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Food is the ingredient that binds us together.

Appetizers
Caesar Salad
*Chicken + $20 pesos   Shrimp + $40 pesos

Asparagus Beet Salad 
(Caramelized walnuts, slice of orange, goat cheese,
and nut vinaigrette.)

Tortilla Soup

Guacamole & Pico de gallo

Tuna Tostada (3)
(Fresh tuna with avocado and sweet crispy onion. )

Sopes (Handmade corn sope, panela cheese, beans 
chorizo, tomatillo sauce.) *Add octopus + $50 pesos

Nachos (Tortilla chips with beans, cheese, pico de
gallo, choice of  chicken or grilled beef.)

Ceviches
Tiritas (Fresh white fish marinated in lime juice with
green pepper, purple onion and avocado.)

Marea´s Ceviche (Shrimp, octopus, abalone, 
scallop, cucumber, coriander, green pepper, habanero pepper
in passion fruit marinade.)

Shrimp cocktail (Jumbo shrimp with 
Guerrero cocktail sauce.)

Tuna Tartar (Fresh tuna in a soy sesame sauce,
onion, tomato, avocado .)

Tacos
Arrachera Tacos (Steak tacos with grilled onions,
nopales and mushrooms with cheese on handmade tortillas.)

Baja Shrimp Tacos (Beer fried shrimp with the chef´s
special chipotle avocado sauce with flour tortillas.)

Zihua Fish Tacos (Fish marinated with mango
paprika sauce with purple cabbage, corn tortillas and
side of guacamole.)

Zihua Shrimp Tacos (Shrimp marinated in dried
chilli peppers, roasted pineapple and purple cabbage 
on corn tortillas with Xnipec sauce.)

Kid’s menu
Quesadillas
(Flour tortillas, Manchego cheese, pico de gallo.)

Pasta Alfredo (Pasta with ham in cheese sauce.)

Hot dog special Marea 
(Frankfurt sausage, bacon and potatoes.)

Grilled Cheese Sandwich 

Chicken Nuggets with fries

French Fries

Main Courses
Grilled Octopus (Tender octopus seasoned with ajillo
over a sweet potato puree, asparagus and golden bush scallop.)

Talla (Grilled white fish with pepper mayonnaise, 
sweet roasted onion, creole tomato salad.)
*TraditonalZihuatanejo dish

Catch of the Day (Grilled fish with choice of garlic
or ajillo seasoning with rice, vegetables and mixed salad.)

Shrimp (Jumbo shrimp sautéed with ajillo or garlic
seasoning with vegetables, rice and side salad.)

Hamburger (Homemade burger with jalapeño mayo,
Monterrey Jack cheese, bacon, roasted onion and side of
french fries.)

Chile relleno (Giant Poblano Chili stuffed with shrimp
and cheese under a red sauce, black beans and fried bananas.)


