Shrimp Broth
The classic cantina cure your ultimate
hangover remedy.

Guacamole Y~

A Mexican classic served with homemade

tortilla chips.

LA BAJA

MARISQUERIA MEXICANA

FRESH START

3€ + Tuna Chicharrén 16€
Crispy tuna, served with guacamole and
corn tortillas to make tacos.

9€ Pork Belly Chicharrén 15€
Mexican style crispy pork belly, served with
guacamole and corn tortillas perfect for
sharing.

* Roca Cauliflower j 12¢
Battered cauliflower, coated in chipotle
mayo and cilantro mayo.

Caesar Salad with Shrimp 13¢
Our version of this salad: hearts of romaine,
crispy corn strips, parmesan cheese, and

prawns, all dressed in our signature Caesar

Quesadillas 12€
Another classic flour tortilla filled with cheese,
served with guacamole.

Shrimp +4¢€ | Chicken +2€ | Mushrooms+2€ Y~

Cold bar

Aguachile 18€
Marinated shrimp in lime juice and chilies, served with

cucumber and onion, perfect for reviving after a long night.

Red ) ) )

*Tuna Ceviche f 17€
Tuna marinated in citrus juice, with mango, onion,
cilantro, tomato, and cucumber.

Black ) )

La Baja Cevichef
Choose your protein marinated in lime and chilies, served

with pico de gallo, tomato, avocado, and cucumber.
Shrimp €16 | Sea Bass €14 | Mixed €15

Cocktail 14€
Shrimp in our seafood cocktail sauce, served with pico de
gallo and avocado.

Add octopus +2€

La Baja Molcajete €22 ;‘
Octopus, shrimp, and tuna on a bed of
sautéed onion and poblano chili.

Zarandeado €20 §
Grilled sea bass loin, gratinéed with
zarandeado adobo, served with
corn tortillas for tacos.

* Seafood Tower €19
Tuna, octopus, and shrimp with cucumber, red
onion, and avocado, drizzled in our signature
seafood sauce.

San Quintin Cheese Crust €14
A crispy cheese crust with shrimp, chipotle
mayo, pickled onion, and avocado,
served in flour tortillas.

Add octopus +2€
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Spicy Vegetarian Favorites

Roca Shrimp j
Battered shrimp, coated in chipotle mayo
and cilantro mayo.

sauce.
16€

e |

TACOS!

(2 uds)

«Puerto Nuevo

Refried beans, grilled shrimp and guajillo mayonnaise,
pickled onion, fried onion, and cilantro crisp on corn tortillas.

Governor )L
The tastiest version of the governor taco: shrimp, cheese,
grilled onion, and poblano pepper in wheat tortillas.

San Felipe
Wheat tortillas with cheese, beef, avocado, onion, and cilantro.

Mexicali
Mixture of octopus and pork cracklings with refried beans,
served in corn tortillas.

Shrimp Pastor La Baja
Traditional al pastor recipe, but with shrimp, accompanied
with pineapple, cilantro, and onion in corn tortillas.

Ensenada
Beer-battered fish or shrimp, red cabbage, pico de gallo,
and chipotle mayo served in corn tortillas.

Tecate
The "campechano” of a lifetime (beef, chorizo, and pork crackling)
with cheese in corn tortillas, accompanied by onion and cilantro.

Garlic Mushrooms
Mushrooms sautéed with garlic and gudjillo chili, served
over guacamole. In a corn tortilla with cilantro.

Northern Style Barbacoa (only saturdays and sundays)
Slow-cooked beef tacos, braised in beer for 12 hours. Served
in corn tortillas with cilantro and onion.

*We have an Allergen Menu available upon request
*10% surcharge for terrace service

STRADA

1

I %Rosarito Tuna j 8¢c
: Tuna, guacamole, crispy onion, and chipotle mayo.

I

1 Chorreada 9€
| shrimp, oct ber, and |

I p, octopus, cucumber, and guacamole,

1 drizzled with black sauces.

I

: Octopus 9€
: Guacamole, octopus, crispy onion, and cilantro mayo.

: Chicken 6€
: Guacamole, shredded chicken, pico de gallo, and sour cream.

- VegetablesY”~ 6€
I‘ Guacamole base topped with pickled vegetables.
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FOLLOW US

@labaja_marisqueriamx

GRAND FINALE

Frozen Banana Cake

Banana with vanilla ice cream and cookie,
drizzled with dulce de leche.

Cornbread

From sweet yellow corn with dulce de leche

and crunchy corn.
Cardgijillo Tres Leches Cake
Our version of Mexico's most famous dessert,

drizzled with coffee cream and Licor 43 sauce.

SEErC AND SINE

CARAJILLOS Y EVERYONE
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Mexican Carajillo ge
Shaken espresso and Licor 43.

With lots of foam!

Salted Caramel Cardgjillo 9¢e
The classic, but with a salty taste.

Stella Artois
Bottled beer

Corona, Corona 0,0, Pacifico, Modelo Especial, Negra
Modelo, San Miguel sin gluten, San Miguel tostada 0,0

Red Wine Spritzer

Red wine (Rivera del Duero)
White wine(Verdejo)
Vermut

COCKTAILS

Margarita frozen

The classic but icy.

Margarita Tequilg, triplesec, lime

with a dash of sugar.

Flavoured Margaritas Tequila, triple sec,
lime and your chosen flavour:

Hibiscus, tamarind, strawberry, mango, passion fruit.
Paloma +1,50 mezcal

Tequila, lime, and grapefruit soda.
Paloma Spritz

Tequila, Aperol, Cava, Lime.

Rosarito +1,50 mezcal

Tequila, amaretto, lime, passion fruit,
ginger beer.

Tequila sunrise

Tequila, orange juice, grenadine.
Charro negro

Tequila, lime juice and Coke.

Diablo

Red fruits, lime, tequila and ginger beer.
Mezcalita

Lime, hibiscus and tamarind.

Negroni

Vermut, Campari and Gin.

Aperol Spritz

Aperol, cava and soda.

4,50€
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Michelada
Beer with black sauces and lime juice.

Michelada with Tomato Clam Juice
Beer with Clamato, black sauces, and lime
juice

Chelada
Beer with lime juice rimmed with salt.

Electrolytes: Strawberry, Lemon, Grape,
Orange

Serum
Sparkling water, lime juice rimmed with salt.

Bloody Mary

Vodka, tomato juice, lime, black sauces, a
touch of spice, cucumber.

Alcoholfree

Soda 3,80€
Sparkling Water 3,80¢€
Water 4€
Flavoured water 4€
Lemonade, Hibiscus, Tamarind, Horchata

Prepared Tomato Clam Juice 5€
Juice 4€
Tomato, Orange, Pineapple

Coffee/Tea 2,50€

Lime
Totopos
Tortilla (unit)

Sauces
Sour cream
Avocado

EXTRA




