
Mariscos 1133 Brunch Menu 

*Seafood Eggs Benedict 
Crab, Lobster, Ham, Poached Egg*, 
English Muffin, Jalapeño Hollandaise 
Sauce, Home Fried Potatoes.

Seafood Omelette 
Crab, Octopus, Shrimp, Chipotle Sauce, 
Home Fried Potatoes.

Egg White Omelette  
Wild Mushrooms, Spinach, Broccolini, 
Goat Cheese, Fresh Fruit.

Birria Omelette 
Braised Beef, Chihuahua Cheese, Salsa 
Verde, Cilantro, Onions, Home Fried 
Potatoes.

French Toast 
Brandied Apples, Vanilla Chantilly 
Cream, Candied Pecans.

Monte Cristo Sandwich 
Ham, Turkey, Swiss Cheese, Home Fried 
Potatoes.

Birria Hash 
Home Fried Potatoes, Slow Braised Beef, 
Two Poached Eggs, Hollandaise Sauce.

Breakfast Chili Relleno 
Two Over-Easy Eggs, Mushroom, Goat 
Cheese, Black Bean.

Seafood Breakfast Quesadilla 
Scrambled Eggs, Crab, Shrimp, Pico de 
Gallo, Guacamole, Sour Cream.

*Steak & Eggs 
8 oz Grilled NY Steak, Two Eggs Any 
Style, Home Fried Potatoes, 
Chimichurri.

Smoked Salmon Benedict 
Smoked Salmon, Poached Egg*, Smoked 
Paprika Hollandaise, English Muffin, 
Home Fried Potatoes.

Pancake Platter 
Two Eggs Any Style, Bacon, Home Fried 
Potatoes, Two Pancakes.

Shrimp & Grits 
Jalapeño Cheese Grit Cake, Scallions, 
Spicy Ham, Onions, Peppers.

Seafood Huevos Rancheros 
Crispy Tostada, Crab, Octopus, 
Ranchero Sauce, Two Over-Easy Eggs, 
Pepper Jack Cheese.

House Salad
Dijon Vinaigrette, Tomatoes, Oranges, 
Onions, Cheese, Cucumbers.

Add on Protein
Grilled Churrasco
Seared Scallops
Blackened Salmon
Shrimp
Jerk Chicken (Half Chicken)

(*) Consuming Raw or Undercooked Meat, Poultry, Fish / Shellfish or Eggs may increase your risk of Foodborne illness especially if you have Certain Medical Conditions

.............................$18.25

.........................................$18.00

......................................$13.50

...............................................$13.95

.....................................................$12.95

..............................$14.95

..........................................................$17.00

..............................$15.95

...............$16.95

.....................................................$24.95

.............................$17.00

................................................$13.95

....................................................$17.95

.......................$15.95

.........................................................$8.00

ENTREES

PO BOY LATIN STYLE
Crispy Fried Oysters, Chipotle Jicama 
Slaw, Remoulade Jalapeno.

* HAMBURGER
Crispy Bacon, Lettuce, Tomato, Cheese, 
Habanero Ham.

SANDWICHES 
All served with one side of Sweet Potato 

Fries or Homemade Fries.

................................................$13.50.....................................$16.95

................................................................$14.95

..........................................$15.95
.................................................$15.95

...........................................$14.95
.....................................................................$13.95

.......................$12.95

Saturday & Sunday 
10:00AM - 3:00PM

JIBARITO 
Grilled Skirt Steak, Grilled Onion, 
Lettuce, Jalapenos, Garlic Mayonnaise.



Mariscos 1133 Brunch Menu 

(*) Consuming Raw or Undercooked Meat, Poultry, Fish / Shellfish or Eggs may increase your risk of Foodborne illness especially if you have Certain Medical Conditions

SIDES 
Pancakes
Chorizo 
Bacon 
Eggs Any Style
Broccolini 
Home Fries
Spinach 
Fried Plantains
Bread

* CEVICHE VUELVE A LA VIDA 
Octopus, Shrimp, Lobster, Crab Meat, 
Oysters, Spicy Sangrita.

* CEVICHE CLÁSICO 
Red Onion, Cilantro, Rocoto, Fresh Lime 
Juice, Toasted Corn.

SHRIMP & CRAB NACHOS  
Pepper Jack Cheese, Pickled Fresno 
Peppers.

LOBSTER & CRAB GUACAMOLE
Seafood, Crab, Lobster, Onions, 
Cilantro. 

* MUSSELS A LA MEXICANA 
Spicy Chorizo, Grilled Jalapeno, Tomato, 
Onion, Cream.

* SHRIMP AGUACHILE 
Cucumber, Red Onion, Avocado, Toasted 
Pepitas.

*OYSTERS AL CARBÓN CON CRAB MEAT 
CRAB MEAT, CHIPOTLE BUTTER, PARMESAN 
CHEESE, BREAD.

FRIED CALAMARI  
Aji Amarillo Aioli, Serrano Sauce, 
Pickled Red Onion.

* MARISCOS SAMPLER
Raw Oysters, Shrimp, Ceviche Clasico.

* ICED OYSTERS
Half Dozen Oysters.

* TUNA TOSTADA
Raw Tuna, Avocado, Chile de Arbol 
Sauce, Orange Citrus Mojo.

QUESO FUNDIDO OAXAQUENO 
Huitlacoche, Chihuahua Cheese, 
Oaxaca Cheese, Corn, Panela Cheese, 
Corn Tortillas.

FLAUTAS de Lechon  
Slow Braised Pork, Mole Poblano, Queso 
Fresco, Sour Cream, Pico de Gallo.

.................................$18.95

.......................................................$14.95

.....................................$16.50

..................................................$13.95

...........................$16.95

.....$14.95 

........................................$13.95

...........................$12.95

..............................................................$13.95

..........................(Market Price)

.........................................(Market Price)

......................................................$14.95

.............................................................$13.95

APPETIZERS

...................................................................................................$8.00
.....................................................................................................$5.00

.........................................................................................................$3.00
......................................................................................$4.00

..............................................................................................$8.00
...............................................................................................$5.00

.....................................................................................................$6.00
.....................................................................................$7.00

..........................................................................................................$2.00

Mimosas
Orange Juice, Brut Cava.
(Pitcher) $30.00

Michelada
Spicy tomato sangria, Modelo 
Especial, Lime + Salted Rim.

Bloody Maria
El Destilador Blanco Tequila, 
House Made Bloody Mary Mix, Tajin 
Salted Rim.

Bloody Mary
Vodka, House Made Bloody Mary 
Mix, Tajin Salted Rim.

BRUNCH COCKTAILS $6
(with the purchase of any brunch entree)

.............................................................................................................$3.50

.......................................................$5.00

Café 
Coffee

Fresh Squeezed Orange Juice


