LUNCH

APPETIZERS

MINI FIESTA SALAD 8
Romaine Hearts,Red & Green Cabbage, Tortilla Strips, Pico de Gallo,
Corn, Black Beans, Chipotle Vinaigrette Dressing, Avocado & Queso Fresco

STUFFED JALAPENOS 13

Jalapefio Stuffed with Epazote Cream Cheese, Wrapped In Bacon,
Garnished With Sour Cream, Avocado Sauce, Queso Fresco,
Served With Cilantro Ranch

GUACAMOLE 12
Fresh Avocado Mixed With Traditional Pico de Gallo,Jalapefio & Lime,
Garnished With Queso Fresco

CHICKEN FLAUTAS 14

3 Flautas Filled With Shredded Chicken & Monterey Jack Cheese, Served
with Salsa Quemada & Guacamole, Garnished With Chipotle Cream Sauce
& Queso Fresco

SHRIMP TAQUITOS 16

Mexican Jumbo Shrimp, Stuffed with Epazote Cream Cheese, Wrapped in
a Blue Corn Tortilla, Garnished With Avocado Sauce, Sour Cream, Lettuce,
Pico de Gallo, Cabbage & Queso Fresco

CORN ON THE COB 6
Fire Roasted & Fried Elote, Smothered In Lemon Mayo, Garnished With
Queso Fresco, Chili Powder & Cilantro

CEVICHE OF THE DAY 16
Citrus Cooked In Lime Juice, Red Onion, Serrano Chile, Cucumber,
Pico de Gallo & Avocado, Served With 3 Crispy Tostadita Shells

FEATURED ENTREES

Add Our Trio ofHouse—ﬂ’Iade Hot Sauces 3

CHICKEN MOLE 22
Todos Santos Signature Sweet Mole, Mexican Rice, White Onions,
Sesame Seeds, Choice of Tortillas

HALIBUT TACOS 26
Blackened Halibut, White Lemon Tarter Sauce, Cabbage, Pico de Gallo &
Avocado, Served With White Veracruzano Rice & Whole Black Beans

ENCHILADAS SUIZAS DE PoLLO 20

(Our Signature Stacked Enchiladas) Slow Cooked Chicken Poblano, Oaxaca
Cheese, Covered In Poblano Cream Sauce, Gamished With Oven Dried
Tomatoes & Queso Fresco

POBLANO GRILLED SALMON 25
Soz. Cut Grilled Wild Salmon, Served Over Veracruzano Rice, Green Poblano
Cream Sauce, With a Veggie Medley: Zucchini, Yellow Squash & Broccolini

SEAFOOD ENCHILADAS 29

Wild Shrimp,Jack Cheese, Topped With Green Tomatillo Sauce, Served With
White Veracruzano Rice, Whole Black Beans, Garnished With Lemon Tarter
Sauce, Avocado & Pico de Gallo

TAMPIQUENA 35

8oz. Skirt Steak Over Our Signature Stacked Enchiladas, Oaxaca Cheese,
Covered in Poblano Sauce, Garnished With Avocado,Red Onion & Queso
Fresco

Topos CHILE VERDE 34
Pork Osso Buco, Covered In Green Chile Verde Sauce, Veracruzano Rice,
Refried Beans, Onions, Cilantro, Choice of Tortillas

\

MENU

VEGETARIAN
& SALADS

SHRIMP SALAD 21

White Jumbo Shrimp, Mixed Greens, Red & Green Cabbage,
Tortilla Strips, Pico de Gallo, Corn, Black Beans, Chipotle
Dressing, Garnished With Avocado & Queso Fresco

CHICKEN TOSTADA SALAD 18

Chopped Romaine Lettuce, Rice, Beans, Guacamole, Sour Cream,
Pico de Gallo, Cilantro Ranch Dressing, Served In A Crispy Flour
Tortilla Shell

VERACRUZ VEGETARIAN ENCHILADAS 16
Enchiladas Filled With Cheese & A Vegetable Medley (Chayote,
Yellow Squash, Zucchini, Spinach & Mushrooms) Covered With

Salsa Verde, Served With White Veracruzano Rice, Whole Black
Beans, Gamnished With Avocado, Sour Cream & Pico

DE LA CASA

BAJA 3 ITEM COMBO 23

Choice Of :

» Taco - Grilled Chicken, Carne Asada, Al Pastor Or Vegetarian

» Relleno - Stuffed with Oaxaca Cheese, Topped with Red Salsa,
Pico & Queso Fresco

» Enchilada - Jack Cheese and Red Sauce

» Tamal - Oaxaca Cheese, Rajas & Covered In Green

Tomatillo Sauce

SHORT RIB ENCHILADAS 18
Braised Short Rib,Jack Cheese, Creamy Red Chili Sauce, Pickled Red
Onions, Cebollitas & Queso Fresco, Served With Rice and Beans

ToDOS CHICKEN BURRITO 17
Grilled Chicken, Rice, Beans, Jack Cheese, Pico De Gallo,
Guacamole, Covered With Red Enchilada Sauce & Cream

ENCHILADAS DE MOLE 18

Two Enchiladas With Chicken Tinga, Covered With Our Signature
Sweet Mole, Mexican Rice, Refried Pinto Beans, Garnished with
Sesame Seeds, Avocado, Cilantro, White & Red Pickled Onion

Topos CARNITAS 23
Slow Cooked Carnitas, Refried Pinto Beans, Mexican Rice,
Guacamole, Pico de Gallo, Served With Choice Of Tortillas

ToDOS CHICKEN FAJITAS 22
Sautéed Fajita Vegetables, Refried Pinto Beans, Mexican Rice, Served
With Guacamole, Pico de Gallo, Sour Cream, Choice Of Tortillas

DESSERTS

TRADITIONAL FLAN 11
Mexican Custard, Creamy, Smooth & Sweet

CARAMEL CHURROS 11
Covered in Cinnamon, Served With Vanilla Ice Cream,
Garnished With Chocolate Sauce

TRES LECHES CAKE 11
Sponge Cake Filled With Caramel, Berries, Soaked In Three
Milks, Garnished With Strawberries & Chocolate Sauce

Since all our food is prepared fresh to order, some selections may take up to 30-40 minutes. We appreciate your patience. If you have any food allergies and/or
dietary restrictions. Please inform us immediately as not all ingredients are listed.



APPETIZERS

MINI FIESTA SALAD 8
Romaine Hearts,Red & Green Cabbage, Tortilla Strips, Pico de Gallo,
Corn, Black Beans, Chipotle Vinaigrette Dressing, Avocado & Queso Fresco

QUEso DIP 11
Oaxacan Melted Cheese With Guajillo Chiles, Longaniza, Pico de Gallo, Queso
Fresco & Choice Of Tortillas

STUFFED JALAPENOS 13
Jalapefio Stuffed with Epazote Cream Cheese, Wrapped In Bacon, Garished With
Sour Cream, Avocado Sauce, Queso Fresco, Served With Cilantro Ranch

GUACAMOLE 12
Fresh Avocado Mixed With Traditional Pico de Gallo,Jalapefio & Lime, Gamnished
With Queso Fresco

CHICKEN FLAUTAS 14

3 Flautas Filled With Shredded Chicken & Monterey Jack Cheese, Served with
Salsa Quemada & Guacamole, Garnished With Chipotle Cream Sauce & Queso
Fresco

DE LA CASA

BAJA 3 ITEM CoOMBO 23

Choice Of :

* Taco - Grilled Chicken, Carne Asada, Al Pastor Or Vegetarian

» Relleno - Stuffed with Oaxaca Cheese, Topped with Red Salsa, Pico &
Queso Fresco

» Enchilada - Jack Cheese and Red Sauce

» Tamal - Oaxaca Cheese, Rajas & Covered In Green Tomatillo Sauce

SHORT RIB ENCHILADAS 18
Braised Short Rib,Jack Cheese, Creamy Red Chili Sauce, Pickled Red Onions,
Cebollitas & Queso Fresco, Served With Rice and Beans

ToDoOsS CHICKEN BURRITO 17
Grilled Chicken, Rice, Beans, Jack Cheese, Pico De Gallo, Guacamole,
Covered With Red Enchilada Sauce & Cream

THE CHIMICHANGA 19

Carne Asada & Grilled Chicken, Rice, Beans, Jack Cheese, Topped With
Enchilada & Chipotle Cream Sauce, Served With Pico, Sour Cream,
Guacamole & Queso Fresco

Topos CARNITAS 23
Slow Cooked Camitas, Refried Pinto Beans, Mexican Rice, Guacamole,
Pico de Gallo, Served With Choice Of Tortillas

CHICKEN MOLE 22
Todos Santos Signature Sweet Mole, Mexican Rice, White Onions,
Sesame Seeds, Choice of Tortillas

VEGETARIAN & SALADS

SHRIMP SALAD 21

White Jumbo Shrimp, Mixed Greens, Red & Green Cabbage, Tortilla Strips,
Pico de Gallo, Corn, Black Beans, Chipotle Dressing, Garnished With
Avocado & Queso Fresco

CHICKEN TOSTADA SALAD 18
Chopped Romaine Lettuce, Rice, Beans, Guacamole, Sour Cream, Pico de
Gallo, Cilantro Ranch Dressing, Served In A Crispy Flour Tortilla Shell

VERACRUZ VEGETARIAN ENCHILADAS 16
Enchiladas Filled With Cheese & A Vegetable Medley (Chayote, Yellow
Squash, Zucchini, Spinach & Mushrooms) Covered With Salsa Verde,
Served With White Veracruzano Rice, Whole Black Beans, Garnished With
Avocado, Sour Cream & Pico

TROPICAL SALMON SALAD 28
Grilled Salmon, Mixed Greens, Whole Black Beans, Corn, Cucumber, Cherry
Tomatoes, Champagne Dressing, Garnished With Avocado & Mango Relish

CRISPY PORK BELLY 11
Oven Roasted Pork Belly, Served Over Charro Beans, Covered With
Chipotle Cream Sauce, Onions & Cilantro, Served With Choice Of Tortillas

SHRIMP TAQUITOS 17

Mexican Jumbo Shrimp, Stuffed with Epazote Cream Cheese, Wrapped in
a Blue Corn Tortilla, Garnished With Avocado Sauce, Sour Cream, Lettuce,
Pico de Gallo, Cabbage & Queso Fresco

CORN ON THE COB 6
Fire Roasted & Fried Elote, Smothered In Lemon Mayo, Garnished With
Queso Fresco, Chili Powder & Cilantro

CEVICHE OF THE DAY 16
Citrus Cooked In Lime Juice, Red Onion, Serrano Chile, Cucumber,
Pico de Gallo & Avocado, Served With 3 Crispy Tostadita Shells

FEATURED ENTREES

Add Our Trio of House-Made Hot Sauces 3

FisH OF THE DAY MK
60z. Pan Seared Fresh Fish, Served Over White Veracruzano Rice, Green
Poblano Cream Sauce, Medley Veqgies, Zucchini, Yellow Squash & Broccolini

HALIBUT TACOS 26
Blackened Halibut, White Lemon Tarter Sauce, Cabbage, Pico de Gallo &
Avocado, Served With White Veracruzano Rice & Whole Black Beans

ENCHILADAS SUIZAS DE PoLLO 20

(Our Signature Stacked Enchiladas) Slow Cooked Chicken Poblano, Oaxaca
Cheese, Covered In Poblano Cream Sauce, Garnished With Oven Dried
Tomatoes & Queso Fresco

CAMARONES CABO 28

Sautéed Jumbo Shrimp, Covered With Chipotle Adobo, Garnished With
Mango Relish, Served With White Veracruzano Rice & Whole Black Beans
If You Like It Spicy, Try It Diablo Style.

STEAK RANCHERO 35
Tender Marinated-Skirt Steak, Grilled Tomatoes, Fajita Veggies, Served With
Guacamole, Rice, Beans & Choice Of Tortillas

SEAFOOD ENCHILADAS 29

Wild Shrimp, Jack Cheese, Topped With Green Tomatillo Sauce, Served With
White Veracruzano Rice, Whole Black Beans, Garnished With Lemon Tarter
Sauce, Avocado & Pico de Gallo

ComMBO FAJITAS 34
Jumbo Shrimp, Grilled Chicken, Carne Asada, Sautéed Fajita Vegetables,
Refried Pinto Beans, Guacamole, Sour Cream, Pico & Choice Of Tortillas

Topos CHILE VERDE 34
Pork Osso Buco, Covered In Green Chile Verde Sauce, Veracruzano Rice,
Refried Beans, Onions, Cilantro, Choice of Tortillas

MAR Y TIERRA 55

60z. Lobster Tail, Marinated in Habanero Butter Garlic, 8 oz. Skirt Steak,
Served Over Mexican Nopal, Fajita Vegetables, Garnished With Chiles
Toreados, Guacamole, Sour Cream, Pico de Gallo, White Veracruzano Rice,
Dela Olla Beans & Choice of Tortillas

DESSERTS

TRADITIONAL FLAN 11
Mexican Custard, Creamy, Smooth & Sweet

MARGARITA CAKE 11
Warm Butter Cake, Tequila Syrup, Topped With Vanilla Ice
Cream & Citrus Zests

CARAMEL CHURROS 11
Covered in Cinnamon, Served With Vanilla Ice Cream,
Garnished With Chocolate Sauce

Since all our food is prepared fresh to order, some selections may take up to 30-40 minutes. We appreciate your patience. If you have any food allergies and/or
dietary restrictions. Please inform us immediately as not all ingredients are listed.



