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ViLLA SANTA CRrRUZ

TODOS SANTOS, BAJA

LIGHT BITES

GUACAMOLE Half $160 / Full $300
Fresh avocado, tomato, onion, jalapeno,
and cilantro. Served with homemade tortilla chips.

FRESH SPRING ROLLS

Three rolls of garden-fresh vegetables

wrapped in rice paper, served with peanut sauce
and ginger-soy sauce.

Add: Chicken 100g) +$80 / Shrimp (55g) +$60.

$270

ACAI BOWL
Frozen acai puree topped with fresh fruit,
shredded coconut and granola.

$200

MAINS

ENSALDA MEXICANA

Fresh mix of lettuce, corn, black beans, carrot,
cucumber, red onion, tomato and avocado.
Choose chipotle dressing or Mexicana vinaigrette.
Add: Chicken (150g) +$100 / Shrimp (120g) +$130.

$270

BAJA BURGER $350
Grilled ground beef patty (150g9) with avocado,
chipotle mayo, lettuce, tomato, and melted

Monterey Jack cheese. Served with french fries.

Add: bacon (60g) for +$60.

NACHOS $260
Crispy tortilla chips topped with melted

Monterey Jack cheese, sour cream and salsa
mexicana. Jalapeios available upon request.

Add: Beef (150g) +$100 / Chorizo 150g) +$60.
DESSERT

LOCALLY-MADE ICE CREAM $120

Daily selection (100g).

LUNCH

AVAILABLE FROM 12:00 PM TO 5:00 PM

QUESADILLAS

Order of three flour or corn tortillas with
Monterey Jack cheese. Served with red salsa.
Add: Chicken (150g) +$100 / Beef (150g) +$100.

$140

TORTILLA SOUP

Tomato broth with chile guajillo, shredded
chicken (50g), crispy tortilla strips, sour cream,
avocado and Monterey Jack cheese.

$260

FRENCH FRIES
Crispy fries served with ketchup or chipotle
dressing.

$240

SHRIMP COCKTAIL

Shrimp (250g), cherry tomato, red onion,
persian cucumber, avocado and Acapulco
sauce (mirin, tomato, soy and Tabasco sauce).
Tortilla and gree plantain chips.

$420

THE SURF or TURF BRIOCHE

¢ Fish (1709) or ¢ Chicken (2009)

Brioche bread with bacon (60g), tomato, lettuce,
Monterey Jack cheese, avocado and red onion.
Served with french fries and your choice of wasabi
mayo or chipotle dressing. Jalapefnos available.

$400

CLASSIC TACOS

Order of three tacos served on flour or blue

corn tortillas, with red or green salsa.

¢ Baja-Style Fish (1509): Battered fish with
cabbage, carrots, tomato, and cream.

e Arrachera (150g): Steak strips with onion, salsa
mexicana and guacamole.

$300

ALL SALSAS, BREAD AND BLUE CORN TORTILLAS ARE MADE IN-HOUSE.
SEASONAL, FRESH PRODUCE FROM THE VILLA SANTA CRUZ FARM USED WHEN AVAILABLE.

Follow us: FB: @VillaSantaCruzBaja / |G: @villasantacruz

Prices in MXN /16% TAX included



