
        Prices are quoted in Mexican pesos and include tax and service. 

Tacos 
GRILLED AND BAJA FISH OR SHRIMP 460
Coleslaw, avocado and chipotle aioli, pickle cabbage

DORADO OCTOPUS “AJILLO” 500
Sauteed octopus, guajillo crispy tortilla chilli-garlic sauce

GOLDEN “CRISPY TINGA”  420
Deep fried chicken tinga taco, sour cream, lettuce, tomato

“CARNE ASADA” CECINA 450
Steak, cilantro, grilled onion, salsa verde

DON PASTOR  450
Marinated pork shoulder, pineapple, pickled onion

Parrilla
BAJA BOY SHRIMP TORTA  540
Breaded shrimp, ginger, mint aioli, refried beans, lettuce, tomato

PALAPA BURGER  680
Homemade hamburger, grilled onion,  cheddar,  bacon 
tomato, lettuce

 FAJITAS  745
Beef, shrimp, chicken or mix, rice, beans, sour cream salsas, tortillas 

Dessert 365
PAPANTLA VANILLA FLAN

POPSICLE MANGO COCONUT WITH SEASONAL FRUIT 
SEASONAL SELECTION OF ICE CREAM OR SORBET 

CINNAMON DUSTED CHURROS WITH CAJETA
 AND CHOCOLATE SAUCE

Snacks & Salads
GUACAMOLE AND SALSA 480
Assorted corn chips, jalapeno chili, salsa mexicana 

ESQUITE SALAD 420
Mix greens, sweet corn, white corn, fresh cheese, sour cream 
lemon-chili 

CAESAR SALAD 460
Romanita lettuce, herbed croutons, Caesar dressing
 parmesan cheese 

BUTTER LETTUCE WEDGE SALAD 430
jicama, orange,, carrot, radish, avocado lemon-ginger honey  
chili dressing  

ADD PROTEIN  160
Shrimp, chicken, flank steak

Ceviche 
FISH CEVICHE  520
White fish, ceviche, lemongrass oil, cucumber, tomato, cilantro  
jalapeño, carrot, red onion, lime juice

OCTOPUS SHRIMP AND SCALLOPS AGUACHILE  560
Jalapeño, cilantro, onion,  lemon juice, olive oil

SHRIMP COCKTAIL or VUELVE A LA VIDA  550
Cocktail sauce, tomato, onion. shrimp, octopus, fish

OYSTERS ORANGE SANGRITA  420
Fresh San Carlos oysters, green and red sangrita

VEGAN TIRADITO  460
Mint and ginger pressed watermelon, cauliflower, tomato 
cucumber, cumin chiles toreados ponzu

GRILLED CHOCOLATA CLAM Loreto Style  450
Mexican salsa, chiles toreados, cheese mix, bacon


