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
M/P
(Pacific) on the half
shell (6 pieces)
Raw Oysters
M/P
Crabby’s Way
(Pacific) topped with our
fish ceviche and red lemon
sauce (6 pieces)
Oyster Shooter
shrimp ceviche,
chopped cucumber
one fresh oyster
topped with, one
boiled shrimp served
with our red lemon
sauce

$7

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

$18

Rico’s Mussels
served in a hot iron skillet,
cooked and served in a
seafood broth

$18

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

$18

Rico’s Clams
served in a hot iron skillet,
cooked and served in a
seafood broth

$18

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)

$13

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

SALMON ceviche

$19

fish ceviche

$13

shrimp ceviche

$13

octopus ceviche

$14

mix ceviche

$17
white
ceviche
$13

shrimps
Shrimps Crabby’s
Way
hot and juicy in our own
Crabby’s sauce served in a
hot skillet (appetizer)

$15

Marinara Shrimps
Prepared with fresh
tomato, onion, olive oil,
garlic sauce and a touch of
cream served with R/B or
salad

$18

Breaded Shrimps
jumbo shrimps (served with
rice and beans or French
fries)

$15

Costa Azul
jumbo shrimps stuffed with
ham & cheese and wrapped
in bacon (served with R/B
or salad)

$20

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

$18

Shrimps
$18
¡Hay Caramba!
prepared in our own Crabby’s sauce
with onions and diced mushrooms
(served with R/B or salad)
Cajun Shrimps
$17
butterfly shrimps prepared with
traditional Cajun sauce or seasoning
(served with R/B or salad)
Garlic Marinated
$17
Shrimps
if you like garlic you will love this
dish (served with R/B or salad)
Aguachile with
$20
Habanero
raw shrimps marinated with chopped
habanero peppers with our green &
red lemon sauce, sliced
Red onions and slices of fresh
cucumbers (appetizer)
Crispy & Salty
Shrimps
perfect with your favorite
bucket of beers (appetizer)
Cajun Shrimps
By LB (Market Price)
whole shrimps ready
to peel with our
famous Cajun sauce
served with potatoes,
corn and sausage

$16

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

shrimp cocktail

$15

octopus cocktail

$18

oyster cocktail

$19

mix cocktail

$18

Available sauces: Chipotle,
Tomatillo, Cajun, Spinach Cream,
(extra charge)

fish

Salmon
grilled in olive oil,
with sautéed
vegetables, bell
peppers, onions
and mushrooms
(served with R/B
or Salad)
$20

Tilapia
$17
fried whole fish with
bones topped with red
onions and sliced
cucumber, served with
R/B or Salad
Grilled Fish Filet $16
grilled in olive oil with a
touch of Crabby’s
seasoning, served with
R/B or Salad
Crabby’s Way Fish Filet $18
grilled in olive oil, covered in our own
Crabby’s Sauce with a touch of fresh
cilantro

$16
grilled in our garlic butter sauce,
served with R/B or Salad
Garlic Butter Fish Filet

$17
Ranchero Fish
Filet
grilled in olive oil and covered in our
ranchero sauce, served with R/B or
Salad
$20
Oscar’s Special
grilled fish, shrimps, octopus and
tomatillo sauce wrapped with foiled
paper, served with R/B or Salad
Fish Filet Top with
cream of Mushrooms

$18

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

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

$38

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

$30

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

$30

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

$30

steak combination
Filet Mignon &
Dungeness crab
served with rice & beans
or salad

$65

Rib eye Steak &
Garlic Shrimps
served with rice &
$40
beans or salad

New York Steak &
Costa azul shrimps $48
served with rice & beans or salad
Sirloin Steak &
$40
Breaded Shrimps
served with rice & beans or salad
Parrillada
$62
for Two
Rib Eye Steak,
grilled salmon,
and garlic shrimps
(served with rice
& beans or salad)

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
$59
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)
Lupe’s Platter $65
costa azul shrimps,
garlic marinated
shrimps, Crabby’s
shrimps and a
whole fried tilapia
(served with R/B
or salad, perfect
for two )
Panchita’s $38
Platter
cheese quesadillas, nachos,
guacamole, six chicken flautas and
refried beans
Tono’s Platter
$49
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)

$49

soups
ask for today’s
soup

$7

Crabby’s Clam
Chowder Soup

$10

Shrimp soup

$16

fish soup

$16

crab soup

$30

costa brava soup
$20
fish and shrimp mild or spicy
octopus soup

$20
seven sea
soup (big)
shrimp, fish,
crab, octopus,
clams, mussels
and bell
pepperssalad)

$33

fajitas
shrimp fajitas

$17

beef fajitas

$17

chicken fajitas

$15

mix fajitas

$18

tacos
rancheros
fish tacos
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)
$5

$5

$5
carnitas taco
served with double corn tortilla,
onion and cilantro (soft)
beef taco
$5
served with double corn tortilla,
onion and cilantro (soft)
chicken taco
$5
served with double corn tortilla,
onion and cilantro (soft)

rincon

mexicano
Guacamole &
chips

market
price

queso fundido
$16
melted cheese on a bed of grilled
homemade chorizo and served with
flour tortillas (appetizer)
Chile Relleno
served with Rice &
Beans or salad
$15

Enchiladas Suizas
your choice of meat
- Cheese
$14
- Chicken
$15
- Carnitas
$15
- Shrimp
$15
carne asada
$17
served with sautéed onions, chiles
toreados, rice & beans or salad
quesadillas
your choice of meat
- Cheese
- Chicken
- Carnitas
- Beef
- Shrimp

$9
$13
$13
$13
$15

sopes
$15
your choice of beef, chicken or
carnitas (served with rice & beans or
salad)
torta mexicana
$12
your choice of egg, beef, chicken,
carnitas or chorizo
carnita's plate
$15
Michoacan style with fresh onions
tomatoes cilantro and chiles
toreados (rice & beans or salad)
$15
“Big” Burrito
Mojado
your choice of carnitas, chorizo,
chicken or beef

Steak Picado
$16
served with rice and beans or salad
flautas
$14
3 chicken flautas (served with rice &
beans or salad
pechuga de pollo
$15
con papas
served with rice and beans or salad
carne en
$19
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!

nachos
your choice of
-

Chicken
Chorizo
Carnitas
Asada

$14

salads
salmon salad
slices of sautéed $19
salmon on a bed of
mix green salad

ceviche salad
your choice
- Fish
- Shrimp
- Octopus
- Mix

$15
$15
$17
$17

shrimp salad
boiled or grilled

$16

dinner salad
green mix

$6
chicken
salad
grilled chicken
with mix green
salad
$14

pastas
Fettuccine
Alfredo
your choice
(tomatoes base or
cream base)

shrimp

$17

mussels

$19

clams

$19

chicken

$16

mix

$23

kids

menu

chicken nuggets
& fries

$9

burgers & fries

$10

cheese quesadilla
with rice and beans

$8

side orders
rice $2

beans $3

tortillas

$1

french fries

$5

boiled potatoe

$4

corn on the cob

$4

bread bruschetta

$6

chips & salsa

$4

chiles toreados

$2

pico de gallo

$3

cebolla morada
con habanero y
jugo de limón

$5

Cucumber,
Tomatoes & red
Onions:
(appetizer)

$6

2 pcs

Beverages
coffee
regular, decaf or de la hoya

$4

hot tea
$4
ask for our different selection
soda
Coke | Diet Coke| Sprite|
Fanta Orange|

$4

lemonade

$4

raspberry tea
(sweetened)

$4

Gold peak green
tea (sweetened)

$4

horchata

$4

jamaica

$4

Mexican Hot
Chocolate
$5

beers
National or International

$6

Corona
Corona Light
Michelob Ultra
Bud Light
Pacifico
Tecate
Modelo Especial
Negra Modelo
XX Lager or Amber
Victoria
Heineken
Bohemia
michelada
(taste better with a
cold Tecate beer)
$10

mix drinks
$13
margarita
mango, strawberry or Lime with an
extra tequila shot (jumbo size)
piña colada
$13
sangria
$12
bloody mary
$13
tequila shot
$6
paloma
$13
ice,lemon,salt, squirt and tequila
jarritos
$13
Tequila, squirt, orange juice,
lemon, tajin & ice
te vas amor
$17
tequila,vodka,rum & orange
juice
vampiro
$13
Tequila & Sangrita
campechano
$13
Rum & coke
charro negro
$13
Tequila, coke and lime
Oscarito’s shot
$6
Rum & mango sauce)
teresita
Cranberry & Vodka
morenita
$12
Jamaica, champagne and
ice

$13

wines
house wine
Glass
bottle

$9
$29

Zinfandel
Chardonnay
Pinot Grigio
Merlot
Cabernet Sauvignon
Champagne
house glass

$6

house bottle

$22

Desserts
Please ask for our
daily choices

desayunos
Chilaquiles Verdes
$12
con Huevos
tortilla strips cooked in our own
green sauce, tipped with cotija
cheese and fresh red onion
Huevos Rancheros
$12
2 corn tostadas smeared with
fried beans, topped with 2
fried eggs and covered with
our ranchero sauce
Huevos a la
$12
Mexicana
bell peppers, onions, tomatoes
and fresh serrano peppers
Huevos con
$12
Nopalitos
cactus petals, onion, tomatoes
cilantro and serrano pepper
Huevos con Jamon $12
mix ham & eggs (Serrano peppers
your choice)
Desayuno #10
$17
chilaquiles, carne asada, 3 eggs
(pechuga de pollo your choice)

skillets
La Merced Skillet $12
melted cheese with California
peppers and covered with
green salsa
Sanchez Skillet
sautéed tomatoes, onions,
cilantro and fresh Serrano
peppers topped with melted
cheese and sour cream

$12

Lincoln Skillet
$15
ham, bacon and O’Brien
potatoes covered with melted
cheese
Adobe Skillet
$15
chorizo and O’Brien potatoes
covered with melted cheese
and picked jalapeno peppers
Victoria Skillet
$13
sautéed bell peppers, onions,
mushrooms and fresh
tomatoes covered with melted
cheese
Los Amigos Skillet
$17
ham, bacon, chorizo, sausage
covered with sautéed onions.

beverages
mimosas
orange juice with champagne

$6

morenitas
Jamaica with champagne

$12

Orange Juice

$5

apple Juice

$5

Cranberry Juice

$5

milk

$5

hot tea

$4

Mexican Hot
Chocolate

$5
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