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SEAFOOD) s

Coloeia Roma.

AL'TIS BEST

Contramar and Kl Caguamo are two places where

seafood lovers will not go away disappointed

Y HICHOLAS GILMAN

Cpmcial 1w Thae Morwg

Mlemicn ity is a0 auatic prur-
adise for a seafood lover like
i, Hepw can our land-locked
capital provide this cormuco-
pia of creatures that swim?

The Mercado de b YViga,
our astonishingly hage cen-
tral fish munrket, b= stocked
|-._|.- trisckers who make the
§-howr trek daily from ei:
theer ot The gapes ane hillal
by fresh troud and other old
aiquatic creatires sich as the
cravfish-like acamnvas from
n|.=:|'r|.'|.1.' mdsantain sireams.

The myriad ways Mexi-
can coirks work magic with
this oceanic bourty i nothing
short of pmaceing, Paella-fike
rice didhes, Sy SO Al
stews, lemony cocktaik, que
anclillas and coviches are bhug
a few af the mouthwatering
rears bo b foand,

One of my favorine plac-
s o el seafood s the by no
miars wngbiscrvered Cimigra.
mar. a chic “he-there-orbe
square” hangut in Colonia
Rama, ‘They serve some of
e beesr “pescackn ¥ marisooes”
{fish and seafood) in town

Youmg owmers Gabricla C-
mra ared Pabdo Bueno openisd
thacir hangmr-sive space. diecn-
rated like a beach “palapa”
{palem sheloer) in 1998 with 2
aimphe vislon: "o serve pood

ﬂnhmﬂem:tal‘ﬂﬂg.m'hml:u;ﬂb&l

oo i a comibforalbde envicon-
ment” The menu has cvolved
over the years, Surprisingly,
selyiliz it has become a fashion-
alle (e faighn sy eremdy)
verue, the quality of the food
has imped

Simple west-coast fare
with an eecasonal European
ar Asian topch B offened st
el ceniches, taors or sehimi
Start with g oedier of washimi
ile atin, o sigrature dish, the
fresh, thindy sliced mina served
o A erispy tostisds or 3 coctel
de calley de hacha (scallops],

The classic Spamish pailposala
Gadlepa, sencder morscls of -
pogris sauited with garkie, ofive
oil and papriia is dome v bor-
bery peerfection

Also highly recommiend-
ed are the soft shell crabs
(wheen in seasom ), sautéed in
garkic and burter. Unuswal -
cvet de charal, with tiny deled
fish pn.'pnn:d a la mexhcana
as-a rich taco filling make a
pEreat SCTmpKI et 10 a b
il ox beer (s one of Gabri-
ek fvorines).

g | .11w.'|3.'x #i for the

™

speetacular “pescncko a bl
Awhode fish. whatever s fresh

et at the market, ks splayid
Aat and grilled with 2 salsas
half red. half preen The reci
e ks Gabriela’s variation on a
Guerrern classie. IUis beautiful
tir hwakat, and thie lgghi, sroky
sabsas comphement bt do not
overwhelm the warm julcy
Fish. Yo dsder by the numbey
af diners, and the appropri-
arely sized fish will be served
(hemoe the thile "4 la alla® o
s

A founding mermiber of the

biseal Skowv Food proup. the vi-
vaciws Gabriela Ciimara puts
her momey whiene bier mouth
is. Contramar guictly serves
iortilkas handmade from b
loom corn grown in nearby
Kochimibes, a5 well 03 bocal, or-
ganicably prosn vegetables

Recopnized by the Mexi-
can government for its schicve
mienis, the restauront was se-
et po represent the natkon's
culsineg ar Expo Zaragoes in
Spain last year

Rut there are days when
upscale “ambicnte cool” just
izt what I'm in the mood for
5o 1 head i the Centro io the
humble strect stall Bl Capua-
mo, which I eonsider one of
the city’s best places for sea-
fooed. Halfiof Mexico City scems
to g with me, as ir's pheys
packed. (Fven Ms. Cédmara can
peensionally be seen, bihind 5
pair of dirk glasses. munching
on 3 fostnda here,)

While common wisdom
ity gl v not o et fish on
the street, the offerings: ane ox-
quisitely freshe set on ice ond
behind gliss - and the marn-
aroumd ix swift 1 have inter-
viewed many devoted custom-
erswhoswear they've never n-
gretted eating beres and nesther
have 1,

The ceviches af jaiba, pes-
cado, calamar ar pulpa (crah,
fish, squdd or octopus), made
with chopped tomata, chili,
otk s cilantr, augrmenied
with limie juloe amd olive oil, are
ootat il s warld - fusit el righit
proportionalsoun herdbamima,
They can be eaten ssacoceed in
A jrdxss o on 3 mesrada

Bt sure o onder 3 cali de
CAMEN 05 A0 acompaniment.
This rich. deep ruby-red broth
iz flavowed wich boch dried ond
Fresh shirimp and chilies a “chi-
co™ (small), served in a cup,

THE M T U B DRI A

Tel. 5514-7159
Open | to 6:30 pum. Mon-
thay 10 Saburclny; 130 t0 &:30

. Sunclay
Resenations, only pocepted
before 2 pum, ans & roust — it

i5 alwarys packed.

EL CAGUAMD

Calle Apumtarrientn, neor
Lépar, Centro

Open 1 am to & prmn, ap-
prosinateh: Mandmy b
Saturday.

tually does bt for me

Fibetes, boned Fesh fidees bas-
tered and deep fried, should be
e, Make sure o order one if
youn s them fresh our of the
nil

Abso gond are the empan-
adas de camardn, made from
freshly rolled dough. 1 like o
requist mime “sin mayonesa”
n& atherwise they will slather
mearyo om - my ondy complaing
here

This is a must-stop for afi-
clonados of the real thing ...

Dot Jet the lack of a local
waterfront scane you - Mexioo
ity will mot fadl 1o satisfy “the
sealfaod boveer i ovou™

Iichola Calnan is suthor of the

preresrywg e, (oo Food im
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