


Fresh and live food, prepared according to your taste, ceviche style or in 
the shell, we put your personal touch. Priced individually.

Tip not included. Prices in mexican pesos. Taxes included. The consumption of raw food  is under your own risk. We promote the 

responsible alcohol consumption. All rights reserved

RAW BAR
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PACIFIC 
OYSTER $35

Rockefeller  +$10 per piece

KUMAMOTO OYSTER

$35

MULEFOOT CONCH

$37

QUEEN CLAM

$48

MEXICAN CHOCOLATE 
CLAM

$43

GEODUCK CLAM

$600

CHIONE CLAM

$500Kilogram
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SEA SCALLOPS 
AND SHRIMP

$240

Very fresh and nicely displayed, 
cooked with lime juice and 
decorated with tomato, red onion 
and coriander

TIRADITOS
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TUNA                                $140
Slices of delicious tuna, seasoned with olive oil, lime juice, cajún 
condiment, volcanic salt, green onion, avocado and a hint of habanero 
chilli

SALMON                          $150
Norwegian with delicate flavour, sliced, we will dress it according to your 
taste
 
OCTOPUS                            $160
Sinaloa style with red onion, olive oil, volcanic salt, coriander, serrano chilli 
and a lemon juice touch 

SEA SCALLOPS                  $220
Medium cut, perfect consistency, serrano chilli slices and seasoned by the 
chef

HAMACHI                            $220
Fine layers of delicious imported fish, seasoned by our chef



TUNA TARTAR                                    $160
Fresh diced tuna accompanied with red onion, 

capers, ginger, avocado, coriander, mustard, 

tartar dressing and habanero chilli

CEVICHE PROGRESO                                         $185
Fresh catch of the day, lime juice, red onion, 

coriander and habanero chilli

CEVICHE DEL REY                           $220
Fresh fish seasoned with cajun condiment 

and olive oil, carrot, cucumber, red onion, 

corn kernels and avocado

TRADITIONAL CEVICHE                                        $220
Fresh catch of the day, tomato, onion, cucumber, 

avocado, lime juice, coriander, olive and 

sesame seed oil

SHRIMP CEVICHE                                              $225
Tomato, onion, cucumber, avocado, 

lime juice, coriander, olive and sesame seed oil

SHRIMP COCKTAIL                                  $230
Served with our house cocktail sauce 

(contains ketchup),  a little bit of onion, 

coriander, tomato and avocado 

AGUACHILE                     $230 
Pacific ocean shrimp accompanied with 

our delicious spicy aguachile sauce, 

cucumber, red onion and avocado

MIXED CEVICHE                                  $250
Fresh fish, wild shrimp and octopus, tomato, 

onion, cucumber, avocado, lime juice, 

coriander, olive and sesame seed oil
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CEVICHES Y FRESCOS

CEVICH
ES Y FRESCOS

CEVICHE CASTACÁN
DE PULPO

$280

Crispy octopus, meaty fried pork skin, 
sea scallops, wild shrimp, cucumber, red 
onion, coriander, serrano chilli and lime 
juice  

998 364 8224www.cangrejorey.com



Lorem ipsum
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OCTOPUS NORTHERN 
TACO

$140

Seasoned octopus head, grilled 
with onion and finalized with 
avocado, serrano and tomato 
sauce, urban flavour in every 
bite. 
3 pieces per order

CRAB BALLS

$165

Stone crab meat and gouda 
cheese fried to perfection. 
A stone crab, parmesan 
cheese a chipotle chilli hint 
sauce is served aside. 7 
pieces per order

APPETIZERS

APPETIZERS

TOSTADA SRIRACHA          $85
Fresh tuna dressed with sriracha sauce 
mayonnaise, olive oil, avocado and sesame 
seeds. Served on top of a baked tortilla

TOSTADA SALPICÓN DE MARLIN         $85
Smoked marlin, tomato, red onion, coriander 
and lime juice

TACO GOBERNADOR                        $90
The classic shrimp and cheese taco, served 
on top of a flour tortilla and accompanied 
with a green, red and yellow bell pepper mix, 
onion, shredded carrot and spicy sriracha 
dressing

SURF & TURF TACO                       $95
Wild shrimp, skirt steak and chicken breast, 
seasoned with cajun condiment and our 
green, red and yellow bell pepper mix au 
gouda cheese gratin, served on top of two 
corn tortillas

998 364 8224www.cangrejorey.com

SHARE AN APPETIZER
SHRIMP POPCORN            $150
Tempura shrimp chunks decorated 
with shriracha spicy sauce dressing 

with lime juice drops

PESCADILLAS

PERSONAL APPETIZER

Deep fried corn tortillas stuffed with the fresh 
Fish house recipe, slightly spicy. 3 pieces per order$165

BLUE SOFT SHELL 
CRAB EMPANADAS

$135

Empanadas trio, made with blue 
corn dough, deep fried and 
perfumed with epazote herb and 
seasoned by our chef. 
3 Pieces per order
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BOILING SEAFOOD

BOILIN
G SEAFOOD

MUSSELS $440

BIG SHRIMP   $490

JUMBO SHRIMP  $590 

STONE CRAB $620

CRAWFISH $670

LOBSTER  $690

ALASKAN KING CRAB  $1480 

CAJUN ORIGINAL
Very well seasoned with the classic spice repertoire, 
black pepper is present at all time 
  
HABANERO CAJUN  
Blend of original cajun and habanero sauce

HONEY CAJUN 
Original cajun sauce with sweet and delicious bee 
honey, the perfect balance

LEMON & PEPPER
Buterred, citrus taste predominates, well spiced, pepper 
and garlic complement it

SWEET CORN & POTATOES  $45
BUTTER & GARLIC BREAD  $25

CAJUN SAUCES  237 ml.  $40
LEMON & PEPPER SAUCE   237 ml.  $45

998 364 8224www.cangrejorey.com

OUR SPECIALTY

BOILING SEAFOOD MIX FOR TWO PEOPLE        
Crawfish, alaskan king crab, stone crab, big shrimp, mussels

 BOILING SEAFOOD MIX FOR FOUR PEOPLE  $2250
Crawfish, alaskan king crab, stone crab, big shrimp, mussels, sea scallops, octopus

Cambray potatoes and sweet corn are included as a side in all of the boiling seafood packages, 
just select the sauce of your choice 

$1290

1  SELECT YOUR BOILING 2 SELECT YOUR SAUCE

extras

500GR 
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PASTA MARINA

$200

Luinguini al dente with 
shrimp, octopus, mussels, 
chione clam, tomato cassé 
and dried chilli flakes, the 
cheese is added by you

STUFFED CHICKEN

$185

Chicken breast stuffed with 
spinach and mushrooms, 
accompanied with  
vegetables and zafron 
cheese sauce

GRILLED OCTOPUS

$330

The new prefered of the 
house, grilled octopus, little 
spicy and accompanied 
with sauteed paprika 
seasoned potatoes

LOUISIANA CHICKEN              $160
Chicken breast stuffed with shrimp and glazed with cajun 
sauce, served with vegetables and butter

FETUCCINI             $185
Fetuccini au four cheese sauce and wild pacific ocean 
shrimp

JAMBALAYA             $220
Exquisite cajun style rice, cooked with our seafood 
broth and accompanied with shrimp, octopus, 
mexican chorizo sausage and bell pepper mix 

SALMON DEL REY            $220
Salmon fillet au fine herbs butter crust, served on top 
of sweet potatoes purée and accompanied with 
steamed vegetables

MUSSELS AU VIN BLANC  $240
Juicy mussels sauteed with white wine, parsley, 
onion, garlic and butter

CARRIBEAN RICE                      $270
Japanese rice sauteed with butter, white wine, soy 
sauce, octopus, shrimp and soy sprouts

MARBELLA OCTOPUS               $330
Our classic marbella recipe, braised octopus with 
chilli sauce of the house, served with grilled potatoes 
and tomato, arugula and parmesan cheese 

 M
AIN

 COURSES

MAIN COURSES

998 364 8224www.cangrejorey.com

SAUTEED NEW YORK STEAK
Juicy scaloped New York steak served with cajun style potatoes and 
vegetables, all sauteed with a soy, oyster and balsamic vinegar sauce$300
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LOBSTER AND FISH

LOBSTER AN
D FISH

998 364 8224www.cangrejorey.com

Butter or garlic butter
Fine herbs butter
White wine
A la diabla (chipotle chilli)
Ajillo (guajilo chilli and garlic)
Mojo de ajo (Garlic,butter,onion)
Thermidor
Cajun condiment

Rice
Boiled vegetables
Mixed salad 
“lettuce, tomato, cucumber, 
  red onion”
Boiled potatoes
Yellow sweet corn
French fries

Fried whole fish or fillet 
Breaded fillet
Mojo de ajo (Garlic, butter, onion) 
Ajillo (Guajilo chilli and garlic)
A la diabla (Chipotle chilli)
Butter only
Fine herbs butter crust
White wine
Fish chicharrón (Tempura style)
Spicy fish (Tempura big fish Chunks, 
sauteed with mushrooms  and a 
honey, butter and soyce Sauce, 
sprinkled with crushed chilli flakes)

FREESTYLE LOBSTER

FREESTYLE FRESH FISH

LOBSTER TAIL $1200 kg.  LIVE LOBSTER $900 kg.

Seabass 
grouper
red snapper
hog fish
golden snapper

$410
$390
$390
$390
$350

Rice
Boiled vegetables
Mixed salad “lettuce, tomato, 
cucumber, red onion”
Boiled potatoes
Yellow sweet corn
French fries

1 SELECT YOUR STYLE 2  SELECT YOUR SIDE

1  SELECT YOUR STYLE 2  SELECT YOUR SIDE
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KIDS

SOUP

HAMBURGUERS

HAMBURGUESA DEL REY
$230

Served on a rye bread with tartar dressing, juicy tuna cajun style patty, goat cheese, 
caramelized onions, dehidrated tomatoes and arugula, served with  fried sweet potatoes 

CLAM 
CHOWDER 
Exquisite house recipe, baby 
clam and mussel based thick 
cream soup

$95 LOBSTER 
BISQUE
Traditional flavour, creamy, 
accompanied with a brandy 
flamed lobster medallion

SHRIMP 
SOUP

Rich and concentrated, with 
whole shrimp, potato, carrots 
and chayote

$175$130

KIDS PASTA

$100

Spaguetti served with 
the sauce of your 
choice: Tomato sauce, 
four cheese sauce or 
butter with fine herbs 

MINI BEEF BURGUER                 $95
Selected ground beef meat, cajun style seasoned by our chef, tartar dressing, mustard, 
gouda cheese, tomato, onion, lettuce and bacon, french fries are included

FISH FINGERS

$130

Breaded fresh fish 
accompanied with 
french fries

BEEF BURGUER                   $190

Selected ground beef meat, cajun style seasoned by our chef, tartar dressing, 
mustard, gouda cheese, tomato, onions, lettuce and bacon, french fries are included. 
Select a parmesan or a sesame seed bread
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SUSHI

SUSH
I
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tuna  $35

SALMoN  $40

HAMACHI  $45

NIGIRI

VEGETAL ROLL                 $120
FILLING: Rice, cucumber, carrot, avocado, lettuce 
and cream cheese
COVER: Nori seaweed

CALIFORNIA   $160
FILLING: Nori seaweed, rice, shrimp, cucumber, 
avocado and cream cheese
COVER: Sesame seeds

EVI ROLL   $190
FILLING: Nori seaweed, rice, kanikama, 
cucumber, avocado and sriracha dressing
COVER: Shrimp

MAGURO ROLL                 $190
FILLING: Nori seaweed, rice, cucumber, cream 
cheese, avocado and sriracha dressing
COVER: Spicy tuna

LINDY ROLL   $220
FILLING: Nori seaweed, rice, shrimp, cucumber and avocado
COVER: Breaded and kanikama salad on top

LOBSTER ROLL                 $230
FILLING: Nori seaweed, rice, cooked lobster with guajillo chilli 
and butter, shrimp, cream cheese, cucumber and eel sauce
COVER: Avocado

SALMON ROLL                 $230
FILLING: Nori seaweed, rice, kanikama, cream cheese, 
avocado and cucumber
COVER: Salmon

MAKIS
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DESSERT

DESSERT

ICECREAM   $45
Available flavours, coconut, 

vanilla or chocolate. One scoop

HOT TEA                                    $30

AMERICAN COFFEE                 $40

AMERICAN DECAF                   $40

ESPRESSO                                $40

ESPRESSO DECAF                   $40

ESPRESSO MACCIATO            $40

CAPUCCINO                                      $50

FRAPUCCINO                                    $60

DOUBLE ESPRESSO                         $70

DOUBLE ESPRESSO MACCIATO     $70

IRISH COFFEE                                $115

CORN BREAD

$100

Corn bread 
accompanied with a 
three milk sauce and a 
scoop of icecream, 
select the flavour of 
your preference, 
coconut vanilla or 
chocolate

OREO CHEESECAKE

$95

A piece of delicious 
and creamy oreo 
cheesecake

PASTEL DE 
CHOCOLATE

$100

Double textured 
chocolate cake

COFFE

Tip not included. Prices in mexican pesos. Taxes included. The consumption of raw food  is under your own risk. We promote the 

responsible alcohol consumption. All rights reserved




