Plain grilled shrimp with seasoned garlic.
32.Camarones Empanizados.

Deep Fried breaded shrimp.

33.Agujas de Camaron.

Shrimp kabobs with bell peppers, squash, bacon, and onions.
Very healthy.

34.Camarones ala Diabla.

Shrimp in a special cream sauce made of table cream
and chile chipotle.

35.Camarones de Santa Fe.

Shrimp in a delicious sauce made with table cream, green
chili and mushrooms.

Filetes (Fish)

Served with fries, rice, avocado, tomatoes, and lettuce.

36.Filete al Mojo de Ajo.

Red snapper fillet steamed in butter and garlic.

37.Filete ala Plancha.

Grilled red snapper fillet served in a tomato, onion, and garlic sauce.
38.Filete Marinero.

Stuffed fillet with scallops, octopus, shrimp and cheese. Wrapped in foil and oven baked.

39.Filete Ranchero.

Country style Red snapper fillet served in a tomato sauce with jalapenos and onions.
40.Filete ala Veracruzana.

Veracruz style red snapper fillet served in a special sauce.
41.Filete Empanizado.

Breaded tilapia fillet.

42 Filete de Tiburon al Mojo de Ajo.

Steamed fresh mako shark fillet in butter and garlic.

43.Filete de Salmon ala Mexicana.

Grilled salmon fillet seasoned in its own juice and pico de gallo.
44.Salmon ala Reyna.

Grilled salmon topped with a blend of white cheese and bacon.

Pescados Frescos (Fresh Fish)
Served with rice, fries, and vegetables

45 Pescado ala Plancha.

$11.45

$10.95

$11.45

$11.45
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$10.95

$10.95

$12.95

$10.95

$11.45

$11.45

$11.45

$12.95

$13.95
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$11.45



Grilled trout seasoned with butter, garlic, and paprika.

46.Pescado Frito y Sarandeado. $11.45
Deep fried trout marinated in a garlic sauce.

47.Pescado Relleno. $12.95
Stuffed trout with scallops, shrimp, octopus, and cheese. Wrapped in foil and steamed on the grill.
48.Mojarra Frita . $12.95
Deep fried tilapia marinated in a garlic sauce.

49.Pescado Posteado. $12.95
Deep fried red snapper, sliced and smothered in a chipotle sauce.

50.Lonja de Pescado. $12.95

Red snapper fillet with a special mustard sauce.

Back to top
Especialidades La Playa

Fajitas our famous sizzling shrimp, chicken, steak, and shark fajitas grilled with onions, tomatoes and bell
peppers. Served with sour cream, guacamole and warm flour tortillas.

Shrimp $13.95
Chicken $12.95
Steak $12.95
Shark $13.95
Fajitas Brabas. $13.95
(Combination of two)

Back to top

De la Cosina del Chef
Served with rice, fries, lettuce, tomatoes and avocado

51.La Mariscada Caliente. $13.45
The mixed grill of fish, shrimp scallops, calamari, and octopus. Served with corn tortillas.

55.Discada Nortena (Grilled diced beef with bacon, tomatoes, onions, and white cheese
sereefpyittuperetartillas, lettuce, tomatoes and avocado) $13.45

Para Una personas (for one) $12.95
CiptpSBAESBBESHIOr ¥¥Adthing good and spicy. $22.95

53.No te Rajes Bacl$1019p



Para Una personas (for one)
Para dos personas (for two)

55.Discada Nortena (Grilled diced beef with bacon, tomatoes, onions, and white cheese
served with corn tortillas, lettuce, tomatoes and avocado)

Para Una personas (for one)
Para dos personas (for two)

Side Orders
Fries

Rice
Tortillas

Vegetables

a. Zucchini, bell pepper and onion
b. Corn and carrots

Avocado
Chiles Toreados

Frijoles Refritos (Refried beans with cheese)

Kids Menu
Tacos (2)
Buighitsitimp or Beef

Tostacr(mp or Beef

Beans

Fish, Shrimp or Beef
icken Nugget with fries

$ 13.45
$24.95

$12.95
$22.95

Back to top

$2.25
$1.50
$1.75

$2.50

$1.75
$1.75
$1.95
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$5.45

$4.25
$2.95

$4.25

$5.98



Beans $2.95

Burrito (1)

Fish, Shrimp or Beef $4.25
Beans $2.95
Chicken Nugget with fries $5.95
Grilled Baby Shrimp $5.45
Diego's Mexican Pizza $4.95
Cheeseburger with bacon $6.25
Hamburguesa Perrona. $7.50

(Special Cheeseburger)
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Postres
Home made Desserts, please ask you server



