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ANTOJITOS

CHILE RELLENO 7.50
Beer Battered Anaheim Chile stuffed with Mixed Cheese & Tomatillo Sauce

TAQUITOS 11.00

Three Homemade Corn Tortillas rolled & fried with choice of Salsa Verde Pulled Chicken
or Pulled Pork. Served with Guacamole, Salsa Fresca & Sour Cream

HELL FIRE CLUB 13.50

Grilled Chicken with Gorgonzola Ranch & Celery, choice of Heck or Hell Sauce
Grilled Shrimp 14.00 Seared Tuna* - 19.00

TOSTADA 9.00

Homemade Corn or Flour Tortilla Iightlxﬂfried & topped with Refried Pinto Beans,
Leaf Lettuce, Guacamole, Salsa Fresca, Mixed Cheese, Sour Cream & Cilantro

Pulled Chicken 11.00 Grilled Chicken 13.00 Ground Beef 11.00

VEGGIE TOSTADA 9.00

Homemade Corn Tortilla Lightla/ Fried with Black Bean Puree, Chopped Romaine &
Leaf Lettéjce tossed in Cilantro Lime Vinaigrette, Roasted Corn, Salsa Fresca,
& Avocado

POOR SURFER 9.00

Homemade Corn or Flour Tortillas, Mexican Rice, Refried Pinto or Black Beans,
Avocado, Salsa Fresca, Pickled Red Onion, Jalapefios, Cilantro & Cotija

ENSALADAS

All salads are served with your choice of Cilantro Lime Vinaigrette,
Balsamic Vinaigrette, Caesar*, Green Chile Ranch, Gorgonzola Ranch, or Yogurt Ranch

BAJA CHOPPED SALAD 13.00

Romaine Lettuce, Grilled Chicken, Crispy Bacon, Avocado, Hard Boiled Egg,
Mixed Cheese, Roma Tomato, Pickled Red Onion & Gorgonzola

SOUTHWESTERN CAESAR 9.50
Romaine Lettuce & Cotija Cheese Blend, topped with Tortilla Strips

WILD WEST GREENS 11.00

Leaf & Romaine Lettuce, Spinach, Mushroom, Roma Tomato,
Green Onion, Cotija Cheese Blend & Tortilla Strips

BOWLS

TRADITIONAL BOWL 13.00
Fried Flour Tortilla Bowl with Leaf Lettuce, Black Beans, Mixed Cheese,
Salsa Fresca, Guacamole, Sour Cream, Green Onion

Grilled Chicken 16.50 Ground Beef 15.50
VEGETA-BOWL 1350

Fried Flour Tortilla Bowl with Leaf Lettuce, Black Beans, Cucumber, Roma Tomato,
Roasted Corn, Pickled Red Onion, Avocado, Shaved Red Cabbage
& Cilantro Lime Vinaigrette

FISH BOWL 16.50

Fried Flour Tortilla Bowl with Dos Equis Beer Battered Cod, Leaf Lettuce,
Shaved Red Cabbage, Mixed Cheese, Roma Tomato, Avocado & Yogurt Ranch

*These items may be cooked to order. Consumer Advisory: Consuming raw or undercooked meats,

poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

CHIPS & DIP

GUACAMOLE Small 5.75 Large 8.75

QUESO BLANCO small 5.50 Large 8.50
Add Ground Beef 4.00

ELOTE DIP 8.50
Mexican Street Corn with Black Beans, Red Onions &
Serrano Peppers. Topped with Cotija and Cilantro

BAJA NACHOS 10.00

Queso Blanco, Refried Pinto Beans, Roma Tomato,
Green Onion, Jalapefos & Sour Cream

Ground Beef 13.00 Pulled Chicken 13.50

PULLED PORK NACHOS 12.00

Hickory Smoked Pulled Pork, Queso Blanco,
Pickled Red Onion, Jalapeiio & Cilantro

WRAPS

Served on a Tomato Basil Tortilla
Whole Wheat Option Available.
Choice of side

BAJA CHICKEN 15.50

Santa Fe Chicken Breast, Crispy Bacon, Avocado,
Mixed Cheese, Green Onion, Leaf Lettuce, Salsa Fresca
& Green Chile Ranch

CALI MAHI 16.50

Dos Equis Beer Battered Mahi, Mixed Cheese, Green Onion,
Avocado, Salsa Fresca, Shaved Mixed Cabbage & Cali Ranch

ISLAND SHRIMP 15.50

Jerk Spiced Shrimp, Avocado, Pineapple Salsa Fresca,
Black Bean Puree, Monterey Jack, Green Onion, Leaf Lettuce
& Chipotle Aioli*

FAJITAS

Served with choice of Mexican Rice or Beans.
Choice of Homemade Corn or Flour Tortillas

THE SIZZLE

A Sizzling Skillet with Grilled Yellow Onions & Green Peppers
Served with Roma Tomato, Mixed Cheese, Sour Cream &
Guac

Grilled Chicken 19.00
Carne Asada 23.00

Grilled Shrimp  20.00
Yellowfin Tuna* 23.00

KILLER VEGGIE 15.00

A Sizzling Skillet with Grilled Yellow Onions, Green Peppers,
Mushrooms, Snow Peas, Broccoli, Red Pepper, Zucchini
Squash with Guacamole, Salsa Fresca, Cilantro & Lime




TACOS

Your choice of Homemade Corn or Grilled Flour Tortilla, Fresh Limes & Cilantro
Choice of Mexican Rice or Beans

TACOS IN A BEACH TOWEL 13.00

Two Hard Shell Tacos, one Salsa Verde Pulled Chicken & one Seasoned Ground Beef

wrapped in Grilled Flour Tortillas with Queso Blanco, Leaf Lettuce, Salsa Fresca & Yogurt Ranch

KILLER CARNE 0ne 13.00 Two 23.00

Char-Grilled Carne Asada, Salsa Fresca, Guacamole & Cotija

STETSON One 11.00 Two 19.00

Grilled Achiote Chicken Breast, Avocado, Roma Tomato, Monterey Jack,
Shaved Red Cabbage & Chipotle Aioli*

ISLAND TUNA®* One 12.00 Two 21.00

Jerk Spiced Yellowfin Tuna, Leaf Lettuce, Citrus Salsa Fresca, Avocado,
Pickled Red Onion & Green Chile Ranch

CITRUS SHRIMP 0ne 11.00 Two 19.00

Santa Fe Shrimp, Salsa Fresca, Shaved Mixed Cabbage,
Avocado, Cotija & Cilantro Lime Vinaigrette

LOW COUNTRY One 10.00 Two 17.00
Hickory Smoked Pulled Pork, Cole Slaw & Pickled Red Onions

BRONZED MAHI 0One 12.00 Two 21.00
Lightly Blackened Mahi Filet, Leaf Lettuce, Citrus Salsa Fresca & Monterey Jack

GRINGO TRIO 11.00

Three Hard Shell Tacos with Seasoned Beef, Salsa Verde, Pulled Chicken,
Refried Pinto or Black Beans. Served with Roma Tomato, Leaf Lettuce & Mixed Cheese

SOFT SHELL

Roma Tomato, Leaf Lettuce & Mixed Cheese

Ground Beef One 9.00 Two 15.00
Grilled Chicken One 10.00 Two 17.00
Carne Asada One 12.00 Two 21.00
Shrimp One 11.00 Two 19.00
Mahi One 12.00 Two 21.00
Yellow Fin Tuna* One 12.00 Two 21.00

The Original K38 BAJA FISH §
ONE: 10.00 TWO: 17.00
Dos Equis Beer Battered Cod,

Mixed Cheese, Roma Tomato,

Shaved Red Cabbage
/‘ AL &YogurtRanch
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CHIMICHANGAS
15.00
Salsa Verde Pulled Chicken, Mixed Cheese & Green Onion
. inaFried Flour Tortilla, over Rancheros & Tomatillo

y Sauce with Avocado, Salsa Fresca, Sour Cream & choice of
3 Mexican Rice or Beans

Ground Beef 14.00

ENCHILADAS

Served with Mexican Rice & choice of Refried Pinto or Black Beans. Order Small or Large.

ORIGINAL

Homemade Corn or Flour Tortillas, Rancheros Sauce, Mixed Cheese & Green Onion
Cheese 8.00/12.00 Grilled Chicken 11.00/18.00
Pulled Chicken 11.00/17.00 Ground Beef 11.00/17.00

SHRIMP, PINEAPPLE & BACON 17.00/22.00

Homemade Corn Tortillas, Grilled Shrimp, Monterey Jack, Crispy Bacon,
Pineapple, Green Onion, Baja BBQ Sauce, Avocado & Sour Cream

BARBACOAS 12.00/20.00

Flour Tortilla, Grilled Chicken Breast, Mixed Cheese, Green Onion,
Rancheros Sauce, Baja BBQ Sauce & Sour Cream

KILLER CARNE 16.00/23.00

Flour Tortilla, Carne Asada, Grilled Yellow Onion, Mushroom, Monterey Jack,
Tomatillo Sauce, Avocado, Salsa Fresca & Sour Cream

QUESADILLAS

DE LA CASA 7.50

Mixed Cheese, Jalapeio, Green Onion & Sour Cream
Grilled Chicken 11.00 Carne Asada 14.00 Santa Fe Shrimp 13.00 Veggie 9.00

YUCATAN SHRIMP 14.50

Grilled Achiote Shrimp & Pineapple, Jalapefio, Avocado, Green Onion, Monterey Jack
& Chipotle Aioli*

FAJITA 11.00

Grilled Chicken, Marinated Peppers & Onions, Roma Tomato, Mixed Cheese
& Sour Cream

Carne Asada 15.00

TRIPLE B 12.50
Blackened Chicken Breast, Crispy Bacon, Green Onion, Roma Tomato, Mixed Cheese
& Baja BBQ Sauce

SIDES

TOBACCO ONIONS 5.50

MEXICAN RICE 2.50

REFRIED BEANS 2.50

SAUTEED VEGETABLES 6.00 BLACK BEANS 2.50

*These items may be cooked to order. Consumer Advisory: Consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

BURRITOS

Make it a Wet Burrito topped with Rancheros Sauce &
Melted Mixed Cheese for an additional 2.00

MISSION STYLE

Roma Tomato, Leaf Lettuce, Mixed Cheese
& Refried Pinto or Black Beans

Grilled Chicken 12.00 Pulled Chicken 11.00
Carne Asada 16.00 Ground Beef 11.00

FAJITA 12.00
Grilled Chicken, Grilled Green Peppers & Yellow Onions,
Leaf Lettuce, Roma Tomato, Mixed Cheese, Sour Cream

Santa Fe Shrimp 13.00 CarneAsada 15.00

KILLER VEGGIE 11.00

Monterey Jack, Black Beans, Roasted Red Pepper,
Fresh Spinach, Caramelized Red Onion, Avocado,
Roasted Corn, Mushroom, Rice & Salsa Fresca

NUTRI MEX 10.00

Mexican Rice, Black Beans, Guacamole, Salsa Fresca,
Mixed Cheese, Sour Cream & Cilantro

BEAN & CHEESE s8.00

Refried Pinto or Black Beans & Mixed Cheese
topped with Rancheros Sauce & Sour Cream

BAJA FISH 12.00

Dos Equis Beer Battered Cod, Refried Pinto or Black Beans,
Mixed Cheese, Roma Tomato, Shaved Red Cabbage,
Yogurt Ranch & Cilantro

MONDO 21.00

Large Flour Tortilla, Carne Asada, Grilled Chicken Breast,
Santa Fe Shrimp, Salsa Fresca & Mixed Cheese,

Refried Pinto or Black Beans & Sour Cream

SoCAL CARNE 17.00

Char-Grilled Carne Asada, Salsa Fresca,
Guacamole, Cotija & Cilantro

Large Flour Tortilla, Black Beans, Mexican Rice, Guacamole,
Salsa Fresca, Mixed Cheese, Sour Cream & Cilantro
Whole Wheat Tortilla Available

Grilled Chicken 17.00 Carne Asada 23.00
Veggie 14.00 Mahi 22.00
Santa Fe Shrimp 19.00 Yellow Fin Tuna* 23.00




