


BREAKFAST 
Breakfast served from 8:30am - 12:00pm 

EGGS-HUEVOS 

STEAK & EGGS .......................................................... 240 

Two eggs, prepared how you like and grilled sirloin steak. 

Served with hash browns and refried beans. 

EGGS BENEDICT ....................................................... 210 

Two eggs with Canadian ham on an English muffin 

smothered in hollandaise sauce. Served with hash 

browns and fresh fruit. 

HEALTHY EGG WHITE SCRAMBLE .................... 150 

Three egg whites scrambled wtih spinach, 

mushrooms, panella cheese, and onions. Topped 

with green salsa. Served with salad. 

TWO EGGS - ANY STYLE ....................................... 160 

Two eggs, prepared how you like, with your choice of 

ham, bacon, sausage, machaca, or chorizo. Served 

with refried beans and hash browns. 

EGGS & PANCAKES ................................................. 180 

Two eggs, two pancakes, and hash browns, served 

with your choice of bacon or link sausage. 

PANCAKES& 

FRENCH TOAST 

Served with 

Bacon or Sausage, Seasonal Fruit, and Maple Syrup 

CLASSIC PANCAKES ............................................... 150 

Three light, fluffy pancakes grilled to perfection. 

OMELETTES 

THE ''CLUB" OMELETTE ........................................ 190 

Delicious blend of chicken breast, crisp bacon, cheese, 

and onion. Topped with Tarasco sauce and served with 

avocado and beans. 

DENVER OMELETTE ................................................ 190 

The classic - ham, onion, bell pepper and cheese. 

Served with hash browns and fruit. 

BURRITOS& 

SANDWICHES 

BREAKFAST SANDWICH .......................................... 140 

Scrambled or fried egg, hashbrowns, cheese, and choice 

of ham, bacon, or sausage. Served on a Mexican croissant. 

STEAK & EGG SANDWICH ...................................... 190 

Scrambled or fried egg, pan fried sirloin steak, hashbrowns 

and grilled onions served on a Mexican croissant. 

BIG BREAKFAST BURRITO .................................... 160 

It's a big one! Flour tortilla stuffed with eggs, bacon, 

and sausage. Smothered with red salsa and cheese. 

Served with beans and guacamole. 

CHILAQUILES .............................................................. 100 

Fried tortilla strips, monterrey jack cheese, smothered in 

your choice of red or green sauce, served with beans. 

with Two Eggs - 145 with Chicken - 165 

CHILI RELLENO BREAKFAST PEPPER ............. 200 

Roasted poblano pepper, filled with eggs and cheese, 

topped with our signature ranchero sauce. Served with 

beans and guacamole. 

HUEVOS AL ALBANIL .............................................. 140 

Two scrambled eggs, dipped in your choice of red or 

green salsa. Served in a molcajete with a side of beans. 

TARASCO STYLE EGGS ........................................... 180 

Two fried eggs served on com tortillas with grilled chicken 

strips, covered in our creamy poblano pepper sauce. 

HUEVOS RANCHEROS ............................................ 140 

Traditional fried eggs on com tortillas, topped with 

ranchero sauce. Served with beans. 

BANANA PANCAKES .................................................. 175 

Three banana pancakes, sprinkled with powdered 

sugar and sliced almonds. 

STUFFED FRENCH TOAST ...................................... 185 

French toast stuffed with delicious cream cheese 

and strawberries, topped with sliced almonds. 

CLASSIC FRENCH TOAST .................. , .................... 160 

Lightly sweetened and grilled to perfection. Sprinkled 

with cinnamon and brown sugar. 

MEXICAN OMELETTE ............................................... 200 

Savory blend of pork sausage, Mexican sausage, and 

cheese. Served with salsa, guacamole, and beans. 

SPINACH AND MUSHROOM OMELETTE ........... 180 

Spinach, mushrooms, onion, monterrey jack cheese, 

topped with hollandaise sauce. Served with mixed salad. 

SHRIMP OMELETTE .................................................. 260 

Delightful blend of shrimp and cheese, smothered in 

savory Mexican salsa. Served with avocado and beans. 

HAM, EGG, & CHEESE (3 BURRITOS) ..................... 140 
Eggs, ham, cheese, bell pepper, & onion. 

BACON, EGG, & CHEESE (3 BURRITOS) ................. 140 
Eggs, bacon, cheese, bell pepper, & onion. 

SAUSAGE, EGG, & CHEESE (3 BURRITOS) ............ 140 
Eggs, sausage, cheese, pepper, & onion. 

CHORIZO, EGG, & CHEESE (3 BURRITOS) ............ 140 
Eggs, cheese, & chorizo (Mexican sausage) 

BEAN, BACON, & CHEESE (3 BURRITOS) ................ 140 
Refried beans, bacon, and cheese. 

PRICES ARE IN PESOS AND INCLUDE 16% IVA TAX - GRATUITY NOT INCLUDED* 





LUNCH AND DINNER 

APPETIZERS 

PEEL & EAT SHRIMP ................................................. 590 

1/2 Kilo Local Baja Shrimp, cooked to perfection. Served 

with our special recipe cocktail sauce for dipping. 

SHRIMP COCKTAIL .................................................... 300 

Fresh baja shrimp with chunks of avocado and cucumber 

served with our very own house recipe cocktail sauce. 

CURRICANES ............................................................... 260 

Thinly sliced raw tuna, wrapped around surimi and avocado. 

Drizzled with cilantro, orange, and serrano soy sauces. 

CHICKEN WINGS ........................................................ 270 

Deep fried wings tossed in your choice of spicy-hot or 

tangy barbecue sauce with with carrots, cucumber, 

and jicama sticks and Blue Cheese or Ranch dressing. 

BILLIONAIRE BACON ............................................... 130 

Sweet & Spicy! Slab bacon prepared with caramelized 

sugar, a touch of cayenne pepper, and cajun spice. 

QUESO FUNDIDO ........................................................ 200 

Melted cheese in a hot molcajete. Served with tortillas. 

With CHORIZO (Mexican sausage) - 240 

CHICKEN WRAPS (3 per order) .................................. 140 

Grilled or breaded chicken, lettuce, bell pepper, tomato, 

onion, and ranch dressing wrapped in a flour tortilla. 

DEEP FRIED VEGGIES ............................................. 110 

Fried panko breaded vegetables. Mix or match the veggies. 

Zucchini ~ Mushrooms ~ Onion rings 

SOUPS 
Served with choice of bread, tortillas, chips, or crackers. 

TORTILLA SOUP .......................................................... 120 

TORTILLA SOUP -GRANDE ................................... 190 

Tomato based soup with a touch of guajillo pepper, corn 

tortilla strips, avocado, cheese, and crema. 

Add CHICKEN - 80 

TRADITIONAL BEAN SOUP ..................................... 120 

Hearty traditional Mexican bean soup with bits of bacon. 

SALADS 
Make it a meal by adding: 

CHICKEN -80 - STEAK-100 - SHRIMP-120 

GARDEN SALAD .......................................................... 140 
Lettuce, tomato, onion, cucumber, jicama, bell pepper, 
carrots, and mushrooms. Served with your choice of 
Creamy Ranch, Vinagrette, or Thousand Island dressing. 

SPINACH SALAD ......................................................... 160 
Baby spinach, strawberries, pecans, and dried cranberries, 
served with our homemade guayaba dressing. 

PASTAS 

SPAGHETTI WITH MEAT SAUCE .......................... 180 

Freshly prepared pasta, covered with our home-made 

tomatoe based sauce. Served with toasted bread. 

GUACAMOLE/ SALSA WHEEL .............................. 165 
Our special recipe guacamole. Served a variety of salsas. 

CABO CANTINA NACHOS ....................................... 180 
Beans, cheese, our special nacho sauce, and tortilla chips. 
Topped with guacamole, sour cream and jalaperios (optional). 
w/ CHICKEN - 220 w/ STEAK - 260 w/ SHRIMP - 300 

TUNA TOSTADAS ....................................................... 220 
Fresh raw tuna and avocado on crispy flour tortilla chips, 
drizzled with special sauce and toasted sesame seeds. 

SEAFOOD MEDLEY .................................................... 260 
Cooked octopus raw shrimp & tuna marinated in lime juice 
with sliced cucumber, tomato, onion, and avocado. 

TUNA TARTAR ............................................................. 280 
Tuna, avocado, and onion. Marinated with sesame oil 
and a touch of basil. Served with crackers or tortilla chips. 

GRILLED OCTOPUS ................................................... 260 
Mediterranean stye, marinated with vinagrette and red 
wine, then grilled. 

FISH OR SHRIMP CEVICHE ...................................... 280 
Fish of the day marinated in tangy lime juice, with pico de 
gallo and cucumbers. Served with crackers or chips. 

CALAMARI STRIPS ................................................... 180 
Panko breaded strips. Served with Honey mustard or Ranch 

CHICKEN STRIPS ....................................................... 190 
Panko breaded strips. Served with Honey mustard or Ranch. 

BASKET OF FRIES ....................................................... 90 
French fries. Served with your choice of dipping sauce. 

SEAFOOD SOUP ........................................................ 300 

Delicious combination of octopus, fish, shrimp, 

and crab simmered in delicious spices. 

CHICKEN SOUP ......................................................... 160 

Chicken breast, potatoes, carrots, zucchini, and cabbage. 

CREAMY POBLANO SOUP ..................................... 120 

Spicy Cream of Poblano pepper soup, served with croutons. 

CREAMY CHICKEN ~ POBLANO SOUP ............. 160 

A delicious combination of our chicken and poblano soup. 

CAESAR SALAD ............................................................ 140 
Romaine lettuce.home-made dressing with anchovies, 
Sprinkled with parmesan and croutons. 

COBB SALAD ................................................................ 260 
Chicken, bacon, egg, tomato, onion, avocado, and feta 
cheese on a bed of lettuce.with croutons. Served with 
Creamy Ranch , Vinagrette or Blue Cheese dressing. 

GREEK SALAD .............................................................. 210 
Bell peppers, tomato, red onion, cucumber, kalamata olives, 
feta cheese in Italian dressing. Topped with pepperoncini. 

FETTUCCINE ALFREDO ........................................... 180 

Freshly prepared pasta, covered with our delicious 

creamy home-made Alfredo sauce. Served with toasted bread. 

add VEGGIES - 40 add CHICKEN - 80 add SHRIMP - 120 

PRICES ARE IN PESOS AND INCLUDE 16% IVATAX - GRATUITY NOT INCLUDED 



LUNCH AND DINNER 

SPECIALTIES 

CHIPOTLE CHICKEN ................................................. 320 

Grilled chicken breast, covered in chipotle cream sauce. 

SeNed with mashed potatoes and steamed vegetables. 

STUFFED CHICKEN BREAST ................................ 340 

Tender breast, stuffed with asparagus, spinach, mushrooms, 

and cheese. Smothered in a creamy mushroom sauce. 

SeNed with mashed potatoes and steamed vegetables. 

CHICKEN QUESADILLAS ........................................ 220 

Delicious homemade flour tortilla filled with chicken and 

monterrey jack cheese. SeNed with rice and beans. 

CHEESE - 180 STEAK - 260 SHRIMP - 280 

CHICKEN ENCHILADAS .......................................... 240 

Smothered in red or green sauce, with lettuce, tomato, onion, 

cheese, and sour cream. SeNed with rice and beans. 

CHEESE - 200 STEAK - 280 SHRIMP - 300 

SEAFOOD 

SHRIMP PLATTER ...................................................... 420 
Choose from Grilled, Garlic Butter, Breaded, Battered, 
or Coconut Crusted. SeNed with mashed potatoes or 
rice, and steamed vegetables. 

IMPERIAL SHRIMP ..................................................... 460 
Fresh shrimp, stuffed with monterrey jack cheese, then 
wrapped with bacon and grilled. SeNed with mango 
sauce, mashed potatoes and steamed vegetables. 

VERACRUZ STYLE SHRIMP ................................... 420 
Fresh shrimp, prepared with tomato, bell peppers, onion, 
olives, & capers, with a touch of laurel and oregano. 
SeNed with mashed potatoes and steamed vegetables. 

BAJA STYLE SHRIMP ............................................... 420 
Fresh shrimp, smothered in our own creamy white 
parmesan sauce with a hint of spicy chile del arbol. 

SHRIMP A LA POBLAN  ............................................ 420 
Fresh shrimp, smothered in creamy poblano sauce. 
SeNed with mashed potatoes and steamed vegetables. 

TACOS 

TACO PLATTER (3 TACOS) ........................................ 220 

CHICKEN breast strips, grilled with bell pepper and onion. 

SeNed with rice, beans, and a variety of salsas. 

SIRLOIN STEAK - 260 FISH or SHRIMP - 280 

SANDWICHES 
Sandwiches seNed with your choice of fries or salad. 

CLUB SANDWICH ....................................................... 220 
Ham, chicken breast, bacon and cheese, seNed on a 
fresh bun with lettuce, tomato, and onion. 

BBQ PORK SANDWICH ............................................ 220 
Tender barbecued pork and juicy grilled pineapple, topped 
with grilled onions on a fresh bun. 

BILLIONAIRE BLT WRAP ......................................... 210 
Our billionaire bacon, lettuce, tomato, avocado, and 
mayonaise wrapped in a jumbo-sized flour tortilla. 

STEAK FAJITAS (ARRACHERA) ............................ 420 
Grilled with traditional spices, green and red bell peppers 
and onions. SeNed with rice, beans, and tortillas. 
CHICKEN FAJITAS - 290 SHRIMP FAJITAS - 440 

PORK SHANK ............................................................... 390 
Our signature recipe. Pork shank marinated in cabemet 
wine, spices, and fruits for 24 hours, then slow-cooked to 
perfection. SeNed with mashed or baked potato. 

STUFFED BAKED POTATO ....................................... 180 
Baked potato, covered with mixed vegetables and cheese, 
topped with sour cream. 
With: CHICKEN - 220 SIRLOIN - 260 SHRIMP - 280 

PORK CARNITAS ........................................................ 260 
Slow cooked pork camitas seNed in a com husk basket. 
SeNed with rice, beans, a variety of salsas, and tortillas. 

BIG BEEF BURRITO ................................................... 280 
Flour tortilla stuffed with steak, beans, pico de gallo, lettuce, 
guacamole, and cheese. CHICKEN - 240 SHRIMP - 300 

CATCH OF THE DAY ................................................... 390 

SeNed with mashed potatoes or rice and vegetables. 

GRILLED: Simply Grilled ~ Blackened ~ Garlic Butter 

FRIED: Breaded ~ Battered ~ Coconut Crusted 

VERACRUZ: Prepared with tomato, bell peppers, onion, 

olives, & capers, with a touch of laurel and oregano. 

SEARED TUNA STEAK .............................................. 410 

SeNed with mashed potatoes and steamed vegetables. 

AHi STYLE: Coated in sesame seeds, then seared. 

With our creamy mushroom sauce and cilantro sauce. 

BLACKENED: Coated in black pepper, then seared. 

SeNed with cabemet/olive oil sauce and oyster sauce. 

CABO CANTINA STYLE FISH ................................. 390 

Fillet of fresh catch of the day marinated in our house 

recipe chipotle and mustard dressing then grilled to 

perfection. SeNed with rice and vegetables. 

FISH & CHIPS ............................................................... 390 

Deep fried tempura battered fish fillet. SeNed with 

lemon, tartar sauce, malt vinegar, and french fries. 

BAJA STYLE FISH or SHRIMP TACOS ............... 320 

Battered and deep fried Fish or Shrimp wrapped in your 

choice of com or flour tortillas. SeNed with cabbage, radish, 

special recipe crema, rice, beans, and a variety of salsas. 

CRISPY TACO PLATE (3 TACOS) .......................... 240 

Crunchy com tortillas filled with Ground Beef, lettuce, tomato, 

cheese, and sour cream. SeNed with rice, beans.and salsa. 

ALL BEEF HAMBURGER .......................................... 240 

1/3 lb. homemade beef patty seNed on a fresh bun 

with lettuce, tomato, onion and pickle. 

Add CHEESE - 25 Add BACON - 30 

CHICKEN BURGER ..................................................... 220 

Grilled or breaded & fried chicken breast, seNed on a 

fresh bun with lettuce, tomato, onion, and pickle. 

Add CHEESE - 25 Add BACON - 30 

TUNA STEAK BURGER ............................................. 340 

Grilled tuna steak, seNed on a fresh burger bun with lettuce, 

tomato, onion. SeNed with trench fries or salad. 

PRICES ARE IN PESOS AND INCLUDE 16% IVATAX - GRATUITY NOT INCLUDED 



LAND ,.., SEA ,.., DESSERT 

SEASONAL SURF 8c TURF 
* Surf & Turf offers are not eligible for special promotions or discounts.*

All Combos are served with your choice of bread or tortillas and two of the following sides: 

Rice ~ Mashed Potatoes ~ Baked Potato ~ French Fries ~ Steamed Vegetables ~ Green Salad 

ALL TURF, NO SURF - ONE POUND RIBEYE STEAK (16oz) .................................................................. 690 

One pound ribeye steak, grilled to your preference. 

RIBEYE STEAK (12oz), 1 LOBSTER TAIL, 2 COLOSSAL SHRIMP TAILS ......................................... 990 

Grilled ribeye . Grilled lobter tail. Colossal shrimp - grilled, breaded, battered, or garlic buttered. 

RIBEYE STEAK(12oz), 4 COLOSSAL SHRIMP TAILS ............................................................................... 990 

Grilled ribeye. Colossal shrimp - choose from grilled, breaded, battered, or garlic buttered. 

RIBEYE STEAK (12oz) , 2 LOBSTER TAILS .................................................................................................. 990 

Grilled ribeye steak and lobster tails. Served with melted butter for dipping. 

1 LOBSTER TAIL, 4 COLOSSAL SHRIMP TAILS ......................................................................................... 990 

Grilled lobster tail. Colossal shrimp - choose from grilled, breaded, battered, or garlic buttered. 

2 LOBSTER TAILS ................................................................................................................................................... 990 

Grilled lobster. Served with melted butter for dipping. 

1 LOBSTER TAIL ...................................................................................................................................................... 590 

Grilled lobster. Served with melted butter for dipping. 

6 COLOSSAL SHRIMP TAILS .............................................................................................................................. 990 

Colossal shrimp - choose from grilled, breaded, battered, or garlic buttered. 

WHOLE RED SNAPPER ........................................................................................................................................ 590 

Whole Red Snapper (approx 20oz) Prepared Grilled or Fried. 

Yes, we can add more LOBSTER or SHRIMP to any of the above combos. 

Add 1 LOBSTER TAIL ....................................... 400 Add 2 SHRIMP TAILS .......................................... 340 

We serve Baja California Spiny Lobster: 1 tail - app. 4.5oz. and Baja Blue Shrimp (colossal size): 1 shrimp tail - app. 1.75oz. 

DESSERTS 

TRES LECHES CAKE ................................................. 140 

A very light cake, soaked in evaporated.and condensed milk, 

along with heavy cream. Its' distinct texture soaks up the 

milks without getting soggy. Unbelievably delicious. 

HOME MADE FLAN ..................................................... 120 

Traditional Mexican custard-like dessert. Made with 

cheese, cream and vanilla. 

BANANA FLAM BE ...................................................... 130 

Ripe bananas sauteed in butter and cinnamon, 

then flamed with a delicious orange liqueur. 

DESSERT DRINKS 

ICE CREAM FLOAT ............................................ 100 

Root Beer or Coke with a scoop of vanilla ice cream. 

MILKSHAKE .......................................................... 100 

VANILLA ~ STRAWBERRY ~ CHOCOLATE 

FRIED ICE CREAM ...................................................... 120 

Breaded and battered vanilla ice cream, fried to 

a golden crisp and sprinkled with sugar and/or cinnamon. 

CABO CANT I NA BUNUELO ................................... 120 

Crispy flour tortilla sprinkled with sugar and cinnamon, 

topped with ice cream, chocolate syrup, whipped cream. 

HOME MADE CHURROS ........................................... 100 

Mexican pastry, sprinkled with sugar and/or cinnamon. 

Served with strawberry, chocolate, and vanilla sauces. 

ICE CREAM SUNDAE ................................................ 110 

Creamy vanilla ice cream, chocolate syrup, nuts, whipped 

cream and a cherry on top. 

FLAMING MEXICAN COFFEE ........................ 180 

Prepared tableside. Flaming reposado tequila, coffee 

liquer, fresh brewed coffee, With a scoop of vanilla 

ice cream. Served in a mug rimmed with caramelized 

sugar and cinnamon, topped with whipped cream 

and a cherry. You can also have it prepared as a: 

SPANISH COFFEE (brandy) or IRISH COFFEE (whiskey) 

PRICES ARE IN PESOS AND INCLUDE 16% IVA TAX - GRATUITY NOT INCLUDED 








