— Appetizers

Chips & Salsa . . . House Made Tortilla Chips, Ranchera Salsa 4

Salsa & Queso Flight

House Chips With Our Special Seasoning
Salsa Ranchera, Pineapple Mango,
Roasted Tomatillo, Avocado Crema
Queso Brava White Cheese Dip 9

Chicken Taquitos
Seasoned Chicken, Hatch Green
Chiles, Jalapefio Cheddar, Lettuce

Guacamole, Crema And Pico de Gallo
Served With Green Chile Aioli 13

Baja Rick’s Favorite Tacos

Served A La Carte, Try Mixing Or Matching Or Add To The Taco Platters Below

Fried Avocado Taco Blackened Salmon Taco Ahi Tuna Taco
Pico De Gallo Salsa, Angel Hair Crispy Blackened Salmon Topped With Lettuce, Ahi (Raw) Tuna, Bean Sprouts,
(abbage, Cheddar-Jack Cheese

Boom Boom Sauce
Served On Corn Tortillas 7

Tomato, Onion And A Drizzle Of Our Favorite Fresh Arugula, Soy Sauce
Kick Ass Sauce. Make This Salmon Taco Loaded

With Flavor And Spice 9

Reduction, Wasabi Dressing
Flour Tortilla Strips 9

— Signature Baja Buckets—

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

Taste Of “Baja Bucket”

For The Lighter Appetite But With
All Of The “Big Baja” Flavors 34 Per Peson

Baja Style Shrimp Bucket
(16) Large Seasoned Baja Style Shrimp
Build Your Own Burrito 25 Per Ferson

Sea Of Cortez Bucket

Fish & Chips Bucket
Three Huge Golden Fried Cod Filets
French Fries, Cole Slaw 24 Per Person

Carne Asada Fries

Rib Eye Steak, Queso Brava Cheese Sauce
Pico, Jack Cheese, Crema, 18

Guacamole & Chips
Avocado, Calabacitas (Squash),
Tomato, Onion, Cilantro 15

“Baja Style” Lobster Tails, Seasoned

Tu oS Or Bu rrilllo Plullnllers Shrimp And Sweet Snow Crab 59 Fer Peson
Tacos Or A “Wet"Burrito Topped With Melted Cheese

Served On Warm Corn Or Flour Tortillas With Ranchero Beans And Citrus Lime Rice

3 Fish Taco Sampler Garlic Shrimp

(1) Grilled Salmon (1) Grilled Mahi (I) Fried Cod 21 (2) Shrimp Tacos Tossed In Garlic Butter With
Fire Roasted Corn, Pico De Gallo,
Flour Tortillas, Kick Ass And Boom Boom Sauce 21

Mexican Street Corn
Tossed With Mayo, Lime, Chiles, Cilantro
Cotija Cheese And Tapatio Drizzle 8

Lobster & Shrimp Bites

Batter Fried Lobster & Shrimp, French Fries, Boom Boom Sauce 21

Crispy Fried Calamari
Sweet & Spicy Chili Sauce, Green
Onion, Cilantro, Dipping Sauce 16

Our 11 . n Feast
Original Blg BUIG BUCkGi@ For Two
(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

Blackened Fish
(2) Sweet Flakey White Fish Lightly Blackened
Angel Hair Cabbage, Pico De Gallo, Cotija Cheese
Flour Tortillas, Kick Ass, Boom Boom Sauce 19

Tequila Lime Shrimp
Sautéed In Garlic Butter, Olive Oil, Cilantro
Jack Cheese, Pepper Slice And Smoked ~ Red Pepper, Lime Juice & Tequila
Bacon. Served With, Dipping Sauce 16  Served With Grilled Garlic Toast 16

—Soup & Salad

Lobster Corn Chowder Caesar Salad
Made With Potato, Butter Hearts Of Romaine Lettuce, Caesar Dressing

And Heavy Cream Cotija Cheese, Crispy Tortilla Strips 10
16 oz. Bowl 10 With Chicken [5 Shrimp |15 Mahi Or Salmon 16

—— Palapa Platters —

Seafood Lovers Combo . . . Baja Style Lobster Tail, (8) Baja Style Shrimp
Lobster Corn Chowder, Cilantro Lime Rice And Ranchero Beans 29

Jalapeno Bacon Shrimp

6 Jumbo Shrimp Stuffed With San Felipe Style Tacos

(2) Tacos With Cabbage, Pico, Cheddar Cheese, Ranch

Alaskan King Crab Bucket
Fried Cod 19 Fried Shrimp 19 Fried Lobster 24

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

Golden Sombrero Bucket
The Most ExFensive Bucket We Serve And Well Worth It !

This Incredible Bucket Includes~Two 8-9 0z Lobster Tails~“Prime” Skirt Steak
“Baja Style” Shrimp~Grilled Chicken Breast~Alaskan King Crab Legs
~Mexican Street Corn ~ Ranchero Beans~Citrus Lime Rice~
Flour Tortillas~Honey Chili Butter Serves 2~3 Guest |19 Our Best Deal !

—— Wraps & Bowls—

Includes Seasoned French Fries
Chicken Caesar Wrap Buftalo Chicken Wrap

Grilled Chicken Tenders, Hearts Fried Chicken Tenders, Buffalo Sauce
Of Romaine, Caesar Dressing Hearts Of Romaine, Caesar Dressing
Crispy Tortilla Strips 17 Crispy Tortilla Strips 17

Shrimp & Lobster Bucket
(2) 4oz. Cold Water Lobster Tails

Tres Amigos (16) Large Shrimp 47 Per Peson

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

Grilled Mahi Mahi
(2) Grilled Mahi Tacos With Mango Salsa,
Angel Hair Cabbage, Pico De Gallo,
Flour Tortillas, Kick Ass, Boom Boom Sauce 21

Rib Eye Steak
(2) Really %&# @ &% Good Tacos!
Rib Eye Steak, Sliced Avocado, Ranchero Beans
Jack Cheese, Pickled Red Onion, Flour Tortillas 21

Beef Birria
(2) Beef Birria Tacos Topped With Jack Cheese Crisp
Pickled Red Onions, Cilantro, Corn Tortillas
Served With Birria Au Jus Sauce For Dipping 19

Surf & Turf Taco
(2) Really %&# @ &% Good Tacos!
Rib Eye Steak, Garlic Shrimp, Avocado, Ranchero
Beans , Pickled Red Onion, Flour Tortilla 23

Quesadillas

3 Street Taco Sampler
(1) Rib Eye Steak, (1) Beef Birria (1) Grilled Chicken

Grilled With Our Baja Seasonings. % Corn Tortillas
Topped With Cilantro, Onions And Kick Ass Sauce 17

Lobster Lover's Combo . . . Lobster Taco, Shrimp & Lobster Enchilada
Lobster Corn Chowder, Ranchero Beans, Citrus Lime Rice 29

Seafood Skillet Melt . . . Shrimp, Lobster, Scallops, Sautéed In Garlic Butter
Poblano Cream Sauce, Jack Cheese, Over Citrus Lime Rice & Baked Golden Brown 29

Seafood Enchiladas . . . Shrim , Lobster, Scallops, Sautéed In Garlic Butter
P p
Jack Cheese, Crema Fresca, Poblano Cream, Ranchero Beans, Citrus Rice 29

Huge 16” Tortilla, Mexican Cheese, Creamy Kick Ass Sauce & Scallions 15
Shredded Chicken 17 Beef Birria 17 Garlic Shrimp 17 Seasonal Vegetables 15

Warm Connecticut Style Lobster Roll

Lobster Claw, Leg, Knuckle And Tail Meat, Butter Poached And Stuffed In A Grilled New England Style Roll.
Served With Slaw, French Fries, Warm Butter 29
A5 % Surcharge Will Be Added To All Checks. It Helps Us To Improve The Pay For All Of Our Team Members In The Front Of The House And The Heart Of House . Surcharge Is Not A Gratuity! Warning: Consuming Raw Or Undercooked Meat, Pouliry, Seafood, Shellfish And Eqgs May Increase The Risk Of Food Borne Related lliness. Not Al Ingredients Listed! Please Ask 12/15

Baja Fish Bowl
Grilled Salmon, Blackened Fish Or
Grilled Mahi Mahi Sitting On A Bed Of
Ranchero Beans, Citrus Lime Rice, Slaw,
Grilled Corn, Pickled Purple Onion,
Avocado And Pineapple Mango Salsa 21

Baja Supreme Bowl
Grilled Chicken Or Rib Eye Steak
Lettuce, Mexican Cheese Mix
Ranchero Beans, Citrus Lime Rice
Rick’s Red Enchilada Sauce
Tomato And Crema Fresca 2I

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

Fajitas Fantastico . . . Lobster, Grilled Shrimp, Carne Asada With Black Beans
Citrus Lime Rice, Guacamole, Sour Cream, Cheddar Cheese 32




Happy Hour Apps
Mon - Fri 3pm - 6pm

Grilled Street Corn . . . Tossed With Butter, Lime,
Chiles, Cotija Cheese, Tapatio Drizzle & Scallions 4

Grilled Mahi Taco . . . Grilled Mahi Mahi / Mango Salsa
Cabbage / Pico De Gallo / Boom Boom Sauce 5

Grilled Salmon Taco . . . Grilled Salmon / Roasted Corn
Cabbage / Pico De Gallo / Boom Boom Sauce 5

Salsa & Queso Flighi « « House Chips With Salsa Ranchera
Pineapple Mango, Tomatillo, Avocado Crema, Queso Brava Cheese 6

Fried Lobster Taco Del Mar . . . Cor Tortilla / Angel
Hair Cabbage / Pico De Gallo / Cheddar Cheese / Ranch 5

Guacamole . . . Fresh Avocado / Calabacitas / Tomato /
Onion / Cilantro 7

Chicken Taquitos . . . 4 Rolled Tacos Filled With Seasoned
Chicken, Hatch Green Chiles & Jalapefio Cheddar Cheese.
Topped With Lettuce, Guacamole, Crema And Pico. Green Chile Aioli 8

Carne Asada Fries . .. Rib Eye Steak, Queso Brava
Cheese Sauce, Pico, Jack Cheese, Crema, 9

Crispy Calamari . . . Sweet & Spicy
Chili , Green Onion

“Go Big”
250z. Coors Light Draftb
10. All Day Everyc‘#

Ly

curumrﬁp COCKTATLE
ON TAp*

CUTWATER COCKTAILS

Crafted By The Glass 19 - Fishbowl 29 - Pitcher 47
Cutwater Rita ... Cutwater White Tequila / Fresh Lime
Juice / Triple Sec / Orange Liquor

Cutwater Paloma . . . Cutwater White Tequila / Fresh
Lime, Grapefruit Flavored Soda

Cutwater Mai Tai. . . Cutwater White Rum / Cutwater
Gold Rum / Orange Juice / Passion Fruit, Grenadine

TROPICALS

Crafted By The Glass 15 - Fishbowl 25 - Pitcher 42

Trowcul Sangria . . . A Refreshing Combination Of Fruity
Red Wine / Cranberry / Pineapple / Orange & Other Fruit Flavors

Tito’s Lemonade . . . Tito’s Vodka / Triple Sec / Pink
Lemonade / Cranberry Juice

Long Island Iced Tea . . . Vodka / Gin / Rum
Triple Sec / Sweet & Sour / Cola / Lemon

The BI Michelada . . . Mexican Beer With Salt Clamato
Juice / L|me Juice / Maggie Sauce / Tajin Spices / limes

Worcestershire / Cucumber (The Best Michelada In Town)

Shipwreck . . . (Sweet & Fruity) Malibu Rum / Melon liqueur
Southern Comfort / Orange Juice / Pineapple Juice / Grenadine

Mango Tango . . .Organic Habanero Vodka / Agave Nectar
Lime / Mango / Tajin

Pina Coladas ... Original / Raspberry / Mango
Strawberry / Topped With Whipped Cream

Moscow Mule... Svedka Vodka / Ginger Beer / Fresh
Lime Juice / Fresh Mint / Served In A Mason Jar

ix Di Flavors
Any Of Our Mojitos In Six Different '
E“lgcuntber / Mango / Watermelon / Classic
»,_ _Hibiscus / Blood Orange 15 -

SIGNATURE RITA’S

Served On The Rocks 15 - Fishbowl 25 - Pitcher 42

House Original Blood Orange Rita
Tres Agave Organic Blanco Tequila / Triple Sec / Blood Orange
Sweet & Sour Mix Glass 10 - Fishbowl 20 - Pitcher 30

Pineupple Rita . . . Mi Campo Blanco / Cointreau
Pineapple Puree / Sweet & Sour Juice / Chili Lime Rim

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

Chumungo Rita...A RefreshingR Frozen Swirled Mango Rita
With Chamoy Sauce / Served In A Chili Rimmed Glass

Spicy Mango Rita . . . Ghost Pepper Tequila
Fresh Lime Juice / Mango Syrup / Sweet & Sour / Chili Lime Rim

PREMIUM RITA’S

Served On The Rocks Glass |8 - Fishbowl 28 - Pitcher 49

Naughty Margarita . . . Tres Generations Anejo
Cointreau / Agave Nectar / Sweet & Sour / Fresh Lime Juice
Served With Sugar Rimmed Glass

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

Cadillac Margarita . . . Casa Noble Crystal Tequila
Sweet & Sour / Fresh Lime Juice / Float of Grand Marnier

Purple Cadillac Rita . . . Casa Noble Crystal Tequila
Sweet & Sour / Fresh Lime / Raspberry Liquor / Grand Marnier

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

Toesdays

Sbwed Zym« To C&m’

Ahi Tuna

Ahi (Raw), Bean Sprouts, Arugula, Soy Sauce Reduction
Wasabi Dressing, Flour Tortilla Strips 4

Street Tacos - Vendor Cart Style

Grilled Chicken Or Rib Eye Steak

Topped With Onions / Cilantro / “Kick Ass Sauce” 2 For 6

Blackened Mahi Taco ~ Frikin’ Great!
Seared & Blackened Mahi Mahi / Cabbage / Cotija Cheese
Boom Boom Sauce / Pico De Gallo / “Kick Ass Sauce” 4

Surf & Turf Taco

Succulent Shrimp & Rib Eye Steak Topped With Cheese

Ranchero Beans / Pickled Onions / “Kick Ass Sauce”

San Felipe Style Fish Taco

4

“Crispy Fried” Flaky White Fish / Corn Tortilla / Shredded

Cabbage / Pico De Gallo / Ranch Dressing
Tuesday Beer & Rita Specials

Mini Coronitas 3
Big 250z. Michelada 10
140z / 250z Pacifico Or Modelo Draft Beers 6 / 10
Frozen House Ritas 5 ~ Frozen Pitchers 20
Frozen Ho! (ad _

B Sorry No Substitutions or Modlhcuhons During Taco Tuesduy !

4

A5 % Surcharge Will Be Added To All Checks. It Helps Us To Improve The Pay For AIl Of Our Team Members In The Front Of The House And The Heart Of House . Surcharge Is Not A Gratuity! Warning: Consuming Raw Or Undercooked Meat, Poulfry, Seafood, Shellfish And Eqgs May Increase The Risk Of Food Borne Related lllness. Not Al Ingredients Listed! Please Ask 12/15,
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