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Dur great metropaolis, land-
locked as it is, i5 only eight
howrs from the East Cosst and
five: From the Wist, o somie of
Mexico's best seafood restau-
rants can be found rght here
in the Big Taco. Walking by La
Veracruana — Fonda de Mar-
isoos, tucked into o corner of
an old house in Colonks Roma
I was intrigued by the simple
but charming retro decor; the
sumny patio, and bots of happy
Inoking diners, so 1 had o ry
it (several dmes) [ wasn't dis-

also owns the gay-friendly La
Cortesana arcund the cormer;
has creared a comfortable but
unpretentious place, whose
M CONCENITALES O Spe-
cialties from Verncruz. The
seafood-rich cuisine of this
Gulf state, influenced by Afro-
Cuban and Spanish kicchens,
is poorly represented in our
city. La Veracruzana seis out
o remiedy the sifuarion,

The menu is divided in-
i various cobegories. Entra-
das, which include tostadas
and quiesadillas (all of fish or
seafood), are deep-fried but
not greasy and seasoned with
enough chile and garlic so as
not to overwhelm the fishe
The quesadillas de "eazdn” (n
small shark) were especially
gl Several versions of cevi-
che are listed: the sandard “de
peseado”™ was one of the best
I've eaten anywhere, full of
fresh, firm “maodarra” (3 medi-
umt-sized, somewhat oily fish),
lightly marinated in lime juice
and olive oil, with just a touch
of garlic, onkon, cilantro and
chili to jazz itup

Under the “Sopas y Cal-
dos” section, there ane several
intriguing rice dishes, “Armoz a
In tumbada” a soupy rice with
seafond and tomaroes served
inan individual clay “cazucla”
it a Puerin classic and is done
here o perfection, the sim-
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ple, fresh ingredients well hal-
anced. and the rce cooked
juest the rigght firmness, Other
rice dishes are prepared with
shrimp, octopus, or simply
with pldranns machos as a
side dish,

You may have trouble
choosing among mojarras,
salmdn and camarones, all
meny categories unto thems-
sebves, and all tempting. The
large whole mojarma is offered
in several ways fricd, "al mojo
de ajo” (with gardic and chile),
“a la dinbla™ {with tomato-
chile savee) or “empapelado”
iwrapped and steamied with
tomate, cndon and chile),

Other Veracriuzana special-
ties include *filete a la wmlla®
(fish grilled with chili sauce),
“chile relleno de pescado® (3
poblano chile stuffed with
groumnd mixed seafood), and
of course, the classic “huachi-
nango a la veracruzana,”
whose fragrant Spanish-in-
fluenced sauce of sautded to-

matoes, onions, capers and of-
ives is expertly preparcd here
That said, the “Sugerencias del
Chef” seasonal specials, should
et b rmiissed.

Manager Sergio Brvo ex-
plained that he and his staff
comb the Mercado de b Viga,
Mexico City’s massive central
seafood markes, for whatever
looks best each day.

*Caldo de acamayas® is a
current seasonal offering -

a5 acaminyva have a sweet, lob-
ster-like taste and huxuriate in
a light chile-tomatn hisque.

A rather ambitious special
is shrimp cooked in *famaica”™
(hibiscus fower) and whire
wini sauce. This is done with
asubtle hand, the tr hibiscus
Aowers and simphe wine sauce
marrying well with the sweet
sauteed shrimp

Desserts, cakes and pies
pre artfilly presented and well
miade.

| .a Veracruzana

Fonda de

Mariscos
specializes in
| scrumptious

. fish dishes from
' the Gulfstate at
y ~ reasonable pﬂﬂf.'ﬁ

La Vercruzana offers full
bar service.

The “torite” (a cockuall of
aguardiente, fruit and milk)
is popular, and there are small
bt reasonably priced wine, te-
aquile and rum lsts.

Speaking of prices, almost
everythingon the menu s 100
pesos or less, and three chang-
ing menus del dia are offered,
all featuring fish and seafood,
for only 60 pesos.

With =0 many flashy, over-
priced restaurants opening
these days, it% nice to find a
simple, inexpensive place,
with friendly service, serving
fresh, well-prepancd food.

La Veracrizana has quick-
lv become one of my favorite
choices for seafood in the city
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