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DID YOU KNOW? 
Hussong’s Cantina is the 
oldest bar in Baja California Mexico, 
liquor license #002 issued in 1892.

(#001 is out of business) 

STARTERS 
HUSSONG’S CLASSIC GUACAMOLE 
Avocado, Tomato, Onion, Cilantro, Jalapeño, Lime 
$11.95 
MANGO-HABANERO GUACAMOLE 

MANGO-HABANERO GUACAMOLE 

  
Hussong’s Classic Guacamole, Mango, Sun-Dried 
Tomato, Habanero Pepper   $12.95 
BAJA STYLE CEVICHE 

BAJA STYLE CEVICHE 

  
Shrimp, Aguachile, Cucumber, Red Onion, Tomato, Avocado, 
Cilantro, Tortilla Chips   $16.95 
QUESO BEAN DIP 
Mexican Cheese Blend, Refried Beans, Chorizo, Tortilla Chips   
$8.95 
TOTCHOS 
Cheese Sauce, Shredded Jack Cheese, Pico De Gallo, Tomatillo-
Avocado Salsa, Crema  $12.95 
Add: Chicken, Barbacoa or Carnitas $4.95 
Add: Carne Asada or Shrimp $9.95 

MUSSELS 
Mussels, Chorizo, Tomato Broth, Cilantro, Onion, Grilled Tortilla  
$13.95 
TAQUITOS 
Corn Tortillas, Tomatillo Salsa, Cabbage, Sour Cream, Queso 
Fresco, Pico De Gallo 
CHOICE OF: Chicken or Ensenada Beef  $11.95 
MINI BIRRIA TACOS 
Corn Tortilla, Jack Cheese, Cotija, Barbacoa, Cilantro/Onion, 
Consommé  $11.95 
ELOTE ENSENADA 
Grilled Corn, Mayo Butter, Cotija Cheese, Tajin   $7.95 
DIABLO SHRIMP 
Beer Battered Shrimp, Sriracha Aioli, Cabbage,Crushed Red 
Pepper, Tomatillo-Avocado Salsa, Pickled Red Onion, Cilantro   
$14.95 
HUSSONG’S NACHO PLATTER 
Tortilla Chips, Cheese Sauce, Refried Beans, 
Pico De Gallo, Mexican Cheese Blend, Tomatillo- 
Avocado Salsa, Sour Cream   $13.95      

HUSSONG’S NACHO PLATTER 

Add: Chicken, Barbacoa or Carnitas $4.95   
Add: Carne Asada or Shrimp $9.95SALADS 

TOSTADA SALAD 
Romaine Lettuce, Black Beans, Grilled Corn, Tomato, Red 
Onion, Avocado, Queso Fresco, Jalapeño Vinaigrette, Corn 
Tostadas, Refried Beans   $15.95 
BAJA CHOP SALAD 
Romaine, Tomato, Red Onion, Apple, Red Pepper, Poblano, 
Pumpkin Seed, Hominy, Tortilla Strips, Cumin Vinaigrette   
$15.95 

Add Chicken, Barbacoa or Carnitas   $4.95 
Add Carne Asada* or Shrimp   $9.95 

SOUPS 
TORTILLA SOUP 
Chile Ancho Broth, Tomatoes, Pulled Chicken, Grilled 
Corn, Mexican Cheese Blend, Crispy Tortillas Strips   
$8.95 
POZOLE SOUP 
Guajillo Broth, Seasoned Pulled Pork, Hominy, Cabbage, 
Onions, Cilantro   $8.95 

DID YOU KNOW? 

Johann “John” Hussong is of German descent and 
was born in Forsham Germany. He originally came 
to America with his brothers and settled in New 
York City before heading west to join the gold rush 
in the Baja peninsula. 

BAJA CHOP  SALAD 



TACOS 2 TACOS SERVED ON CORN TORTILLAS WITH RICE AND REFRIED BEANS

TRADITIONAL  $17.95 / ADD TACO $5.95

BARBACOA 
Barbacoa Shredded Beef, Onions, Cilantro, Queso Fresco, Pickled 
Red Onion 
CARNITAS   
Shredded Pork, Tomatillo-Avocado Salsa, Pickled Red Onion 
AL PASTOR CHICKEN   

AL PASTOR CHICKEN TACOS 

Marinated Chicken, Grilled Pineapple, Tomatillo-Avocado Salsa, 
Onion & Cilantro, Queso Fresco 
VEGGIE DELIGHT 
Fajita Style Vegetables, Corn, Potato, Mexican Cheese Blend, Sour 
Cream, Guacamole 

SPECIALITY  $19.95 / ADD TACO $7.95

BAJA FISH 
Beer Battered White Fish, Flour Tortilla, Tomatillo- 
Avocado Salsa, Chipotle Aioli, Cabbage, Pico De Gallo 
BAJA SHRIMP   
Beer Battered Shrimp, Flour Tortilla, Tomatillo- 
Avocado Salsa, Chipotle Aioli, Cabbage, Pico De Gallo 

CARNE ASADA 
Achiote Rubbed Skirt Steak, Guacamole, Radish, 
Sauteed Peppers and Onions 
BURNT ENDS   
Chipotle BBQ, Beef Burnt Ends, Cabbage Slaw, 
Cilantro Lime Dressing, Pickled Onion 

DID YOU KNOW? 
During the 50s and 60s it was not 
unusual to see the likes of Steve 
McQueen, Paul Newman, Bing Crosby, 
Marilyn Monroe, Ronald Reagan, 
Humphrey Bogart and even John 
Wayne sitting at the bar at Hussong's. 

ENCHILADAS 
3 enchiladas wrapped in corn tortillas, topped with our Mexican 
cheese blend, sour cream, queso fresco, and radish. All served 
with rice and refried beans. 

Choice of: Red Sauce, Tomatillo Sauce, Cheese Sauce, or ALL 3! 

CHEESY POTATO & CHORIZO 
Mexican Cheese Blend, Roasted Diced Potato Chorizo Hash  $17.95 
SHREDDED BEEF BARBACOA   
Marinated Shredded Beef  $19.95 
SLOW COOKED CARNITAS 
Slow Cooked Pulled Pork  $19.95 
MARINATED SHREDDED CHICKEN 
Marinated Chicken  $19.95 
SHRIMP A LA MEXICANA 
Shrimp, Garlic, Chili Flake, Roasted Red Pepper, Jack Cheese, Cotija, 
Cheese Sauce  $21.95 

SLOW COOKED CARNITAS 

MIX & MATCH 
ALL COMBINATIONS ARE SERVED WITH RICE & BEANS. 

3 ITEM PLATE: $17.95 | 4 ITEM PLATE: $20.95 

BURRITO 
8 Inch Flour Tortilla, Jack Cheese, Beans, Rice, and 
Pico De Gallo CHOICE OF: Chicken, Barbocoa, or Carnitas

STREET TACO (2) 
4 Inch Corn Tortilla, Cilantro & Onion, Tomatillo-Avocado Salsa 
CHOICE OF: Chicken, Barbocoa, or Carnitas 

QUESADILLA 
6 Inch Flour Tortilla, Jack Cheese, Chipotle Aioli, 
Crema and Pico De Gallo 
CHOICE OF: Chicken, Barbocoa, or Carnitas 

TAQUITOS (2) 
Chicken or Ensanada Beef, Crema, Pico De Gallo, 
Tomatillo-Avacado Salsa and Queso Fresco 
ENCHILADA 
5 Inch Corn Tortilla, Jack Cheese 
CHOICE OF: Chicken, Barbocoa, or Carnitas 
CHOICE OF: Red Sauce, Tomatillo Sauce, 
Cheese Sauce, or ALL 3! 



HUSSONG’S CLASSICS 
BURRITOS – CHIMICHANGAS 
Flour Tortilla, Mexican Cheese Blend, Rice, Refried Beans, Pico 
De Gallo, Sour Cream, Queso Fresco  $18.95 
CHOICE OF: Chicken, Barbocoa, or Carnitas 
SUB: Carne Asada, or Shrimp………. + $7.95 
Cali Style (Guacamole and French Fries) $4.45 
Smother It in Traditional Red Sauce, Tomatillo Salsa or Cheese 
Sauce $1.95 SILVER & BLACK BURRITO 

SILVER & BLACK BURRITO - 3lbs 
Flour Tortilla, Pico De Gallo, Mexican Cheese Blend, 
Rice, Refried Beans, Sour Cream, Queso Fresco 
Choice of: Chicken, Barbacoa or Carnitas $35.95 
Sub Carne Asada* or Shrimp + $15.95 

STACKED  QUESADILLA 
Crispy Flour Tortilla, Mexican Cheese Blend, Chipotle Aioli, Pico 
De Gallo, Sour Cream, Guacamole  $18.95 
CHOICE OF: Chicken, Barbocoa, or Carnitas 
SUB: Carne Asada, or Shrimp………. + $7.95 

HONEY CHIPOTLE SALMON   
Garlic Red Potato, Zucchini/Squash, Carrots, Honey Chipotle 
Glaze, Diced Pepper Mix  $22.95 
SIZZLING FAJITAS 
Sauteed Peppers, Onions, Poblano Peppers, Served with Flour 
Tortillas, Pico De Gallo, Mexican Cheese Blend, Sour Cream, Rice, 
Refried Beans  $22.95 
CHOICE OF: Chicken, Barbocoa, or Carnitas 
SUB: Carne Asada, or Shrimp………. + $7.95 

BAJA BURGER 
8oz Beef Patty, Brioche Bun, Mexican Cheese, Lettuce, Jalapeño 
Aioli, Tomato, Ham, Avocado, Over Medium Egg Served with 
Garlic Fries Tossed with Cotija  $19.95 
CARNE ASADA 
Marinated Skirt Steak, Chimichurri, Potato Chorizo Ragu, Rice, 
Refried Beans, Grilled Flour Toritilla  $26.95 
MAKE  IT A SURF & TURF - Add Shrimp………. + $7.95 

HUSSONG’S CHILE RELLENO 
Grilled Poblano Pepper, Stuffed with Chopped Steak A La 
Mexicana, Mexican Cheese Blend, Sour Cream, Guacamole, 
Crispy Tostada, Guajillo Sauce, Rice, Refried Beans  $19.95 

SHRIMP FAJITAS 

HUSSONG’S CHILE RELLENO 

BREAKFAST 
HUEVOS RANCHEROS 
Two Eggs Over Medium, Two Corn Tostadas, Refried Beans, 
Ranchero Sauce, Queso Fresco, Ham, Potato Chorizo Hash  
$15.95 
BREAKFAST BURRITO 
Flour Tortilla, Diced Potato, Chorizo, Mexican Cheese Blend, 
Refried Beans, Pico De Gallo, Two Eggs Over Medium $15.95 
CHOICE OF: Traditional Red Sauce, or Tomatillo 

CHILAQUILES 

CHILAQUILES 
Tortilla Chips, Onion, Queso Fresco, Sour Cream, Cilantro, and 
Topped with Two Eggs Over Medium, Pico De Gallo $15.95 
CHOICE OF: Traditional Red Sauce, or Tomatillo DESSERT 

CINNAMON CHURROS 

CINNAMON CHURROS 
Cinnamon Sugar, Cajeta, Vanilla Ice Cream, Candied Walnuts  $7.95 
FRIED ICE CREAM   
Vanilla Ice Cream, Coconut Frosted Flakes, Fruit Pico De Gallo, Sweet 
Tomatillo Sauce $7.95 
PEANUT BUTTER CHOCOLATE CAKE 
Chocolate Cake, Peanut Butter Frosting, Sweet Tomatillo Sauce  $7.95 

ONLY 4 SEPARATE CHECKS PER TABLE. 
AN AUTOMATIC GRATUITY OF 20% WILL BE ADDED FOR PARTIES OF 8 OR MORE. 

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry, or shellfish reduces the risk of food borne illness.
Individuals with certain health conditions may be at higher risk if these are consumed raw or undercooked. 



MARGARITAS 
HOME OF THE ORIGINAL MARGARITA TM

The Margarita was invented at Hussong’s back in October, 1941 by 
bartender Don Carlos Orozco. He concocted the perfect mixture of equal 
parts Tequila, Damiana, and lime, served over ice in a salt-rimmed glass for 

Margarita Henkel, daughter of an Ambassador to Mexico. 

THE ORIGINAL MARGARITA 

THE ORIGINAL MARGARITA
The one that started it all! Made with Jose Cuervo Tradicional Reposado Tequila, 
Triple Sec, Organic Agave Nectar, Fresh Squeezed Lime Juice. Our Motto is Less 
Ice, More Tequila!  Regular $13 Pitcher $50 Tower $130

FROZEN MARGARITA FROZEN MARGARITA
The Original Frozen Margarita!  Regular $13 Pitcher $50
MAKE IT A FLAVORED SWIRL FOR $1 MORE!! Strawberry, Blackberry, Passion 
Colada, Mango, Red Raspberry  ADD A PREMIUM FLOATER FOR $4 MORE!! 
Fireball, Chambord, Midori, Apple Pucker, Grand Marnier
CADILLAC MARGARITA
Hornitos Reposado Tequila, Triple Sec, Organic Agave Nectar, Fresh Squeezed 
Lime Juice, Grand Marnier  Regular $18 Pitcher $70
THE ROMANCE MARGARITA - 64oz serves 2
Hornitos Plata and Reposado, Triple Sec, Organic Agave Nectar, Fresh Squeezed 
Lime Juice, Strawberry Puree, Banana Liqueur, Grand Marnier  $35

THE BULLDOG 

MARGARITA 

THE BULLDOG MARGARITA
Jose Cuervo Tradicional Reposado Tequila, Triple Sec, Organic Agave Nectar, 
Fresh Squeezed Lime Juice, Grapefruit Soda 7oz. Coronita  $20
EL PEPINO MARGARITA 
Jose Cuervo Tradicional Reposado Tequila, Triple Sec, Organic Agave Nectar, 
Fresh Squeezed Lime Juice, Jalapeños, Cucumbers  Regular $16 Pitcher $60
RASPBERITA 
Jose Cuervo Tradicional Reposado Tequila, Triple Sec, Organic Agave Nectar, 
Fresh Squeezed Lime Juice, Fresh Raspberries, Raspberry Puree  Regular $16 
Pitcher $60
JALAPENO PINEAPPLE MARGARITA
Dulce Vida Jalapeno Pineapple Tequila, Fresh Jalapenos, Triple Sec, Organic Agave 
Nectar, Fresh Squeezed Lime Juice, Pineapple Juice  Regular $16 Pitcher $60
CUCUMELON MARGARITA
Jose Cuervo Tradicional Reposado Tequila, Triple Sec, Organic Agave Nectar, 
Fresh Squeezed Lime Juice, Cucumber, Fresh Watermelon Juice  Regular $16 
Pitcher $60
THE SKINNY MARGARITA
Jose Cuervo Tradicional Reposado Tequila, Triple Sec, Aloe Vera Juice. Half the 
Calories and all the Fun!  Regular $16 Pitcher $60CERVEZA 

BOTTLES/CANS $8

ANGRY ORCHARD CIDER | 5% | Walden, NY 
BUD LIGHT American Light Lager | 4.2% | St. Louis, MO 
BUDWEISER American Lager | 5% | St. Louis, MO 
BLUE MOON Wheat Beer | 5.4% | Golden, Colorado 
CORONA Lager | 4.6% | Mexico 
CORONA Seltzer | 5% | Mexico 
HEINEKEN 0.0 – Non Alcoholic Beer | ABV N/A | Netherlands 
LAGUNITAS American IPA | 5.7% | Petaluma, CA 
MICHELOB ULTRA Light Lager | 5.5% | St. Louis, MO 
MILLER LITE Light Lager | 4.2% | Milwaukee, WI 
STELLA ARTOIS Euro Pale Lager | 5% | Belgium 
VICTORIA Vienna Lager | 4% | Mexico 

DRAFT  PINT $8 | 25OZ $12 | PITCHER $27 | TOWER $45

DOS EQUIS LAGER American Lager | 4.5% | Mexico 

DOS EQUIS AMBAR Vienna Lager | 4.7% | Mexico 

COORS LIGHT American Light Lager | 4.2% | Golden, CO 

CORONA PREMIER American Light Lager | 4.0% | Mexico 

MODELO ESPECIAL Lager | 4.5% | Mexico 

MODELO NEGRA Munich Dunkel | 5.4% | Mexico 

PACIFICO American Lager | 4.5% | Mexico 

SEASONAL DRAFT - Ask your server for availability & pricing. 

COCKTAILS 
MICHELADA CALIENTE 
Hussong’s signature Michelada served in a 25oz 
Mug with your beer of choice $14  * Contains Shellfish 

EL GIGANTE BLOODY CAESAR 
Our 32oz Spicy Bloody Caesar made wit Tito’s 
Vodka and House Made Bloody Caesar Mix 
completed with a loaded skewer $28  
* Contains Shellfish 

MEXI-MULE 
Jose Cuervo Tradicional Reposado Tequila, Ginger 
Beer, Fresh Lime Juice, Mint $14 

STRAWBERRY LEMONADE 
Smirnoff Strawberry Vodka, Strawberry Puree, 
Lemonade $14 

FRESH MOJITO 
Cruzan Rum, Organic Agave Nectar, Fresh Lime 
Juice, Mint, Club Soda, Choice of Strawberry, 
Blackberry, Raspberry, Mango, Pineapple $14 

SMOKEY PALOMA 
400 Conejos Mezcal, Fresh Squeezed Lime Juice, 
Organic Agave Nectar, Jarritos Grapefruit Soda 
$14 



VEGAN MENU 

APPETIZERS 
HUSSONG’S CLASSIC GUACAMOLE 
Avocado, Tomato, Onion, Cilantro, Jalapeño, Lime Juice, 
Tortilla Chips $11.95 
MANGO-HABANERO GUACAMOLE 
Hussong’s Classic Guacamole, Mango, Sundried Tomato, 
Habanero Pepper, Tortilla Chips  $12.95 
VEGAN ELOTE 
Grilled White Corn, Vegan Sour Cream, Vegan Cheese, Tajin  
$7.95 

SALADS 

TOSTADA SALAD 
Romaine Lettuce, Black Beans, Grilled Corn, Tomato, Red 
Onion, Avocado, Vegan Cheese, Jalapeño Vinaigrette, 
Corn Tostadas, Refried Beans $15.95 Add Vegan

Chicken, Vegan Beef or Jack Fruit Carnitas + $5.95 

BAJA CHOP SALAD 
Romaine, Tomato, Red Onion, Apple, Red Pepper, 
Poblano, Pumpkin Seed, Hominy, Tortilla Strips, Cumin 
Vinaigrette  $15.95 
Add Vegan Chicken, Vegan Beef or Jack Fruit Carnitas 
+ $5.95 

THE  CLASSICS 

BURRITOS - CHIMICHANGAS 
Flour Tortilla, Pico De Gallo, Vegan Cheese, Rice, Refried 
Beans, Vegan Sour Cream, Micro Greens. Choice of Vegan 
Chicken, Vegan Beef, Jack Fruit Carnitas or Vegetable Mix 
$18.95 
Cali Style (Guacamole and French Fries) $4.45 
Smother It in Traditional Red Sauce or Tomatillo Sauce 
$1.95 

ENCHILADAS 
Three Corn Tortillas, Vegan Cheese, Vegan Sour Cream, 
Red Onion, Radish, Micro Greens, Rice, Refried Beans. 
Smothered in: Traditional Red Sauce or Tomatillo Salsa, 
Choice of Vegan Chicken, Vegan Beef or Jack Fruit Carnitas 
$19.95 
STACKED QUESADILLA 
Flour Tortilla, Vegan Cheese, Crispy Tortilla Shell, Vegan 
Chipotle Aioli, Lettuce, Vegan Sour Cream, Guacamole, Pico 
De Gallo. Choice of Vegan Chicken, Vegan Beef,  Jack Fruit 
Carnitas or Vegetable Mix $18.95 
FAJITAS 
Sauteed Peppers, Onion, Poblano Peppers, Flour Tortillas, 
Pico De Gallo, Vegan Cheese, Vegan Sour Cream, Rice, 
Refried Beans, Choice of Vegan Chicken, Vegan Beef or 
Jack Fruit Carnitas $22.95 
CHILE RELLENO 
Grilled Poblano Pepper, Garlic, Onion, Tomato, Carrots, 
Potatoes, Vegan Cheese, Vegan Sour Cream, Guacamole, 
Crispy Tostada, Guajillo Sauce, Rice, Refried Beans $19.95 

TACOS 
2 Tacos - Includes Refried Beans & Rice 

CHICKEN TACOS 
Vegan Chicken with Al Pastor Salsa, Corn Tortillas, 
Tomatillo-Avocado Salsa, Onions, Cilantro  $17.95 
BEEF TACOS 
Vegan Beef, Corn Tortillas, Tomatillo-Avocado Salsa, 
Onions, Cilantro  $17.95 
CARNITAS TACOS 
Jack Fruit Carnitas, Corn Tortillas, Tomatillo-Avocado 
Salsa, Onions, Cilantro  $17.95 
BAJA FISH TACOS 
Vegan Fish, Flour Tortillas, Cabbage Mix, Tomatillo-
Avocado Salsa, Vegan Chipotle Aioli, Pickled Red Onions, 
Micro Greens  $19.95 
VEGGIE DELIGHT TACOS 
Grilled Fajita Style Vegetables, Corn Tortillas, Grilled 
Corn, Diced Potatoes, Vegan Cheese, Vegan Sour Cream, 
Guacamole, Micro Greens  $16.95 

BREAKFAST 
HUEVOS RANCHEROS 
Vegan Scrambled Eggs, Two Corn Tostadas, Refried 
Beans, Ranchero Sauce, Vegan Cheese, Diced Potato, 
Vegan Chorizo Hash $15.95 
BREAKFAST BURRITO 
Flour Tortilla, Diced Potatoes, Vegan Chorizo, Vegan 
Cheese, Refried Beans, Traditional Red Sauce or Tomatillo 
Sauce, Vegan Scrambled Eggs, 
Pico De Gallo $15.95 
CHILAQULES 
Corn Tortilla Chips, Traditional Red Sauce or Tomatillo 
Sauce, Vegan Sour Cream, Cilantro, Onion, Vegan 
Cheese, Vegan Scrambled Eggs, 
Pico De Gallo $15.95 

DESSERT 

CHOCOLATE CAKE 
Vegan Chocolate Cake, Peanut Butter Frosting, Sweet 
Tomatillo Sauce $7.95 

Hussong’s Cantina cannot ensure total vegan and gluten-
free dishes. Vegan and gluten-free ingredients may be 

in contact with equipment, surfaces and other products 
that have been in contact with animal origin and/or 

gluten products. 

DID YOU KNOW? 
In 2012 Hussong’s Cantina set the Guinness 
world record at the California State Fair at 
Cal Expo in Sacramento for the largest 
cocktail, a 10,500-gallon margarita. 




