
 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  OT OS 09/21/26 Surcharge Is Not A Gratuity! 

Baja Buckets & Bowls

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, Diced 
Tomato, Onion And Cilantro 16

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

French Fries And Boom Boom Sauce 22

Mexican Corn Ribs
Mexican Street Corn In A Less Messy And

 Grabbable Fun Appetizer! Grilled, Spiced And
 Topped With Cotija Cheese & Fresh Cilantro 15

 

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 22 

Crispy Calamari & Shrimp
Fried Peppers, Sweet & Spicy Peach Sauce
Green Onion, Cilantro, Ranch Dressing 20

Ceviche Stack
   (Raw) Citrus Marinated  White Fish, Shrimp

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

Baja Buckets & Platter Feast

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

    
(4) Seasoned “Puerto Nuevo Style” Lobster Tails

 1Lb. Sweet Alaskan King Crab
Carne Asada Steak, Grilled Chicken,
Grilled Corn On The Cob  For 2129

  

Taste Of “Baja Bucket”
Smaller Portions, With The “Big Baja” Flavors 39

Shrimp & Lobster Bucket
(3) Baja Seasoned Lobster Tails

 (10) ”Baja Style" Peel & Eat Shrimp 59

Surf & Turf Bowl
Carne Asada Steak, Garlic Shrimp
Ranchero Beans, Cilantro Lime Rice
Avocado, Pickled Red Onion 25

  
Bucket Of Lobster Tails 

Six Baja Style Seasoned Lobster Tails 79

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

And (2) Golden Fried Cod Filets 30

Baja Fish Bowl
Grilled Salmon, Mahi Or Blackened Fish On A Bed Of
 Ranchero Beans, Cilantro Lime Rice, Cabbage,Corn
Pickled Onion, Avocado, Pineapple-Mango Salsa 25 

   Served With Ranchero Beans And Cilantro Lime Rice! Add Caesar Salad Or Cup Lobster Corn Chowder 5
Palapa Plates

Tacos Or Burritos
Tacos Or Wet Burrito Topped With Cheese. Includes Ranchero Beans And Cilantro Lime Rice

Surf & Turf Tacos 
Three Really %&#!&% Good Tacos!  Carne Asada Steak & Garlic Shrimp, Sliced Avocado

Ranchero Beans, Cotija, Cheese, Pickled Onion. Served On Warm Flour Tortillas 24

Tres Amigos Taco Sampler
 (1) Sautéed Shrimp  (1) Lobster (1) Carne Asada

 Jack Cheese Crisp, Pico, Sliced Avocado
  Cotija Cheese And Boom Boom Sauce 29

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

 (1) Grilled Cod 25

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

 (1) Butter Poached Lobster Tail Meat
Served On Warm Flour Tortillas 29

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

 Topped With Cilantro, Onions And
 Rick’s Kick Ass Sauce 22

Shrimp, Lobster Tail, Snow Crab, Andouille Sausage
 Red Skin Potatoes, Corn on the Cob, Grilled

Garlic Bread. Choose From: Lemon Garlic Butter
Hot Honey Chili Butter * Cajun Chili Lime Sauce

 Or Cajun Lemon Butter 59 

“New” Seafood Boil

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

Kumiai Oysters from Baja: lUnmatched Flavor, Texture And Visual Appea
Briny, Meaty & Perfectly Shaped.  (3) For  (6) For  (12) For  12 23 42

Hot B.B.Q. Butter Oysters 
 (6) Char-Grilled Oysters Topped With Hot B.B.Q. Butter, Green Onion
And Cilantro, Finished With Toasted Cotija Cheese And Garlic Bread.  30

  
Crab Stuffed Oysters
(6) Char-Grilled Oysters Topped
With Garlic Butter, Real Crab Meat
Cajun Cream Sauce & Cilantro
Finished With Toasted Cotija
Cheese And Garlic Bread  33

Sweet & Spicy Chili Cilantro Sauce, “All You Can Eat” Ranchero Beans, Cilantro Lime
Rice, Tortillas, Honey Chili Butter, Fried Ice Cream To Share. Two Caesar Salads

Per Person  Or Upgrade To Lobster Corn Chowder For An Additional 2  For  69 Two

   Ranchero Beans  5 * Black Beans  5 * Cilantro Lime Rice  5  Chili Güeros & Onions  6 
Lobster Corn Chowder Cup  7  Lobster Corn Chowder Bowl  10 * Caesar Salad    13  Chicken 19Add

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

Seafood Enchiladas
Shrimp, Lobster, Crab Sautéed In Garlic

Butter With Jack Cheese, Crema Fresca, Poblano
Cream, Ranchero Beans, Cilantro Lime Rice 31

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

Lobster Corn Chowder, Cilantro Lime Rice
And Ranchero Beans 35

Fajitas De Baja
Grilled Chicken, Grilled Shrimp, Carne Asada
With Ranchero Beans, Cilantro Lime Rice

Guacamole, Sour Cream, Cheddar Cheese 33

Fajitas Fantastico
Lobster, Grilled Shrimp, Carne Asada With

Ranchero Beans, Cilantro Lime Rice
Guacamole Sour Cream, Cheddar Cheese 37

Lobster Lover’s Combo
Lobster Taco, Shrimp & Lobster 

Enchilada,  Cup Of Lobster Corn Chowder
 Ranchero Style Beans, Cilantro Lime Rice 35

With “All You Can Eat” Ranchero Beans, Cilantro Lime Rice, Warm Flour 

Tortillas, Honey Chili Butter And A Fried Ice Cream To Share. Also Includes
Per Person Two Caesar Salads Or Upgrade To Lobster Corn Chowder For An Additional 2

 Twin Lobster Tails “Puerto Nuevo Style”  
Served With Ranchero Beans, Cilantro Lime Rice, Grilled Corn On The Cob Flour Tortillas

 And Warm Drawn Butter. Includes Two 10-12 oz Cold Water Lobster Tails 79

    
 

(4) Seasoned “Puerto Nuevo Style” Lobster Tails
 (12) Baja Seasoned Shrimp

Carne Asada Steak, Char-Grilled Chicken
Grilled Corn  For 289

“Plato El Gordo” 
For Two 

  “Big Baja Bucket”®
For Two 

“Golden Sombrero”
Bucket For Two 

Two  Grilled Lobster Tails10-12 Oz
King Crab, “Marinated” Carne AsadaAlaskan 

 “Baja Style” Shrimp, Grilled Chicken Breast
Mexican Street Corn  For 2   149

Fried Pacific Snapper, Grilled 10-12oz. Lobster Tail
Two Snow Crab Clusters, Baja Seasoned Shrimp

Bacon Wrapped Shrimp, Mexican Street Corn  For 2 139

“Baja To Alaska”
Feast For Two

Starters
Fresh Kumiai Oysters 

Cali Surf & Turf Burrito
Carne Asada Steak, Bacon Wrapped Shrimp, French Fries, Cheddar, Jack & Cotija Cheese

Guacamole, Pico, Crema Fresca 26

  
Grilled Oyster Sampler

Two Char-Grilled Oysters
Two Real Crab Stuffed Oysters

And Two Hot B.B.Q. Butter Oysters
Finished With Toasted Cotija Cheese

 And Garlic Bread  33

 “Whole Fried Pacific Snapper”
 For Two

Soup, Salad & Sides

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

Fresh Lime Juice And Tequila. Served With  17Grilled Garlic Toast For Dipping 



 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  OT OS 09/21/26Please Note! Surcharge Is Not A Gratuity! 

Tipsy Lobster
 Grande For Two

28The Naughty
Margarita

18

 Our Giant 
25oz. 

Michelada
14

Signature Rita’s
On The Rocks  - 32 oz. Grande  - Pitcher  17 27 45

On The Rocks  - 32 oz. Grande  - Pitcher  17 27 45

Premium Rita’s

Cucumber Watermelon Rita . . Mi Campo Blanco Tequila
Watermelon Puree, Cucumber Syrup, Lime Juice, Sweet & Sour  17

Blood Orange Rita . . . Hornitos Plata Tequila,
Triple Sec, Blood Orange Syrup  17 

Pineapple Rita . . . Mi Campo Blanco, Cointreau, Pineapple
Puree, Sweet & Sour Juice, Chili Lime Rim  17

Red Bull Watermelon Rita . . . Santo Blanco
Tequila, Lime Juice, Sweet & Sour, Red Bull Watermelon  17

Santo Skinny Rita . . . Santo Reposado Tequila
Agave Nectar, Fresh Lime Juice  17

Spicy Rita . . . Cucumber, Mango Or Watermelon. Ghost Pepper
Tequila, Fresh Lime Juice, Cucumber Syrup, Sweet & Sour  17

Chamango Rita . . . A Refreshing Frozen Swirled Mango Rita
With Chamoy Sauce, Served In A Chili Rimmed Glass  17

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

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

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

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

Tropical Sangria . . . A Refreshing Combination Of Fruity
Red Wine, Cranberry,  Orange & Other Fruit FlavorsPineapple,

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

 . . . Tito's Vodka, Grenadine. Choice OfTropical Twist
Tropical Red Bull Or Watermelon Redbull

 . . .  Malibu Rum, Melon liqueurShipwreck (Sweet & Fruity)
Southern Comfort, Orange Juice, Pineapple Juice, Grenadine  

Piña Coladas . . .  Original, Raspberry, Mango Or
Strawberry. Topped With Whipped Cream

 . . . Sailor Jerrt Spiced Rum, Pineapple Juice, OrangeMai Tai
Juice, Triple Sec, Grenadine And A Float Of Meyer’s Dark Rum

Long Island Iced Tea . . Equal Parts Of Vodka, Gin, Rum
And Triple Sec Blended With Sweet & Sour & Splash Of Cola

On The Rocks  - 32oz. Grande  - Pitcher  18 28 49

Tropical Mocktails
Mai Tai

Passion Fruit, Orgeat, Lime & Pineapple Juice, Grenadine, Soda Water  

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

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 

Dirty Sodas & Frescas

Mexican Coca Cola ~ Mexican Fanta Orange 6
Raspberry Tea ~ Strawberry Tea ~ Raspberry Lemonade  255.
Strawberry Lemonade ~ Arnold Palmer ~ Shirley Temple  255.

Las Bebidas

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

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

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

Boozy Baja Party Buckets

Flaming Flamingo . . . Spicy Ghost Tequila, Dragon Fruit
Cranberry Juice, Pineapple Juice And Lime Juice  

The Tipsy Lobster . . . Coconut Flavored Rum, White Rum
Blue Curacao, Pineapple Juice, Lemonade And Lemon Lime Soda  

 . . . Vodka With Equal Parts Of Pineapple JuiceBoozy POG
Orange Juice And Guava Puree  

Try Our New Boozy Buckets For Two

28

28

28

12

12

12

12

9

9

9

$9.Enjoy Any Of Our Mojitos In Six Different Flavors

Cucumber / Mango / Watermelon / Classic

Hibiscus / Blood Orange Mojito   17

Tropicals

Our Giant 25oz. Big Michelada
25 Oz Draft Beer In A Tajin Spiced Rimmed Glass With Salt, Clamato Juice

Maggie Sauce, Fresh Lime Juice, Worcestershire And Cucumber

   (Try It With Pacico, Rick’s Lager Or Pickle Beer) 14

17 

17 

17 

17 

17 

17 

17 

 

18 

18 

18 

18 

Spiced Mexican
 Martini 14

Espresso Martini 14

Blood Orange Tequila Cheesecake 10

Boozy
 Cookies N Cream

Vanilla Vodka, Baileys
Irish Cream, Vanilla Cream

Chocolate Syrup 14

Rockin’ Dessert Menu

Boozy P. B. Delight
Screwball Peanut Butter
 Whiskey, Vanilla Cream
Chocolate Syrup 14

Fried Ice Cream 10

Cinnamon Sugar Churros 10

Dessert Sampler 12

Chocolate Lava Cake10

Creme Brulee Cheesecake 10

Featuring a 40oz. Tomahawk Steak

 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
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