


Tomato beetroot and peach slices with 
little pieces of walnut on a lemon and 
olive vinagrette and rucula salad                                                                                                                                                                                                                                                                                                                                                                                                                               

stone crab KING CRAB

Medium
Large
Jumbo
Colossus
Mega

450g of fresh stone crab clock broken at the 
moment, served cold with Coleman sauce 
and butter

$920
$940

$1,020
$1,140

MARKET PRICE

CHIPOTLE KING CRAB LEG

KING CRAB

Stuffed with Alaska king crab 
meat, shrimps, chipotle pepper 
and cheese au grattin

Choice your favorite: poached or 
grilled, served with butter
450G. (1 pound)
225G (1/2 pound)

MARKET PRICE

$1,300

MARKET PRICE

especial



COLD APPETIZERS

SHRIMP COCKTAIL

TUNA TIRADITO

TUNA SOY TARTARE

AGUACHILE CRAB HOUSE

FRESH SHRIMP TO PEEL (300G.)

FRESH OYSTERS

SNAIL CARPACCIO

Fresh tuna slices marinated with soy 
sauce and serrano pepper 

Fresh tuna and avocado cubes 
marinade with soy sauce and 
coriander

Raw shrimp marinade in lime juice 
and serrano pepper, coriander, 
cucumber, red onion, and avocado

A half dozen oysters served in its 
shell

Stone crab and delicious 
smashed avocado

(For 2) Stone crab, shrimp to peel 
and fresh oysters

Stone crab, octopus, clam sea 
scallop, shrimp, lemon juice and 
tropical fruits

Tuna cubes marinated in japane-
se soy sauce, pinapple, jicama, 
red onion, mango, cucumber, 
hopped bitz, avocado, coriander 
and black sesame seeds

Tomato beetroot and peach slices with 
little pieces of walnut on a lemon and 
olive vinagrette and rucula salad                                                                                                                                                                                                                                                                                                                                                                                                                               

CRAB GUACAMOLE 

CRAB HOUSE COLD SEAFOOD PLATE

MIXED CEVICHE CRAB HOUSE

TUNA CEVICHE

$440

$320

$350

$430

$890

$490

$330

$300

$1,600

$450

$290

$530
$900

$1,980

$1,300
$900
$880

Cajun octopus cooked on the grill

Lobster tail and beef fillet 

Lobster & shrimp
Shrimp & beef
Beef

Grilled stone crab, beef fillet and 
shrimp 

(For 2) Lobster tail, stone crab, 
king crab and shrimps

Lobster tail, stone crab, king crab 
and shrimps

Lobster tail, king crab, prawns, 
chocolate clam, oysters.

SURF AND TURF CHEESE BURGER 
OCTOPUS

SURF AND TURF

MEXICAN FAJITAS

COMBO TRIO

SEAFOOD PLATE

1/2 SEAFOOD PLATE

SPECIALITIES

$2,200

$4,200

$2,400

$1,100
DELUX TOWER $6,500 Grilled with black pasta

LANGOSTINOS



hot appetizers

FRIED CALAMAR

SHRIMP & CHIPS

CANGREJILLAS

CROCODILE TACO

SOFT SHELL TACO

          ROCA SHRIMPS

$300

$460

$220

$225

$250

$400

Shrimp overflowed with flour and brown 
beer, stuffed with crab served with french 
fries

Deep fried crab, quesadilla with corn 
tortilla

Marinaded with diabla spicy sauce 
served with avocado slices in flour tortilla

Fried soft shell taco, served with avocado 
and chipotle mayonnaise

Fried tempura shrimps served 
with cajun style dressing

Mealt lobster tail cooked with gouda 
cheese, cream and garlic, served in a 
flour tortilla with beens, avocado and 
chipotle mayonnaise

Stone crab croquette, served with cajun 
style dressing

Half dozen cooked with spinach and 
parmesan cheese, served in its shell

Fresh mussels sauteed with garlic and 
lime juice served in its shell

Salmon marinated in lime juice, wrapped 
in bacon served with mixed lettuce

Fried tuna steak marinated with salt and 
pepper, accompanied with salad

CRAB CAKE

ROCKEFELLER OYSTERS

MUSSELS

SALMON TRILOGY

FRIED TUNA TACOS

LOBSTER TACO

$440

$480

$440

$320

$290

$440

SOUPS

Clam cream served on homemade rustic 
bread

Seafood soup served with fish, mussels, 
clam sea scallop and shrimp

Served with cheese

$240

$490

$330

CLAM CHOWDER BOSTON STYLE

SEAFOOD SOUP

CRAB AND BROCOLI CREAM

Chicken 
Shrimp

Mixed lettuce served with stone crab, feta 
cheese, hearts palm, artichoke hearts, 
sun-dried tomatoes and ginger dressing

$305
$385
$420

$400

SALADS

TRADITIONAL CESAR SALAD

CRAB HOUSE SALAD

LOBSTER

LIVE LOBSTER (PER GRAM)

TAIL LOBSTER (PER GRAM)

THERMIDOR LOBSTER

ROCKEFELLER LOBSTER

CRAB HOUSE LOBSTER

MARKET PRICE

MARKET PRICE

$1,800

$1,800

$1,900

Grilled or steam

Tail lobster cooked with spinach and 
gouda cheese au gratin with parme-
san cheese

Gratin mixture of lobster meat and 
stone crab



Little mushrooms cubes with avoca-
do, onion, coriander, lemon, salt and 
pepper

Sauteed in soy sauce , extra virgin 
olive oil, garlic, ginger and tomatoe

Soy meat burger bread with rucula, 
tomato, olive oil, black pepper and 
half of baked potato

Tomato beetroot and peach slices with 
little pieces of walnut on a lemon and 
olive vinagrette and rucula salad                                                                                                                                                                                                                                                                                                                                                                                                                               

MUSHROOM CEVICHE

BROCOLI AND MUSHROOM SAUTEED

VEGAN BURGER

BEETROOT CARPACCIO

$165

$250

$495

$175

VEGAN OPTIONSfish

GRILLED FISH FILLET

FISH & CHIPS

TALLA FISH FILLET

TUNA STEAK

HOISIN SALMON

CRAB HOUSE SALMON

CITRIC SAUCE SALMON

BLACKED FISH FILLET

HOISIN FISH FILLET

FISH OF THE DAY 

$730

$730

$730

$700

$750

$770

$750

$730

$1,200

Crispy fish tempura and French fries

Salmon steak in soy sauce a bitter-
sweet served with chambray onion, 
asparagus

Fish steak in soy sauce a bittersweet 
served with chambray onion and 
asparagus (table side prepared by 
our chef)

Stuffed salmon with crab, shrimp and 
cream cheese

Grilled salmon served in orange sauce 

Fish fillet cooked on a garlic cream 
sauce

Pepper sauce
Teriyaki sauce
Hoisin sauce

MARKET PRICE

shrimp

CRAB HOUSE SHRIMPS

COCONUT SHRIMP

SHRIMP TO PEEL

COLEMAN SHRIMPS

GRILLED SHRIMPS

$770

$700

$890

$700

$700

Shrimps stuffed with crab and cream 
cheese, wrapped with crispy bacon 
and dipped in tamarind sauce

Breaded shrimps served on a half 
coconut with mango sauce

(300g) Ask for them: Grilled, with garlic 
or guajillo pepper

Breaded and filled with crab and 
cream cheese

PASTA & RISSOTO

$700

$700

$700

Traditional seafood sauce or creamy  
Alfredo sauce with parmesan cheese

Land and sea paella served with 
shrimp, mussels, octopus, squid, 
chicken, pork and chorizo

Linguini served with shrimp, bacon 
and parmesan cheese

Shrimp
Lobster

SEAFOOD LINGUINI

SEAFOOD PAELLA

CARBONARA LINGUINI

PARMESAN OR CORIANDER RISOTTO
$620

$1,100



$390

$360

$320

$400

$350

$220

$200

GRILL

SIDES

RIB EYE 450g

NEW YORK 400g

BEEF FILLET  250g

STUFFED CHICKEN BREAST

CHICKEN BREAST

MASHED POTATO

BAKED POTATO

FRENCH FRIES

GRILLED ASPARAGUS

CREAMED SPINACH

HOUSE RICE

$1,200

$950

$780

$490

$420

$200

$190

$200

$240

$240

$200

Grilled or breaded

$200

$220

$280

$200

$150

$150

$150

DESSERTS

 FLAMING STRAWBERRIES

FLAMING BANANAS

FLAMING CREPES WITH CARAMEL SAUCE

FLAMING CREPE SUSETTE

CHOCOLATE DOME

CHOCOLATE INGOT CAKE

CHOCOLATE VOLCANO CAKE

MIXED BERRIES CHEESECAKE

FRIED ICE CREAM

NAPOLEON CAKE

KEY LIME PIE

MANGO SORBET

DRAGON FRUIT SORBET

ICE CREAM: CHOCOLATE, VANILLA OR

 STRAWBERRY



Consuming raw or under coocked meats, 
poultry, seafood, shllfish or eggs, may increa-

se your risk of foodborne illness

Tell your waiter if you have any food allergies

CancunCrabHouse crabhousecancunl
www.crabhousecancun.com

T H E  B E S T

SEAFOOD
I N  C A N C U N

Prices are in mexican pesos


