
 A 5 % 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 .  Warning: Consuming Raw Or Undercooked Meat, Poultry, Seafood, Shellfish And Eggs May Increase The Risk Of Food Borne Related Illness.   Not All Ingredients Listed! Please Ask  OS 01/12/26 Surcharge Is Not A Gratuity! 

Signature Baja BucketsStarters Palapa Platters
  Served With Ranchero Beans And Citrus Lime Rice! Add Caesar Salad Or Cup Lobster Corn Chowder 5

Rocky’s Tacos Or Burritos

Cali Surf & Turf Burrito
Carne Asada Steak, Bacon Wrapped Shrimp

Fries, Cheddar, Jack & Cotija Cheese
Guacamole, Pico, Crema Fresca 26

Baja’s Trio Magnifico
A Baja Style Lobster Tail And (6) Garlic
Butter Basted Shrimp, Carne Asada Steak
Cilantro Lime Rice And Ranchero Beans 39

Fajitas De Baja
Grilled Chicken, Grilled Shrimp, Carne Asada

With Black Beans, Citrus Lime Rice, Guacamole
Sour Cream, Cheddar Cheese 33

Lobster Lover’s Combo
Lobster Taco, Shrimp & Lobster 

Enchilada,  Cup Of Lobster Corn Chowder
 Ranchero Style Beans, Citrus Lime Rice  31

Seafood Enchiladas
Shrimp, Lobster, Crab Sautéed In Garlic
Butter With Jack Cheese, Crema Fresca

Poblano Cream, Ranchero Beans, Citrus Rice 31

Seafood Lovers Combo
Baja Style Lobster Tail,  (8) Baja Style Shrimp

Lobster Corn Chowder, Cilantro Lime Rice
And Ranchero Beans 34

Fajitas Fantastico
Lobster, Grilled Shrimp, Carne Asada With
Black Beans, Citrus Lime Rice, Guacamole

Sour Cream, Cheddar Cheese  35

Seafood Skillet Melt
Shrimp, Lobster And Crab Meat Sautéed

 In Garlic Butter And Poblano Cream Sauce
Topped With Jack Cheese, Served Over 

Citrus Lime Rice And Baked Golden Brown 31

San Felipe Taco Sampler 
(1) Fried Cod (1) Fried Shrimp
(1) Fried Lobster Tail Meat 26

 Whole “Puerto Nuevo Style” Lobster
Served With Ranchero Beans, Cilantro Lime Rice, Grilled Corn On The Cob Flour Tortillas
 And Warm Drawn Butter. Includes A Whole Fresh Lobster 1½ Lbs. Average Weight 49

Surf & Turf Tacos 
Three Really %&#!&% Good Tacos!
Carne Asada Steak & Garlic Shrimp 
Sliced Avocado, Ranchero Beans
Cotija, Cheese, Pickled Onion

Served On Warm Flour Tortilla 24

Tacos Or “Wet” Burrito Topped With Cheese. Includes Ranchero Beans And Citrus Lime Rice

Tres Amigos Taco Sampler
(1) Sautéed Shrimp  (1) Lobster Tail Meat

(1) Carne Asada Steak,
Jack Cheese Crisp, Pico, Sliced Avocado
Cotija Cheese And Boom Boom Sauce 26

Tacos Del Mar Sampler
(1) Ruby Red Ahi Tuna (1) Blue Crab Meat

(1) Butter Poached Lobster Tail Meat

Served In A Warm Flour Tortilla 26

Grilled Fish Taco Sampler
(1) Grilled Salmon (1) Grilled Mahi

(1) Grilled Cod 25

Three Street Tacos
(1) Carne Asada (1) Beef Birria (1) Chicken

Topped With Cilantro, Onions And

 Rick’s Kick Ass Sauce 20

All Baja Buckets Below Except Fish & Chips Include “All You Can Eat” Ranchero Beans 
Citrus Lime Rice, Warm Flour Tortillas And Our Famous Honey Chili Butter 

“GOLDEN SOMBRERO BUCKET”
This Incredible Bucket Includes ~ Two Whole Fresh Lobsters  1½ Lbs. Avg. Weight 
12oz. “Marinated” Carne Asada Steak, “Baja Style” Shrimp, Grilled Chicken Breast

King Crab Legs, Mexican Street Corn, Ranchero Beans, Citrus Lime RiceAlaskan 
Flour Tortillas, Honey Chili Butter, Choice Of Caesar Salad Or Lobster Corn Chowder 

And A Fried Ice Cream To Share    Feeds 2~4 Guest   149

Killer King Crab Legs Bucket
”The Worlds Deadliest Catch” 
Sweet King Crab Legs Seasoned With 

Our Unique Baja Seasonings ½  Per Person1  Lbs. 99

Shrimp & Lobster Bucket
(2) Baja Seasoned Lobster Tails

 Per Person(12) ”Baja Style" Peel & Eat Shrimp  49

Fish, Shrimp & Chips  
(8) Large "Golden Fried" Shrimp

 Per PersonAnd (2) Golden Fried Cod Filets 30

 

Sea Of Cortez Bucket
“Baja Style” Lobster Tails

Seasoned Peel & Eat Shrimp
 Per Person Sweet Snow Crab Cluster 65

Bucket Of Lobster Tails 
El Patron’s Favorite, Six Baja 

 Per PersonSeasoned Lobster Tails 69

Fish &Chips  Bucket
Three Huge Golden Fried Cod Filets

 Per PersonFrench Fries And Cole Slaw 30

 
(4) Baja Seasoned 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. Choice Of Caesar Salad Or 

Lobster Corn Chowder And A Fried Ice Cream To Share ~  For Two89

    
(4) Baja Seasoned Lobster Tails (1Lb.) Alaskan King Crab, Carne Asada Steak, Grilled

Chicken, Corn On The Cob “All You Can Eat” Ranchero Beans, Citrus Lime Rice
Warm Flour Tortillas, Honey Chili Butter, Choice Of Caesar Salad Or Lobster Corn

Chowder And A Fried Ice Cream To Share ~  For Two119

   “Big Baja To Alaska” Feast For TwoFeast For Two

Connecticut Style Lobster Roll 
Lobster Knuckle, Claw, Leg And Tail Meat, Butter Poached And Stuffed In A Grilled
New England Style Roll. Served With Cole Slaw, French Fries And Warm Butter 32

La Familia Por Favor“Plato El Gordo”

“Bahia de Los Ángeles”  Feast For TwoNew Original 

The Original “Big Baja Bucket”  For Two®  

Includes Whole Fried Pacific Snapper, Whole Baja Style Lobster, Snow Crab Cluster, Baja Style
Shrimp, Bacon Wrapped Shrimp, Mexican Corn On The Cob, “All You Can Eat” Ranchero
Beans, Citrus Lime Rice, Choice Of Caesar Salad Or Lobster Corn Chowder, Flour Tortillas

And Honey Chili Butter Serves 3~4 Guest   139

    
One Baja Style Whole Lobster, Alaskan Snow Crab Clusters, Carne Asada, Grilled Chicken

Corn On The Cob “All You Can Eat” Ranchero Beans, Citrus Lime Rice, Flour Tortillas, Honey
 Chili Butter. Choice Of Caesar Salad Or Lobster Corn Chowder. Fried Ice Cream  For Two 109

Baja Buns & Bowls

Steamed Mussels
Simmered With White Wine, Fresh Lime
Tequila, Tomato, Garlic Butter, Chorizo

Fresh Cream & Cilantro  21

Tequila Lime Shrimp
Rockin’ Baja Specialty! Sautéed In Garlic
Butter, Olive Oil, Cilantro, Red Pepper

Lime Juice, Tequila.  17Grilled Garlic Toast 

Ceviche Stack
 (Raw) Citrus Marinated  White Fish, Shrimp

  Tomato, Red Onion, Cucumber, Avocado 
  Kick Ass Sauce, Serrano Chili, Chips 18

Queso Fundido 
 Melted Mexican Cheese, Poblano Peppers
And Chorizo. Served In A Cast Iron Skillet
With Warm Flour Tortillas For Dipping 17

Mexican Corn Ribs . . . Your Favorite Mexican Street Corn But Cut Into
A Much Less Messy And Grabbable Fun Appetizer! Grilled, Freshly Fried And Spiced
Then Topped With Cotija Cheese And Fresh Cilantro 15

Rockin’ Works Burger 
½Lb. Beef Patty, Cheese, Grilled Onions
Bacon, Pickle, Lettuce, Boom Boom 
Sauce 21 Add Sliced Avocado 23

California Burrito Bowl
Carne Asada, French Fries, Cheddar And
 Jack Cheese, Ranchero Beans, Citrus
Lime Rice, Sliced Avocado, Pico De

 Gallo, Cotija Cheese, Crema Fresca 24

Surf & Turf Bowl
Carne Asada Steak, Garlic Shrimp

 Ranchero Beans Cilantro Lime Rice
 Avocado, Pickled Red Onion 24

Fried Chicken Sandwich
Buttermilk Brined Chicken Thigh
Nashville Spiced With Jack Cheese

Sweet B&B Pickles, Ranch Dressing 21

Ahi Poke Bowl
Diced Raw Ahi Tuna, Cilantro Lime Rice

 Salad Greens, Cucumber, Shredded Carrots
Avocado, Cilantro Microgreens, Pickled

Ginger, Poke Dressing Or Spicy Mayo  24

Fajita Bowl
Grilled Chicken Or Carne Asada Steak

Bell Peppers, Onions, Black Beans, Cilantro
 Lime Rice, Sour Cream, Guacamole 24

  Baja Fish Bowl
Grilled Salmon, Blackened Fish Or Grilled Mahi Mahi Sitting On A Bed Of Ranchero Beans, Citrus

 Lime Rice, Shredded Cabbage, Grilled Corn, Pickled Onion, Avocado And Pineapple Mango Salsa 24 

Jalapeño Stuffed Shrimp
(6) Jumbo Shrimp Stuffed With Jack Cheese

 And Wrapped In SmokedSliced Jalapeño
 Bacon. Served With, Dipping Sauces 20

Fresh Guacamole & Chips
Fresh Mashed Avocado, Tomato, Onion 

And Cilantro 16

Fried Lobster & Shrimp Bites
“About A Buck A Bite” Served With

French Fries And Boom Boom Sauce 22

Quesadillas Especial
Huge 16” Tortilla, Mexican Cheese

Creamy Kick Ass Sauce & Scallions 17
Add Chicken, Carne Asada Or Garlic Shrimp 19

Carne Asada Fries
Carne Asada Steak, Queso Brava Cheese, Pico
Jack Cheese, Crema And Pickled Onion 19 

Crispy Calamari & Shrimp
Fried Peppers, Sweet & Spicy Peach Sauce
Green Onion, Cilantro, Ranch Dressing 19

Lobster Corn Chowder Bowl       Caesar Salad    10 13  Chicken 19Add



Tropical Mocktails

Featuring a 40oz. Tomahawk Steak

Mai Tai
Passion Fruit Syrup, Orgeat, Lime & Pineapple Juice, Grenadine, Soda Water

Pineapple Mule
NA Bitters, Lime Juice, Pineapple Syrup, Ginger Beer

Peach Ginger Cooler
Peach Syrup, Ginger Syrup, Lemon Juice, Tonic Water

Coconut Colada
Cream of Coconut, Pineapple Juice, Lime Juice, Pomegranate Syrup

Fauxjito
Lime Juice, Fresh Mint, Soda Water. Choice Of

Mango, Pineapple, Watermelon, Strawberry, Cucumber, Hibiscus, Pomegranate

 The Miami Vice
Cream of Coconut, Pineapple Juice, Strawberry Syrup

Chamango Shake
Mango Syrup, Sweet & Sour, Chamoy, Tajin Rim

Chocolate Banana Shake 
Cream of Coconut , Pineapple Juice, Banana Syrup, Chocolate Syrup

Non-Boozy Shakes

Dirty Sodas & Frescas

Horchata ~  Jamaica (Hibiscus)
Mexican Coca Cola ~ Mexican Fanta Orange 

Raspberry Tea ~ Strawberry Tea ~ Raspberry Lemonade
Strawberry Lemonade ~ Arnold Palmer ~ Shirley Temple

Viva Sol Agua Frescas

 A 5% Surcharge Will Be Added To All Checks. It Helps Us To Improve Pay And Provide Health Insurance For All Of Our Team Members. Warning, Consuming Raw Or Undercooked Meat, Poultry, Seafood, Shellsh And Eggs May Increase The Risk Of Food Borne Related Illness. Not All Ingredients Listed! Please Ask  OS 01/12/26Please Note! Surcharge Is Not A Gratuity! 
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Campechana de
 Mariscos

Amazing Octopus Taco

 Octopus, Beef Birria, Grilled Cheese
Pickled Onion, Cilantro, Radish
 And A Side Of Consommé 13

The Amazing Octopus Taco
 With  French Fried Onion

, Crisp Cabbage, Mango  Salsa
Cilantro And Spicy Sriracha Mayo  11 

(4) Ahi Tuna Tacos In Crispy Wonton Shells
With Avocado, Ponzu Sauce, Wasabi Aioli

 And Micro Cilantro Greens 15

All New Rockin’ Baja
Seafood Specialty’s

Cherry Coconut
Pepsi, Cherry Syrup, Coconut Puree, Vanilla Cream

Classic Put The Lime In The Coconut 
Pepsi, Coconut Puree, Lime Juice, Vanilla Cream

Dr. Pepper Upper
Dr Pepper, Peach Puree, Vanilla Cream

Campechana de Mariscos
Chilled Shrimp, Grilled Octopus, Lobster Meat, 

Tomato Cucumber, Onion, Jalapeño, Creamy Avocado 
And More

 Are Combined In A Tomato-Based Sauce Along With A 
Bit Of Mexican Hot Sauce 23

Authentic Mexican Shrimp Cocktail
Chilled Shrimp, Tomatoes, Cucumber, Onion, Jalapeño 

Creamy Avocado And More Are Combined In A  
Tomato-Based Sauce Along With 
A Bit Of Mexican Hot Sauce 19

Octo-Birria Taco

Wonton Ahi Tuna Taco

Mariscos Molcajete
Supremo

Whole Lobster, Juicy Lobster Claws, King Crab Legs
Baja Style Shrimp, Oaxaca Cheese, Grilled Green
Onions, All Served In A Chorizo Verde Ranchera

Salsa. Includes Citrus Lime Rice, Ranchero Beans
And Flour Tortillas

 93 Two For 

Shellfish Molcajete

Whole Fried Pacific Snapper

    

  
Fried With A Sweet & Spicy Chili Cilantro Sauce

Includes“All The Following” Ranchero
Beans, Cilantro Lime Rice, Two Caesar

Salads And Fried Ice Cream 
 69 Two For 

“NEW” SEAFOOD BOILS

Mariscos Molcajete
 Supremo

 Whole Deep Fried

Pacific Snapper
(Approximately 2.75 - 3 Lb.

Shellfish Molcajete
Lobster Tails, Lobster Claws, Baja Style Shrimp

Snow Crab Cluster, Oaxaca Cheese, Grilled 
Green Onions. Served In A Chorizo Verde 
Ranchero Salsa. Includes Citrus Lime Rice
Ranchero Beans And Warm Flour Tortillas. 

93 Two For 

(12) Shrimp, Whole Lobster Tail, Snow Crab
Cluster, Red Skin Potatoes, Andouille Sausage

Corn on the Cob. Served With Grilled Garlic Bread

 Choice of Sauce Lemon Garlic Butter ~ Cajun Chili Lime
Hot Honey Chili ~ Cajun Lemon Butter 

53 One For 

      

TRY OUR
“NEW” SEAFOOD BOILS
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