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AdilatMz Jal1{d

Our classic...but better. Our House Margarita
it with a shot of orange liqueur on the side.
{11 The one that started it all. Our classic margarita
"1 is served with 100% Blue Agave Tequila, Triple
' Sec, and Sweet & Sour.

Srawberry:Margaria

How do we get in our daily serving of fruit? We drink
it, of coursel Made with 100% Blue Agave Tequila,
Strawberry Syrup, Triple Sec, and Sweet & Sour.

Will you give in to this delicious forbidden margarita?
Made with 100% Blue Agave Tequila, Mango Chamoy
Syrup mix, Triple Sec, and Sweet & Sour.

\ Jam

tamarind-based cocktail irresistible. Made with g e " ! || Taste the exotic flavor of the Hibiscus flower. *‘
100% Blue Agave Tequila, Tamarind Syrup, Triple f
Sec, and Sweet & Sour.

A combination of sweet and tangy flavors make this

Guava Margarita: Indulge in a tantalizing blend of
tropical sweetness and tangy zest. Now all you need is
a beach and a hammock. Made with 100% Blue Agave
Tequila, Guava Purée, Triple Sec, and Sweet & Sour.

epitome of refreshment. This delightful margarita
captures the essence of sun-ripened watermelons in
every sip. Made with 100% Blue Agave Tequila, Water-
\,_melon Syrup, Watermelon Schnapps, and Sweet & Sour.
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Fiesta EIarle‘irs

carne asada, grilled chicken, and carnitas.

Sope Trio
S »;L/ x p

w

I
Try three different mini sopes all on one plate! Our trio
includes carne asada, grilled chicken, and carnitas. 19.95

i s 3

Crispy fries topped with beans and cheese. Served withi sual
cream, pico de gallo, and jalapefios. Can also be maﬁfﬂ*ﬁri‘z’ol y

y B /
Eight juicy, bone-in wings tossed in a buffalo hot sauce. - i Breaded calamari served with ranch and
Served with celery, carrot sticks, and ranch for dipping. 19.95 | cocktail sauce for dipping. 19.95

Served with a creamy ranch dipping/sauce:19:95] Golden breaded and fried shrimp e o
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Heart of Mexico

Grilled steak, chicken, shrimp, chorizo; cheese, and cactus with a
house special hot sauce. Served in a hot lava mortar stone “molcajete”
with a side of rice, beans, and guacamole. 46.50

}

Chicken sautéed with white onions,ibell peppers,
and tomatoes. Served with rice, beans, guacamole, and zucchini. 27.99/

Traditional Mexman top sirloin steak i 3 % R l Topssirloin paired W|th succulent shrlmp
Served with rice, beans, and grilled green onions. 25.99 Served with rice, beans, and grilled green onions. 28.50

Shredded pork served with pico de gallo,
rice, beans, and grilled green onions. 25.99

Top sirloin steak paired with a cheese enchilada.
Served with rice, beans, and grilled green onions. 28. 50

Enmhlnatmns

SeI’Ect‘aHy two |tems 10 create your perfect plate

. Grllled Chicken Enchilada
. Carmtas Enchilada

e Shredded Bedf Taco‘
e Shredded Chlcken Taco,

* Breaded Shrimp Tafo +0.50¢ /)
* Chile Relleno' : /‘,' i ki

* Asada Taco !
* Grilled Chicken Taco

* Carnitas Taco

¢ Grilled Fish Taco

* Breaded Fish Taco

* Shrimp Taco +0. 50¢
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B | +Shredded BeeFTaqull:os

* Veggie Sope Wi
¢ Cheese Enéhllada

‘s Shredded Beef Enchilada

* Shredded Chicken Enchilada
* Asada Enchilada

. Shrlmp Enchilada +0.50¢
J Shredded Beef Sope

* Shredded Chicken Sope
* Asada Sope

* Grilled Chicken Sope

* Carnitas Sope
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Succulent shrimp in a spicy hot di ; . ;i Succulent shrimp wrapped in bacon. «
Served with rice, beans, and potato salad. 26.99 - ., \_Served with rice, beans, and potato salad. 27.

i & | .
Try all the styles with breaded, bacon-wrappedandigaf Y Grilled shrimp sautéed with white onions, bell peppers, and tomatoes.
Served with rice, beans, guacamole, and zucchini. 28.99

&

amaronesjEmpanizados

- e - o . =
Succulent shrimp in garlic butter ‘Al Mojo,d. Aij.f A P "
Served with rice, beans, and potato salad. 26.99

i{ ‘-hl‘)

.

Savory shrimp encffiﬁédag . i/l Tender pieces of shrimpin a
served with rice'andbeans#26.99 2 " ii\_vibrant and flavorful broth. 24.99

A delicious and comforting soup with b 4 | A substantial seafood soup featuring octopus, shrimp,
succulent chunks of fish. 23.99 y imitation crab, and fish in a spicy chipotle broth. 26.99

5849-QUAD MENU-PESCADOR 14-SEP25.indd 4 4/6/26 2:37PM




Freshness Il The Sea

Steam cooked shrimp - : Steam cooked shrimp and octopus _— Steam cooked shrimp, octopus, and imitation cra{ :
in house blend juice. 25.50 W in house blend juice.25.99. ) 0 in house blend juice. Served with fresh oys%

Tender cooked shrimp topped with tomato, cucumber, A mix of shrimp, octopus, and a imitation crab. Topped with tomaffo,: 7
and fresh avocado. Served with tostadas, hard tonilla,shsl cucumber, and fresh avocado. Served with tostadas, hard tortilla sh‘el%

Tostada Reyx

e

A mix of shrimp, octopus, and imitation crab in our house special coc]i ailsauce. Topped
with tomato, cucumber, fresh chile, and fresh avocado.
Served with tostadas, hard tortilla shells. 22.99

)
it

Two shrimp wrapped in bacon, breaded shrimp, garlic shrimp, fish fillet, S\ | 2 —
octopus, a type of abalone, cheese, and cactus. Served in a hot lava morty -4 A delicious fish fillet accompamed by 2 grilled) ShﬂmPral‘ld é =
stone "molcajete” with a side of rice, beans and guacamole. 48.99 \ # 2 bacon-wrapped shrimp. Served with rice, bens andjpotatolsaladse50
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