Starters

Calamari Frito . . . Sweet & Spicy Chili Sauce, Green Onion, Cilantro, Dipping Sauce 18
Guacamole & ChipS « « « Smashed Avocado, Calabacitas (Squash), Tomato, Onion, Cilantro I5

Queso Fundido . . . Mexican Chorizo, Poblano Peppers, Queso Oaxaca, Cilantro
Poblano Sauce. Served In A Cast Iron Skillet With Warm Flour Tortillas For Dipping 15

Lobster & Shrimp Bites . . . Batter Fried Lobster Meat, Batter Fried Shrimp
Seasoned Fries, Boom Boom Sauce for Dipping 19

Hatch Chicken Taquitos . . . 4 Rolled Tacos Filled With Seasoned Chicken, Hatch Green
Chiles & Jalapefio Cheddar Cheese. Topped With Lettuce Guacamole, Crema, Pico, Green Chile Aioli 12

B.S. Platter “Baja Sampler” . . This Sampling Includes All Of Our Favorites!
Chicken Cheese & Hatch Chile Rolled Tacos, Quesadilla De Birria, Crispy Fried Calamari
Bacon Wrapped Stuffed Shrimp And Queso Brava Cheese Dip & Chips Serves 2-3 24

Ahi Tuna Tostadas . . . (Raw) Ahi Tuna, Cucumber, Soy Sauce Reduction, Avocado Slices
Teriyaki Glaze, Chipotle Crema, Pickled Jalapefio 15

Beef Short Rib Birria Nachos . . . Queso Brava Cheese, Sliced Pickled Jalapefio
Pickled Red Onion, Sprinkle Of Cilantro And Extra Birria Consomme 18

Carne Asada Fries . . . Rib Eye Steak, Seasoned Fries, White Queso Brava Cheese Sauce
Pico De Gallo, Jack Cheese And Crema Fresca 18

Quesadilla Especiul « o o Huge 16” Tortilla, Mexican Cheese Mix, Creamy Kick Ass Sauce 11
Shredded Chicken 14 Beef Birria I5 Garlic Shrimp 16 Rib Eye Steak 16

Tequilu Lime Shrimp « « « Rockin’ Baja Specialty! Sautéed In Garlic Butter
Olive Oil, Cilantro, Red Pepper, Lime Juice, Tequila. Served With Grilled Garlic Toast 16

Steamed Mussels . . . Simmered In White Wine, Fresh Lime, Tequila, Tomato
Garlic Butter, Mexican Chorizo, Cream, Cilantro. Garlic Toast for Dipping 14

Jalapeio Bacon Wrapped Shrimp . . . (6) Jumbo Shrimp Stuffed With
Jack Cheese, Pepper Slice And Smoked Bacon. Served With, Dipping Sauces 15

Tacos & Burritos

Three Tacos Or A “Wet”Burrito Topped With Melted Cheese
Add A Side Of Ranchero Beans And Citrus Lime Rice For 3

Three Fish Taco Sampler . . (1) Grilled Salmon (1) Blackened Fish (1) Fried Cod.
Each Taco Will Be Prepared In It's Own Unique Rockin’ Baja Style 21

San Felipe Siyle « o o Angel Hair Cabbage, Pico De Gallo, Cheddar Cheese
Ranch Crema, Corn Tortillas Fried Cod 19 Fried Shrimp |9 Fried Lobster 26

Ahi Tuna ... M (Raw) Tuna, Bean Sprouts, Arugula, Soy Sauce
Reduction, Wasabi Dressing, Tortilla Strips, Flour Tortillas 17

Beef Birria . . . Braised Beef Birria In A Mild Three Chili Sauce, Jack Cheese, Pickled
Red Onions And Cilantro. Corn Tortillas, Birria Rib Sauce For Dipping 19

Blackened Fish .. . Flaky White Fish Tacos Lightly Blackened, Angel Hair Cabbage
Pico De Gallo, Jack Cheese, Flour Tortillas, Kick Ass And Boom Boom Sauce I8

Grilled Shrimp . . . Garlic Butter, Angel Hair Cabbage, Fire Roasted Corn
Pico De Gallo, Flour Tortillas, Boom Boom Sauce 18

Butter Poached Lobster . . . Sautéed Lobster, Angel Hair Cabbage
Fire Roasted Corn, Pico De Gallo, Flour Tortillas, Boom Boom Sauce 26

Tres Amigos . . . (1) Sautéed Shrimp (1) Rib Eye Steak (I) Lobster
Jack Cheese Crisp, Pico De Gallo, Sliced Avocado, Boom Boom Sauce, Flour Tortillas 24

Chingones- Really %&#@8&% Good Tacos! . . . Rib Eye Steak
Avocado, Ranchero Beans, Jack Cheese, Pickled Red Onion, Flour Tortillas 19

Three Street Taco Sampler . . . (1) Carne Asada, (1) Beef Birria (1) Chicken
Grilled Baja Seasonings. Topped With Cilantro, Onions And Kick Ass Sauce, Corn Tortillas 16

ROCKIN' BAJA Wheroe “The Road GJoesr On Forever G The Pty Plever Ends”

Robert Earnl Reen

Signature Baja Buckets

Include Ranchero Beans, Citrus Lime Rice, Flour Tortillas, Honeu Chili Butter
*Fish & Chips Served With French Fries And Cole Slaw

Baja Style Shrimp Bucket Taste Of “Baja Bucket”

(16) Seasoned Large Baja Style Shrimp For The Lighter Appetite And Still Enjoy
For The Very Hearty Appetite 25 Per Feron All Of The “Big Baja” Flavors 32 Per Ferson

Fish & Chips Bucket
Three Huge Golden Fried Cod Filets
French Fries, Cole Slaw 22 Per Person

“Big Baja Bucket.

(4) Seasoned 4oz. Lobster Tails (12) Baja Style Shrimp, Carne Asada Steak
Grilled Chicken, Corn On The Cob, “All You Can Eat” Ranchero Beans
Citrus Lime Rice, Warm Flour Tortillas, Honey Chili Butter.

Two Caesar Salads And A Fried Ice Cream To Share ~ 79 For Two

Buckets ™

Sea Of Cortez Bucket
“Baja Style” Lobster Tails Seasoned Shrimp
And Sweet Snow Crab 55 Per Person

Lobster Tails Bucket
(6) 4oz. Cold Water Lobster Tails
That’s A lot Of lobster Burritos 75 Per Person

Baja Surf & Turf Bucket

"Baja Style" Shrimp, Grilled Chicken
Marinated Carne Asada Steak 26 Per Person

Shrimp & Lobster Bucket
(2) 4oz. Cold Water Lobster Tails
(16) Large Shrimp 45 Fer Peson

Alaskan King Crab Bucket

Sweet King Crab Legs Steamed & Seasoned
With Baja Seasonings 1'/2 Lbs. 69 Per Ferson

Big Golden Sombrero Bucket

The Most Expensive Bucket We Serve And Well Worth It !
This Incredible Bucket Includes~Two 8-9 Oz Lobster Tails~“Prime” Skirt Steak
“Baja Style” Shrimp~Grilled Chicken Breast~Alaskan King Crab Clusters
~Mexican Street Corn ~ Ranchero Beans~Citrus Lime Rice~
Flour Tortillas~Honey Chili Butter Serves 2~3 Guest Market Price

Palapa Platiers

Add A Side Caesar Salad Or Cup Of Lobster Corn Chowder For 4

Cabo Surf & Turf Platter . . . (2) Baja Style Lobster Tails Basted With Garlic Butter
(Carne Asada, Cilantro Lime Rice And Ranchero Beans 40

Chicken Tequila Lime Pasta . . . Sauteed Red And Green Peppers, Tomatoe
Garlic, Cilantro, Scallions, Olive Oil, Tequila And Fresh Lime In A Jalapeno Cream Sauce. 24

Seafood Lovers Comho . . . Baja Style Lobster Tail, (8) Baja Style Shrimp
Lobster Corn Chowder, Cilantro Lime Rice And Ranchero Beans 27

Pasta Mariscos Tres Islas . . . Shrimp, Lobster, Mussels And Scallops Sautéed In
Olive Oil With Fresh Garlic Then Tossed With Penne In A Mild Jalapeno Cream Sauce 29

Burrito Del Mar . . . Seafood Burrito Stuffed With Sautéed Lobster, Scallops
Mexican Shrimp And Melted Cheese. Smothered In A Zesty Pink Seafood Sauce 29

California Surf & Turf Burrito . . . Rib Eye Steak, Garlic Shrimp, Flour Tortillas
Fries, Cheddar & Jack Cheese, Guacamole, Pico, Cotija Cheese, Crema Fresca 22

Lobster Lover’s Combo . . . Lobster Taco, Shrimp & Lobster Enchilada
Lobster Corn Chowder, Ranchero Beans, Citrus Lime Rice 26

Seafood Skillet Melt . . . Shrimp, Lobster, Scallops, Sautéed In Garlic Butter
Poblano Cream Sauce, Jack Cheese, Over Citrus Lime Rice & Baked Golden Brown 26

Seafood Enchiladas . . . Shrimp, Lobster, Scallops, Sautéed In Garlic Butter
Jack Cheese, Crema Fresca, Poblano Cream, Ranchero Beans, Citrus Rice 26

Fajitas De Baja . . . Grilled Chicken, Grilled Shrimp, Carne Asada With Black
Beans, Citrus Lime Rice, Guacamole, Sour Cream, Cheddar Cheese 29

Fuiiius Fantastico . . . Lobster, Grilled Shrimp, Carne Asada With Black Beans
Citrus Lime Rice, Guacamole, Sour Cream, Cheddar Cheese 30

A 5 % Surcharge (Which Is Not A Server Gratuity) Will Be Added To All Guest Checks To Help Cover Increasing Costs And Continual Increases To Minimum Wage And Benefits For Qur Dedicated Team Members

We Will Provide The Same Delicious Food, Service And Hospitality Rockin’ Baja Lobster Is Known For. Please Note Not All Ingredients Listed And Weights Listed Are Approximate
Water Served On Request Only! Warning: Consuming Raw Or Undercooked Meat, Poultry, Seafood, Shellfish Or Eggs May Increase The Risk Of Food Borne Related lliness.
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CLASSIC COUNTRY AND ROCK & ROLL
Rocky’s Beach Buns

Served On A Gourmet Honey Bun With Seasoned French Fries!

Rockin’ Works Burger . . . ' Lb. Angus Beef Patty, Cheddar Cheese
Grilled Onions, Applewood Bacon, Dill Pickle, Lettuce, Boom Boom Sauce 19
Add Freshly Sliced Avocado Slices 20

Warm Lobster Roll .

~ Sides -

Side Of Guacamole . . . 4 oz Cup 5

Chile Lime Fries . . Garlic Butter, Chili Lime Seasoning, Jack Cheese, Cilantro 8

Mexican Street Corn . . . Mayo, Jack Cheese, Baja Seasonings 6

Citrus Lime Rice & Beans . . . Choice Of Ranchero Beans Or Black Beans 3

Hand Crafted Margaritas

House Original Blood Orange Rita
Tres Agave Organic Blanco Tequila, Triple Sec, Blood Orange
Sweet & Sour Mix Glass |2 - Fishbowl 22 - Pitcher 30

Handcrafted Rita's Served On The Rocks
Glass 15 - Fishbowl 25 - Pitcher 42

Pineupple Rita .. . vi Campo Blanco, Cointreau, Pineapple Puree
Sweet & Sour Juice, Chili Lime Rim

Ranch Water Rockin’ Style . . . Tequila Cabo Wabo Silver, Cointreau
Fresh Lime Juice, Organic Agave Nectar, Topo Chico Mineral Water, Chile Salt Rim

Cilantro Lime Rita . . . Tres Agave Blanco Tequila, Tres Agave Nectar
Fresh Lime Juice, Cucumber Syrup, Jalapefio Slices, Cilantro

Spicy Cucumber Rita . . . Ghost Pepper Tequila, Fresh Lime Juice
Cucumber Syrup, Sweet & Sour

Tamarindo Rita ..
Tamarindo, Chili Lime Rim

« Ghost Tequila Blanco, Agave Juice, Fresh Lime Juice

Chamango Rita . . . A Refreshing Frozen Swirled Mango Rita With
Chamoy Sauce, Served In A Chili Rimmed Glass With A Chamoy Candy Stick

Spicy Mungo Rita . . . Ghost Pepper Tequila, Fresh Lime Juice
Mango Syrup, Sweet & Sour, Sweet Mango Bits

Premium Margarita’s

All Premium Rita's Served On The Rocks
Glass 18 - Fishbowl 28 - Pitcher 49

Cadillac Murguritu « o« Casa Noble Crystal Tequila, Sweet & Sour
Fresh Lime Juice, Float of Grand Marnier

The Naughty Rita . . . Tres Generations Anejo, Cointreau Orange Liquor
Agave Nectar, Sweet & Sour, Fresh Lime Juice, Sugar Rimmed Glass

Purple Cadillac Rita . . . Casa Noble Crystal Tequila, Sweet & Sour
Fresh Lime Juice, Raspberry Liquor, Float of Grand Marnier

Margarona Margarona . .. Yikes! A Double House Margarita Rocks
Served With A Coronita Beer Tipped Upside Down In A Fishbowl Glass

"Stay Classy San Diego" Rita . . . Clase Azl Blanco Premium Tequila
Cointreau Orange Liquor, Agave Nectar, Fresh Lime Juice

Baja’s Reserva Margarita . . .
Marnier & Organic Agave Nectar

Corralejo Reposado Tequila, Grand

We Will Provide The Same Delicious Food, Service And Hospitality Rockin’ Baja Lobster Is Known For. Please Note Not All Ingredients Listed And Weights Listed Are Approximate
Water Served On Request Only! Warning: Consuming Raw Or Undercooked Meat, Poultry, Seafood, Shelfish Or Eggs May Increase The Risk Of Food Borne Related llness. 1/01/23

« Lobster Claw, Leg, Knuckle And Tail Meat, Butter Poached
And Stuffed In A Grilled New England Style Roll. Served With Slaw, Fries, Warm Butter 27

r ASK ABOUT OUR #10 DRINK OF THE DAY

soup ~ Salads

Lobster Corn Chowder ... Cup...8 ~ Bowl... 0
Creamy And Smooth With Just The Right Amount Of Spice

Caesar Salad . . . Hearts of Romaine, Caesar Dressing, Jack Cheese
Crispy Tortilla Strips 10~ With Chicken Breast [4 With Grilled Shrimp 15

Baja Fish Bowl . . . Grilled Salmon, Blackened White Fish Or Poached Cod Sitting
On A Bed Of Ranchero Beans, Citrus Lime Rice, Slaw, Grilled Corn, Marinated Purple Onion
Avocado And Pineapple Mandarin Salsa 19

Baja Supreme Bowl . . . Grilled Chicken ~ Rib Eye Steak Or Beef Birria
Lettuce, Mexican Cheese Ranchero Beans, Citrus Lime Rice, House Enchilada Sauce
Tomato And Crema Fresca 19

~ Dessert -
Churros . . . With Chocolate Sauce 8 Fried Ice Cream. ..

A House Speciality 9

Classic Cocktails
Handcrafted By The Glass 15 - Fishbowl 25 - Pitcher 42

Strawberry Melon Lemonade . . . Svedka Strawberry-Lemonade Vodka
Fresh Watermelon Juice, Lime Juice, Ginger Beer

Michelada . . . Mexican Beer With (lamato, Fresh Lime, Mexican Seasonings

TI‘OpiC(I' Sungriu « « « A Refreshing Combination Of Fruity Red Wine
Cranberry Juice, Pineapple Puree, Orange & Other Fruit Flavors

Jack Fruit Mule . . . Unde Eds Jack Fruit Vodka, Fresh Lime Juice, Fresh Mint Leaves
Ginger Beer. Served In A Copper Mug

Tito’s Lemonade . . . Tito’s Vodka, Triple Sec, Pink Lemonade, Splash Cranberry

Tropical Cocktails

Handcrafted By The Glass 15 - Fishbowl 25 - Pitcher 42

“New" Tropical Twist . . .Our Own Spin Of A Red Bull Vodka, Tito's Vodka Mixed With
Tropical Red Bull Or Watermelon Red Bull, Splash Of Grenadine, Red Sugar Rimmed Glass

|.ong Island Tea ... Vodka, Gin, Rum, Triple Sec, Sweet & Sour, Cola

ShipWI‘eCk o o o (Sweet & Fruity) Malibu Rum, Melon liqueur, Southern Comfort
Fresh Orange Juice, Pineapple Juice, Float Of Grenadine

Mai Tai . . . (Sweet & Fruity) Sailor Jerry, Triple Sec, Fresh 0), Pineapple, Myers's Rum
Piiia Coladas . . . Original, Raspberry, Mango, Strawberry, Whipped Cream

Spicy Mango Tango . . . Hanson Organic Habanero Vodka, Agave Nectar,
Fresh Lime Juice, Mango Puree, Tajin Rimmed Glass

ICE coLD DRAFTS & BOTILED BEER
Red Bull - original - Watermelon - Tropical - Sugar Free
Teeth Chillin’ Beer In Bottles Or Draits

Domestic, Craft And Imported Drafts 140z Or “GO BIG” 250z

Wines By the Glass

Seaglass Chardonnay Or Pinot Grigio ~ Trinity Oaks Cabernet ~ Menage a Trois Blend

Beers Mexico Other Beers ™ Horchata..s Refreshing Mexican Drink

Corona Bud Light = Rice, Milk, Vanilla And Cinnamon 5
Corona Light Coors Light
Bohemia Miller Lite Agua de Jamaica . . . Tart With A

Very Subtle Tang Similar To Cranberry 5

Modelo Esp.-Draft Budweiser
XX Lager-Draft ~ Heineken
XX Amber-Draft ~ Heineken Lt.
Pacifico-Draft Karl Strauss
Tecate-Draft Angry Orchard-
Tecate Light Hard Apple Cider

Agua de Sandia. . . watermelon
Very Subtle As In Fresh Watermelon Juice 5

Mexican Bottled Sodas

“Imported From Mexico & Made With Pure Cane Sugar.
Pepsi Cola, Coca Cola, Orange Crush
Served In A Nostalgrc 12 oz. Glass Bottle 6

GL 0S-0T
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