S

Grilled Romaine Lettuce 672
anchovy dressing, garlic, parmesan
Burrata Cheese 555
heirloom tomato, ancient pesto Parmigiana
Beetroot Salad 425
rosemary goat cheese, pistachio, raspberry vinaigrette
Curly Organic Vegetable Salad 491
grilled peach, feta cheese, pine nuts, yellow vinaigrette
Oven-cooked Nachos 350
spicy sausage, refried charro beans, melted cheese, mushrooms
Red Wine Poached Pear Salad 493
mixed greens, blue cheese, spiced walnuts, mustard vinaigrette
Wood Grilled Artichoke 408
Balsamic Di Modena, spice aioli, lemon
Crispy Crab Cake (250g) herbs salad 731
green apple, radish, aji sauce
Beer Marinated Tuna 836
Horseradish emulsion, heirloom tomato, grilled avocado
Create your own pizza or flat bread 584
Cocina del Fuego
Fish and Baja’'s Seafood Premium cuts and free range
“Mojo de ajo” Sauce Roasted bell pepper Sauce
Shrimp (Loreto, BCS) (RR0g) 1285 Y% Farm Chicken w/ fine herbs (550¢) 1023
Baja Lobster tail (280g) 2104 Prime aged New York (380¢g) 1548
Sea Bass fish fillet (220¢g) 1139 Prime aged Rib eye (380¢) 1548
Salmon (R20g) 1168 Kurobuta Pork Chop (R50¢g) 906
Red Snapper fillet (R20g) 1023 Flank steak (300¢g) 964
accompanied with your selection of...
Creamed Mashed Oven cooked Cauliflower Cheese Melted
spinach with potatoes and vegetables and chayote Cambray
bacon crispy leek gratin Potatoes
Bone Marrow, braised short rib (200¢g) asparagus, arugula, 646
cherry tomato, spicy creamy avocado, tomatillo sauce
Sea Bass in agave leave (240g) coconut rice 1139
caramelized onion, pickles
Whole Red Snapper for two (1lkg) 1987
8 hours cooked Suckling Pig (2R0¢) 993
Baked Salmon 946

Lemon pure, balsamic glazed snap peas, baby lettuce salad

i

Baja Lobster Conchiglie

Butternut squash, mascarpone cheese, creamy seafood sauce

1486
Bouillabaisse LVP Style

lobster (80g) fish (B80g) octopus (60g) cambray potato, aioli

1081
Braised Lamb Tortellini
Wild mushrooms, tomato cassé, peppercorn sauce
971
Beef Filet Mignon
Roasted root vegetables, onion puree, fresh herbs aioli
1267
Stella Artois organic chicken

Green salad, cauliflower pure, dried pepper chimichurri

1022
LVP Hamburger (380¢)
Onion rings, french fries

Homemade gluten free burger bun available
701

Prices are quoted in Mexican Pesos, Service Charge and Taxes included
Menu available from 6:00 pm to 10:00 pm
Consuming raw or undercooked products may increase your risk of food-borne illness



