Cabos Lighthouse Grill

We reserve the right to refuse service to anyone.

All our dishes are made to order, thank you for your patience.

Prices are subject to change without notice.

Not Responsible for lost or stolen articles.

We care for your safety, drink responsibly.

$15 Minimum charge for credit cards.
Maximum of 2 credit cards per check, no split checks.
For the safety of all our guest, please no strollers.
No Pets
18% gratuity added on parties of 6 or more people.
No Substitutions

Online Menu, Gallery, Delivery & Specials:
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Fountain Drinks
Pepsi, Diet Pepsi
Sierra Mist

Dr Pepper

Ice Tea

Pink Lemonade

BEVERAGES

Aguas Frescas

*No Refills

Horchata | Jamaica | Tamarindo
160z | 240z | 320z

Desserts
Churros - 8 | Churros & Ice Cream - 12
Flan-8

A refreshing combination of your choice
of beer, clamato, fresh lime juice, tabasco
& secret ingredients with tajin on the rim

Cevichelas

6 Modelos or Tecates & shrimp
ceviche - 45

Sunday Special - 35

*No Substitutions

Margaritas
Limon-11.25
Tropical - 13.95
Mango | Peach | Strawberry
Watermelon - 14.95
Cadillac -16.95
Lencho Margarita - 16.95

ANTOJITOS

Drinks

*No Refills

Orange Juice Fanta Michelada
Apple juice Sprite

Cranberry juice  Jarritos

Milk Topo Chico

Mexican Coca Coffee

Chips and Salsa

A basket of chips with 30z of salsa - 2.95

Guacamole Dip
(Market Price)
Avocado, cilantro, onions, & jalapefio

Choriqueso
Melted cheese, chorizo, pico de gallo & avocado slices.
Served with choice of tortillas - 12.25

Taquitos
Chicken or Beef: guacamole, cream Mexicana, queso
fresco -12.50

Flautas
(2) Large flour tortillas rolled & stuffed with chicken or
beef, guacamole, crema Mexicana, & queso fresco - 12.95

Buffalo or BBQ Chicken Wings

Served with ranch, celery & carrot sticks
6PC-10]12PC-18.50

Carne Asada Fries

Our famous carne asada fries plate is made with tender
angus steak, pico de gallo, secret sauce & melted cheese.
Served with guacamole & sour cream -15.95

SOUPS & SALADS

House Salad
Fresh greens, carrots, red cabbage, tomato, cucumbers,
cheese & ranch dressing - 10

KBK Salad

Fresh greens, avocado, tomato, roasted corn, cucumbers,
tortilla strips, red cabbage, carrots, jack cheese, &
buttermilk ranch - 14.95

Chicken - 18.95 | Shrimp - 23.95

Salmon - 23.95 | NY Steak - 24.95

Ceviche Salad

Fresh greens, tomato, cucumbers, cilantro, red onions &
avocado slice - 19.95

Mangonada - 16.95

Nachos
Homestyle tortilla chips, refried beans, chorizo, jack
cheese, topped with guacamole, pico de gallo & sour
cream - 12.25

Shredded Chicken or Beef - 15.25

Steak | Al Pastor | Carnitas - 17.75

Cheese Quesadilla
13’ flour tortilla filled with melted cheese. Served with
guacamole & sour cream - 11

Shredded Chicken or Beef - 12.95

Steak | Carnitas | Al Pastor - 14.95 | Shrimp - 17.95

Crispy Chicken Strips

(6) Breaded chicken stripes - 12
Served with Ranch dressing & BBQ sauce
Add French Fries +3

Flautas De Camaron

(2) Flour tortillas rolled & stuffed with shrimp, red onions,
& cheese. Topped with queso fresco, guacamole, & sour
cream - 17.50

Cazuela de Camarones

Tiger shrimp wrapped in bacon and tiger shrimp breaded.
Served with french fries, chipotle ranch & mango
habanero - 24.50

Tostada Salad

A large crispy flour tortilla shell filled with a rice, beans,

shredded lettuce, cheese, sour cream & guacamole - 13
Shredded Chicken or Beef - 15.95
Al Pastor | Carnitas | Grilled Chicken Breast - 17.95
Angus Beef Steak - 19.95

Chicken Tortilla Soup

Chicken, tortilla strips, cheese, cilantro & avocado
Small (160z) - 9 | Large (320z) - 12.50

Albondigas Soup
Meatballs, rice, cilantro, & avocado
Small (160z) - 9 | Large (3202) - 12.50



BREAKFAST

Served Until 3:00 PM

Chilaquiles

Corn tortillas cut into pieces & simmered in our red or
green with epazote, crema Mexicana, queso fresco & red
onions. Served with refried beans & two eggs - 12.95
Steak - 18.95 | Chorizo - 15.95

Chicken - 15.95 | Machaca Beef - 15.95

Huevos con Chorizo
Two eggs scrambled with chorizo tierra caliente style.
Served with rice, beans & tortillas - 13.50

Aporriadillo

Traditional from Huetamo, delicate grilled beef steak
shredded blended with eggs & salsa de molcajete
Michoacan Style. Served with rice & beans - 18.50

Huevos Con Machaca

Shredded beef, sautéed with fresh tomatoes, onions, &
bell pepper blended with eggs simmered in a special
sauce. Served with rice, beans & tortillas - 14.50

TACOS

Make it acombo
Add rice & beans +6

Tacos a La Plancha
(2) Prepared the traditional way on a double-soft corn
tortilla with: onions, cilantro, & your choice of meat - 12.25
Braised Pork (Carnitas) | Chicken (Pollo)
Pork (Al Pastor) | Steak (Carne Asada) +1

Cabo’s Taco
(2) Crispy corn tortilla, choice of protein, lettuce, sour
cream, & cheese - 12.50

Chicken | Beef | Potato

Taco Al Carbon
(2) Cheese, pico gallo, & guacamole - 15.25

Vallarta Tacos

(2) Double corn tortillas filled with your choice grilled
shrimp or fish. Topped with cheese, lettuce, chipotle
sauce, pico de gallo & avocado - 16

TJ Street Tacos

(4) Onions & cilantro. One choice of meat - 12.25
Braised Pork (Carnitas) | Shredded Chicken (Pollo)
Marinated Pork (Al Pastor) | Steak (Carne Asada) +1

Huevos Rancheros
Two eggs fried in butter, served on a corn tortilla with
salsa ranchera, cheese & crema - 12.95

Cheese Omelette
Two egg omelette filled with cheese, covered with
ranchera sauce & topped with sour cream.
Served with rice, beans, & tortillas - 12.95
Add avocado +2

Menudo

A traditional dish made of tripe & assorted spices, you
can add onions, cilantro, oregano, lemon & dried chilis to
complement this rich brothy delicacy.
Served with tortillas.

Saturday & Sunday (Only)

BURRITOS

Cabo’s Burrito

A large flour tortilla filled with beans, shredded beef or
chicken, topped with guajillo sauce & cheese.

Served with sour cream & guacamole - 15.75

California Burrito
A large flour tortilla filled with choice of meat, marinated
fries, jack cheese, avocado, pico de gallo & sour cream.
Grilled Chicken Breast - 16.50
Angus Ranchero Steak - 18.25

Julian’s Burrito
Beans, onions, tomatoes, avocado inside, topped with
salsa ranchera, cheese & crema Mexicana

Angus Ranchero Steak - 19.95

Chicken Breast - 17.95

Burrito De Mole

Grilled chicken mole & rice. Topped with delicious
mole sauce, sour cream & sesame seeds - 16.95

Classico a la Plancha
13' flour tortilla stuffed with your choice of meat,
beans, rice, onions & cilantro. Topped with
designated sauce & melted cheese - 15.75
Chicken | Carnitas | Al Pastor
Carne Asada +1

Refried Beans

Fire Fries

Chiles Toriados

Chile Relleno

Cheese Enchilada Ranchera
Beef Enchilada Roja

Rice & Beans
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SIDES

Mexican Rice 4 French Fries 4
Salsa Fresca 4 Chips & Salsa 5
Sour Cream 3 Avocado 4
Salsa Habanero 5 Guacamole 3
Chille Relleno 8 Pico de Gallo 3
Chicken Enchilada Suiza 8 Cheese 3
Chicken Enchilada Mole 8 Queso Fresco 4




BOTANAS DEL MAR

Ostiones Frescas
(Market Price)
(6pcs or 12pcs) Fresh oysters

Ostiones Preparados

(Market Price)

(6pcs or 12pcs) Topped with our delicious Cabos ceviche
sauce, shrimp, scallops, jalapefios, red onions & smelt eggs

Ceviche De Pescado
Fresh white fish marinated in citrus with pico de gallo,
cucumbers, & avocado | 19.50

Campechanero Ceviche

Pre-cooked shrimp, fish ceviche, octopus, scallops,
abalone style, stick crab, red onion, cilantro, cucumber,
tomatoes, & avocado | 35.25

COCTELES

Refreshing Mexican cocktail sauce, tomatoes,
onions, cilantro, cucumbers, and avocado
De Camaron
Shrimp - 22
De Pulpo
Octopus - 29
Camaron Y Pulpo
Shrimp & octopus - 29
Campechana
Shrimp, abalone style & octopus - 28

Copa Loca

Shrimp, abalone style, octopus, crab sticks, fish ceviche,

callo, caracol, smelt eggs & oysters - 45

MARISCOS

Ceviche De Camaron

Freshly marinated in citrus (raw or cooked) shrimp with
tomatoes, red onions, cilantro, cucumbers, &

avocado | 26.95

Aguachiles
Raw shrimp, fresh lime juice, red onions, cucumbers,
chiltepin, & avocado | 29.50

Cabos Ceviche

Fish ceviche, shrimp, octopus, scallops, smelt eggs, crab
stick, red onion, cilantro, cucumber, scallion, tomatoes,
avocado, & Cabos sauce | 29.95

Mejillones

One dozen green mussels broiled with spicy sesame mayo
sauce | 24.75

CALDOS

Zesty seafood stews with fresh vegetables and our unique

flavors and spices. Served with garlic bread or tortillas

7 Mares (MP)

Shrimp, cherrystone, Green Mussels, Calamari, fish,
abalone style & dungeness crab legs

Vuelve a la Vida
Shrimp, cherrystone, green mussels, calamari, fish & abalone
style (Spicy) - 26.95

Costa Brava

Fish & shrimp (Spicy) - 24
Camaron

Shrimp - 23.25
Pescado

Fish - 19.95

Caldo Conquistador
Fish, shrimp, scallop, & octopus (Spicy) - 35

Served with Rice & Beans
Tortillas at request

Camarones A La Diabla

Tiger shrimp sautéed in garlic butter & our devil hot sauce -

23.50

Camarones Al Ajo

Tiger shrimp sauteed in our garlic butter wine
sauce - 23.50

Camarones A La Momia
Tiger shrimp wrapped in bacon - 24.50

Camarones Empanizados
Breaded & crispy fried tiger shrimp - 24.50

Camarones Rancheros

Sautéed with onions, bell peppers, tomato, & salsa
ranchera - 23.50

Mojarra Frita
Simply delicious fried tilapia - 18.95
A La Diabla - 21.95 | Al Mojo de Ajo - 21.95

Filete de Pescado
Served with sliced avocado & pico de gallo - 18
A LaDiabla-21| Al Mojode Ajo-21

Mar y Tierra
Certified angus NY steak, garlic tiger shrimp & guacamole
-38.95

Cazuela De Mariscos
(Market Price)
Sautéed fresh garlic with red onions, tomatoes, crab legs,

tiger shrimp, calamari, octopus, fish, green muscles, &
abalone style in our devil hot sauce.
Served on top of rice, with avocado & garlic bread



COMBINACIONES

Create your own combination plate! All combinations are served with rice and beans
Add Soup or Salad + 3.25

1Item -15.25

Taco:

Hard Shell Taco with lettuce & cheese:
Shredded Chicken or beef | Potato
sour cream

2 Iltems - 17.95

Chile Relleno:

Egg battered chile stuffed with cheese.
Topped with ranchera salsa, cheese & Beef

3 items -19.75

Enchilada:

Cheese | Shredded Chicken or

ESPECIALIDADES DE LA CASA

Served with rice and beans
* Served with corn or flour tortillas

Carne Asada

80z Hand-cut certified angus beef NY steak prepared
Mexican style. Served with a chile relleno - 26.25

% Rigo’s Special
80z Ranchero steak Mexican style. Topped with a cheese
enchilada, guacamole & pico de gallo - 22.95

Cabo’s Molcajete (Para Dos)*

Served on a hot stone. Mortar Molcajete, garlic grilled
shrimp, angus beef strips, grilled chicken breasts, chorizo,
panela cheese, cactus, grilled red & green onions,
jalapefios in our molcajete sauce. Served with rice, beans,
guacamole, pico de gallo & tortillas - 59.95

Tampiquena

Grilled skirt steak, served with chicken enchilada de mole,
grilled onions, guacamole, pico de gallo, rice beans, &
tortillas - 28.95

ENCHILADAS

Experience Mexico’s different regions of amazing flavors!
All Enchiladas are served with rice & beans
Add soup or salad for +3.25

Chef Rancheras

Corn tortillas, melted jack cheese, salsa ranchera,
guacamole, & sour cream - 18.95

Suizas de Mexico City
Corn tortillas, creamy salsa verde, shredded chicken,
melted cheese, sour cream & avocado - 19.95

Rojas Potosinas
Corn tortillas seared in guajillo red sauce, shredded beef,
queso fresco, crema Mexicana, & guacamole - 19.95

Mole de Huetamo
Corn tortillas seared in guajillo red sauce, shredded beef,
queso fresco, crema Mexicana, & guacamole - 19.95

Cabos Enchilada

Large flour tortilla rolled & stuffed with sautéed shrimp &
scallops with garlic butter sauce. Covered with chipotle
cream sauce, cheese, & avocado - 24.95

Friday Special
Enchiladas De Mole - 14.95

No Substitutions

Carnitas*

100z Carnitas estilo Michoacan, salsa roja,
pico de gallo, & guacamole - 19.50

Arroz con Pollo

Grilled chicken breast in a ranchera sauce served on a
bed of rice & sour cream - 18.50

Zarape

Grilled chicken or steak rolled in a flour tortilla with
cheese & pico de gallo. Topped with tomatillo, ranchera,
red sauce, sour cream, & guacamole - 18.50

Mole Tierra Caliente*

Tender chicken topped with our traditional mole sauce &
sprinkled with sesame seeds- 18.95

FAJITAS

Cabos blend of herbs and spices seared with green peppers,
zucchini, onions, and mushrooms in a sizzling cast-iron skillet.
Served with rice, beans, pico de gallo, guacamole & tortillas
Add soup or salad for +3.25

Pollo a la Plancha
Grilled Chicken Breast - 22.95

Carnitas
Braised Pork - 22.95

Salmon
Salmon - 24.75

Carne Asada
Steak - 24.95

Camaron
Tiger Shrimp - 24.50

Cabo’s Trio:
Chicken, Steak & Shrimp - 28.95

Thursday Fajitas Special - 15.25
Chicken | Steak | Shrimp

No Substitutions




CATERING
S\ Ulnls [PAR]

Half Pan (HP) | Full Pan (FP)

Specialties HP | FP Appetizers HP | FP
Ch?le Verde $56 |$160 Cheese Quesadillas $46 |$90
Chile Colorado $100 | $200 Beef or Chicken Taquitos $46 | $90
(CHaal:_”iESFmggbo)aca” $76 |1$150 Beef or Chicken Flautas  $49 |$95
Chiles Rellenos | $72 Aguachiles $90 | $200
. (Half - 4lb | Full - 10lb)
EQSQLE‘;‘daS | $55 Ceviche de Pescado $80 |$150
. (Half - 4lb | Full - 10lb)
EnchiladasRancheras 1380 CevichedeCamaron  $90 | §160
. . (Half - 4lb | Full - 10lb)
(?S?Seetvgdnwci:t:]ISloal‘J(rj(iesarlr:Sgéifcamole | $98 Campechanero CeViChe $1OO | $200
. . (Half - 4lb | Full - 10lb)
EQSGTJi?ﬂS\SSOSurLJ(ZIrZGSE&Avocado | $120 Cabos Especial Ceviche $1OO | $200
. (Half - 4lb | Full - 10lb)
Enchiladas de Mole | $90 Buffalo or BBQ Wings  $55 |$100
Served w/ Ranch Half - 35PCS | Full - 70PCS
Chicken Fajitas $80 |$150
Steak Fajitas $90 |$160 Salad
Shrimp Fajitas $100 |$190 ~ Gardensalad $30 1$55
Trio Fajitas $100 | $200 ~ Avocado Salad $40 1975
Arroz con Pollo $70 | $130 Carne Asada Salad $45 |$80
camornes Ala Diabla $90 | $220 Grilled Chicken Salad $45 |$80
(Half - 4lb | Full - 10lb) Shrimp Salad $50 |%$100
Camarones Rancheros $90 |$200 Fish Ceviche Salad $50 |$100
(Half - 4lb | Full - 10lb)
Camarones Al Ajo $100 | $200 Sides
(Half - 5lb | Full - 10lb) Refrled Beans $3O | $55
Rice $25 |$60
Chips & Salsa | $50
Guacamole $MP | $MP
Pico Del Gallo (Hot) $40 |$75
Marinated Fries | $40

Fiesta #1 - $90

(Serves 8-10)

4 Beef Taquitos, 4 Chicken Taquitos, 4 Flautas,
4 Chimichangas, 8 Hot Wings, 4 Quesadillas &
Chorizo Nachos, topped with Guacamole, Sour
Cream & Pico de Gallo + Chips & Salsa

Fiesta #3- $400

(Serves 40-50)

40 Chicken Flautas, 40 Beef Taquitos, 40 Chicken
Chimichangas, 40 Hot Chicken Wings, 10
Quesadillas + Guacamole & Sour Cream + Chips &
Salsa

FIESTAPACKAGES

Fiesta #2 - $300

(Serves 30-35)

20 Hard Shell Beef Tacos, 20 Cheese
Enchiladas. 10 Chile-Rellenos + Beans & Rice
+ Chips & Salsa + Guacamole & Sour Cream

Fiesta #4 - $500

(Serves 50 - 55)

20 Enchiladas Rojas, 20 Enchiladas Suizas,
20 Enchiladas Rancheras, 20 Enchiladas de
Mole + Rice & Beans + Guacamole & Sour
Cream + Chips & Salsa



