
CEVICHE TROPICAL 22
Halibut, tomato, Cucumber, Red Onion, Avocado, Olive oil, 

Cilantro & Lime 

COCTEL DE CAMARON 22
Shrimp, Cucumber, Tomato, Avocado, Sweet 

and Tangy Tomato Sauce 

CREMA POBLANA 18 v.o.
Roasted Creamy Poblano Soup With Croutons 

CREMA DE ELOTE 18
A CREAMY CORN SOUP BURSTING WITH THE SWEETNESS OF FRESH 

KERNELS, BLENDED TO PERFECTION WITH A TOUCH OF CREAM  

SOPA DE TORTILLA 19
Fried Tortilla Strips, Tomato Pasilla Base, Cheese, 

Avocado, Crema 

CARNE EN SU JUGO 19
Mexican Stew with Beef, Beans, Bacon, Onion, Cilantro, Tortillas 

QUESO FUNDIDO 17
A sizzling skillet of melted cheese, blended to perfection 

Add chorizo or mushrooms +2

TACOS MATADOR 22
grilled flap steak, costra cheese, onion, cilantro 

•Sub Ribeye Steak +9

TACOS ENSENADA 23
your choice of grilled or fried tempura fish

TACOS ROSARITO 23
your choice of grilled or fried tempura shrimp

TACOS MONARCA 22
braised marinated pork, onion, cilantro, salsa on the side

TACOS POK TA POK 22
Marinated Slow-Cooked Pulled Pork, Onions, Habanero 

TACOS MORELIA 23
Barbacoa Guadalajara style with consome

APPETIZERS

CLASSICS

CAESAR SALAD 16
Crisp Romaine Hearts, Shaved Parmesean, 

Butter Garlic Croutons
•Add Chicken +7 Salmon +9 or Shrimp +9•

ENSALADA LOS CABOS 16
Mixed Greens, Cucumber, Tomato, Onion, 

Avocado, vinaigrette 
•Add Chicken +7 Salmon +9 or Shrimp +9•

ESQUITES 16
TENDER CORN KERNELS SAUTEED WITH BUTTER, 
FRESH LIME JUICE, A HINT OF CHILE POWDER 

AND TOPPED WITH CREMA, MAYO AND QUESO FRESCO

TAQUITOS DORADOS 19
Chicken or Potato Topped with Crema

& Cotija Cheese

CALAMARI SAYULITA 19
CRISPY, GOLDEN-BROWN CALAMARI RINGS, 

LIGHTLY BREADED AND FRIED TO PERFECTION. 
SERVED WITH CHIPOTLE AIOLI

NACHOS 18
Chips Layered with Refried Beans, Cheese, Crema, 

Guacamole & Pico
•Add Chicken +7 or Steak +7•

GORDITAS DE CHICHARRON 21
2 Masa Pockets Filled With Stewed Pork Rinds With Crema 

EMPANADAS DE CAMARON 23
Fried Empanadas Filled with Oaxacan Cheese

& Marinated Shrimp 

ENCHILADAS PUNTA MITA 22
Marinated Chicken, Cheese, Crema & Onion. 

Served w Rice & Beans
Salsa Verde, Roja, Mole or Bean

ENCHILADAS BAJIO 26
Fish and Shrimp, Cheese, Crema, Onion, 

Chipotle sauce, rice and salad



ENTREES

CHILE RELLENO 24-27
poblano pepper stuffed with melted cheese topped with tomato 

sauce. served with rice, beans, avocado &tortillas

CHILE VERDE 29
chunks of pork shoulder sauteed with tomatillo sauce. 

served with rice, beans & tortillas

POLLO CHOLULA 32
chicken breast simmered in mole poblano. served

with grilled vegetables & rice

CAMARONES A LA CREMA 32
vibrant sauteed shrimp in parmesan sauce served 

with grilled vegetables & rice

MOLCAJETES
served with nopal, chorizo, avocado, onion, 

chile guero & panela cheese
choice of chicken•28,  steak•28, or shrimp•29

SALMON XELHA 32
grilled salmon topped with our special lemon caper sauce, 

served with grilled vegetables & rice

PESCADO A LOS TRES CHILES 32
Halibut Fish crowned with a rich and flavorful blend of three 

chiles, served with grilled vegetables and rice.

FAJITAS 31
sizzling strips of marinated steak, chicken or shrimp, grilled to 
perfection and served with a vibrant mix of bell peppers and 
onions. accompanied with beans, rice, pico de gallo, guacamole 

and sour cream

POLLO SAN MIGUEL 31
tender chicken breast smothered in a creamy mushroom sauce, 

enhanced with a hint of garlic and white wine.
served with rice and vegetables

DELICIAS DEL MAR 32
your choice of shrimp or fish sauteed in a rich garlic sauce, 

infused with hints of fresh lime and a touch of chili for a slight 
kick. served with rice and vegetables

PESCADO A LA VERACRUZANA 32
delicate fish fillet simmered in a vibrant tomato-base sauce, 
infused with green olives, capers, and a hint of chile guero. 

served with rice and salad

Thank  y o u  f o r  c om i n g !  We  h o p e  t o  s e e  y o u  a ga i n  s o o n .

10 oz RIBEYE 42 - 8 oz FILLET MIGNON 54 - 12 oz Prime New York 63
served with grilled baby potatoes, serrano chile & broccolini

caramel flan 15
Mexican Style Flan with Rich Caramel 

Sauce 

arroz con leche con 
mazapan 15

platanos machos 16
Fried Plantains with Strawberry Jam, 

Cream & Pecans

chocolate cake with
vanilla ice cream 16

churros 16
Filled With Chocolate & Served with 

Vanilla Ice Cream

tarta de limon 16
lime tart with a crisp, buttery crust, filled with a 

smooth and tangy lemon custard.

DESSERTS

• Ask Your Server For Our Weekly
& Daily Specials •




