161 ATWATER BLVD
ATWATER CA 95301
(209) 812-6505

SIGUENOS EN: f



PBolanas | /?xpp(Z[iZ(Zl”Sj \ o8

Botana DE CAMARON CosTtAa AZUL W - »
Shrimp wrapped in bacon, Stuffed
with melted cheese. Served with ﬁ'ies. 30

LAaNGosTINOS A LA CORA
Large prawns cooked in our signature

spicy cora-Style sauce. Unforgettable. 37

CHickeN WINGS

Crispy wings tossed in your favorite e A s . \
sauce. From angy buffalo to smoky Shrimp, ceviche, oitopus, crab, g
BBQ or our spz'cy house mango, onion, and cucumber
blend. > Dz.18 | 1 Dz.26 tossed with fresh toppings. 28

Borana VIP
A grand seafood platter with shrimp, scallops,
and oétopus. Made for sharing
with friends. 35

[/Aguachikzs & Cold Sealood

AGUACHILE SINALOA
Fresh shrimp bathed in lime juice and red chile
sauce with cucumber and onions.
Pure Sinaloa flavor. 20

AGUACHILE REGULAR
Shrimp, lime, cucumber, onions, and chile.

Simple, bright, and fresh. 20

AGUACHILE CHILTEPIN MIXTO
Shrimp and oltopus in spicy chiltepin
pepper sauce with cucumber
and onion. 34

CAMARONES A LA COorA
rfgjgﬂ:;z:fjrg:gz !;,;i;:f “38 AGUACHILE CHILTEPIN CON CAMARON
Y L ’ / Sbrz'mp in chiltepin and lime with cucumber

and onion. Perfettly balanced

TIrITAS DE PESCADO heat and citrus. 30

Thin fish §trips marinated in lime with cucumber,

onion, habanero, and mango. 26 RiB EYE AGUACHILE
Rib Eye with choice of red, green, or chiltepin sauce,
AGUACHILE ESPECIAL cucumber, and onions. Bursting with
(Red or Green) a bold, spicy ﬂa-v?r: 45

Shrimp and seafood mix in
your choice of red or
green chile sauce.

Coastal freshness. 34

LATORRE

Layers of shrimp ceviche,
scallops, oftopus, and
avocado in house sauce. 28

Planning a party or event? We do Catering and Banquets Services. Ask your server for more info!

Please note: Eating raw or undercooked meats, seafood, oreggs can increase the risk of foodbome illness, espedially for those with certain health conditions.



[Par*r'illadas

PARRILLADA SGPER

A family-§tyle grill with chicken, §teak, Rib Eye, 2
quesadillas, rice, pico de gallo, baked potato, and fresh
vegetables. Made to share and celebrate. 80 (4 people)

§ ParriLLADA VIP

A grand mixed grill with chicken, Steak, rib eye, shrimp
skewers, 4 quesadillas, rice, beans,

¥/ pico de gallo, baked potato, and vegetables.
/ A complete feast for your table. 160 (8 people)

y Add Lobéter Tail. 230

f[ Mariscadas

Mariscapa La Praya

A true seafood celebration featuring Ranchero Shrimp,
Diabla Shrimp, Creamy Shrimp, Mojarra, Crab,

X 5 and 4 breaded shrimp. Served with bell peppers,
A\OICa]Q[QS onions, mussels, and your choice of vegetables

or house salad. 90 (4 people)

MovLcajeTE DE CAMARON

A sizzling §tone bowl filled with shrimp in a rich, spicy Mariscapa VIP

house sauce. Served bubbling hot with melted cheese. 32 The ultimate seafood feast — Diabla, Creamy, Mojo, and
Ranchero Shrimp with Oftopus, Red Snapper, Mojarra,

MorcajeTe DE MAR1scos Scallops, and Lobster. Served with vegetables,

A hearty mix of shrimp, snow crab, oltopus, and fish salad, and baked potatoes. For true

simmered in our flavorful house sauce and melted seafood lovers. 240

cheese. Ocean flavor at its best. 40 (1 2 people)

MovrcajeTE DE PoLLo
Grilled chicken with queso cotija and melted cheese. Served MARISCADA
sizzling with roasted salsa and fresh tortillas. 27 LA PATRONA /-

A powerful seafood mix
with Diabla Shrimp, =
Creamy Shrimp, Mojo
Shrimp, Ranchero
Shrimp, Ottopus,

Red Snapper, and Crab.
Served with b

vegetables or %

house salad. 160 K%

(8 people)

MovrcajeTE DE RiB Eve v LANGOSTA

Premium Rib Eye §teak and lobster tail served bubbling
in our signature molcajete sauce with melted cheese and
roasted salsa. 99

MovrcajeTE DE RiB Eve vy CAMARON

A combination of juicy Rib Eye §teak and shrimp
with queso cotija, melted cheese, and roasted salsa.
A customer favorite. 55

| \{
. MovrcajeTE MixTO
’ A perfect blend of Steak, chicken, and shrimp with nopal, queso cotija, and
melted cheese. Served in a hot Stone molcajete with roasted salsa. 36

MovcajeTE DE Ris Eve

Tender Rib Eye Steak with queso cotija and melted cheese, served in a hot
$tone bowl with roasted salsa. A bold, hearty dish. 45 (160z)

MoLcAJETE LA PLAaya

Premium rib eye §teak, lobster tail, chicken &3 shrimp. Served bubbling
in our signature molcajete sauce with melted cheese

and roasted salsa. 140 (4 People)

- SUPER SEAFOOD MOLCAJETE CON LANGOSTA
A feast of lobSter tail, shrimp, scallops, snow crab, oftopus, and fish
simmered in our signature house sauce and melted cheese. Served

sizzling in a volcanic Stone bowl. Pure luxury. 80



L e,

OSTADAS / CEVICHES

)

Tostapa LA PLaya
A signature creation
with shrimp, oftopus,
crab, shrimp ceviche,
mango, onions and

» avocado. 16

TostapA DE CAMARON
Crispy to§tada layered with fresh
shrimp and avocado. Served with onions,
cilantro, tomato, and cucumber. A coastal classic. 10

Tostapa DE Purro vy CAMARON
Crispy tostada topped with shrimp and oftopus
in our signature lime dressing. Served with
ontons, cilantro, tomato, and cucumber. 13

TosTapa pe CevicHE DE PEscapo
Fresh fish marinated in lime with tomato,
ctlantro, cucumber, and onions. 10

TostapA MixTA

A delicious blend of shrimp, crab, and oftopus.
Served with ontons, cilantro, fomato, and
cucumber Full of fresh ocean flavor. 15

TosTADA DE Ja1BA

Light and flavorful toStada topped with fresh
crab, lime, onions, ctlantro, fomato,

cucumber, and avocado. Delicious. 9

Tostapa DE PuLro
Fresh oétopus over a crispy tostada with lime, onions,
ctlantro, fomato, cucumber, and avocado. 13

TostapA DE CEVICHE DE CAMARON
Tender shrimp marinated in lime with tomato,
onion, cucumber, and cilantro. Refreshing. 10

CQQCI]‘;'I rS [ SEAFOOD COCK'I‘;\lLS]

CAMPECHANA

A vibrant seafood cocktail of shrimp and
oftopus in a zesty tomato and lime broth. 4
Served with onions, cilantro, tomato, |/
and cucumber. 21

CockTtaiL DE CAMARON
Chilled shrimp in a tangy house
cocktail sauce with

cucumber,
onions, and
avocado. 18

VUELVE A LA ViDA
A bold mix of shrimp, oftopus,
crab, oysters, and scallops. 22

CampECHANA LA Prava
Our house-style campechana
loaded with shrimp, ottopus,
scallops, oysters, and a special
sauce spicy blend. 22

CAMARONES A LA DiABLA

@A\\ARO.\'ES‘ [ PILETES
“Serwved with rice, beans and tortillas

Shrimp sautéed in our spicy red
A la Diabla” sauce. Bold, hot,
and flavorful. 20

Camarones Costa AzuL
Shrimp wrapped in bacon, Stuffed
with melted cheese, rice and beans.

Served with fries. 30

CaAMARONES A LA CrREMA
Sbrfmp simmered in a creamy butter sauce
with hints of garlic and herbs. 22

CaMARONES AL Mojo pE Ajo
Shrimp sautéed in garlic butter, onions, and mushrooms
Simple, aromatic, and classic. 20

CAMARONES VEGETARIANOS
Shrimp cooked with vegetables.

flavorful and guilt-free. 22

CamMmAarONES RANCHEROS
Shrimp cooked in a tomato and
chile ranchero sauce with

bell peppers and onion.

Hearty and savory. 22

FiLeTE RELLENO

Grilled fish fillet Stuffed with shrimp,
oftopus, crab, cheese, and creamy
sauce. Rich and

satisfying. 29

Camarones EMpPaNIZADOS
Crispy breaded golden shrimp
served with rice, beans,
and house sauce. 23

Camarones CuLicHI
Shrimp in a creamy green sauce
made with poblano

peppers and melted
cheese. 20

FiLETE A LA DiaBLA
Fish fillet simmered in spicy
red ‘aladiabla’ sauce. 22
FiLeTE AL Mojo pE Ajo
Fish fillet sautéed in garlic butter, onions,
mushrooms, and herbs. 22

FiLeTe EMPANIZADO
Coated in golden breadcrumbs and fried until crisp,
served with house sauce. 22

FiLeTE A LA PLANCHA
Grilled fish fillet lightly seasoned and cooked
to perfection for a smoky, fresh flavor. 19

Elevatc your events with our delicious catering!
Intimate or grand, we've got you covered.
Ask your server for more details.



CaLpo 7 MARES
A rich seafood soup with
shrimp, oftopus, fish, crab,
mussels, and snow crab. Frito
W The ocean in Perfectly seasoned and
\ one bowl. 26 golden—fried for a crispy

outside and tender inside.
" Carpo Costa Brava ® Served with pico

0 Arich seaf vod broth with de gaﬂa and lime.
| shrimp, and fish,
simmered in a spicy A 1A DiasrLa ©
houe base. 22 Cooked in our bold and spicy
‘a la diabla’ sauce, a fiery blend
of chile and garlic, with

[C)]z%?scados tnieros / Whole rish

CavLpo pE Pescapo
Traditional fish soup with vegetables and house ®

0 spices Hearty and authentic. 22 ddrep SRy fick.
I AL Mojo pE Ajo
L CaLpo pE CAMARON Sautéed in rich garlic butter with onions and mushrooms an a
p Classic shrimp soup in seafood broth with vegetables touch of herbs and spice. Aromatic, and full of flavor.
and mild spice. A coastal classic. 24 ?
S ! Empanizapo
N Coated in golden breadcrumbs and fried until crisp,
served with rice and beans, salad, and house sauce.
_tspecialidades / Surf” & Turl ] Bacrs
= sy A La Diasra
. | .0BSTER wiTH OcTOPUS t By the Pound
" Whole lobster paired with grilled oflopus.
A masterpiece from the sea. 95 BaGre Frito
- By the Pound
Ris Eve STEAK
Perfeltly cooked Rib Eye Steak served with Bacre AL Mojo D Ajo
baked potato and a vibrant mix By the Pound
/| of fresh vegetables. 100z 28 | 160z 45
e = MOJARRA
_ " Ocrorus aL CHEF 7 Frita — 20
Tender oftopus grilled to perfeltion, finished in
* house sauce Bold and unforgettable. 45 A LA Diasra — 21
Ocrorus con CAMARON AL Mojo Dt Ajo — 21
A perfelt surf G turf combo. Otopus and shrimp cooked together in our
signature sauce. 55
Ocrorus con Cayo / GUACHINANGO
Octopus paired with scallops. A luxurious (RED SNAPPER)

blend of flavor and texture. 65 By the Pound

LossTer TaiL & CAMARONES GUACHINANGO 7
Grilled lobster tail and shrimp. Simple, elegant, and RELLENG P Lo,
bursting with flavor. 65

: By the

7 . """‘&t,
ﬁ?‘g},

L.aANGosTA coN Cayo vy CAMARONES

' ,-"'.
/ Lobster tail served with scallops and
shrimp rich, buttery, and decadent. 75



Burritos & Hamburguesas ]

o ¥
BurriTo REGULAR

2, I8 Soft flour tortilla Stuffed with rice,
Y . beans, cheese, and your choice
¥ W, of meat. Classic and

felling. 15

BurrrTo SupREME

W Stuffed with rice, beans,

W cheese, and sour cream.
The ultimate burrito

experience. 17

BurriTo Mojapo
Smothered in our signature red or green sauce and
melted cheese. Messy and delicious. 19

BurriTo pE CAMARON
Grilled sbrir? burrito with rice, beans, and creamy
house sauce. Coastal comfort in every bite. 20

BurriTo pE CHILE RELLENO
A flour tortilla filled with a cheese-stuffed chile relleno,
rice, beans, and our house salsa . 19

HAMBURGUESA
Juicy burger on a toasted bun with lettuce, tomato,
onion, and our house dressing. 12

Add Bacon 16

QUESADILLAS i

QuEesapIiLLA DE CAMARON
Grilled flour tortilla filled with shrimp and melted
cheese. Golden, melty, and delicious. 18

QuesapiLLA DE HARINA DE AsapA
Grilled $teak and melted cheese folded in a warm
Sflour tortilla. Classic and satisfying. 16

Three cheesy beef
quesabirrias served
with rice and beans.

Slow-cooked flavor
folded in crisp
tortillas. 20

llems )

Rice. 3 Limones. 1 Nopal. 3

Fries. 4.5 Toétada. 1 Sour Cream. 1

Mayo. 1 Bean Dip. 3.5 Chips & Salsa. 4
Beans. 3 Galletas. 1 Chiles Toreados. 1.5
Salad. 4.5 Shrimp. 4 Cebollitas Asadas. 1.5
Queso.3.5  O¢topus. 4.5 Agua Chile Sauce. 2
Mango. 3 Avocado. 3.5 Tortillas (3) Flour
Huevos. 3 Guacamole. 6 or Corn. 3.5

Salsa de Chips. 160z $8 | 320z $16
Salsa Zarandeada. 160z $8 | 320z $16

Cl%lcos

Taco peE AsADA

Classic grilled §teak taco with cilantro, onion,
and fresh lime. 4.5 Taco de Papa. 4.5

Taco EnseENnapA DE CAMARON
Battered shrimp with lettuce, pico de gallo,
avocado, and creamy sauce. 13

Taco ExsenapA DE PEscapo
Crispy battered fish with lettuce, pico de gallo, avocado,
and creamy sauce. Baja-inspired perfection. 14

Taco Especial
Fish fillet taco with house sauce, lettuce, pico de gallo,
avocado, and jalaperio — simple and satisfying. 10

Taco Salad a la Diabla
Crispy tortilla bowl filled with spicy shrimp, rice, beans,
lettuce, avocado, and our fiery Diabla sauce. 18

Chavindeca
Handmade corn tortillas filled with melted cheese and your
choice of meat, grilled to perfection. Shrimp 16 | Asada 15

Taco Governador
Tomato, onions, bell peppers, and creamy dressing simple
and delicious. Served on a handmade tortillas.

Asada 10 Fish 10 Pulpo 13
Chicken 10 Shrimp 10 Mixto 13
(Choose 2 Items)

[Sp@Ciain Plales

Grilled Chicken
Juicy seasoned chicken breast grilled to perfeition, served
with rice and beans. 17

Chicken in Cream Sauce
Tender chicken cooked in a creamy housemade sauce
with a touch of spice. 18

Culichi Chicken
Chicken breast covered in a creamy green poblano sauce
with melted cheese, La Playa Style. 18

Ranchero Steak
Beef pieces simmered in ranchero sauce with tomato,
onion, and peppers, served with rice and beans. 19

Carne Asada
Delicious grilled Steak served with rice and beans
and tortillas. 19

(@ N
CATERING ~ BUFFET ~ BANQUETS
Got a special event coming up? Let us bring the
sea’s flavor to your celebration!

FamiLy GATHERINGS
WEDDINGS CORPORATE

BirRTHDAYS SpeciAaL EVENTS

ASK YOUR SERVER
FOR MORE INFO, OR JUST
GIVE US A CALL!




BirriA DE REs $18

SQTENDER ‘BEEF-SLOWLY COOKED IN A =
/S / ”_,._f RICH, SPICED CHILI SAUCE. = . y

-~ SERVED WITH HANDMADE
_— CORN TORTILLAS. $18-

RIBEYE SANDWICH
~ RIBEYE, PROVOLONE CHEESE,
FRIES AND RANCH. $18

FrENcH ToAST
SLICES OF BREAD SOAKED IN CINNAMON
SPICED EGG BATTER, COOKED UNTIL
GOLDEN AND SERVED WITH WARM
MAPLE SYRUP AND A SPRINKLE

GRILLED CHICKEN TURKEY SANDWICH OF POWDERED SUGAR
A HEARTY SANDWICH, LAYERED WITH FRESH INGREDIENTS STRAWBERRYS.
AND SERVED WITH A SIDE OF GOLDEN, $1699

CRISPY FRENCH FRIES. $16.99

PANCAKES

FLUFFY PANCAKES TOPPED WITH FRESH.
SEASONAL FRUIT. $16

ONE PANCAKE. $6

OMELET
CHICI(EN, HAM, OR VEGETARIAN
OMELET, SERVED WITH COUNTRY
POTATOES AND A SIDE OF
SEASONAL FRUIT. $16.99

CHiILAQUILES DELUXE
RED OR GREEN CHILAQUILES
SERVED WITH STEAK, ONE EGG,
RICE, AND BEANS. $18 La PaTrONA
ADD AN EGG $2.50. 10 0z. Rib EYE STEAK
CHILAQUILES AND SERVED WITH EGGS ANY STYLE,
ONE EGG. $12 COUNTRY POTATOES, TOAST, AND OUR
HOUSE MOLCAJETE SAUCE. $28

Hawm & Ecas
HAM AND EGGS, RICE
AND BEANS. $12

MENUDO $16.99
Con Pata $18.99




A Deliciously slow-cooked lobster accompanied
by a juicy ribeye steak, complemented

with a baked potato and a selection
fresh vegetables2l 6oz=$99 == —

Sorkes Rojos $18
Chicken or beef; with rice
and beans. Served with
mole sauce. $20 Al carte $9

SoPEs $18
Chicken or beef, with rice and beans.

Tacos
Chicken or Asada, rice and beans
with handmade corn tortillas. $12

Chicken or cheese Arroz y frijoles $18
Potasoe. $14 V" Ala Carra $14

Tacos Dorabpos
Chicken, Potatoes or Cheese
Arrozy frijoles $18
A la Carta $14

TosTtaDAS
Chicken, asada or potatoe. $12

FisH SAaLaD $18
CHICKEN $16 o
Housk SaLap s10 €

Queso fresco, greens,
temporal fruits.

Chicken, Ribeye & Shrimp, rice,
beans and tortillas. $26

ENcHILADAS $18
A LA CARTA $14
Choice of green or red enchiladas, covered in a
zesty sauce and topped with a crisp mix
of lettuce, cabbage, and cheese. $18
(Add shrimp for $20)

CHILE RELLENO

A stuffed chile relleno served with
rice, beans, & tortillas. $16
Add an extra one for $20

Birria de Res
A 160z slow-cooked beef

simmered, in rich red chile

broth with traditional
Mexican spices. Served
tender, juicy, and

Sfull of flavor. $20
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