Seafood

ROCKFISH CEVICHE* 12
Rockfish, tomato, lime, avocado, jalapefio, red onion,

cilantro, extra virgin olive oil

COCTEL CAMPECHANO CLASICO 9
Poached shrimp, smoky tomato-chipotle dressing, avocado, jicama and cucumber,
cilantro; served with fresh-made tostadas

TUNA TOSTADA* 8

Yellowfin tuna, soy and lime, chipotle aioli, avocado, salsa macha, cilantro

=N Sides y mas

CHARRED BROCCOLI 7
Charred broccoli florets, morita-lime jocoque
(yogurt sauce), toasted almonds

ELOTE 5
Street style corn on the cob, chipotle aioli,

cotija cheese, tajin

TIJUANA CAESAR SALAD 8

Little gem lettuce, classic Caesar dressing,

ENSALADA DE NOPAL 8
Grilled cactus, tomato, pumpkin seed-lime
dressing, shaved vegetables, queso fresco crunchy tostadas, parmesan cheese
TOSTADAS Y QUESO 7

Fresh-made tortilla chips, housemade queso dip
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Cocktails

CLASSIC MARGARITA 12

Tacos Lunazul Blanco, lime juice, orange juice,

Served on housemade heirloom corn tortillas

combier, and simple syrup

PALOMA 14
, Lunazul Reposado, pamplemousse,
CAULIFLOWER PIPIAN 5 grapefruit, lime, soda

Grill-roasted cauliflower, herbed
green chile pipian, chimichurri,

AL PASTOR 6
Spit roasted red chile marinated pork
shoulder, pifia, salsa roja, onions

TACO AND FAMOUS 12
Mezcal, Grapefruit vodka, Aperol,

toasted pumpkin seed
St. Germaine, lime and simple

and cilantro

BAJAFISH 6
Beer battered Alaskan Cod, chipotle aioli,

cabbage slaw, spicy pickled onions

GOBERNADOR 6
Grilled garlic shrimp, tangy-spicy tomato

GIN PIONEER 12
Fords gin, Orgeat, lime juice, orange bitters
salsa, chihuahua cheese

CARNITAS 5
Crispy-tender pork carnitas, smashed
avocado, salsa verde, spicy pickled
onions, chicharron

POLLO ASADO 5
Garlic marinated grilled chicken, jalapefio-
garlic salsa, grilled cebollita,
salsa macha

CARNE ASADA GRINGA 7
Marinated skirt steak, green chile chimichurri, avocado, crispy cheese,
onions and cilantro

Sweets

COCONUT ARROZ CON LECHE 5

Creamy rice, diced mango, toasted coconut, toasted almonds
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SEASONAL SELECTIONS 4

at higher risk.

Aguas Frescas

LA FRESA MARGARITA 14
El Jimador Reposado, Ancho Reye,

strawberries, combier, lime, agave

HOT TODDY 10
Lemon, honey, Old Forester Bourbon,
hot water

CAFECITO 14
Jaja tequila, Borghetti, Cold Brew,
Bumbu Creme

MICHELADA 8

Housemade mix with Mexican lager

Beer

IPA 4
HAZY IPA, 160z 7

SESION MEXICAN LAGER 4

PACIFICO 5
MODELO 5
DRAFT 7

Wine

RED, WHITE, ROSE, SPARKLING 9
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*Consuming raw or undercooked foods such as meats, poultry, seafood, shellfish or eggs may
increase risk of foodborne illness. Individuals with certain underlying health conditions may be



