PESCAITO

Seafood & Caribbean Cuisine
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OSTRAS FRESCAS
| FRESH OYSTERS

BIENVENIDOS
WELCOME

Bienvenido a Las Croabas, donde la brisa del mar, la magia de la
Bahia Bioluminiscente, el azul turquesa de a Cordillera de Cayos
de Fajardo y el encanto de sus playas se combinan para crear el
ambiente perfecto.

" . . CALAMARES FRITOS -
Deléitate con Mariscos Frescos directamente del Mar a tu Mesa, | FRIED CALAMARI .

jugosos Cortes de Carne y auténticos Sabores Puertorriquefios,
acompanados de una Cocteleria Creativa, amplia Carta de Vinos y
un Servicio de  Estrellas que te haran sentir en casa. jDISFRUTA
LA EXPERIENCIA PESCAITO!

Welcome to Las Croahas, where the sea breeze, the magic of the
Bioluminescent Bay, the turquoise blue of the Fajardo Keys, and the
charm of its beaches come together to create the perfect setting.

Indulge in Fresh Seafood, directly from the Sea to your Table, juicy
Prime Cuts of Meat, and authentic Puerto Rican Flavors,
accompanied by Creative Cocktails, an extensive Wine List, and
9-Star Service that will make you feel right at home. ENJOY THE
PESCAITO EXPERIENCE!

CEVICHE DE PESCADO
I FISH CEVICHE

CHORIZO AL VINO °
/ CHORIZO IN RED WINE



™ APERITIVOS

Appetizers
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; “ICeviche de Pescado $16
- Fish Ceviche
Queso Frito en Salsa de $10
Guayaba _
. Fried Cheese with Guava Sauce
Chorizos al Vino $12

Chorizo Style Sausages in Wine

Calamares Empanados $13
Fried Calamari

Empanadillitas de Chapin $9

Mini Fish Turnover

Empanadillitas de Pernil = $9
Mini Pork Turnovers
Mini Arepas de Coco $8 Céctel de Carrucho $25
Mini Coconut Flour Fritters Conch Cocktail
Sliders de Langosta $27 Coctel de Camarones . $16
Lobster Sliders (x2) Shrimp Cocktail
. Chicharrones de Pescado  $16 Ostras Frescas $18 $32

en Salsa Alioli de la Casa Fresh Oyorers

Fish Bites in House Aioli Sauce

Céctel de Pulpo $22

con Chips de Platano / Octopus
Cocktail with Plantain Chips

MANTARRAYA
: SAMPLER

Mantarraya Sampler $40

Incluye: Mini Empanadillas de Chapin, Queso Frito, Camarones
Empanados con Coco, Mero Empanado y Mini Arepas Regulares o de Coco

Includes: Mini Fish Turnovers, Fried Cheese, Coconut Shrimp, Fish bites,
& Regular or Coconut Mini Flour Fritters

Ensalada Mixta con Papaya y Ensalada Cae

Vinagreta de Pifla y Mango o Pells /with Chicken

Mixed Salad with Papaya Chunks and Pinneaple Wi I, £

& Mango Vinaigrette con Camarones / with Shrimp
Asopao de Langosta Asopao de Pollo

Lobster Gumbo Chicken Gumbo
Asopao de Mariscos

m Seafood Gumbo

*En grupos de 6 personas o mas se afiadird automaticamente un 18% de propina. No se podra dividir
en mas de 3 cuentas sin previa autorizacién / *In groups of 6 or more people, an 18% gratuity
will be automatically added. It cannot be divided into more than 3 bills without prior authorization.
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LANGOSTA FRESCA
| FRESH LOBSTER

EL ROMPEOLAS
| THE BREAKWATER
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-_aé L MAR Y TIERRA: LANGOSTA Y CHURRASCO
F ': I SURF & TURF: LOBSTER & SKIRT STEAK
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CHILLO RELLENO DE CAMARONES
I SHRIMP STUFFED RED SNAPPER
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PAELLAPERSONAL e ) . -
| PERSONAL PAELLA ¢, . LANGOSTA RELLENA
| ot L% I STUFFED LOBSTER

B
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Paella Marinera $52
Seafood Paella (Clams, Shrimp, Fish, Octopus, Rellena tu Langosta / Fill your Lobster
Calamari and Peppers) | Aflade Langosta +$32 Precio Adicional* / Additional price*

por libra / Add Lobster +$32 / per Ibs (No incluye
acompafante / Entreé Only)

. Rellena de Rellena de
Paella Marinera (Personal) $26

Seafood Paella “Personal Size” (Clams, M?"SCOS Camarones
Shrimp, Fish, Octopus, Calamari and Mixtos $42 $24

Peppers) (No incluye acompafante / / Conch, Octopus / Shrimp

Entreé Only) & Shrimp

El Rompeolas $65 *El Relleno / *The Stuffing
The Breakwater

Mofongo, Arroz Mamposteado, Churrasco
y Camarones en Crema de Ajo

/ Mashed Plantain, Mamposteado Rice, Skirt

A ! : *Langosta Fresca sin relleno a $32.00 por libra.
Steak & Shrimp in Garlic Sauce

El relleno puede ser en salsa Cremosa de Ajo,

al Ajillo, a la Criolla o en Salsa de Mantequilla.

Egzblg)lgisserLT?l{I‘QOSta 160z $65 / Fresh Lobster with no stuffing, $32.00 per Ibs.

’ The stuffing is additional, and can be in Garlic
Langosta Fresca $32* Cream Sauce, Garlic Sauce, Creole Sauce or Butter Sauce.
Fresh Lobster *Por libra /Per Ibs

Churrasco y Ribeye y
Camarones $45 Langosta $80
Skirt Steak & Shrimp Ribeye Steak & Lobster
Churrasco y Tomahawk 3lbs. y
Langosta 1.5lbs $69 Langosta 1.5lbs $125
Skirt Steak & Lobster 3lbs. Tomahawk Steak & Lobster

““SCREA EL TUYO!

Create Your Own!

Todos los Platos Principales incluyen 1 Acompanante excepto Mofongos Rellenos, Pastas y Paellas.
| All Main Courses include 1 Side except Stuffed Mofongos, Pastas and Paellas.




MOFONGO RELLENO DE LANGOSTA
/ LOBSTER STUFFED MOFONGO

&

MOFONGO RELLENO DE CHURRASCO
I SKIRT STEAK STUFFED MOFONGO

.

CHILLO FRITO
| FRIED RED SNAPPER

MOFONGO RELENO DE VEGETALES
| VEGETABLES STUFFED MOFONGO




Stuffed Mofongo’s

Mofongo Relleno de Pulpo $34
Octopus Stuffed Mofongo

Mofongo Relleno de Carrucho $28
Caribbean Conch Stuffed Mofongo

Mofongo Relleno de Vegetales $18
Vegetables Stuffed Mofongo

Mofongo Relleno de Langosta $37
Lobster Stuffed Mofongo

Mofongo Relleno de Pescado $24
Fish Stuffed Mofongo

- - : 1 Mofongo Relleno de Pollo $18

' Chicken Stuffed Mofongo
MOFONGO RELLENO DE CAMARONES . i
| SHRIMP STUFFED MOFONGO ‘ Mofongo Relleno de Churrasco $25 =

' . Skirt Steak Stuffed Mofongo

Mofongo Relleno de Mariscos $34
Seafood Stuffed Mofongo

Mofongo Relleno de Camarones $22
Shrimp Stuffed Mofongo

PESCADOS Y MARISCOS

. ood
Filete de Dorado Relleno Mero Empanado Relleno Seaf
de Camarones $46 de Mariscos $60
Shrimp Stuffed Mahi Mahi Fillet Seafood Stuffed Breaded Grouper
Filete de Salmodn $23 Filete de Mero $20
Salmon Fillet Grouper Fillet
Filete de Dorado $23 Camarones al Ajillo $24
Mahi Mahi Fillet Shrimp in Garlic Sauce - )L
5 5 » .

Chillo Frito $24* Carrucho Fresco $28 %
Fried Red Snapper *Por libra /Per Ibs Fresh Conch }1:_

. . Pulpo Fresco $26 - ‘
Filete de Chillo $22 LA R

Red Snapper Fillet

SALSAS SUGERIDAS IE=H F II.E DE DI'U:D-(.] RELLENO DE ;AMARONES

Mantequilla, Ajillo, Crema al Curry, Crema de Ajo o Criolla / ' / SHRIMP STUFFED MAHI MAHI FILLET
Butter, Garlic Sauce, Curry Cream, Garlic Cream or Creole Sauce e o e




~ CHURRASCO RELLENO DE MARISCOS
/' SEAFOOD STUFFED SKIRT STEAK

EXPLOSION BURGER
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Ot " "% CHURRASCO RELLENO DE CAMARONES
; . BT ~ [ SHRIMP STUFFED SKIRT STEAK




TOMAHAWK STEAK
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CARNES

Tomahawk Steak 3lbs. $95 Fettcc' ne i ".*

Incluye dos complementos / Includes two side dishes Lo o3
T

Churrasco 120z $33 .- ; ;A
120z. Skirt steak -

Ribeye Steak 160z $44

Costillas St. Louis
en Saisa BBQ de la casa /st. Louis 22 Half Rack

Ribs in house-made BBQ sauce $37 Full Rack

Costillas de Cordero $35
Lamb Chops Pollo / Chicken $20

Pechuga de Pollo $19 Salsas / Sauces:
Chicken Breast Pesto, Alfredo y Crema de Ajo

Explosion Burger $25 / Pesto, Alfredo & Garlic Cream

Hamburguesa con Amarillos, Tocineta, Queso, Pepinillos,
Cebollas Crujientes, Lechuga y Tomate /
Burger with Sweet Plantains, Bacon, Cheese, Pickles, Crispy
Onions, Lettuce and Tomato
EL CONSUMO DE CARNES, AVES, MARISCOS, CRUSTACEOS, MOLUSCOS, HUEVOS CRUDOS O POCO COCIDOS
PODRIA AUMENTAR EL RIESGO DE CONTRAER ENFERMEDADES TRANSMITIDAS POR ESTOS ALIMENTOS. /

(EATING MEAT, POULTRY, SHELLFISH, MOLLUSCS, RAW OR UNDERCOOKED EGGS COULD INCREASE THE RISK
OF CONTRACTING DISEASES TRANSMITTED BY THESE FOODS.)

ACOMPANANTES

Side Dishes

RIBEYE STEAK

Arroz Mamposteado $5 Amarillos $5
Mamposteado Style Rice Sweet Plantains
Arroz Blanco y Ensalada de la Casa $5
Habichuelas $5 House Salad
White Ri B
ite Rice and Beans Mofong_o $6 : — |
Papas _Fritas $5 Mashed Fried Plantain (+$1) ¥ _
French Fries Bifongo $6 . .
. hed Fried Plantain and £
Batatas Fritas $5 Mas . N
Sweet Potato Fries Swe:t Planta; A (D COSTILLAS DE CORDERO
Trifongo $6 | LAMB CHOPS
Tostones $5 Mashed Fgried Plantain,
Fried Plantains Sweet Plantain and Cassava (+$1)
Tostones de Pana $5 Papas Majadas $5
Fried Bread Fruit Mashed Potatoes

Arepas Regular o Coco $7 Vegetales Mixtos $6
Coconut or Plain Flour Fritters (+$2) Mixed Vegetables (+$1)

Majado de Malanga $7 Risotto de Mamposteado $10

Mashed Taro (+$2) o de Setas y Tocineta / Bacon & Mushroom
or Mamposteado Risotto (+$5)

Mini Arepas de Coco $6 Arroz con Coco $8

Mini Coconut Flour Fritters (+$1) Coconut Flavored Rice (+$3)

TODOS LOS PLATOS PRINCIPALES INCLUYEN T ACOMPANANTE A ESCOGER EXCEPTO MOFONGOS RELLENOS Y
PAELLAS. CARGOS ADICIONALES PUEDEN APLICAR. | ALL ENTREE MENU DISHES INCLUDE 1SIDE DISH TO
CHOOSE FROM EXCEPT STUFFED MOFONGO'S AND PAELLAS. ADDITIONAL CHARGES MAY APPLY.
(*PRECIO ADICIONAL | *ADDITIONAL PRICE)



CHOCOLATE LAVA CAKE

=

CINCO LECHES DE COCO
| COCONUT TRES LECHES

-




SLIDERS CON QUESO CHEDDAR

& 'ﬁ / CHEDDAR CHEESE BEEF SLIDERS

- . B

Sliders c r (2) Tiritas de Pollo Empanadas -
y Papas tas $ \\\ con Papas Frltas $11
Beef sliders : : N

with C
and French Eries \
Macarro o5

L\IIDESEJ|

POSTR

Don't forget
Dessert!

PISTACHIO
CHEESECAKE

Créme Brilée de Baileys $9
Baileys Creme Brulée

Cinco Leches de Coco $8
Coconut Tres Leches

Flan de Queso $7

Cheese Flan

Chocolate Lava Cake $11

con Helado de Vainilla / with Vanilla Ice Cream

Cheesecake de Pistachio $8.50

Pistachio Cheesecake

Cheesecake de Dulce de Leche $8.50

Dulce de Leche Cheesecake

BOLITA DE HELADO ADICIONAL $3. SABORES DISPONIBLES: VAINILLA O COOKIES & CREAM
/ ADDITIONAL ICE CREAM SCOOP $3. AVAILABLE FLAVORS: VANILLA OR COOKIES & CREAM

o
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BERIRAS

= Sprife Cedql; Coke Certly

. ,
MARGARITA CLASICA REFRESCOS DE FUENTE $3.95 C/U | FOUNTAIN SODAS $3.95 EACH
t |/ CLASSIC MARGARITA

‘ FRAPPES

Fresa / Strawberry Mango
Parcha / Passion Fruit Pina Colada
Limén / Lime

CEAS

L

Medalla Modelo Rubia $4.50
Michelob $4.50 Stella Artois $6
Heineken $5 Ocean Lab SJU $6
Heineken 0.0 $4 Ocean Lab Blonde $6
Corona Extra $4.50 Ocean Lab Mambo $6
] 7 Coors Light ¢4 Smirnoff Green Apple $5
FRAPPE DE FRESA

k.
| STRAWBERRY FRAPPE &

LIMONADAS FRESCAS
| FRESH LEMONADES

CERVEZAS FRIAS
/ COLD BEERS



