
FAMOUS  TRAYS !OUR  TRAYS !OUR FAMOUS

WE  A R E  C O MM I T E D  T O  B U Y  F R O M  A R T I S A N A L
A N D  I N D I G E N O U S  F I S H I N G  C O MM U N I T I E S  A T  F A I R  P R I C E S

   THANKS  FOR  SU P PORT ING  SUSTA INABLE  S EA FOOD  SOURCE !

b aked  f i sh  croquett e s

Baked  b r eaded  shr imp

shr imp  cockta i l

1000 ml

LA  P E S CADORA  p e scaye

tumba catre

F ISH SOUPF ISH SOUP

l e t ' s  go  
danc ing

Open your spotify app 
by scanning this code 
and enjoy our music.

Beverages
Water

Soft drinks

Taino Beverages

Domestic Beers

Imported Beers

rate  us

100 grams strips of snook filet breaded 
and air fried until golden brown, served 
with fried plantains or coconut rice. Deveined shrimp, premium sauces, 

julienned red onions, olive oil, lemon, 
hot pepper, and crackers.

A generous portion of crunchy fried 
plantains served with the best local 
costeño sour cream.

Our grandma's special recipe. Fresh fish 
consommé, local ingredients, tropical 
spices, coriander, and lemon.

Wild shrimp from the Ciénaga Grande de 
Santa Marta, deveined, breaded, and air- fried, 
low-fat! Served with patacones or steamed 
yucca, golf, and sauce.

Strips of snook, breaded and air-fried until 
golden brown (low-fat!), served with patacones 
or steamed yucca, golf and our homemade 
tartar sauces.

(3-4 people)
Breaded shrimp, tilapia, coconut 
rice, shrimp rice, steamed yucca, 
greenhouse salad, and our 
grandma's fish soups.

(3-4 people)
Delicious combination 
with shrimp rice, fish chunks
(snook or mullet), snook 
croquettes or breaded shrimp, white 
or coconut rice, patacones, 
house green salad, and dressings.

(2 people)
Snook croquettes air-fried breaded 
until golden brown, real low-fat! 
shrimp rice, patacones, house 
green salad, and our grandma's 
fish soup for two. Great for couples 
that steal food from each other!

(6-7 people)
Snook croquettes, house breaded 
shrimp, snook and mullet chunks, 
shrimp rice, coconut rice, 
patacones, steamed yucca, shrimp 
cocktails, and our grandma's fish 
soup for everyone.

K I D S  MENU

BARR I O  a bajo|
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470 ml

Patacones with sour cream

Michelada
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Air fried whole fish served with steamed yucca.

red  t i l ap i a

mulatto  t i l ap i a

l e branche  mul l e t

snook

red  t i l ap i a

mulatto  t i l ap i a

WHOLE WHOLE F ISHF ISH

Yuca y yaYuca y ya

RICER ICE

F I SH  BURGER

P ERRo  P LA Y ERo
Homemade artisan bread, garlic shrimp, 
mozzarella, lettuce, and Pescayé tartar 
sauce. Served with platanitos.

CasualCasual

Authentic artisanal fish, air-fried, real low fat! Served with patacones or steamed yucca, coconut rice 
or white rice*, our grandma's fish soup, and house green salad.

SHR IM P

PO P E Y E

P e s c a y é  s u p p o r t s  m o t h e r s  w h o  a r e  h e a d s  o f  h o u s e h o l d .
T h a n k  y o u  f o r  j o i n i n g  o u r  c a u s e !

f o l l ow us de l i v ery@pescaye 317 660 0552

BARR I O  prado
rat e  us

snook  f i l l e t You can replace rice with shrimp 
rice for an additional $14,000.

Prepared in a cauldron, slow cooking, traditional 
recipe. House pride served with crunchy 
patacones or steamed yucca and our house 
green salad.

Homemade artisan bread, 100 gramsof 
crispy snook filet, fresh tomato, white 
onion and lettuce, mozzarella, and Pescayé 
tartar sauce. Served with platanitos.

Spectacular preparation of wok-sautéed 
chicken and shrimp, peppers, julienned red 
onions, sweet corn, and topped with spinachand 
seasoned with bittersweet touches of oriental 
notes. Enjoy it with crunchy patacones or 
steamed yucca.
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