
F I S H  M A R K E T
M A R  D E L  D Í A  B Y

S H R I M P  &  A R G E N T I N E  C H O R I Z O
E M P A N A D A

T I R A D I T O  O F  T H E  D A Y

ZAFRON AIOLI

CHARRED PINEAPPLE SAUCE & TOMATILLO SAUCE

A R R O Z  A  L A  T U M B A D A

R E D  A G U A C H I L E  

CATCH OF THE DAY, LEMONGRASS, COCONUT MILK, SESAME SEEDS
OIL

S P I C Y

YUZU VINAIGRETTE, OLIVE PURÉE, CAFIR, APPLE, CUCUMBER

L O B S T E R  A R A N C C I N I

SEA OF CORTÉS SNOOK

AQUACULTURE STRIPED BASS

ENSENADA TUNA STEAK

BLUE SHRIMP FROM SINALOA

OCTOPUS FROM CAMPECHE

C A T C H  O F  T H E  D A Y  

G R I L L E D  A R T I C H O K E  
HOMEMADE YOGURT DRESSING, GOAT CHEESE

 O R G A N I C  T O M A T O  S A L A D
DILL & ONION MOUSSE, GOAT CHEESE, PEANUTS

A P P E T I Z E R S  A N D  S A L A D S

SEAFOOD OF THE DAY, ADOBO, SEAFOOD BROTH 

C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y ,  S E A F O O D ,  S H E L L F I S H  O R  E G G S  
M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S .

O U R  P R I C E S  A R E  I N  M E X I C A N  P E S O S  A N D  I N C L U D E  1 6 %  V A T .  1 5 %  S E R V I C E  C H A R G E  W I L L  B E  A D D E D .

B A J A  R A W  B A R

F R E S H  S H E L L S
CLAMS: CHOCOLATA

OYSTERS: CHINGÓN, GIGA

 SAUCES: SCRAPPED, RED EYE, YELLOW AJÍ
 GREEN AGUACHILE, FISHERMAN'S SAUCE

SHRIMP, JICAMA, RED ONION, CILANTRO

M A I N  C O U R S E

D E S S E R T S

1 Appetizer or Raw Bar + 1 Main Course + 1 Dessert
$ 1720

S E A  T A P A S

F R I E D  C H I P I R O N E S
B U T T E R  &  L E M O N  B A B Y  C L A M S

S M O K E D  T U N A
G R I L L E D  O Y T E R S

T O  S H A R E

YELLOW MOLE & GRILLED MUSHROOMS

B R A I S S E D  S H O R T  R I B

VEGETARIANVEGAN

T H A I  C E V I C H E

P I Ñ A  C O L A D A
GRILLED PINEAPPLE, COCONUT & BASIL SORBET

COCONUT & VANILLA SAUCE

C H O C O L A T E  &  P A S S I O N  F R U I T
CHOCOLATE SPONGE CAKE, CRISPY CACAO

PASSION FRUIT ICE CREAM

F A K E  O C T O P U S  T E N T A C L E
RASPBERRY CREMEAUX, SEASONAL FRUIT CEVICHE

 RASPBERRY-LYCHEE GRANITA

S I D E S  
GRILLED RICE WITH VEGETABLES 

CHIMICHURRI & MUSHROOMS

ROUGH CUT POTATOES & BLACK GARLIC AIOLI

ASPARRAGUS & CORN PUREE

GRILLED EGG PLANT 

PAPAYA & PEANUT SALAD

 S M O K E D  P A N C C E T T A ,
R A M O N E T T I  C H E E S E ,  O R G A N I C

V E G E T A B L E S  

B A J A  S H E L L S
C H O W D E R  S O U P

COOKING STYLE

 ADOBO GRILLED "BARRA VIEJA STYLE"

 GREEN SALSA: FRESH HERBS, CITRUS, GARLIC

 MEUNIERE: BROWN BUTTER, CAPERS, LEMON

A LA DIABLA: CHIPOTLE & TOMATO

MOJO DE AJO: FRIED GARLIC, LEMON, PARSLEY


