Lunch

...............................

Starters

Fresh Salads

Traditional guacamole and freshly
made mexican salsa
$75

Avocado and shrimp

Almejas al gratin

Tropical (local baja shrimp, mango,
avocado, almonds, curry, chile
vinaigrette)
$135

$90

Mexican grilled clams (served with
chorizo, chipotle, garlic, and onion
topped with cheese and served
in the shell
$120
Rock clams (with bacon, spinach, goat
cheese, onions and parsley
served in the shell
$110
Shrimp cocktail with house made
cocktail sauce and avocado
$170
Chicken nuggets with house made
ranch dressing
$120
Quesadilla

$80

add shrimp $50 | add chicken $30

$140

Catarina (scallops, cucumber,
orange, apple, feta cheese, artichoke,
and dried chile vinaigrette)
$130
Islas (grilled local catch over lettuce with olives, goat cheese, tomato,
capers, walnuts, and chile
vinaigrette)
$130
Mixed salad (fresh vegetables, feta
cheese, chile pepper vinaigrette) $75
add shrimp $80 | add chicken $60

Islas classic caesar (crisp lettuce
with parmesan cheese and house made
caesar dressing)
$80
add shrimp $80 | add chicken $60

Soup
Traditional tortilla soup

$70

mariscos soup (fresh local seafood in
tomato & guajillo chile broth) $140

Tacos

three each on fresh corn tortillas

Cream of shrimp (roasted tomato,
onion, and chiles with seared
brandy shrimp)
$95

Octopus (sauteed with chorizo,
chipotle, and potatoes)

Cream of corn and poblano

Diabla (spicy shrimp, avocado, melted
mozzarella, beans, onions)
$175

$60

$130

Mango scallop (scallops in butter,
onion, lime, cilantro, guajillo chile,
mango)
$175
Pastor (fresh local catch in achiote
with grilled pineapple, cilantro,
avocado, and onion)
$135

Fajitas

grilled to perfection in peppers and
onions, served with fresh Mexican salsa,
guacamole, and fresh warm tortillas

Sandwiches & Hamburgers
served with house fried potatoes

Classic hamburger (all beef patty,
cheese, onion, tomato, lettuce with
house fries
$80

Grilled fresh chicken

$130

Grilled beef

$140

Grilled Baja shrimp

$170

add avocado $10 | add bacon $15

Mexican burger (all beef patty,
chorizo, bacon, lettuce, tomato,
avocado, poblano chile)
$140
Club sandwich (chicken, ham,
bacon, cheese, lettuce,
tomato, avocado)
Classic BLT (bacon, lettuce,
tomato)

Plates
Mariscos Empanizados

Classic Mexican-style fried local
seafood, served with rice
$170
$120

$85

add avocado $10

3 cheese (goat, mozzarella, and
regional Mexican cheese, chipotle,
chile, tomato, and artichoke)
$105

Catch of the Day

Fresh local catch, seasoned with
garlic and spices and
served with rice
$165

Islas Scallops

Fresh local scallops sauteed in
garlic and served with rice
$160

Baja Shrimp

Traditional Mexican seasoned shrimp,
grilled and served with rice
$170

Chicken Empanizado

Classic Mexican-style battered and
fried chicken, served with rice $140

