
S P I C Y VEGETARIANVEGAN

S T A R T E R S

C O N S U M P T I O N  O F  R A W  O R  U N D E R C O O K E D  M E A T ,  P O U L T R Y ,  F I S H ,  S E A F O O D ,  O R  E G G S
 I T  C A N  I N C R E A S E  T H E  R I S K  O F  F O O D B O R N E  I L L N E S S .

O U R  P R I C E S  A R E  I N  P E S O S  A N D  I N C L U D E  1 6 %  V A T .  1 5 %  S E R V I C E  C H A R G E  W I L L  B E  A D D E D .

 C E V I C H E

R A W  B A R

 ASK ABOUT OUR CATCH
OF THE DAY

THE SEA OF CORTES IS KNOWN AS THE WORLD´S AQUARIUM. AT EQUIS WE FOCUS ON SERVING YOU ONLY THE
FRESHEST SEAFOOD. OUR MENU IS ADAPTED ACCORDING TO THE DAILY CATCH.

 P E R U V I A N  C E V I C H E  $ 5 3 0  
CATCH OF THE DAY, LECHE DE TIGRE

 SWEET POTATO, CRIOLLA SAUCE

M I X E D  C E V I C H E  $ 5 4 0
OJO ROJO SAUCE, CUCUMBER, ONION

OYSTER CHICHARRON

CRAB MEAT, FRIED SHRIMP, AVOCADO, CREAM CHEESE
ACEVICHADA SAUCE

 A C E V I C H A D O  M A K I   $ 5 1 0

S P I C Y  T U N A  T A R T A R  $ 5 3 0
AVOCADO, SEAWEED, ONION, RADISH

C A T C H  O F  T H E  D A Y  T O S T A D A  $ 5 4 5  
9in LAVASH, CHIPOTLE AIOLI, SESAME SEEDS, SERRANO

G R I L L E D  F I S H  T A C O S  $ 4 2 0  
ANTICUCHERA SAUCE, FENNEL SALAD, CRISPY CHICKPEA,

CASCABEL PEPPER EMULSION

S P I C Y  F I S H  S A N D W I C H  $ 6 6 0
FRIED TEMPURA, MAYONNAISE SRIRACHA

PICKLE TARTAR

P A S T O R  T U N A  T A C O S  $ 4 5 0  
GRILLED PINEAPPLE, CILANTRO, TOMATILLO SAUCE 

CORN TORTILLA

S P I C Y  S H R I M P  T A C O S  $ 4 5 0
ASIAN COLESLAW, CASHEWS, FLOUR TORTILLA

L O B S T E R  R O L L  $ 9 5 0
ASIAN SALAD, FRESH HERBS, GINGER MAYONNAISE

H U E R T O  C E V I C H E  $ 3 7 5
CAULIFLOWER LECHE DE TIGRE, SWEET POTATO

CRIOLLA SAUCE

SEAWEED SALAD $420
AVOCADO, HEIRLOOM TOMATO
LEMONGRASS TEA DRESSING

PICKLED ONION, TOMATILLO & HABANERO MAYONNAISE
PESCADILLAS $510

EQUIS CAESAR SALAD  $385
CAESAR DRESSING, AGED GOAT CHEESE, HERB CROUTON

COMPLEMENTS
GRILLED CHICKEN / TUNA STEAK / SHRIMP  $248

 CRAB MEAT, PEANUTS, SPICY HOISIN SAUCE

 VIETNAMESE ROLLS $485

ORGANIC TEMPURA BAJA VEGETABLES  $405
YELLOW AJI PEPPER & TOFU TARTAR

V E G E T A B L E S  W R A P  $ 6 0 0
GRILLED VEGETABLES, CREAMY BROCCOLI

PERUVIAN BEAN HUMMUS

TEMPURA BATTERED, RADISH SLAW, 
ROASTED TOMATO SAUCE

B A J A  S T Y L E  V E G E T A B L E  T A C O S  $ 4 1 0  

GUACAMOLE EQUIS $475 
SPICY TUNA, CORN TOTOPOS

T A C O S ,  S A N D W I C H  &  W R A P


