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ADDRESS: CALLE 16 NTE 232, AQUILES SERDAN, 75750 TEHUACAN, PUE., MEXICO

Pulpo Estrella A Las Brasas Picosito

Camarones A laPlancha
Pescado A LasBrasas Al Ajillo
Michelada

Ceviche

Salmén A laNaranja Con Pifion
Capuchino

Camarones Al Ajillo

PHONE : +52 238 382 0713
OPENING TIMES: 11:00 AM - 06:30 PM
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Camarones Al Coco
Camarones Empanizados
Arroz Con Camarones
Mariscada

Rollitos Primavera de Mariscos
Camarones Enchilpayados

Camarones Enchipotlados
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Objective Review

Restaurante Ishla offers a delightful array of seafood dishes, showcasing the freshest catches in the region.
Among the standout options, Pulpo Estrella A Las Brasas Picosito delivers a smoky and spicy punch, perfect

for those who enjoy akick of flavor. If you're in the mood for shrimp, Camarones Al Coco provides a sweet and
savory blend, while the Camarones A la Plancha brings a more straightforward, perfectly grilled taste. For a
crunchy option, Camar ones Empanizados offers a golden, crispy exterior with atender inside.

The Pescado A Las Brasas Al Ajillo is a must-try, with its garlicky goodness complementing the grilled fish
perfectly. If you're looking for something filling, the Arroz Con Camarones is a satisfying choice, combining
rice and shrimp in a flavorful harmony. For a rea treat, Mariscada offers a rich mix of seafood, while the
Cevicheisarefreshing, tangy option that's ideal for alighter appetizer.




For something a little different, try the Rollitos Primavera de Mariscos, which offers a delightful crunch paired
with a seafood filling. The Salmén A la Naranja Con Pifion is a unique twist on salmon, with a citrusy orange
glaze and crunchy pine nuts that bring a surprising depth of flavor. Camarones Enchilpayados packs a punch,
with the shrimp drenched in a spicy sauce, while Camar ones Enchipotlados brings a smoky and savory heat.

The Camarones Al Ajillo isaclassic garlic shrimp dish, perfect for anyone who loves the bold flavors of garlic.

To wash it all down, a Michelada or a cup of Capuchino provides the perfect balance, whether you want
something refreshing or a warm, creamy finish.
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