
C E V I C H E S   •   A G U A C H I L E S   •   R A W

  CEVICHE CONTRAMAR
 CURED FISH, KOHLRABI, 

PICO DE GALLO MARINADE

COCTEL VUELVE A LA VIDA* 
SHRIMP, OCTOPUS, FISH, 

MEXICAN COCKTAIL SAUCE

CRUDO DE CAMARÓN*
RAW SHRIMP, SALSA MACHA, 

PEANUTS, RADISH

FRESH OYSTERS*    
SALSA BRUJA MIGNONETTE

Half dozen • One dozen

AGUACHILE NEGRO DE RES* 
SRF DOMESTIC WAGYU TENDERLOIN,  

SALSA NEGRA, CUCUMBER,  
RED ONION, AVOCADO

TACOS DE HONGOS VG
SAUTÉED DESERT MOON 
FARM MUSHROOMS,  
MORITA ADOBO

TACOS DE PESCADO 
AL PASTOR
AL PASTOR FISH, PINEAPPLE,  
ONION, CILANTRO

TACOS DE GAONERAS*
SRF DOMESTIC WAGYU  
TENDERLOIN, GRILLED ONIONS,  
CHARRED SALSA

PULPOS A LA GALLEGA
OCTOPUS, POTATOES, 
PAPRIKA, OLIVE OIL

JAIBA SUAVE
SOFT SHELL CRAB, ONION, 
CILANTRO, FLOUR TORTILLAS

A P P E T I Z E R S

 VG Vegan                         V Vegetarian                  Cantina Contramar Classic
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

  SOPES V
REFRIED BLACK BEANS, 

RICOTTA SALATA
+ Al pastor fish      

SOPE ELEGANTE* 
IMPERIAL CAVIAR, 

CRÈME FRAÎCHE

QUESADILLAS FRITAS V
CRISPY CORN MASA, 
QUESILLO, EPAZOTE

 PESCADILLAS
FRIED FISH-A-DILLAS 

BROILED OYSTERS* 
SPINACH CREAM,

CHILE SERRANO, CHEESE
Half dozen • One dozen

QUESO FUNDIDO V
MELTED CHEESE, CORN AND 

FLOUR TORTILLAS
+ Chile poblano rajas v 

+ Chorizo 

T O S T A D A S
1 pc.

  ATÚN
TUNA, CHIPOTLE MAYONNAISE, 

FRIED LEEKS, AVOCADO

CANGREJO
DUNGENESS CRAB, CELERY ROOT,

CHILE HABANERO

CAMARÓN
SHRIMP SALAD, REFRIED BLACK BEANS

CAMOTE V
SWEET POTATO, SPICY LABNEH, 

PEANUTS, FENNEL

TOSTADA FLIGHT
ONE OF EACH



S A L A D S  •  S O U P S

ENSALADA DE NOPALES V
CACTUS, WATERMELON RADISH,  

WATERCRESS, QUESO COTIJA

SOPA DE TORTILLA
CHICHARRÓN, TORTILLA CRISPS, QUESO PANELA,  

AVOCADO, CHILE GUAJILLO

ENSALADA CAESAR ESTILO CANTINA
ROMAINE, CROUTONS, PARMESAN, 

WHITE ANCHOVIES, CLASSIC DRESSING

E N T R E E S

ARROZ VERDE V
ARBORIO RICE, PIPIÁN, 

CHILE POBLANO

PESCADO A  
LA VERACRUZANA*

FISH, TOMATO, BELL PEPPERS, 
CHILE GÜERO, CAPERS 

SHORT RIB
BLACK ADOBO, POTATO
PUREÉ, LEAFY GREENS,

PICKLED ONION

CAMARONES 
AL AJILLO*

PRAWNS, CRISPY GARLIC, 
CHILE GUAJILLO

CARNE ASADA*
SRF DOMESTIC WAGYU
CHARRED SKIRT STEAK,

GRILLED SCALLIONS, SALSA   FIDEO COSTEÑO
ANGEL HAIR PASTA, 
MIXED SEAFOOD, 

AVOCADO MAYONNAISEENMOLADAS DE POLLO
CHICKEN, CORN TORTILLAS, MOLE, 

RICOTTA SALATA

GUACAMOLE  
WITH TOTOPOS VG

TOMATO, ONION, CILANTRO

RAJAS CON CREMA V
CHARRED CHILE POBLANO,  

WHITE CORN KERNELS,  
CRÈME FRAÎCHE

FRIJOLES REFRITOS VG
REFRIED BLACK BEANS

 VG Vegan                         V Vegetarian                  Cantina Contramar Classic
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

T O  S H A R E 

  PESCADO A LA TALLA
CONTRAMAR*

WHOLE GRILLED FISH, RED ADOBO, PARSLEY RUB, 
REFRIED BLACK BEANS

GRILLED 21-DAY 
DRY-AGED TOMAHAWK*

CHARRED ONIONS,  
GUACAMOLE, SALSA

CHAMORRO
BRAISED PORK SHANK,

BEER ADOBO

  CAMOTE A LAS BRASAS
CHARRED SWEET POTATO,

BONE MARROW SALSA NEGRA

SERVED WITH FRESH HANDMADE CORN TORTILLAS FROM OUR COMAL

S I D E S


