
Appetizers 
 

Tortilla Soup...$3 
Roasted tomatoes, chiles & vegetables puréed into a smooth, 
hearty VEGAN soup thickened with corn tortillas!  Topped 
with crispy tortilla strips, & corn salsa. 
With shredded chicken OR pork…$5 
Over a chicken-chile tamale…$7 
 

Puercos en Serrapes...$6 
Two flour tortillas filled with pork loin; lightly fried & served 
with roasted-red-pepper-corn salsa & our sweet, SPICY hon-
ey diablo drizzled on top. 
 

Hot Fries…$5 
Crispy shoelace fries with beer-battered jalapeño slices &  
chipotlé ranch for dipping. 
 

Quesaditas…$5 
Two mini jack cheese & corn tortilla quesadillas filled with 
black beans OR jalapeños with sour cream & chipotlé ranch. 
 

Black, White & Bleu Nachos…$8 
White corn chips topped with black beans & bleu cheese,  
lettuce, red-pepper-corn salsa, sour cream, & guacamole.   
Not Über-hungry?  Ask for a half order...$5 
 

Grande Nachos…$7 
Fresh corn chips piled with Baja beans, cheddar,  
lettuce, tomato, jalapeños, guacamole, & sour cream.   
Add chicken, pork, OR ground beef...$9 
 

Lotsa Guacamole…$5 
 Ripe avocados, lovingly smashed daily. 
 

Queso…$5.50 
Warm melted queso blanco with our fresh salsa.   
Add jalapeño sausage OR chorizo…$6.50 
 

 
 

Since 1989, Baja Bean 
Co. has taken pride in 
serving fresh, flavorful 

& unique Southern 
California style 

Mexican foods to the 
state of Virginia. We 
chop hundreds of 
pounds of fresh 

tomatoes every week to 
give you REAL salsa, 

hand smash ripe 
avocados for authentic 
guacamole, cook our 

own chips, & make our 
own hot sauces to 

enhance your dipping 
pleasure.  We have a 
full bar with a HUGE 
craft beer selection, 

TWELVE on tap! Our 
margaritas are made to 

order & the best 
around.  We offer all 

this at the fairest price 
possible & with the 

friendliest service you’ll 
find any where.   

Please sit back, relax  
& enjoy Baja! 

 

Please visit our other 
locations  in  

Charlottesville  
& Richmond.  
For menus,   

directions, events, 
live music calendars 

& general 
information about 

Baja fun at any 
location, visit our 

website: 
www.bajabean.com 




