N . Baja Cantina Specialities Baja Cantina Classics
a)a an#ﬂna

Y« Chicken Suiza 279 Please choose any of the following filling
Chicken and Cheese Enchilada, baked in a rich cream and covered Vegetarian (Seasonal Vegetab]es) 239
J with Salsa Verde, Cheese and Cream, Served with Rice & Beans Shredded beef y Shredded Chicken y Camnitas 2149
610] enu Chicken Mole cr 2149 Steak / Chipotle Prawns 299

A Mexican Classic ! A Complex Sauce of over 20 ingredients. It contains Chillies,
Nuts & Chocolate, Served with Rice & Beans

Botanas (Dips, Combos, Nachos) California Burrito 26.9 Burrito Grande / Naked Burrito Bowl
Giant Flour Tortilla stuffed with Fillings of your choice
. A California Tradition I! A Large flour tortilla filled with Carne Asada Rice, Beans, Cheese & Salsa.

Chl‘ps & Sa_lsa VG GF 13/17 (Marinated Skirt Steak), Fries, Salsa, Cheese & Cream, served with Guacamole & Salad Served with Guacamole & Side Salad.  “C ©F

Tomato Salsa, Onion, Garlic, Jalapeno, Lime, Coriander Make it Surf & Turf (Steak + Prawns) + 6 .

Your Choice of Salsa : Fresca/ Chipotle/ Verde EnChllada. VG GF

Chi‘ps & GuacamO]_e VG GF 15/18 w EnChlrltO VG qu Corn Tortilla with Fillings of Your Choice smothered in house

rmade Guajillo chilli Sauce, Cheese, Cream, Garnished

Giant Flour Tortilla stuffed with Rice, Beans & Cheese. Smothered in

Enchilada Sauce & Cream, Served with Guacamole and Salad with Soft Cheese. Served with Rice & Beans

Avocado, Garlic, Onion, Coriander, Lime, Tomato

Chips & Queso veer 15 /17 Add Shredded Beef / Shredded Chicken / Camnitas ~ + 4 Quesadilla  veer

Cheese melted with Capsicum, coriander, tomato & fire roasted chillies Steak / Chipotle Prawns +6

Mixed Dips veecr 24 / 30 Y Fajitas ve e

Guacamole, Queso, Your choice of Salsa. Served with Corn Chips

Crisp Flour or Corn Tortilla filled with Cheese & Fillings of
Your Choice. Served with Rice, Beans & Sour Cream

Chimichanga v

House recipe - Marinated Meat with Sauteed Capsicum, Onions, Cheese, Sour Cream,

19’ Lettuce, Guacamole Rice, Beans. Served with Flour / Corn Tortilla & Salsa Lightly Fried Giant Flour Tortilla Stuffed with Fillings of
W Ba‘Ja S Pamous NaChOS VG GF 20 Vegetables 289 your choice Rice, Beans, Cheese & Salsa. Served with
Corn chips topped with Black beans, Melted cheese g : Guacamole & Side Salad
Salsa, Guacamole, Sour Cream & Jalapeno With Chicken 319
Add Beef / Chicken / Carnitas + 4 Steak 339
Steak / Chipotle Prawn + 6 Prawns 349 Ensa] ada S
Tacos Baja Salad veer 13
AntOJ]tOS (Appet]sers) Corn Tortilla: 3 tacos topped with pico de gallo & cheese, served with rice & beans Iceberg Lettuce, Olives, Cheese, Tomato, Citrus Jalapeno Vinaigrette
Shredded Beef, Shredded Chicken, Carnitas +4
= 1 VG GF Add :
Jalapefio Popper Spring Roll 16 Seasonal Vegetable 2 Steak, Chipotle Prawns +6
Cheese, jalapefio filling wrapped in crispy spring roll .
] Carnitas cr 26
v Corn Ribs 16 Confit pork shoulder, marinated in orange and milk ide
P g esser
Macha oil, cheese, lime, coriander, sriracha mayo .
Chicken Wi N Morita Beef cr 21 Rice 5 Chuzros o
1cRen mngs 16.5 Slow cooked beef marinated with spices and morita chillies Sour Cream 4 A sweet snack consisting of a strip
)
Grilled Chicken, brushed with Achiote Chilli, Served with salad Corn Chips & of fried dough dusted with sugar &
h . k Fl ¢ ChiCken Til’lga GF 27 G ]19 Cinnamon, served with Chocolate dip
Chicken Flautas 16 uacamole 4
Chicken, black beans, cheese, rolled in Flour tortilla Braised chicken thigh in a rich chipotle and tomato sauce Beans 4 Mexican Flan 9
fried crisp Served with Guacamole Salsa 4 Creamy milk & egg custard, carame) sauce
. Fries 8
Beef Taqultos GF 16 Flour Tortilla: 2 tacos served with rice & beans
Shredded beef, Queso, Wrapped in Corn tortilla, fried Crisp, . .
Served with Chipotle Salsa pAS BaJa. F].Sh / Pl’awn 30
T T Beer battered, sriracha aioli, fresh cabbage, pico de gallo, lime VG = Vegetarian option available V¢ = Must try
Calamal’l Fl’lttel’ GF 20 ’ ’ g P gallo, GF = Gluten Free option available N = Contain Nuts
Masa & Ancho chilli coated squid, sriracha aioli, served with Salad e Wa Rl-b Eye 32
. eyu Fully Licensed. No BYO
w ChlPOtle P].’&WI’IS . CF . . 21 MBS b-5, cheese crust, guacamole, house salsa, lime Functions / Catering Available
Sauté of prawns with tomato, garlic & chipotle sauce. Served with Salad Maximum bill split policy of up to 5 individuals per table.
v+ Ceviche Tostadas GF 25 We appreciate your understanding.

Crispy corn tortilla with Citrus marinated fish from the market. 10% surcharge on Sundays, 15% on Public Holidays

Top with avocado, cucumber, tomato, Coriander, and lime juice



