FOLLOW US

LOCATiON

125 N MONTEBELLO BLVD. - D
MONTEBELLO, CA 90640

HOURS

DAiLY
11 AM - 9 PM

ORDERS & RESERVATiON
(323) 888-8652

oysters
RAW OYSTERS

(Pacific) on the half shell
(6 pieces)

$14.00

RAW OYSTERS
CRABBY’S WAY

$15.00

OYSTER SHOOTER

$5.00

OYSTERS
ROCKEFELLER

$17.00

(Pacific) topped with our
fish ceviche and red lemon
sauce (6 pieces)
shrimp ceviche, chopped
cucumber one fresh oyster
topped with, one boiled
shrimp served with our red
lemon sauce

(Pacific)

mussels
MARiNARA

$15.00

RiCO’S MUSSELS

$15.00

prepared with fresh
tomato, onion, olive oil,
garlic sauce and a touch of
cream
served in a hot iron skillet,
cooked and served in a
seafood broth

clams
MARiNARA

$15.00

RAW CLAMS
CRABBY’S WAY

$14.00

RiCO’S CLAMS

$15.00

prepared with fresh
tomato, onion, olive oil,
garlic sauce and a touch of
cream

topped with our fish
ceviche and red lemon
sauce (12 pieces)
served in a hot iron skillet,
cooked and served in a
seafood broth
WARNING

This facility offers raw oysters from the Gulf of Mexico. Eating these Oysters may
cause severe illness and even death in persons who have liver disease (for example
Alcoholic cirrhosis), cancer or other chronic illnesses that weaken the immune
system. If you eat raw oysters and become ill, you should seek immediate medical
attention, if you are unsure if you are at risk. You should consult your physician.

calamari
(regular, garlic, or hay
caramba spicy) (appetizer)

$10.00

Ceviche &
Chips
CEViCHE

A fresh combination of tomatoes,
onion, cilantro, and chopped
cucumbers, marinated in lemon juice
and prepared to order

FiSH CEViCHE
SHRiMP CEViCHE
OCTOPUS CEViCHE
MiX CEViCHE

$9.00
$9.00
$10.00
$14.00
WHiTE
CEViCHE
$11.00

shrimps
SHRiMPS CRABBY’S
WAY

$13.00

MARiNARA SHRiMPS

$16.00

BREADED SHRiMPS

$13.00

COSTA AZUL

$18.00

RANCHERO STYLE
SHRiMPS

$16.00

hot and juicy in our own
Crabby’s sauce served in a
hot skillet (appetizer)
Prepared with fresh
tomato, onion, olive oil,
garlic sauce and a touch of
cream served with R/B or
salad
jumbo shrimps (served with
rice and beans or French
fries)
jumbo shrimps stuffed with
ham & cheese and wrapped
in bacon (served with R/B
or salad)

prepared with bell
peppers, onions,
fresh tomato in a
rich ranchero
sauce (served
with R/B or
salad)

SHRiMPS
¡HAY CARAMBA!

$16.00

BOiLED SHRiMPS

$13.00

GARLiC MARiNATED
SHRiMPS

$15.00

AGUACHiLE WiTH
HABANERO

$17.00

CRiSPY & SALTY
SHRiMPS

$14.00

CAJUN SHRiMPS

$15.00

prepared in our own Crabby’s sauce
with onions and diced mushrooms
(served with R/B or salad)
whole shrimps ready to peel (1/2 lb.
appetizer)

if you like garlic you will love this
dish (served with R/B or salad)

raw shrimps marinated with chopped
habanero peppers with our green &
red lemon sauce, sliced
Red onions and slices of fresh
cucumbers (appetizer)

perfect with your favorite bucket of
beers (appetizer)
butterfly shrimps prepared with
traditional Cajun sauce or seasoning
(served with R/B or salad)

Cocktails
MEXiCAN
COCKTAiL

Our traditional Mexican
cocktails are served with
fresh tomatoes, onions,
chopped cucumber and
cilantro in our own
cocktail broth

SHRiMP COCKTAiL
$14.00
OCTOPUS COCKTAiL $15.00
OYSTER COCKTAiL
MiX COCKTAiL
Available sauces: Chipotle,
Tomatillo, Cajun, Spinach Cream,
(extra charge)

$16.00
$16.00

fish

SALMON
grilled in olive oil,
with sautéed
vegetables, bell
peppers, onions
and mushrooms
(served with R/B
or Salad)

$18.00

TiLAPiA

$14.00

GRiLLED FiSH FiLET

$13.00

fried whole fish with bones topped
with red onions and sliced
cucumber, served with R/B or Salad

grilled in olive oil with a touch of
Crabby’s seasoning, served with R/B
or Salad

CRABBY’S WAY FiSH FiLET $15.00

grilled in olive oil, covered in our own
Crabby’s Sauce with a touch of fresh
cilantro

GARLiC BUTTER FiSH FiLET $14.00

grilled in our garlic butter sauce,
served with R/B or Salad

RANCHERO FiSH
FiLET

$15.00

OSCAR’S SPECiAL

$18.00

grilled in olive oil and covered in our
ranchero sauce, served with R/B or
Salad
grilled fish, shrimps, octopus and
tomatillo sauce wrapped with foiled
paper, served with R/B or Salad

FiSH FiLET TOP WiTH
$16.00
CREAM OF MUSHROOMS

grilled fish, shrimps, octopus and
tomatillo sauce wrapped with foiled
paper, served with R/B or Salad

steaks
FiLET MiGNON

$33.00

RiB EYE STEAK

$28.00

NEW YORK STEAK

$28.00

SiRLOiN STEAK

$28.00

topped with sautéed
vegetables and served on a
hot skillet (served with R/B
or salad)
topped with sautéed
vegetables and served on a
hot skillet (served with R/B
or salad)
topped with sautéed
vegetables and served on a
hot skillet (served with R/B
or salad)
topped with sautéed
vegetables and served on a
hot skillet (served with R/B
or salad)

steak combination
FiLET MiGNON &
DUNGENESS CRAB

served with rice & beans
or salad

$49.00
RiB EYE STEAK &
GARLiC SHRiMPS

$38.00

NEW YORK STEAK &
OYSTERS
ROCKEFELLER

$45.00

SiRLOiN STEAK &
BREADED SHRiMPS

$38.00

served with rice & beans or salad

served with rice & beans or salad

served with rice & beans or salad

PARRiLLADA
FOR TWO

Rib Eye Steak,
grilled salmon, and
garlic shrimps
(served with rice &
beans or salad)

$57.00

lobster tail
CRABBY’S WAY

choose your seasoning: Garlic Butter,
Crabby’s Way, Cajun or Chipotle
sauce
(market price)

House
Specialties
Dungeness crab | Snow Crab | King Crab
(by Lb. market price)

Seasonings available:
Crabby’s Way | Garlic Butter | Cajun Style
hot 5 to 10 spicy

platters
COMBiNATiON PLATTER
Dungeness crab, snow
crab, king crab, boiled
shrimps, corn on the cob,
boiled potatoes and
country
Sausage
(market price)

OLY’S PLATTER

$53.00

LUPE’S PLATTER

$56.00

PANCHiTA’S
PLATTER

$30.00

TONO’S PLATTER

$43.00

costa azul shrimps, garlic marinated
shrimps, breaded shrimps, and fish
filet with a touch of Crabby’s sauce
(Served with R/B or salad perfect
for two)
costa azul shrimps, garlic marinated
shrimps, Crabby’s shrimps and a
whole fried tilapia
(served with R/B or salad, perfect
for two )

cheese quesadillas, nachos,
guacamole, six chicken flautas and
refried beans
carne asada, grilled chicken breast,
guacamole, 1 chile relleno, 2 cheese
enchiladas and refried beans

CAJUN
LOUiSiANA MiX
PLATTER
Shrimps, mussels
and clams (big)
(appetizer)

$42.00

soups
ASK FOR TODAY’S
SOUP

$6.00

CRABBY’S CLAM
CHOWDER SOUP

$9.00

SHRiMP SOUP

$15.00

FiSH SOUP

$14.00

CRAB SOUP

$27.00

COSTA BRAVA SOUP $18.00
fish and shrimp mild or spicy

OCTOPUS SOUP

$16.00
SEVEN SEA
SOUP (BiG)
shrimp, fish,
crab, octopus,
clams, mussels
and bell
pepperssalad)

$29.00

fajitas
SHRiMP FAJiTAS

$14.00

BEEF FAJiTAS

$14.00

CHiCKEN FAJiTAS

$13.00

MiX FAJiTAS

$16.00

tacos
rancheros
FiSH TACOS

$4.00

Ensenada style Crabby’s way,
double tortilla, lettuce,
tomatoes, onion, cilantro and
our special sauce (soft)

SHRiMP TACOS
Sautee shrimps,
cheese, lettuce,
tomatoes, onion,
cilantro and our
special sauce
(soft)

$4.00

CARNiTAS TACO

$4.00

BEEF TACO

$4.00

CHiCKEN TACO

$4.00

served with double corn tortilla,
onion and cilantro (soft)
served with double corn tortilla,
onion and cilantro (soft)
served with double corn tortilla,
onion and cilantro (soft)

rincon

mexicano
GUACAMOLE &
CHiPS

MARKET
PRiCE

QUESO FUNDiDO

$14.00

melted cheese on a bed of grilled
homemade chorizo and served with
flour tortillas (appetizer)

CHiLE RELLENO
served with Rice &
Beans or salad

$13.00

ENCHiLADAS SUiZAS
your choice of meat
- Cheese
- Chicken
- Carnitas
- Shrimp

CARNE ASADA

$12.00
$13.00
$13.00
$13.00

$16.00

served with sautéed onions, chiles
toreados, rice & beans or salad

QUESADiLLAS

your choice of meat
- Cheese
- Chicken
- Carnitas
- Beef
- Shrimp

$9.00
$12.00
$13.00
$13.00
$13.00

SOPES

$12.00

TORTA MEXiCANA

$10.00

CARNiTA'S PLATE

$14.00

“BiG” BURRiTO
MOJADO

$13.00

your choice of beef, chicken or
carnitas (served with rice & beans or
salad)
your choice of egg, beef, chicken,
carnitas or chorizo
Michoacan style with fresh onions
tomatoes cilantro and chiles
toreados (rice & beans or salad)

your choice of carnitas, chorizo,
chicken or beef

STEAK PiCADO

$15.00

FLAUTAS

$12.00

served with rice and beans or salad

3 chicken flautas (served with rice &
beans or salad

PECHUGA DE POLLO $12.00
CON PAPAS
served with rice and beans or salad

CARNE EN
SU JUGO
small pieces of
flank steak are
cooked in their
juices then mixed
with whole beans
and crispy
crumbled
bacon. It makes
me feels at home!

$17.00
NACHOS

your choice of

-

Chicken
Chorizo
Carnitas
Asada

$12.00
$13.00
$13.00
$13.00

salads
SALMON
SALAD

slices of sautéed
salmon on a bed of
mix green salad

$18.00

CEViCHE SALAD
your choice
- Fish
- Shrimp
- Octopus
- Mix

$12.00
$12.00
$14.00
$16.00

SHRiMP SALAD

$13.00

DiNNER SALAD

$5.00

boiled or grilled

green mix

CHiCKEN
SALAD

grilled chicken
with mix green
salad

$12.00

pastas
FETTUCCiNE
ALFREDO
your choice
(tomatoes base or
cream base)

SHRiMP

$16.00

MUSSELS

$18.00

CLAMS

$18.00

CHiCKEN

$15.00

MiX

$21.00

kids

menu

CHiCKEN NUGGETS
& FRiES

$8.00

BURGERS & FRiES

$9.00

CHEESE QUESADiLLA

$8.00

with rice and beans

side orders
RiCE $2

BEANS $3

TORTiLLAS

$1

FRENCH FRiES

$4

BOiLED POTATOE

$4

CORN ON THE COB

$4 2 PCS

BREAD BRUSCHETTA

$5

CHiPS & SALSA
CHiLES TOREADOS

$4
$2

PiCO DE GALLO

$3

CEBOLLA MORADA
CON HABANERO Y
JUGO DE LiMÓN

$5

CUCUMBER,
TOMATOES & RED
ONiONS:
(APPETiZER)

$5

Beverages
COFFEE

HOT TEA

$3.00
$3.00

SODA

$3.00

LEMONADE

$3.00

RASPBERRY TEA

$3.00

GOLD PEAK GREEN
TEA (SWEETENED)

$3.00

HORCHATA

$4.00

JAMAiCA

$4.00

regular, decaf or de la hoya

ask for our different selection
Coke | Diet Coke| Sprite|
Fanta Orange|

(sweetened)

MEXiCAN HOT
CHOCOLATE
$5.00

beers
NATiONAL OR INTERNATiONAL

$5.00

Corona
Corona Light
Bud Light
Pacifico
Tecate
Modelo Especial
Negra Modelo
XX Lager or Amber
Victoria
New Castle
Heineken
Bohemia
MiCHELADA

(taste better with a
cold Tecate beer)

$9.00

mix drinks
$12.00

MARGARiTA

mango, strawberry or Lime with an
extra tequila shot (jumbo size)

PiÑA COLADA
SANGRiA
BLOODY MARY
TEQUiLA SHOT
PALOMA

$11.00
$9.00
$12.00
$5.00
$12.00

JARRiTOS

$10.00

TE VAS AMOR

$16.00

VAMPiRO

$12.00

CAMPECHANO

$12.00

CHARRO NEGRO

$12.00

OSCARiTO’S SHOT

$5.00

TERESiTA

$12.00

ice,lemon,salt, squirt and tequila
Tequila, squirt, orange juice,
lemon, tajin & ice
tequila,vodka,rum & orange
juice
Tequila & Sangrita
Rum & coke

Tequila, coke and lime
Rum & mango sauce)

Cranberry & Vodka

MORENiTA

$9.00

Jamaica, champagne and
ice

wines
HOUSE WiNE
GLASS $8.00
BOTTLE $28.00
Zinfandel
Chardonnay
Pinot Grigio
Merlot
Cabernet Sauvignon

CHAMPAGNE
HOUSE GLASS $5.00
HOUSE BOTTLE $18.00

DESSERTS
Please ask for our
daily choices

desayunos
CHiLAQUiLES VERDES
CON HUEVOS

$11.00

tortilla strips cooked in our own
green sauce, tipped with cotija
cheese and fresh red onion

HUEVOS RANCHEROS $11.00
2 corn tostadas smeared with
fried beans, topped with 2
fried eggs and covered with
our ranchero sauce

HUEVOS A LA
MEXiCANA

$11.00

HUEVOS CON
NOPALiTOS

$11.00

bell peppers, onions, tomatoes
and fresh serrano peppers

cactus petals, onion, tomatoes
cilantro and serrano pepper

HUEVOS CON JAMON $11.00
mix ham & eggs (Serrano peppers
your choice)

DESAYUNO #10

$16.00

chilaquiles, carne asada, 3 eggs
(pechuga de pollo your choice)

skillets
LA MERCED SKiLLET

$12.00

SANCHEZ SKiLLET

$12.00

LiNCOLN SKiLLET

$14.00

ADOBE SKiLLET

$13.00

ViCTORiA SKiLLET

$12.00

melted cheese with California
peppers and covered with
green salsa
sautéed tomatoes, onions,
cilantro and fresh Serrano
peppers topped with melted
cheese and sour cream

ham, bacon and O’Brien
potatoes covered with melted
cheese

chorizo and O’Brien potatoes
covered with melted cheese
and picked jalapeno peppers

sautéed bell peppers, onions,
mushrooms and fresh
tomatoes covered with melted
cheese

LOS AMiGOS SKiLLET $15.00
sautéed bell peppers, onions,
mushrooms and fresh
tomatoes covered with melted
cheese

beverages
MiMOSAS

$5.00

MORENiTAS

$9.00

ORANGE JUiCE

$4.00

APPLE JUiCE

$4.00

CRANBERRY JUiCE

$4.00

MiLK

$4.00

HOT TEA

$3.00

MEXiCAN HOT
CHOCOLATE

$5.00

orange juice with champagne
Jamaica with champagne
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