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Dos Gringo’s Comments:MAJOR CREDIT CARDS ACCEPTED MENU SHOWN IS A SAMPLING

SEAFOOD

HOTEL ZONE, BLVD. KUKULCAN KM. 14.5  
OPEN DAILY 1PM - 12AM  FOR RESERVATIONS GO TO www.cancunmenus.com

Like being on a yacht or a tropical island paradise! Rich wood finishing adds to the nautical theme in each of the 3 din-
ing areas. The main hall has giant portholes, masts hung from the ceiling and of course A/C. The terrace simulates the 
deck of a galleon and allows great views of sunsets and fountains, while the private garden gazebos transport you to 
paradise with lush plants, soft lighting – so romantic! Fred’s has its own seafood market to insure freshness and quality

Reservations
Preferred

STARTERS
CEVICHES

Shrimp, Fish, Octopus or mixed
Yucatan                   290
Acapulco                290
Caribbean           290
Fred’s          320 

HOT
Crab Cake Habanero tartar   340
Rockefeller Oysters   295
Stone’s Tuna           180

RAW BAR
Stone Crab          690
Alaskan King Crab      1,300
Shrimp Cocktail           278
Chocolate Clam          327

AGUACHILES
Lime, cucumber, avocado, red onion 

serrano chile & coriander
Shrimp              280
Octopus or Mixed        290

TOSTADAS
With homemade corn tortilla

Marlin            125
Shrimp            125
Octopus           125
Tuna Slice            125
Shredded Fish         125

TACOS
Marinated shrimp          195
Roasted Fish           220
Smoked Marlin           195
Baja Style             195
Lobster crackling        360
Sinaloa style fish          195

TIRADITOS
Yellowfin Tuna            220
Octopus                       280
Mixed                            220

SOUPS & SALADS
Clam Chowder               160
Crab Chilpachole         135
Lobster Bisque             245
Traditional Caesar      180
Tropical Salad             195

Mix of lettuces, carrots, red bell 
pepper, pecans, cranberries, cream 

and goat cheese breaded spheres with 
pistachio-mango-lychee dressing

MAIN COURSES
LOBSTER

A Fred’s must
Caribbean Lobster Tail 10.5oz

Grilled           975
Garlic            975
Thermidor           975
Rosarito           975
Yucatan            975

Seasoned with achiote
Borracha           975

White wine, beer, butter & laurel
Au Gratin          975

GRILLED
Colossal Octopus      880
Carbanero Shrimp       435
Salmon                        445
Tuna Steak                   445
Chilean Sea Bass         980
Alaskan King Crab     1300
Rib Eye                         740
Filet Mignon                640

SPECIALTIES
Fish N Chips                 325

Battered fish with french fries
Chipotle Shrimp           435
Tequila Shrimp             435

Flamed with tequila tableside
Coconut Shrimp           435
chile crusted fish filet 445
Grouper Fish Filet       445
Grilled Fish Filet         445
Mojito Calamari          280

CATCH OF THE DAY
Fried            740
Roasted           740
Lemon            740
Garlic            740
Spices            740

RICE & PASTA
Scallops Risotto           360

Red bell pepper, oyster mushrooms, 
asparagus, parmesan, white truffle 

oil & white wine
Mollusks Fettuccini     360

Black mussels, clam, shrimp, 
octopus, marinara sauce. Grana 

Padamo Italian cheese. 
Flamed with vodka

VEGAN
Funghi Risotto               220

Rice with mushrooms, white truffle 
oil, cream & white wine.

Baja Tacos (3)                  240
Corn tortilla, fish fillet, coleslaw, 

coriander, garlic mayonnaise & lemon
Crab Cake                    240

Accompanied with tartar, purple
onion salad, mango, beetroot, 
ponzu sauce and lemon juice


