
CHILLED AVOCADO & 
CUCUMBER GAZPACHO

Basil, serrano, chayote mojo, pellegrino 
bubbles 

190

HOUSE GREEN SALAD
Mixed baby greens, local vegetables, dried 

cranberries, toasted almonds, local goat 
cheese & balsamic vinaigrette

190

WATERMELON & TOMATO SALAD
Seasonal tomatoes, mixed baby greens, local 

goat cheese crumbles, brioche croutons & 
balsamic reduction

230

BLACK CAESAR SALAD
Baby romaine lettuce, black garlic dressing, 

focaccia croutons, fresh herbs
230

LEMONGRASS QUINOA GREEK 
SALAD

Cherry tomato, local goat cheese, cucumber, 
Kalamata olives, basil, lemongrass

 vinaigrette
285

LUNCH MENU  
12:00 to 5:00 pm 

STARTERS

CHIPS & GUACAMOLE
“Pico de gallo”, baked tortilla chips, 

creamy serrano salsa & wakame 
seaweed

230

SMOKED BEETROOT HUMMUS
Flat bread, locally grown vegetables & 

roasted peannuts on top.
285

CATCH OF THE DAY /     CAULIFLOWER 
CEVICHE

Fish-shrimp or cauliflower, pineapple 
“pico de gallo”, citrus and more

285

CRISPY CALAMARI
Lemon, chipotle aioli, marinara sauce

340

Vegetarian or vegan option

051022

 

*PRICE IN MEXICAN PESOS |DO NOT INCLUDE TAXES | DO NOT INCLUDE GRATUITY 



MAIN

AL PASTOR CHICKPEAS / CHICKEN 
QUESADILLA

Housemade blackened pastor adobo, 
“pico de gallo”, guacamole and locally 

sourced sour cream
230

SHREDDED GROUND ORGANIC 
CHICKEN SANDWICH 

Shredded local range free chicken, oaxaca 
cheese, lettuce, tomato, chipotle ailioli on 

activated charcoal brioche 
250

             BLACK BEAN BURGER
Spiced lentils, black beans and brown rice 

patty, pickled slaw, guacamole & 
potato chips on the side

250

WILD MUSHROOM GNOCCHI
Mushroom medley creamy velouté, 

homemade authentic Italian gnocchi
320

Vegetarian or vegan option

FISH

 BAJA CALIFORNIA SHRIMP/FISH 
TACOS 

Topped with cabbage slaw, chipotle 
aioli & salsa on the side 

250

SEA OF CORTÉS CATCH OF THE DAY
Lime cilantro basmati, cauliflower 
puree, pineapple “pico de gallo”

495

DESSERTS

VEGAN TRUFFLES 
Raw cacao, dates, nut mix and spices

240

BAJA BRULÉE
French tradition with 

a Damiana liquor twist
240

051022

  

*PRICE IN MEXICAN PESOS | DO NOT INCLUDE TAXES | DO NOT INCLUDE GRATUITY 



HOUSE GREEN SALAD
Mixed baby greens, local vegetables, 
dried cranberries, toasted almonds, 

local goat cheese & balsamic 
vinaigrette

190

WATERMELON & TOMATO 
SALAD

Seasonal tomatoes, mixed baby 
greens, local goat cheese crumbles, 

brioche croutons & balsamic 
reduction

230

BLACK CAESAR SALAD
Baby romaine lettuce, black garlic 
dressing, focaccia croutons, fresh 

herbs
230

LEMONGRASS QUINOA GREEK 
SALAD

Cherry tomato, local goat cheese, 
cucumber, Kalamata olives, basil, 

lemongrass vinaigrette
285

DINNER MENU 
17:00 to 21:30 hrs 

STARTERS

CHIPS & GUACAMOLE
“Pico de gallo”, baked tortilla chips, 

creamy serrano salsa & wakame 
seaweed

230

SMOKED BEETROOT HUMMUS
Flat bread, locally grown vegetables & 

roasted peannuts on top.
285

CRISPY CALAMARI
Lime, chipotle aioli, marinara sauce

340

SOUPS & SALADS

TRADITIONAL AZTEC SOUP
Vegetable-based tomato and guajillo 

light spiced soup with local “queso 
fresco”, avocado and tortilla strips

250

Vegetarian or vegan option

051022

 

*PRICE IN MEXICAN PESOS |DO NOT INCLUDE TAXES | DO NOT INCLUDE GRATUITY 



MAIN

VEGETABLE RISOTTO
Ghee, organic local veggies & aged 

parmesan
320

WILD MUSHROOM GNOCCHI
Mushroom medley creamy velouté, 

homemade authentic Italian gnocchi
320

             AZUL CORTÉS SOPE
Blue corn Mexican dough, cheese or 
guacamole base, sautéed mushroom 

medley with green onion, topped with 
pickled red onion and beetroot.

320

SHRIMP PENNE PASTA
Fresh baja shrimp, creamy mezcal 
marinara, basil, parmesan cheese

440

SEA OF CORTÉS CATCH OF THE 
DAY

Lime cilantro basmati, cauliflower 
puree, pineapple pico de gallo

495

Vegetarian or vegan option

FIRED WOOD OVEN PIZZA
(Thursday through Sunday

17:00–21:00 hrs only)

 MARGHERITA
Marinara homemade sauce, basil 

from our garden & fresh mozzarella 
cheese

230

BAJA CHEESSY
Marinara sauce, local goat cheese, 

fresh mozzarella & parmesan cheese
250

PEPPERONI
250

HAWAIIAN
Smoked applewood ham & 

pineapple
300

9 PALMS
Black garlic-anchovies aioli, grilled 

shrimp, granny smith apple and 
arugula

340

051022

  

*PRICE IN MEXICAN PESOS | IDO NOT INCLUDE TAXES | DO NOT INCLUDE GRATUITY 



 

     

  
   

       

                     

  
   

 

    

   

  
   

   

   

  
   

          

       

   

  

   

  
   

     

  

   

  

   

   

  

 

  

  
  

  

  

  

  

   

  
   

   

  
   

     

   

  
   

   

  
   

 

   

  
   

   

  
   

   

 
  

  

  

  

  

  

  

  

  

  

  

   

            

      

  

   

     

    

  

      

  

   
 

   
 

  
 

  



            

 

RED  
 

SURCO ROJO, Valle de San Vicente, B.C. MX 

Cab. Sauvignon, nebbiolo 
1,400 

 

TORRE DE TIERRA, Hidalgo, MX    
Tempranillo 80% Cab. Sauvignon 20%  

 1,500 

  

MONTEFIORI SELEZIONATO Valle de Gpe. MX    
Montepulciao, Aglianico, Cab. Sauvignon  

2,100 

  

LOUIS JADOT Bourgogne, FRANCE    
Pinot Noir  

1,900 

  
ROSÈ  

  

GUEISSARD ROSÈ Coté de Provence, FRANCE   
Cinsault, Syrah 

                                  1,300 

  

STUDIO BY MIRAVAL Coté de Provence, FRANCE  
                        Grenache, Cinsault, Rolle, Tibouren  
                                  1,800 

  

  

  

 

 

WHITE  
  

DON LEO CHARDONNAY, Dunal, Coah. MX 
1,900 

  

VALLE DE TINTOS CHENIN BLANC  
Ensenada, B.C. MX   

1,500 

  

PLAN B BRUMA CHARDONNAY, Valle de Gpe. 

MX 
1,600 

 

CASA ARIZA BLANC DE BLANC, Valle de  

San Vicente, B.C. MX   

1,200 

 

SPARKLING & CHAMPAGNE  
  

CAVICCHIOLI PROSECCO 
1,300 

 

TORRESELLA PROSECCO 
1,300 

 

MÖET & CHANDON, Champagne, France.  
Brut Imperial  

   2,300 

  

                      LOUIS ROEDERER, Champagne, France. 

                            5,100

  

  

  

  
  

  

    

  

BY THE GLASS 

LOUIS JADOT, pinot noir, 430 

TORRE DE TIERRA, tempranillo-C.S., 310 

CASA ARIZA, chardonnay, 240 

CASA ARIZA, chenin blanc, 240 

FLEUR DE ROSÉ, pinot noir, 280 

Organic/low intervention 

 

 
@whitelodgebaja  The White Lodge 

WINE SELECTION 

www.whitelodgebaja.com 



 

   Special White Lodge selection, a sublime experience    

   By Ferragamo vineyards     

    

   Lamelle 2020  

100% Chardonnay  
  

1,600 

    

 
  

Rosé del Borro 2020  

 
  

100% Sangiovese  

   1,400 

    

   Pian di Nova 2018  

   75% Syrah & 25% Sangiovese  

   1,800 

    

   Il Borro 2017  

   50% Merlot, 35% Cabernet Sauvignon & 15% Syrah  

   3,400 

  

  

   All IL BORRO wine is Organic / Low Intervention  
  
  
  
  
  
  
  
  
  
  


