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- DRINKS 16 OZ -

HOUSE WINE BY THE GLASS UsD
Mimosa $14
Wine by the glass $13

House white wine
House red wine
House Rosé wine
House sparkling wine

TOP MOST SUGGESTED COCKTAILS $14

Rancho San Lucas margarita

Destilador tequila, lime juice, orange liquor, carrot juice & habanero chili
Better Than Expected margarita

Premium silver tequila, lime juice, orange liquor, pineapple & agave syrup
jalapefio pepper & cucumber

Shark-Arita

Destilador tequila, lime juice, basil leaves, cucumber & angostura bitter

MIXOLOGY $17
Thickled Pink

Tequila reposado, St. Germain, aperol, lime juice & grapefruit
Annana

Sacalagrimas mezcal, controy orange liquor, pineapple purée

& lime juice

Tamarind mezcalita

Sacalagrimas mezcal, controy orange liquor, ancho reyes chili liquor,
lime juice & tamarind

Blackberry Smash

Blended Scotch whisky, blackberry, simple syrup, fresh mint

& club soda

Elder Flower Blush

Potter s gin, strawberry purée, mint St. Germain & prosecco
Hibiscus mezcalita

Sacalagrimas mezcal, controy, simple syrup & hibiscus

Mescaltini Fresh

Sacalagrimas mezcal, peach liquor, grapefruit, simple syrup

& strawberry

Baja Kir Royal $19

Dry prosecco & cassis liquor

Prices are in US dollars, 16% tax included
In compliance with Mexican sanitary regulations, please be aware that consuming raw or

undercooked meat, poultry, shellfish, or eggs can increase the risk of illnesses transmitted through

food and they are served at the customer’s discretion.
Please let your server know if you have any dietary restrictions
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Guacamole $16
Pico de gallo, serrano chili, coriander, tortilla chips
Shrimp ceviche $19
Black sauce, lime juice, tomato juice, cucumber, avocado,
coriander
Fish ceviche $20
Creamy aguachile sauce, lime & orange juice, red onion,
Seafood molcajete $30
octopus, shrimp, choclate clam, red onion, tomato, chirimico,
Shrimp aguachile $17

red onion, oregano, tomato cherry, avocado, coriander, tortilla

chips

Salsa borracha Oyster $18
dark beer sauce, cucumber, red onion, avocado, coriander,

tortilla chips
- SALADS -

Red fruits salad $15
mixed lettuce, goat cheese, sesame, berries, crouton, vanilla
vinaigrette

Caesar salad $14
croutons, Parmesan cheese & cherry tomato
Wedge Salad $14

blue cheese dressing, cherry tomato, fried bacon, boiled egg

CHEF 'S SPECIAL

Seafood soup $26
Shrimp, octopus, fish, clam, tomato, avocado

Garlic shrimp $26
Butter, olive oil, mexican rice, mixed vegetables

Fish fillets $25
Mexican rice, mixed salad, radish, avocado

Ajillo octopus $36
Garlic, guajillo chili, butter, mashed potatoes

Chicken alambre $14

Mix of bell pepper, red onion, mozzarella cheese, ranchera sauce

Prices are in US dollars, 16% tax included
In compliance with Mexican sanitary regulations, please be aware that consuming raw or
undercooked meat, poultry, shellfish, or eggs can increase the risk of illnesses transmitted through
food and they are served at the customer’s discretion.
Please let your server know if you have any dietary restrictions
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Beef steak alambre $22
Mix of bell peppers, red onion, mozzarella cheese,
ranchera sauce

* Shrimp alambre $22
Mixed of bell peppers, red onion, mozzarella cheese, ranchera
sauce
Molcajete aqua $36
Skirt steak, chicken breast, shrimp, octopus, grilled cheese,
cambray onion, avocado, ranchera sauce

Skirt steak aqua $22
Guacamo | e, pico de gallo, mexican rice
Chicken breast aqua $15

Guacamol e, pico de gallo, mexican rice

- FOR LUNCH -

uUsbD
Old School burger $25
Lettuce, tomato, red onion, cheddar cheese, bacon & mayonnaise
Nachos $15
Cheddar sauce, refried beans, guacamole sauce, pico de gallo

Chicken nachos $20
Refried beans, mozarella cheese, guacamole, jalapeno chili, pico de gallo,
chicken breast

Beef nachos $23
Refried beans, mozarella cheese, guacamole, jalapefio chili, pico de

gallo, skirt steak

Shrimp nachos $23
Refried beans, mozarella cheese, guacamole, jalapeno chili, pico de

gallo, shrimp

Club sandwich $23
Turkey ham, chicken breast, bacon, yellow cheese, french fries

BBQ or buffalo chicken wings $25
BBQ or bufalo sauce, crudites, ranch dressing

Combo aqua $40
chicken wings, BBQ sauce, onion rings, cheese fingers, ranch dressing
Combo satay $35

Octopus, chicken breast, skirt steak, shrimp, fried rice, teriyaki sauce

Prices are in US dollars, 16% tax included
In compliance with Mexican sanitary regulations, please be aware that consuming raw or
undercooked meat, poultry, shellfish, or eggs can increase the risk of illnesses transmitted through
food and they are served at the customer’s discretion.
Please let your server know if you have any dietary restrictions

A EEEELEs  ELERREE WA

T~ \\N\— X~ o~ ——~ |\~ oo~ T7 7 =



e

T SASNNANNX S S TANSN, T T SANNNNANNX S S S TN

—_—

LAV SN

MENU

- TACOS & QUESADILLAS -

Quesadilla
Pico de gallo & mozzarella cheese, flour tortilla

Chicken quesadilla
Green sauce, pico de gallo, mozzarella cheese, flour tortilla

Skirt steak quesadilla
Green sauce, mozzarella cheese, pico de gallo, flour tortilla

Shrimp quesadilla
Green sauce, pico de gallo & mozzarella cheese. flour tortilla

Baja shrimp tacos
Flour tortilla, tartara, coleslaw, tempura, green sauce & flour tortilla

Baja fish tacos
Flour tortilla, tartar sauce, coleslaw, tempura, green sauce & pico de
gallo

Grilled chicken tacos
Flour tortillas, refried beans, pico de gallo & green sauce

Grilled skirt steak tacos
Flour tortillas, refried beans, & pico de gallo & green sauce

Gobernador tacos
Flour tortilla, mozarrella cheese, shrimp & pico de gallo

Prices are in US dollars, 16% tax included

UsSD

$13

$15

$18

$21

$19

$19

$17

$19

$20

In compliance with Mexican sanitary regulations, please be aware that consuming raw or

undercooked meat, poultry, shellfish, or eggs can increase the risk of illnesses transmitted through

food and they are served at the customer’s discretion.
Please let your server know if you have any dietary restrictions
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