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APPETIZERS
Pinto Beans Hummus with Tortila Chips 13
Guacamole and Roasted Tomato Salsa with Tortilla Chips 10
Roasted Beets, Arugula, Gaat Cheese, Citrus Supremes, Amonds and Pecan Vinaigrette 15
Heirloom Tomatoes, Quinoa, Asparagus, Cucumber with Lemon Grass Dressing 15
Baja's Fish Ceviche on Corn "Tostada'’, Guacamole, Cucumber and Cholula Sauce 19
Shrimp Ceviche "Aguachile’, Passion Fruit and “Jicama’ in "Marita' Pepper 19
TACOS
Charred Octopus Tacos with Guacamoale, *Pico de Gallo" in Coriander Mayonnaise 4
Baja's Fish Tacos, Cabbage Slaw with "Chipatle Aioli 22
Roasted Shrimp "ALa Talla" with "Pico de Gallo" and Roasted Pineapple 25
Crip Avocado Tacos with Mushrooms and Shitake Salsa 18
Pulled Pork "Cochinita Style, Refried Beans, Avocado and Spiced Pickled Onions 22
TORTAS
Turkey Breast Croissant, Swiss Cheese, Avocado, Tomato Pesto and Sea Salt Fries 19
BLTA: Smoked Bacon, Lettuce, Heirloom Tomato, Avocada (507) 17
Beef Burger, "Asadero” Cheese, ‘Dijonnais Chimichurri”(70z) 23

MAIN COURSES

Local Catch "ala Talla” served with Chayote Slaw, Roasted with Adobo or Simply Griled (7 oz) 30

Seafood Broth and BasmatiRice Bowl "ala Tumbada" with ‘Epazote” and Avocado (5 0z) 30
Chicken “Tinga” Crisp Tacos Drowned in “Adoba” Spiced Broth 19
Griled Wagyu Skirt Steak with Roasted Vegetables and Mashed Potatoes (6.5 z) 23
- DESSERTS
Triple Coconut Cake ‘The Ledge” ]
Marita Pepper and Date Molten Cake 9
Pink Pepper Spiced sous-vide Apple on Linseed Tart 5

Cinnamon Cream and Cranberries

Acai Berry and Cocanut Mousse 2
Cocoa Biscuit, Mezcal Braised Blueberries

Matcha Creme Brulée 5
Sesame Seed Crisp, Red Wine and Pear Compote

Gluten-free Chai Spiced Churros 5
Caramel Sauce

Homemade Ice Cream and Sorbets S



SIGNATURE COCKTAILS

THE CAPE
Bruxo mezcal, basil, mint, pineapple, grapefrutt, bitter

PURPLE RAIN
Mezcal, Chambord, acal, lime, mint

CAP PARADISE
Captain Morgan, St. Germain, apple juice, lime, ginger ale

SPICY BAJA
Tequila or mezcal, Damiana, serrano chili pepper, lime, egg white

YOUNG
Gin, passion frutt, basil, tonic water

all prices are in usd with taxes included. a 15% service charge will be added
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