CRUDA
ARROZ MARINERO "seAFoOD RICE" ‘:\,A,,,,R,,E

Shrimp, Octopus, Mussels, Veggies & Rice sauteed to
perfection.

TORITOS ;opster - 13 Marlin - 13
Yellow Caribe Peppers Stuffed with your choice of
meat & topped w/ melted Oaxaca blend cheese

LA GOBERNADORA 13
Quesadilla packed w/ Oaxaca cheese & Shrimp

CALAMAR FRITO 17

Crispy Calamari served on a tower w/ housemade sauces

RADAS

- *POKE NACHOS 16

z Marinated raw Ahi Tuna over crispy wonton chips. Topped
M v/ green onion, nori, cilantro, jalapefio & spicy aioli

*TOSTI-CEVICHE 16
Street-style Tostitos w/ Shrimp Ceviche
*TORRE MARISQUERA 35

Tower of Seafood served part Hot & part Cold. 1/2 dz Fresh
Oysters, 3 Oyster Rockefeller, Bacon wrapped Shrimp, crispy
Jumbo Shrimp & Shrimp-Octopus Aguachile

%W MOLCAJETES CALIENTES

MOLCAJETE MIXTO 34"

Red Snapper Fish, Grilled Jumbo Shrimp, Octopus & Veggies
in a Fire Roasted Salsa

MOLCAJETE CAMARON BANDERA 38
Bacon Wrapped Shrimp stuffed w/ Queso. Half Culichi
sauce & half Bucanero sauce. Served w/ Rice

MOLCAJETE A LA BRASA 33%
Charbroiled Jumbo Shrimp & Octopus. Served w/ Rice & a

SERVED HOT

SHRIMP, AHI TUNA or SCALLOP marinated in fresh-squeezed lime

Queso Oaxaca Quesadilla *SHRIMP 26%° | *AHI TUNA 26%° | *SCALLOP 34% | *MIXTO 32%°

COCTELES / CALDOS

CAMARON 16
*CAMPECHANA 25
*MALEFICIO 25

CALDO 7 MARES 21

JUGO BICHI 6

JUGO ESPECIAL NEWw 8

*CRUDA SAMPLER 12

1 Lobster Torito, 1 Blue Point Oyster, 1 Caldo Bichi

FRESH OYSTERS

*OSTIONES EN AGUACHILE new 19

1/2 Dz Fresh Oysters marinated in your choice of aguachile sauce

*OSTIONES FRESCOS 16%/ 32%

BLUE POINT "EASTERN"

*OSTIONES A LA CRUDA 29%

1/2 Dozen Fresh Oysters topped w/ Shrimp Ceviche,
Avocado & Serrano pepper

OSTIONES ROCKEFELLER 219
1/2 Dozen Charbroiled Rockefeller Style Oyster Topped w/
melted cheese & chorizo

MOLCAJETES FRIOS W

juice, chili peppers, salt, pepper & cilantro. Mixed w/ slices of
cucumber, red onion & avocado. Served w/ Tostadas & Saladitas

e MANGO HABANERO AGUACHILE
e BLACK SALSAS AGUACHILE

. CHILTEPIN AGUACHILE

e GREEN OR RED AGUACHILE

Spicyness can be adjusted upon request

GRILLED SHRIMP FAJITAS 24%
Charbroiled Shrimp over a bed of Rice, Served w/ Salad,
Frijoles Charros & salsas

CAMARON BUCANERO 29%

Shrimp in Red Creamy Salsa made with Chiles Guajillos and
Mexican crema. A Must Try!

FILETE DIVORCIADO 19”

Pan-Seared Fish fillet. Half Culichi sauce & half Bucanero
sauce. Topped w/ Oaxaca cheese. Served w/ rice

CAMARON CULICHI ENCHILADAS 23%

Cooked Shrimp, Culichi sauce & Oaxaca cheese enchiladas.
Served w/ Rice, Frijoles Charros & side Salad

TACOS PULPO AL PASTOR 17°%
3 PER ORDER. Sweet and Spicy. Octopus mixed with
achiote & chili guajillo simmered in pineapple juice

TACOS CAPEADOS

3 Crispy Beer-Battered Tacos. Red Snapper Fish or Mexican
Shrimp Tacos. Served w/ coleslaw & salsas

Red Snapper Fish - 15°°  Shrimp - 14°°
TACOS GOBERNADOR A LA BRASA

Cheesy Tacos folded in between Crispy Grilled Corn Tortillas.
Served w/ side salsas

Shrimp - 17°°  Marlin - 16*°

TOSTADAS

* TOSTADA CEVICHE DE CAMARON 10%
Shrimp Ceviche Made Fresh Daily!

*TOSTADA DE AGUACHILE 14%
Fresh raw Shrimp Aguachile tostada

*TOSTADA POKE MANGO 14%°
Fresh Ahi Tuna & mango on a bed of guac'
TOSTADA ZARANDEADA 14%”

Shrimp & corn tortilla charbroiled to perfection

GRILLED CHIPOTLE SALMON 26”

Grilled Salmon on a bed of Rice. Served w/
grilled Zucchini & house Salad

CAMARON CULICHI 22%

Shrimp in Culichi Salsa made with roasted poblanos and
Mexican crema. A true CRUDA delight!

*SURF N' TURF BURGER 207

Beef patty, Sautéed Lobster meat, Chiltepin Queso blend,
Jalapefio Aioli, Chipotle mayo, Lettuce, Tomato & Onion.
Topped w/ a Bacon wrapped Shrimp! Served w/ Fries

MAR Y PINA 32”
Pineapple-half, Red Snapper Fillet, Grilled Shrimp, Onions &
Peppers. Broiled w/ Culichi sauce & Oaxaca cheese. Served w/
Salsas, Rice & Tortillas

CAMARONES COSTA AZUL 28”7
Bacon Wrapped Shrimp stuffed w/ Queso. Served w/ Rice,

Frijoles Charros & side Salad
PASTA CON CAMARON A LA BUCANERA 24~

Garlic Butter Sautéed Shrimp & Mussels. Served over a
creamy Bucanero Sauced Spaghetti

CHICHARRON DE PARGO 32”

Whole Red Snapper Fish Fried to Perfection. Served Chicharron
Style w/ fresh salsas, Avocado, Rice & Corn Tortillas

FILETE AL MOJO DE AJO 26”

Garlic Fish Filet served w/ Rice, Salad and Fries

*TOSTADA DE AHI TUNA 14%°
Fresh Marinated Ahi Tuna tostada

*TOSTADA CAMPECHANA 16%
Cooked shrimp, Octopus & Calamari tostada
LORENZA DE MARLIN 13%°
Smoked Marlin, Oaxaca queso on a charbroiled tostada
TOSTADA CAMARON AL PASTOR 14%°

Al Pastor style sautéed Shrimp on charbroiled pineapple

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,

20% GRATUITY WILL BE ADDED TO PARTIES OF SIX (6) OR MORE

SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS



©

DOWNTOWN, TUCSON

BRUNCH

1TMAM-3PM

GRILLED FISH TACOS 12

3 PER ORDER. Grilled Fish tacos with coleslaw, chipotle
sauce & cilantro. Served w/ house salsa Sub Grilled Shrimp +2

SHRIMP AVOCADO TORTA /¥ 15

Grilled Shrimp, guac, queso, chipotle mayo, fresh
cilantro, red onions & tomato on a locally baked Telera
roll. Served w/ Fries & chipotle mayo

FISH & CHIPS 12

Crispy beer battered Fish. Served w/ fries & coleslaw

*CRUDA CHEESEBURGER 12

Beef patty, Queso blend, Jalapefio Aioli, Chipotle mayo,
lettuce, tomato & onion. Served w/ Fries

GRILLED-SHRIMP SALAD 15

Perfectly grilled Shrimp served w/ spring mix, strawberries,
almonds, cranberries & vinaigrette

BIZCOCHOS —

CARLOTA DE LIMON 8
CHOCO FLAN 10
FRESA CHEESECAKE "W 10

[ E
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PLEASE USE THE QR CODE ABOVE TO STAY
CONNECTED.
LIKE, FOLLOW & LET US KNOW HOW WE DID.
THANK YOU FOR ALLOWING US TO SERVE YOU!

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
CRUDAMARISCOS.COM

SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS



