Rockin’ Baja Lobster

> Restaurant Week Dinner Menu

{90 & 60 Menu

First Course ~ Choose One

4 N
Lobster Corn Chowder . . . Creamy And Smooth With The Right Amount Of Spice

Caesar Salad .. . Crisp Hearts Of Romaine Tossed With Our Own
Rockin’ Caesar Dressing, Mexican Cheese Blend, Thinly Sliced Tortilla Strips

Tequila Lime Shrimp . . . Our Specialty! Succulent Shrimp Sautéed In Olive Oil
White Wine, Butter, Garllc Cilantro, Red Chili Flakes, Lime Juice, Tequila b

Second Course - Choose One

“Taste Of Baja Bucket” \
Seasoned Cold Water Lobster Tail, Baja Style Shrimp, Carne Asada, Grilled Chicken
Ranchero Beans And Citrus Lime Rice, Corn On Cob, Flour Tortillas, Honey Chili Butter 50

“Baja’s Trio Magnifico”
A Baja Style Lobster Tail And (6) Garlic Butter Basted Shrimp, Carne Asada Steak
Cilantro Lime Rice And Ranchero Beans 50

“Fajitas Fantastico®

Lobster, Grilled Shrimp, Skirt Steak With Ranchero Beans, Citrus Lime Rice, Guacamole
Sour Cream, Cheddar Cheese
Served with Ranchero Beans and Citrus Lime Rice 50

“Shrimp & Lobster Bucket”
(3) Baja Seasoned Lobster Tails, (10) "Baja Style" Peel & Eat Shrimp 60

“Seafood Boil”
Shrimp, Lobster, Snow Crab, Andouille Sausage, Red Skin Potatoes, Corn Grilled Garlic Bread.

Choose From: Lemon Garlic Butter ~ Hot Honey Chili Butter
Cajun Chili Lime Sauce Or Cajun Lemon Butter 60

[0-12 oz Lobster Tail “Baja Style”

Qved With Ranchero Beans, Cilantro Lime Rice, Grilled Corn On The Cob Flour Tortw
And Warm Drawn Butter. Includes One 10-12 oz Cold Water Lobster Tails 60

Third Course ~ Choose One

( Fried Ice Cream - 0., Specistz,! Churros = Coramel Dip )

COCKTAIL SPECIAL

Classic Hornitos Rita ... Hornitos Plalltza, Triple Sec, Lime Juice, Sweet & Sour

The Smokin' Guava ... Hornitos Reposado, Guava Puree, Lime Juice, Mezcal 12

1 5% Surcharge Will Be Added To All Guest Checks To Help Cover Increasing Costs And In Our Support Of The Recent Increases To Minimum Wage And Benefits For Our Dedicated Team Members RW


Adrian Hinojosa
Cross-Out
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