Traditional, authentic Mexican food, simply prepared. Bienvenidos and enjoy!

Ensalada con pepino 7

Mixed greens and tomatos with a salad of
cucumber, avocado lemon and tapatio.
Fresh chile vinaigrette.

Mariscos Crudos

Nopal-corn fostaditas.
Try a taste of 3 for %16

Ceviche de Pescado 8

Fresh Tilapia marinated in lime juice, onion,
cucumber, cilantro, serrano and avocado.

Ceviche de Camarones 11
White shrimp with mango, peppers, serrano,
red onion and cilantro.

Salmoén Crudo 8
Raw chopped tartare of salmon, chile de arbol,

cucumber, avocado, cilantro and fresno chile.

Antojitos

Platanos Fritos 8
Sweet plantains fried and served with black
beans and sour creme. Sweet n savory.

Dos Flautas 6
Crisp corn tortillas filed with shredded

chicken finga, salsa tomatillo and crema.

Empanadas de Hongos 8
Mexico City style turnovers filed with

pasilla, mushrooms, cheese,. Salsa glero.

Guacamole de la Casa 7
Ripe avocados, lime, cilantro, jalapefio,
tomato and red onion.

Mariscos O+tras

Warm seafood appetizers.

Callos a la Plancha 11

Seared Sea Scallops on a plantain-chorizo
hash. Avocado-tomatillo salsa.

Camarones al Mojo de Ajo 10
Wild white shrimp sautéed with butter and
lots of roasted garlic, onions, squeeze of lime.

Salbutes con Pollo 9
Soft-crispy thick masa fortillas, chicken tinga,

cabbage slaw, pickled onion, pico de gadllo, avocado.

Molotes de Elote y Barbacoa 8
Corn masa “cigars” filed with Mexican BBQ beef,

corn and cotija cheese. Black bean sauce and crema.

Tostaditas de Carnitas 7
Roasted pork on crisp tostadas, guacamole

salsa gliero and pico de gallo, shredded lettuce.

Tacos de Cachete 8

Tender, braised beef cheeks, taco truck style with
onion and cilantro. Salsa tomatillo and radish.

A Note About Heat: The chiles and peppers can vary greatly from bushel to bushel and people experience heat differently. Our servers will do their very best to
guide you in choosing dishes to accomodate your tostes. About the food: Our dishes are prepared with excellent, fresh and authentic products and we urge you fo
ask your server about the produce, fortillas, meats and fish on the menu. Comments are always welcome! Email us at info@el-gusano.com



