
SMALL PLATES
CRISPY SMOKED WINGS // 12
Tossed with Tajín, served with chipotle ranch

GUACAMOLE // 9
House made guacamole, tomato, onion, jalapeño, 
served with tortilla chips

QUESO DIP // 8
Traditional queso dip served with tortilla chips

EMPANADAS // 10
Pulled chicken, mole negro, lime aioli, tomatillo salsa

SHRIMP CEVICHE // 12
Poached shrimp, tomato, onion, jalapeño, cilantro, lime, 
baja sauce, served with plantain chips

FLAUTAS CHICKEN DORADOS // 12
Shredded lettuce, sour cream, Mexican crema, queso 
fresco, cotija cheese, pico de gallo

CRISPY CALAMARI // 14 
Pepperoncinis, cotija, lemon, chipotle aioli, tomatillo salsa 
dipping sauces   

BLACK BEAN HUMMUS // 10
Baby carrots, cucumber, celery, plantain chips, 
spiced pepitas

CHICHARRON SLIDERS // 12
Crispy pork belly, napa cabbage slaw, chipotle aioli

SALADS 

BAJA CAESAR SALAD // 10
Romaine, napa cabbage, parmesan cheese, tortilla 
crisps, chipotle Caesar dressing

SPICY FRIED CHICKEN SALAD // 16
Romaine, napa cabbage, roasted corn, radish, black 
beans, pickled red onions, jalapeños, green goddess 
dressing

SEARED AHI TUNA SALAD // 18
Sesame seed crusted ahi tuna, napa and red cabbage, 
carrots, mango, radish, avocado, tomato, herbs, 
almonds, toasted coconut, chili lime vinaigrette

CRISPS
Open-faced tortilla baked until crispy with cheddar jack 
cheese and an assortment of toppings

POLLO // 11
Shredded chicken, cotija cheese, arugula, Tajín, ranch 
dressing

CARNE // 13
Shredded steak, queso fresco, cilantro, scallions

VEGGIE // 10
Roasted poblano peppers, grilled onions, roasted corn, 
bechamel, arugula, Tajín

TORTAS & TACOS 

CRISPY CHICKEN MILANESA TORTA // 14
Napa cabbage, pickled jalapeños, guacamole, cotija, 
tomatillo salsa, crema, served with French fries

CUBANA TORTA // 15
Crispy smoked pork, ham, pickles, Swiss cheese, mustard, 
served with French fries

VEGGIE TACOS // 14
Roasted poblanos, portobello mushrooms, onions, sweet 
corn, guacamole, cotija, baja sauce

BAJA SHRIMP TACOS // 15
Chile marinated shrimp, cabbage slaw, cilantro, baja 
sauce

BEEF BIRRIA TACOS // 16
Corn tortillas, braised beef, queso quesadilla, side of 
birria jus for dipping

ENTRÉES 

GRILLED ANGUS BURGER // 15
Spicy chorizo, bibb lettuce, heirloom tomato, spicy aioli, 
monterey jack cheese, fries

POLLO ASADO // 25
Roasted airline chicken breast, asado marinade, 
grapefruit avocado salad, poblano cream sauce, lime

GRILLED NEW YORK STRIP STEAK // 29
Grilled vegetables, roasted fingerling potatoes, 
chimichurri

FRESH CATCH // MKT PRICE
Carolina gold rice, heirloom tomato salad, 
garlic broccolini, chile lime vinaigrette

Consuming raw or undercooked meat, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness
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COCKTAILS 
SIGNATURE PALOMA // 13
Anejo tequila, grapefruit, fresh lime juice  

BAJA 75 // 12 
Blanco Tequila, cava, lime juice  

LELA BLACKBERRY MARGARITA // 12
Blanco tequila, blackberries, lime juice 

RIVERIA SMOKE // 11
Mezcal, lime juice, basil
 
OUTER BANKS OLD FASHIONED // 12
Dark rum, bitters, orange twist

LADY IN GREEN // 11 
Gin, orange liqueur, jalapeño simple

BOURBON MULE // 10
Bourbon, ginger beer, lime juice

WILMINGTON’S AZALEA // 11
Vodka, pineapple, lemon juice 

CARAJILLO // 12
Vanilla liqueur and espresso 

ZERO PROOF 
AGUA FRESCA DE PIÑA Y PEPINO // 7
Pineapple and cucumber  

MEXICAN STRAWBERRY WATER // 7 
Strawberry and mint  

WHITE WINE
LOS DOS				    8 // 40
Cava, Spain

CHEMISTRY PINOT GRIS		  9 // 45
Willamette Valley, Oregon

LA PLAYA SAUVIGNON BLANC	 9 // 45
Curico Valley, Chile

BOEN CHARDONNAY		  12 // 62
Sonoma, California

RED WINE
STOLLER PINOT NOIR		  13 // 65
Willamette Valley, Oregon

FLACO TEMPRANILLO		  9 // 45
Madrid, Spain

ZUCCARDI Q MALBEC		  13 // 65
Mendoza, Argentina
     
QUILT THREADCOUNT RED BLEND	 13 // 65
Napa Valley, California

BEER & SELTZER
CRAFT BEERS ON TAP 
EXPEDITION PALE ALE // 7  
Iron Clad Brewing Wilmington, NC (5.8% ABV)

LEISURE TIME LAGER // 7
Hi Wire Brewing, NC (5% ABV)

WHITE ZOMBIE WHITE ALE // 7
Catawba Brewing Co, NC (5.1% ABV)

TROPICAL LIGHTNING IPA // 8
Wilmington Brewing Company, NC (7.4% ABV)

THE OTHERS/CAN 
CORONA // 5
MODELO ESPECIAL // 5
MICHELOB ULTRA // 5
COORS LIGHT // 5
MILLER LITE // 5
STELLA ARTOIS // 6
BLUE MOON // 5
HIGH NOON SELTZER // 6
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DESSERTS 
CHURROS // 8
Tossed in cinnamon-sugar, chocolate dipping 
sauce  

TRES LECHES CAKE // 8 
Whipped cream, seasonal berries  

FLOURLESS CHOCOLATE CAKE // 8
Warm chocolate center, powdered sugar, 
seasonal berries, vanilla ice cream


