El. Que. Cvi.che Menu

Address:
Blvrd Dr Manuel Romero 128, Gabriel Leyva, 80020
Culiacan Rosales, Sin., Mexico

Phone: +52 667 258 1223

Opening times:
12:00 PM - 05:30 PM

Tostada Sefiorita
Revolcadade Ola
Tiradito En laPlaya
Tiradito En El Yate
Tostada Geisha
Chanclitade Atun
Ceviche de Sierra
Tostada Afrodita
Ceviche Sefiorita
Pay de Pladtano
Rollitos Canoa
Tiraditos
Michelada

Concha Tuna Chon
Tiradito En laHamaca
Flan de Platano
Ceviche de Pulpo
Taco de la Sorenita
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Aguachile Camardn Y Pulpo

The menu at El. Que. Cvi.che offers a wide range of fresh and flavorful seafood dishes, perfect for those seeking an
authentic Mexican dining experience. Among the standout items, Tostada Sefiorita is a must-try, featuring crispy
tostadas topped with an explosion of vibrant flavors. The Revolcada de Ola offers a unique blend of marinated
seafood in arich sauce, while the Tiradito En la Playa and Tiradito En El Y ate present thinly sliced fish drizzled
with tangy citrus, a refreshing take on traditional ceviche. For a more indulgent option, the Tostada Geisha and



Chanclita de Atun both offer inventive and delicious seafood toppings, including tuna and other fresh catches.

If you're craving ceviche, the Ceviche de Sierra and Ceviche Sefiorita both offer bold, zesty flavors, while the
Ceviche de Pulpo delivers a chewy texture paired with the perfect amount of seasoning. The Pay de Platano
provides a sweet and satisfying finish, perfectly balancing out the savory options. Meanwhile, the Rollitos Canoa
offer atasty seafood roll that's perfect for sharing, and the Tiraditos are another popular choice for seafood lovers.

For drinks, the Michelada provides a refreshing, tangy pairing for your meal, while the Concha Tuna Chon adds a
fun twist to the classic tunadish. The Tiradito En la Hamaca is an exciting take on traditional ceviche, and the Taco
de la Sorenita offers ataco experience with a fresh seafood twist. To round off the meal, enjoy a Flan de Platano, a
rich and creamy dessert that adds a sweet, indulgent touch to the end of your dining experience. The menu at El. Que.
Cvi.cheisadédightful celebration of seafood, offering both traditional flavors and creative new dishes that are sure to
impress.
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