
Puntamar

STARTERS AND TOSTADAS
GUACAMOLE.                                                              $16                                                        
Fresh guacamole topped with salsa bandera, garnished with cilantro, 
served with tortilla chips. *Add seasoned shrimp + $5.00

TUNA TATAKI TOSTADAS. (2 pc)                                                          $21
Thinly sliced tuna on a crispy tostada with guacamole, soy-ginger 
marinade, chipotle mayo, crispy leeks AND SALSA MACHA crafted from 
chiles, sesame, and peanuts

QUESO FUNDIDO.                                                        $19 
A blend of melted cheese, seasoned chorizo, salsa bandera, and a 
whole serrano pepper.

AL PASTOR FISH TACOS(3pc)                                                             $19
Fish loin marinated in achiote and chile, Served on a corn tortilla with 
refried beans, Pico de gallo salsa with pineapple and cilantro

TUNA MELODY TLACOYOS. (4 pcs)                                            $22
Fried bean-stuffed tlacoyos topped with tuna, escabeche, quinoa, 
guacamole, SQUASH-SEED PESTO and cilantro.

RANCHERO APPETIZER. (2+ PEOPLE )                                            $28 
A selection of bite-size sopes, chalupas, and crispy fried tacos, served 
with pork chicharROón, guacamole, and grilled panela cheese.

RAW BAR
WEST COAST WONDER OYSTERS. 
1/2 DOZEN OR DOZEN                                       $21/ $40
Fresh oysters topped with ponzu ginger sauce and a slice of serrano 
chili.

MACHU PICCHU’S CEVICHE.                                      $24
Cubed mahi-mahi marinated with lime, mixed with red onion, habanero, 
cilantro, and served with avocado and cucumber slices.

BLACK PEARL AGUACHILE.                                        $24
Shrimp marinated in black sauce, served with cucumber slices, red onion, 
avocado, radish, and cilantro.

ACAPULCO SHRIMP CEVICHE.                                   $19
Fresh shrimp ceviche with pico de gallo and lime zest. Served on crispy 
pork chicharron with guacamole. and Punta Mar secret sauce.

TIRADITO DE HAMACHI.                                              $28
Silky slices of hamachi drenched in our house secret sauce made with 
macha salsa — crafted from dried chiles, sesame, and peanuts — blended 
with soy and peanut oil. Topped with red onion, avocado, radish, and 
fresh cilantro.

STREET FOOD
PIZZA BIRRIA.                                                                  $28
Grilled birria beef with Monterey Jack cheese, onion and cilantro 
between two flFLour tortillas, fiOVER a crispy cheese crust. Served with a 
side of birria broth.

ENSENADA FISH TACOS. (2pc)                                                               $18
Crispy battered fiFIsh fiFIllets on corn tortillas, topped with a chipotle 
mayo slaw and avocado slices.

QUESABIRRIA. (4pc)                                                                                          $19
Crispy cheese crust tortillas fiFIlled with birria, topped with onions and 
cilantro. Served with birria broth.

ANGUS AND CHEESE CRUST SONORA TACO(4pc)    $20
Grilled ANGUS STEAK (100% CERTIFIED) on crispy tortillas with cheese crust 
and Anaheim chili. Accompanied by mayonnaise, onion, cilantro, and chili 
oil.

TRIO DE TACOS (3pc)                                                                                    $28
1 grilled shrimp taco, 1 ensenada Crispy battered fIsh taco and 1 ANGUS 
Sonora taco

CRISPY SHRIMP FLAUTAS. (3pc)                                     $25
Flautas Filled with fresh shrimp, cilantro, and carrots, wrapped in 
wonton dough. Served with fresh cream, cheese, lettuce, and guacamole. 
Radishes with Tajín chili powder.

TUNA CRISPY TACOS. (3pc)                                                                   $20
Tuna seasoned with Quinoa, Pico de Gallo and with Salsa Macha 
crafted from chiles, sesame, and peanuts 
 and Monterey cheese, guacamole, radishes, and coriander.

COCHINITA PIBIL                                                                                             $24
Traditional Yucatán-style pork served with pickled red onion and 
habanero. Comes with guacamole, refried beans, and warm corn 
tortillas on the side.

SPECIALITIES
BRANZINO DUO ZARANDEADO SAUCE.                 $38 
BRANZINO FISH in Zarandeado sauce, served with rice and mixed salad.

FLAMA’S GIANT SHRIMP SKILLET.                              $35
Succulent grilled shrimp marinated in green Zarandeado sauce, 
chimichurri, garlic oil, and dried chili powder, accompanied by chili may 
and sweet-tangy tamarind sauce.

GALICIAN OCTOPUS.                                                  $39
Octopus marinated in chimichurri, grilled and brushed with garlic-infused 
sesame and peanut oil. Served on a bed of crispy Saratoga potatoes and 
grilled spring onions.

MOLE ENCHILADAS                                                      $33
Smoked roasted chicken, squash, and white onion, wrapped in white 
corn tortillas. Topped with black mole sauce, sour cream, cheese, red 
onion, and avocado slices. (sesame, and peanuts)

MOLCAJETE NORTEÑO (2 PEOPLE)                                $45
Includes grilled chicken breast, ANGUS STEAK, chorizo, grilled nopal, 
panela cheese, cambray onions, and pork chicharrOn, all served 
in a hot molcajete with ranchera sauce. Comes with refried beans, 
guacamole, and warm corn tortillas.

COCONUT-CRUSTED SHRIMP                                    $35
Golden coconut-crusted shrimp, served with a fresh arugula salad, 
shaved Parmesan and extra virgin olive oil.

SWEET
FLAN DE LA ABUELA.                                              $14
Peach and Lavender Flan.

CARRITO DE CHURROS.                                                $17
Churros served with a mix of sugar, cinnamon, and orange zest, 

accompanied by a chocolate and berries sauce.

SPICY

CONTAINS GLUTEN

“Our tortillas and salsas are handmade with fresh ingredients and 
authentic flFlavors.”

*CONSUMING RAW OR UNDERCOOCKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR 
RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

extras
TOSTADAS (3pc)                                                              $5
RICE & BEANS                                                                   $9

SOUPS (BOWL 8OZ)

NAUTICAL TORTILLA SOUP.                                        $18
Flavorful tomato broth with seasoned shrimp, topped with crispy 
tortilla strips, cheese, avocado, fresh cilantro and a side of sour 
cream.

Allergy Notice: 
Our kitchen uses nuts, dairy, eggs, soy, wheat, and seafood. We 
cannot guarantee allergen-free dishes. Please inform your server 
of any allergies.

veggie
BAJA CAESAR’S SALAD.                                               $20
Grilled lettuce marinated with chimichurri, served with cherry tomatoes, 
parmesan cheese, and caesar´s dressing. Topped with croutons, dried 
tomatoes, olive oil, pepper, and grated parmesan. *Add shrimp +$5.00

GRILLED CAULIFLOWER CASSEROLE.                      $22
Cauliflower marinated in cilantro and orange chimichurri. Served with 
coffee mole sauce, parmesan cheese, and charred avocado. Flour 
tortillas on the side.

CITRUS SALAD                                                              $23
Lettuce and arugula with fresh fruit, cranberries and raisins, goat 
cheese, and caramelized sesame, served with a honey–mustard yogurt 
dressing.



special DRINKS
MANGO MICHELADA   
Mango, lime, light beer with chamoy and mango miguelito rim 
With a mango skewer.

Strawberry MARGARITA
Strawberry, triple sec, and tequila.

CLAMACHELA
Clamato, lime, veneno and dark beer with chamoy and 
caramelized sesame rim. With a tamaroca.

MICHELADA KRAKEN
Clamato, lime, tajin, veneno and dark beer with chamoy and 
tajin rim. With a octopus tentacles skewer

MULA DE AGAVE
Mezcal, tamarind, orange juice and dark beer.

MARGARITA TROPIC
Tequila, ancho reyes, grand marnier, ruby red and lime.

Cucumber Mint MargARITA
Tequila, cucumber muddle mint, agave and lime juice.

CARAJILLO
Liquor 43 and espresso.

ESPRESSO MARTINI
ABSOLUT VANILLA, MR. BLACKS ESPRESSO LIQUOR AND ESPRESSO.

PALOMA
tequila, lime juice, and grapefruit soda.

LIME MARGARITA
lime juice, triple sec, and tequila.

Fruit cart  
Tequila, mango, passion fruit, chamoy, lime juice

MEZCALITA DE TAMARINDO  
MEZCAL, lime juice, TAMARINDO AND SALT 

$19.50

$18

$19.50

$27

$16

$18

$18

$16

$17

$12

16OZ

$12

$16

$15

$18

$17

32OZ

draft beer
 

PACIFICO DRAFT                                                   $8
 

CORONA DRAFT                                                   $8
 

MODELO ESPECIAL DRAFT                                       $8

*ASK YOUR SERVER FOR ROTATING IPA                                     $9

BEER 
 

PACIFICO BOTTLE                                                 $7
 

NEGRA MODELO BOTTLE                                        $7

CORONA BOTTLE                                                 $7
 

STELLA NON ALCOHOLIC BOTTLE                            $6 

ROSÉE
Cava Maciel Rosa
Grenache, Syrah

Sparkling

chandon brut california

chandon brut rose california

$12

$12

reds
zanzonico
nebbiolo

SANTO TOMAS Cabernet
cabernet sauvignoN,

Trasiego
Syrah, Tempranillo, Cabernet Sauvignon

Monte Xanic Cabernet
Cabernet Sauvignon

$21

$13

$52

$16 $52

$42

whites
Casa Ariza Chardonnay
Chardonnay.

Lechuza Bohemio Blend
BLEND

SANTO TOMAS BLANCA
Viognier

$12

$14

SODAS (glass bottle)           $5
 
 

COKE 12 oz 
 

COKE MEXICAN 12 oz 
 

SQUIRT CITRUS MEXICAN 12 oz 
 

APPLE SIDRAL MUNDET 12.5 oz  
 

JARRITOS TAMARINDO 12.5 oz  
 

JARRITOS MANDARIN 12.5 oz

JARRITOS pineapple 12.5 oz 
 

JARRITOS MANGO 12.5 oz

TOPO CHICO 12.5 oz

COKE ZERO 12 oz (CAN) 

DIET COKE 12 oz (CAN)

VALLE DE 
GUADALUPE
WINES

$45

$80

$50

$50

$56

$14

$17 $65

$13 $50

$17


