El Pescadito Centro Historico
Menu

Address : Av Independencia 57, Colonia Centro, Centro, Cuauhtémoc, 06050
Ciudad de México, CDMX, Mexico

Phone : +52 55 7510 3702
Opening times : 11:00 AM - 09:00 PM

Menu De Hoy... Y De Todos Los Dias

Taco De Pescado
Que-Sotote

Taco De Camaron
Taco De Chile Relleno

Taco De Marlin

El Pescadito Centro Historico, located at Av Independencia 57 in the heart of Mexico City, is a vibrant spot
where the flavors of the sea come alive in every bite. The menu at this charming eatery perfectly blends
traditional Mexican seafood with creative twists, making it a must-visit for anyone craving fresh, flavorful
dishes. The El Pescadito Centro Historico Menu showcases a delightful range of tacos and seafood
specialties that promise to satisfy both locals and travelers alike.

At the core of the menu is the beloved Taco de Pescado, a classic fish taco that's both simple and
incredibly tasty. Fresh fish is lightly battered and fried to crispy perfection, then nestled inside a soft corn
tortilla, topped with crunchy cabbage, tangy salsa, and a drizzle of creamy sauce. This taco perfectly
balances texture and flavor, delivering that authentic coastal vibe right in the middle of Mexico City.

If you're looking for something with a bit more zest, the Que-Sotote is a standout item on the menu. This
dish combines melted cheese with the hearty flavors of seafood, creating a rich and indulgent treat that
keeps guests coming back. Its gooey, savory nature makes it an excellent choice for cheese lovers who
want a seafood experience.

Seafood fans will also appreciate the Taco de Camardn-shrimp tacos that burst with freshness and a
slight kick of spice. The shrimp are cooked just right, tender but with a slight snap, paired with flavorful
salsas and fresh garnishes. Each bite delivers a perfect harmony of sweet shrimp and tangy
accompaniments that excite the palate.

For those seeking something truly unique, the Taco de Chile Relleno is a highlight. This taco takes the
traditional stuffed pepper, often filled with cheese or seafood, and wraps it into a convenient taco format.
The chiles are roasted to bring out their smoky depth, and the filling inside adds a luscious layer of flavor.
It's a creative twist that elevates the idea of what a taco can be.



Another local favorite is the Taco de Marlin, featuring smoked marlin fish that offers a deep, smoky flavor
profile. The marlin is tender and rich, making this taco a perfect choice for anyone who enjoys robust,
hearty seafood dishes. The combination of the smoky fish with fresh toppings and sauces creates a
memorable taste experience that lingers pleasantly.

The beauty of the ElI Pescadito Centro Historico Menu lies not only in the quality of its ingredients but
also in how it celebrates Mexican coastal cuisine with authenticity and passion. Every dish is prepared
with care, highlighting fresh seafood combined with traditional spices and sauces that bring out bold,
memorable flavors.

Aside from tacos, the menu offers a variety of sides and accompaniments that complement the main
dishes perfectly-think fresh salsas, pickled vegetables, and tangy lime wedges that allow you to customize
every bite to your liking. The casual, friendly atmosphere of the restaurant pairs wonderfully with the
approachable, delicious food, making it a perfect spot for a quick lunch or a relaxed dinner.

Whether you're a seafood aficionado or simply curious about Mexico City’s local flavors, the menu at El
Pescadito Centro Historico is a culinary journey you don’t want to miss. From the crispy, satisfying fish
tacos to the indulgent Que-Sotote and the smoky charm of marlin, every item invites you to savor the rich
maritime heritage in a fun, approachable way.

If you find yourself wandering the historic center of Mexico City, this menu offers a perfect snapshot of
coastal Mexican cuisine with dishes that are both comforting and exciting. El Pescadito Centro Historico’s
dedication to fresh seafood, bold flavors, and inventive taco options makes their menu a standout choice
for anyone eager to explore authentic Mexican seafood delights.
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