


HUEVOS RANCHEROS      14.95 
Two Eggs, Two Tostadas, Refried Beans, Ranchero Sauce, Queso 
Fresco, Ham, Potato & Chorizo Hash
BREAKFAST BURRITO      14.95 
12” Flour Tortilla, Diced Potatoes, Chorizo, Refried Beans, 
Two Eggs, Pico De Gallo 
CHOICE OF: Traditional Red Sauce or Tomatillo

CHILAQUILES      14.95 
Corn Tortilla Chips, Sour Cream, Onion & Cilantro Mix, Queso Fresco, 
Two Eggs, Pico De Gallo 
CHOICE OF: Traditional Red Sauce or Tomatillo

BAJA BREAKFAST BURGER      16.95 
Brioche Bun, Beef Patty, Mexican Cheese Blend, Jalapeño Aioli, 
Lettuce,Tomato, Ham, Fried Egg, Garlic Rosemarry Fries, Cotija Cheese

HUSSONG’S CLASSIC GUACAMOLE      11.95 
Avocado, Tomato, Onion, Cilantro, Jalapeño, Lime
MANGO-HABANERO GUACAMOLE      12.95 
Hussong’s Classic Guacamole, Mango, Sun-Dried Tomato, 
Habanero Pepper
QUESO BEAN DIP      9.95  
Mexican Cheese Blend, Refried Beans, Chorizo
EL TRIO LOCO      17.95		                      
Classic Guacamole, Queso Bean Dip, Mango-Habanero Guacamole
ELOTE ENSENADA      8.95 
Corn, Mayo/Butter, Cotija Cheese, Tajin
BAJA STYLE CEVICHE      15.95		                      
Shrimp, Aguachile Marinade, Cucumber, Red Onion, Tomato, Avocado, Cilantro
SHRIMP & CHORIZO EMPANADA      13.95 
Shrimp, Chorizo, Cheese Sauce, Mexican Cheese Blend, Queso Fresco, Tomatillo-
Avocado Salsa, Sour Cream
MINI BIRRIA TACOS      12.95 
Corn Tortilla, Mexican Cheese Blend, Barbacoa, Cilantro, Onion, with Consommé
TAQUITOS      12.95 
CHOICE OF: Chicken or Ensenada Beef 
Corn Tortilla, Cabbage, Sour Cream, Queso Fresco, Pico De Gallo, Tomatillo Salsa
DIABLO SHRIMP      14.95 
Beer Battered Shrimp, Sriracha Aioli, Tomatillo-Avocado Salsa, Cilantro, Lettuce, 
Cabbage, Pickled Onions
HUSSONG’S NACHOS      12.95 
Tortilla Chips, Cheese Sauce, Refried Beans, Pico De Gallo, 
Mexican Cheese Blend, Tomatillo-Avocado Salsa, Sour Cream 
Add: Chicken, Barbacoa or Carnitas  4.95 
Add: Carne Asada or Shrimp  9.95

SOUPS & SALADS

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)

EL TRIO LOCO

BAJA STYLE CEVICHE

CHEESY BIRRIA QUESADILLA

STACKED QUESADILLAS

BYQ (Build Your Quesadilla)      16.95 
CHOICE OF: Chicken, Barbocoa or Carnitas 
SUBSTITUTE: Carne Asada or Shrimp  7.95 

CHEESY BIRRIA CRUNCH QUESADILLA      18.95 
Mexican Cheese Blend, Crispy Flour Tortilla, Barbacoa, Cilantro, Onion, Chipotle 
Aioli, with Consommé
BBQ CHICKEN QUESADILLA      17.95 
Mexican Cheese Blend & Cheddar Cheese, Crispy Flour Tortilla, BBQ Chicken, 
Cilantro, Onion, Chipotle BBQ Sauce, Chipotle Aioli, Pickled Red Onion

12” Soft Flour Tortilla, Stacked with Crispy Tostada, Stuffed with our Mexican 
Cheese Blend. Topped with Chipotle Aioli, served with Pico De Gallo, Sour 
Cream, Guacamole. 

BREAKFAST

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

TOSTADA SALAD      13.95 
Romaine Lettuce, Black Beans, Grilled Corn, Tomato, Red Onion, 
Avocado, Queso Fresco, Jalapeño Vinaigrette, Corn Tostada, 
Refried Beans
POZOLE SOUP      9.95 
Guajillo Broth, Carnitas, Hominy, Cabbage, Onion, Cilantro

BAJA CHOP SALAD      13.95 
Romaine Lettuce, Tomato, Hominy, Apple, Pumkin Seed, Red 
Onion, Grilled Peppers, Tortilla Strips, Cumin Vinaigrette
TORTILLA SOUP      9.95 
Chile Ancho Broth, Tomato, Chicken Breast, Grilled Corn, 
Mexican Cheese Blend, Tortilla Strips

SPECIALTY QUESADILLAS

STARTERS



TACOS

ENCHILADAS

4 ITEM PLATE

BARBACOA 
Corn Tortillas, Barbacoa, Onion, Cilantro, Queso Fresco, Pickled Onion
CARNITAS		          
Corn Tortillas, Carnitas, Tomatillo-Avocado Salsa, Pickled Onions
AL PASTOR CHICKEN		                      
Corn Tortillas, Chicken Thigh Meat, Al Pastor Sauce, Grilled Pineapple, 
Tomatillo-Avocado Salsa, Onion, Cilantro, Queso Fresco
VEGGIE DELIGHT  
Corn Tortillas, Fajita Veggies, Mexican Cheese Blend, Sour Cream, Guacamole

2 TACOS SERVED ON CORN TORTILLAS WITH RICE AND REFRIED BEANS

TRADITIONAL  15.95

AL PASTOR CHICKEN

MIX & MATCH

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.

ALL COMBINATIONS ARE SERVED WITH RICE & BEANS. 3 ITEM PLATE: 18.95 | 4 ITEM PLATE: 20.95

BURRITO 
8 Inch Flour Tortilla, Mexican Cheese Blend, Beans, Rice, Pico De Gallo 
CHOICE OF: Chicken, Barbacoa or Carnitas

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

QUESADILLA 
6 Inch Flour Tortilla, Mexican Cheese Blend, Chipotle Aioli, Crema, 
Pico De Gallo     CHOICE OF: Chicken, Barbacoa or Carnitas

TAQUITOS (2) 
Chicken or Ensenada Beef, Crema, Pico De Gallo, 
Tomatillo-Avacado Salsa, Queso Fresco
ENCHILADA 
6 Inch Corn Tortilla, Mexican Cheese Blend 
CHOICE OF: Chicken, Barbacoa or Carnitas 
CHOICE OF: Red Sauce, Tomatillo Sauce, 
Cheese Sauce or ALL 3!

ADD A 
TACO 5.95

BAJA FISH 
Flour Tortillas, Beer Battered Fish, Tomatillo-Avocado Salsa, 
Chipotle Aioli, Cabbage Mix, Pico De Gallo
BAJA SHRIMP		         
Flour Tortillas, Beer Battered Shrimp, Tomatillo-Avocado 
Salsa, Chipotle Aioli, Cabbage Mix, Pico De Gallo
CARNE ASADA 
Corn Tortillas, Skirt Steak, Guacamole, Radish, Pickled Onion & Red Pepper
CHIPOTLE BBQ BURNT ENDS		         
Chipotle BBQ, Beef Burnt Ends, Cabbage Slaw, Cilantro Lime Dressing, 
Pickled Onion

SPECIALTY  17.95 ADD A 
TACO 6.95

CHIPOTLE BBQ BURNT ENDS

ENCHILADAS
Three enchiladas wrapped in corn tortillas, with our Mexican 
cheese blend, topped with 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      17.95 
Mexican Cheese Blend, Roasted Diced Potato Chorizo Hash 
SHREDDED BEEF BARBACOA      19.95		          
Marinated Shredded Beef, Mexican Cheese Blend
SLOW COOKED CARNITAS      18.95 
Slow Cooked Pulled Pork, Mexican Cheese Blend 
MARINATED SHREDDED CHICKEN      19.95 
Marinated Chicken, Mexican Cheese Blend
SHRIMP A LA MEXICANA      21.95 
Shrimp, Garlic, Mexican Cheese Blend, Red Pepper, Chili Flake, Cotija, 
Cheese Sauce



SURF & TURF

BURRITOS • CHIMICHANGAS • BOWLS 

BUILD YOUR OWN      16.95 
CHOICE OF: Chicken, Barbocoa or Carnitas 
SUBSTITUE: Carne Asada or Shrimp  7.95 
Cali Style (Guacamole and French Fries)  3.95 
Smother It- Red Sauce, Tomatillo Salsa or Cheese Sauce  1.95 
 
 

CALI BURRITO      22.95		          
12” Flour Tortilla, Carne Asada, Pico De Gallo, Mexican Cheese Blend, 
Refried Beans, Rice, Sour Cream, Guacamole, Queso Fresco, Fries
CHEESY ENSENADA BEEF BURRITO      18.95 
12” Flour Tortilla, Taco Beef, Pico De Gallo, Mexican Cheese Blend, 
Refried Beans, Cheese Sauce, Rice, Sour Cream, Queso Fresco

MEXICAN CHEESE BLEND, RICE, REFRIED BEANS, PICO DE GALLO, SOUR CREAM, QUESO FRESCO. 
HAVE IT YOUR WAY, WRAPPED IN A 12” FLOUR TORTILLA OR IN A BOWL!

SILVER & BLACK BURRITO - 3lbs 
Choice of: Chicken, Barbacoa or Carnitas 29.95 
Substitute: Carne Asada* or Shrimp  15.95

SIZZLING FAJITAS
 SERVED WITH FLOUR TORTILLAS, PICO DE GALLO, MEXICAN 

CHEESE BLEND, SOUR CREAM, RICE, REFRIED BEANS

MARINATED CHICKEN FAJITAS    18.95 
Marinated Chicken, Sautéed Red, Green & Poblano Peppers, Onions
CARNE ASADA FAJITAS      24.95		          
Carne Asada, Sautéed Red, Green & Poblano Peppers, Onions
SEASONED SHRIMP FAJITAS     23.95 
Seasoned Shrimp, Sautéed Red, Green & Poblano Peppers, Onions
SURF & TURF      29.95 
Carne Asada, Shrimp, Sautéed Red, Green & Poblano Peppers, Onions

ENTREES
HONEY CHIPOTLE SALMON      23.95		         
Honey Chipotle Glazed Salmon, Garlic Red Potatoes, Spaghetti Veggies of 
Zucchini, Squash, Carrot, Topped with Diced Pepper Mix
CARNE ASADA      25.95 
Skirt Steak, Chimichurri Sauce, Potato-Chorizo Hash, Rice, Beans, Flour Tortilla 
MAKE  IT A SURF & TURF - Add Shrimp  7.95

HUSSONG’S CHILE RELLENO      19.95 
Chile Poblano, Skirt Steak a la Mexicana, Mexican Cheese Blend, Sour Cream, 
Guacamole, Tostada, Guajillo Sauce, Rice, Refried Beans
CARNITAS PLATTER      18.95 
Carnitas, Chipotle BBQ, Queso Fresco, Pickled Onion, Corn Tortilla, 
Green Salsa, Lime. Served with Beans and Rice

MOLCAJETE FOR 2      49.95 
Carne Asada, Chicken, Shrimp, Nopal, Panela Cheese, Red Salsa, Beans, 
Corn Tortillas, Pickled Onion, Limes. Served with Beans and Rice

MOLCAJETE FOR 2

SPECIALTY BURRITOS

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.

CLASSIC GUACAMOLE

QUESO BEAN DIP

ELOTE ENSENADA

BAJA CHOP SALAD

POZOLE SOUP

3 COURSE MENU
FIRST COURSE SECOND COURSE THIRD COURSE

Choice of: Choice of: Choice of:

HUSSONG’S CHILE 
RELLENO

CINNAMON CHURRO 
FRIES

VANILLA FLAN

TRADITIONAL TACOS (2)
barbacoa, carnitas or al pastor chicken 

Served with rice and beans

STACKED QUESADILLA
chicken, carnitas or barbacoa

chicken, carnitas or barbacoa

chicken, carnitas or barbacoa 
Served with rice and beans

ENCHILADAS (3)

BURRITO/CHIMICHANGA/BOWL

$30

Served with rice and beans



VEGAN MENU
APPETIZERS
HUSSONG’S CLASSIC GUACAMOLE      11.95 
Avocado, Tomato, Onion, Cilantro, Jalapeño, Lime Juice, 
Tortilla Chips
MANGO-HABANERO GUACAMOLE      12.95 
Hussong’s Classic Guacamole, Mango, Sundried Tomato, 
Habanero Pepper, Tortilla Chips
VEGAN ELOTE      9.95 
Grilled White Corn, Vegan Sour Cream, Vegan Cheese, Tajin

SALADS
TOSTADA SALAD      13.95 
Romaine Lettuce, Black Beans, Grilled Corn, Tomato, Red 
Onion, Avocado, Vegan Cheese, Jalapeño Vinaigrette, Corn 
Tostadas, Refried Beans  
Add Vegan Chicken, Vegan Beef or Jack Fruit Carnitas 5.95

BAJA CHOP SALAD      13.95 
Romaine, Tomato, Red Onion, Apple, Red Pepper, Poblano, 
Pumpkin Seed, Hominy, Tortilla Strips, Cumin Vinaigrette 
Add Vegan Chicken, Vegan Beef or Jack Fruit Carnitas 5.95

THE  CLASSICS
BURRITOS - CHIMICHANGAS - BOWLS      17.95 
Flour Tortilla or Bowl, Pico De Gallo, Vegan Cheese, Rice, 
Refried Beans, Vegan Sour Cream. Choice of Vegan Chicken, 
Vegan Beef, Jack Fruit Carnitas or Vegetable Mix
Cali Style (Guacamole and French Fries) $4.95 
Smother It in Traditional Red Sauce or Tomatillo Sauce 1.95

ENCHILADAS      19.95 
Three Corn Tortillas, Vegan Cheese, Vegan Sour Cream, Radish, 
Rice, Refried Beans. Smothered in: Traditional Red Sauce or 
Tomatillo Salsa. Choice of Vegan Chicken, Vegan Beef or Jack 
Fruit Carnitas
STACKED QUESADILLA      17.95 
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
SIZZLING FAJITAS      23.95 
Sauteed Red, Green & Poblano Peppers, Onion, Flour Tortillas, 
Pico De Gallo, Vegan Cheese, Vegan Sour Cream, Rice, Refried 
Beans. Choice of Vegan Chicken, Vegan Beef or Jack Fruit 
Carnitas
CHILE RELLENO      19.95 
Grilled Poblano Pepper, Garlic, Onion, Tomato, Carrots, 
Potatoes, Vegan Cheese, Vegan Sour Cream, Guacamole, 
Crispy Tostada, Guajillo Sauce, Rice, Refried Beans

TACOS
CHICKEN TACOS      16.95 
Vegan Chicken with Al Pastor Salsa, Corn Tortillas, Tomatillo-
Avocado Salsa, Onions, Cilantro 
BEEF TACOS      16.95 
Vegan Beef, Corn Tortillas, Tomatillo-Avocado Salsa, Onions, 
Cilantro
CARNITAS TACOS      16.95 
Jack Fruit Carnitas, Corn Tortillas, Tomatillo-Avocado Salsa, 
Onions, Cilantro
BAJA FISH TACOS      19.95 
Vegan Fish, Flour Tortillas, Cabbage Mix, Tomatillo-Avocado 
Salsa, Vegan Chipotle Aioli, Pico De Gallo
VEGGIE DELIGHT TACOS      15.95 
Grilled Fajita Style Vegetables, Corn Tortillas, Grilled 
Corn, Diced Potatoes, Vegan Cheese, Vegan Sour Cream, 
Guacamole

2 Tacos - Includes Refried Beans & Rice

DESSERT
PEANUT BUTTER CHOCOLATE CAKE      8.95 
Vegan Chocolate Cake, Peanut Butter Frosting, Sweet 
Tomatillo Sauce

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

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.

ONLY FOUR SEPARATE CHECKS PER TABLE. AN AUTOMATIC GRATUITY OF 20% WILL BE ADDED FOR PARTIES OF EIGHT 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.

BAJA FISH TACOS

SIZZLING FAJITAS



 THE LEGEND OF

HUSSONG’S
HUSSONG’S CANTINA  
IS THE OLDEST BAR 
IN MEXICO!

Johann “John” Hussong  
immigrated to the US from 
Germany in 1880. Chasing gold, 
he headed west and found 
himself in the small fishing 
vilage of Ensenada. A twist 
of fate left him unexpectedly 

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 a foreign 
Ambassador to Mexico. Not too many people know 
that, but it’s the truth. The story is on record in 
the Ensenada Historical Society and was verified  
by Margarita Henkel herself a few years back. We 
keep with the tradition and serve The Original 
Margarita hand shaken with only fresh ingredients.

STORY OF  THE

MARGARITA
THE MARGARITA WAS INVENTED AT 
HUSSONG’S  BACK  IN OCTOBER  1941,

BECOME A PART OF HISTORY, BECOME A PART OF HISTORY, 
ORDER AN ORIGINAL TODAY!ORDER AN ORIGINAL TODAY!

being given a bar. After operating the bar for nearly a year, John purchased the building 
across the street, and opened a new cantina in May 1892 as “John Hussong’s Agency and 
Diligence.” Known as “The bar that built a town”, Hussong’s has seen gunslingers, movie 
stars, revolutionaries and even a horse or two darken its doorways. Today, Hussong’s Cantina 
is in the very same building in which it was founded and over 130 years and three generations 
later, the Hussong’s family still owns and manages the cantina.

MARGARITA HENKEL

DON CARLOS OROZCO


