
 

Chicken, Steak & OTHER
Burrito Especial Guacamole, citrus rice, black beans, salsa fresca,
chipotle lime crema, roasted chipotle salsa  

All Natural Chicken
950 cal

All Natural Steak
1010 cal 

Roasted Sweet Potato
980 cal

All Natural Chicken
1080 cal

All Natural Steak
1130 cal 

CALIFORNIA Burrito Seasoned fries, guacamole, melted cheese, 
salsa fresca, chipotle lime crema 
  

Bean & Cheese With mild salsa  760 cal  

BURRITOS

bowls & salads

shareables

SIDES

TACOS
Taco plates served with pinto beans and chips (320 cal).  

Served with corn tortillas unless otherwise listed.
Served with chips (210 cal).

GRILLED SEAFOOD
à la carte  |  2 taco plate

Gourmet Shrimp  Toasted cheese, avocado,  crispy bacon, 
cilantro/onion and chipotle lime crema, roasted chipotle salsa  
340 cal | 670 cal

Salsa Verde Shrimp  Avocado, cheese, cabbage, cilantro/onion, 
chipotle lime crema on a flour tortilla  290 cal | 570 cal

Mexican Street Corn Shrimp  Toasted cheese, roasted corn, 
cotija cheese, cilantro/onion, chipotle lime crema  340 cal | 670 cal

Wild-Caught Mango Mahi Mahi  Grilled or blackened with 
guacamole, mango salsa, cabbage, chipotle lime crema on a flour 
tortilla  290/300 cal | 570/600 cal

Wild-Caught Mahi Mahi  Grilled or blackened with roasted corn, 
cabbage, cilantro/onion, chipotle lime crema  230/240 cal | 450/480 cal

Atlantic Salmon   Grilled or blackened with roasted corn, cabbage, 
cilantro/onion, chipotle lime crema   270/280 cal | 550 cal                  

Chicken, Steak & Veggies
à la carte  |  2 taco plate

Grilled Gourmet™  Toasted cheese, avocado, crispy bacon, 
cilantro/onion and chipotle lime crema, roasted chipotle salsa
All Natural Chicken  350 cal | 700 cal
All Natural Steak  370 cal | 730 cal

Classic  Guacamole, cheese, salsa fresca, romaine, chipotle lime crema
All Natural Chicken  250 cal | 510 cal
All Natural Steak  270 cal | 550 cal

ROASTED SWEET POTATO Roasted sweet potato, cabbage, 
corn nuts, salsa arbol, avocado crema, cilantro/onion on a flour tortilla
340 cal | 670 cal    

TACO TRIOS   
Add chips and beans for $2.29

The Coastal Trio® The Original Fish Taco®, Salsa Verde Shrimp Taco 
and Wild-Caught blackened Mahi Mahi Taco 840 cal

Shrimp Trio  Grilled Gourmet Shrimp Taco, Salsa Verde Shrimp Taco 
and Mexican Street Corn Shrimp Taco  960 cal    

  

Guacamole & Chips
340 cal

Tortilla Chips
210 cal   |  460 cal

Mexican or Citrus Rice
100 cal   |  270 cal

BEVERAGE BAR
0-450 cal

BOTTLED DRINKS
0-220 cal

Mexican beer
140-150 cal

margarita
210 cal

Black or pinto Beans
100-110 cal   |  280-300 cal

Mexican Street Corn
240 cal          
french fries
620 cal          

GRILLED SEAFOOD
Classic Shrimp  Cheese, salsa fresca, Mexican rice, pinto beans,
chipotle lime crema  910 cal

Ancho Citrus Shrimp  Guacamole, citrus rice, black beans, salsa 
fresca, chipotle lime crema, roasted chipotle salsa  880 cal

Shrimp & Bacon    Toasted cheese, guacamole, blackened chiles, citrus 
rice, salsa fresca, chipotle lime crema, roasted chipotle salsa  1040 cal   

Wild-Caught Mahi Mahi  Grilled or blackened with  guacamole, 
roasted corn, Mexican rice, cabbage, chipotle lime crema  850/870 cal

Atlantic Salmon  Grilled or blackened with guacamole, roasted corn, 
Mexican rice, cabbage, chipotle lime crema   940 cal

Signature Beer-Battered Fish  Guacamole, black beans, lime 
crema, cabbage, cilantro/onion, mild salsa  970 cal  

 

California Bowl  760-960 cal
Guacamole, citrus rice, black beans, cabbage, salsa fresca, chipotle lime
crema, avocado tomatillo vinaigrette

Rainbow Bowl  930-1120 cal 
Roasted sweet potato, tajin® pineapple salsa, citrus rice, black beans,
avocado slices, cabbage slaw, roasted corn blend, avocado crema, al
pastor sauce

BAJA CAESAR SALAD  500-700 cal
Romaine and red cabbage blend, avocado slices, cotija, pickled red onions, 
tortilla chips, chipotle Caesar dressing

mercado salad  540-730 cal
Romaine and red cabbage blend, guacamole, black beans, roasted corn 
blend, cotija, salsa fresca, tortilla chips, avocado tomatillo vinaigrette  

surf & turf bowl  1000 cal
Grilled shrimp, all natural USDA-Choice steak, Mexican rice, black beans, 
avocado slices, pickled red onions, salsa fresca, lime crema, spicy chile 
de arbol salsa   

chopped chicken salad  570 cal          �   
Romaine and cabbage blend, cheese, tortilla chips, salsa fresca, chipotle 
ranch dressing 

  

All Natural Chicken Breast
Roasted Sweet Potato
Beer-Battered Fish

Grilled Shrimp +$1
All Natural USDA-Choice Steak +$2
Grilled Mahi Mahi or Salmon +$2

cHOOSE YOUR PROTEIN:

Quesadilla  Guacamole, sour cream, salsa fresca, chips  1020-1210 cal

Loaded Nachos  Guacamole, pinto beans, sour cream, salsa fresca   1110-1300 cal

Steak Street Fries  Grilled all natural steak, seasoned fries, melted cheese, guacamole, 
salsa fresca, salsa de arbol, lime crema  1200 cal

THE   
, 

à la carte | 2 taco plate

The Original Fish Taco®
Mild salsa, lime crema and cabbage
330 cal | 660 cal

Fish Taco Especial
The Original Fish Taco® with guacamole, cheese, cilantro/onion
390 cal | 780 cal  

 

 
 

mix 'n match PLATE
Any two tacos with pinto beans, chips  520–1100 cal  

2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition information available upon request. Product availability may vary at select locations.  

THE ORIGINAL FISH TACO® TWO TACO PLATE
Beer-Battered Wild Caught Alaska Pollock with white sauce, mild salsa and cabbage.
Served with chips and pinto beans.  9.99 | 980 cal

BAJA BEER-BATTERED SHRIMP TWO TACO PLATE
Sustainable shrimp fried in our signature beer-batter with cabbage, salsa fresca, baja sauce.
Served with chips and pinto beans.  8.99 | 1020 cal

BAJA GRILL CHICKEN BURRITO
Grilled chicken, melted cheese, quacamole and salsa fresca wrapped in a warm tortilla. 
Served with chips.  8.99 | 660 cal  

CLASSIC TACO TRIO
Mix and match three Classic Chicken or Classic Steak Tacos.  8.99 | 760-820 cal 

CHOPPED SALAD WITH CHICKEN  9.99 | 480 cal           

choose your protein:
Cheese  •  All Natural Steak  •  All Natural Chicken  •  Grilled Shrimp

WILD-CAUGHT ALASKA POLLOCK,
      BEER-BATTERED BY HAND

Original fish TACo®

drinks

Choose an entrée, 2 sides and a drink. 
Sides: chips, rice, beans, fries +25¢ (+310 cal), applesauce (+50 cal) 

or kids churro (+150 cal). 

BUILD YOUR OWN TACOS
Choice of All Natural Chicken Breast, USDA-choice 
All Natural Steak, pan-seared shrimp or Wild Mahi Mahi 
with citrus rice, cheese and two flour tortillas.
380/440 cal

CRISPY CHICKEN TENDERS
280 cal

entréeS
BEAN & CHEESE BURRITO
580 cal

quesadilla
Cheese or chicken
540/580 cal

KIDS


