Ostioneria Escamilla M enu

Address:
Ignacio Lopez Rayon 404, Barrio de Sta Clara, 50090
Tolucade Lerdo, Méx., Mexico

Phone: +52 722 215 7370

Opening times:
11:00 AM - 07:00 PM

Empanadas

Coctel de Camaron

Caldo de Camardn

Camarones Empanizados
Tostadas de Ceviche de Pescado
Aguacate Relleno de Atlin
Cerveza

Filete Empanizado

MojarraAl Mojo de Ajo

Filete Al Mojode Ajo

Filete Empapelado

Camarones BBQ

Empanada de Camaron Con Queso Y Michelada Con Clamato
Camarones A la Mantequilla
Coctel de Camaron Pulpo
Empanada de Pescado Con Queso
Dobladita de Camardn

Filete Al Adobo

Empanada de Pez

Coctel de Camaron Verde
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The menu at Ostioneria Escamilla offers a delightful selection of seafood dishes that cater to all tastes. Empanadas
and Empanada de Camaron Con Queso Y Michelada Con Clamato stand out as perfect appetizers, offering rich
flavors and a satisfying start to your meal. For those who enjoy fresh seafood, the Céctel de Camaron and Coctel de
Camar6n Pulpo provide an exciting combination of shrimp and octopus in a tangy, refreshing cocktail. If you're



craving something heartier, the Camar ones Empanizados and Camarones A la Mantequilla are sure to please, with
crispy, golden shrimp or buttery goodness that bursts with flavor.

For awarm, comforting dish, the Caldo de Camar én offers a rich and flavorful shrimp broth, while the Tostadas de
Ceviche de Pescado delivers a zesty fish ceviche perfect for those who love a bit of spice. The Aguacate Relleno de
Atun offers a creamy, avocado-filled option, ideal for a light yet filling meal. The Mojarra Al Mojo de Ajo and
Filete Al Mojo de Ajo are great choices for garlic lovers, serving up perfectly cooked fish and fillets in a savory
garlic sauce.

For something unique, the Filete Empapelado and Filete Empanizado both present different, yet equally delicious
takes on battered and wrapped fish, while the Camarones BBQ gives a smoky, grilled shrimp option. The Dobladita
de Camaro6n and Empanada de Pez round out the variety, giving you even more ways to enjoy seafood in a fried,
crispy shell.

Finally, the Coctel de Camaron Verde offers a refreshing green shrimp cocktail to end your meal on a light and
flavorful note. Whether you're looking for a light snack or a full seafood feast, Ostioneria Escamilla has something to
satisfy every craving.


https://info-spot.com/pdf/4ae774173e454b4f63617f8228b6a248.pdf
https://info-spot.com/pdf/a8433ac1e18fd5a49aff6f7e19eec0c7.pdf
https://info-spot.com/pdf/8aa77f401b239a47647d9b3813e1c091.pdf
https://info-spot.com/pdf/8aa77f401b239a47647d9b3813e1c091.pdf
https://info-spot.com/pdf/2a135d42fedf7d455c2436f00af98963.pdf
https://info-spot.com/pdf/eced82749a4e396ef50e3d1350571f8f.pdf
https://info-spot.com/pdf/eced82749a4e396ef50e3d1350571f8f.pdf

