
Starters

Fajitas

CHORIZO BURRITO CHORIZ0, SCRAMBLED EGGS, CHEESE, RICE, and 

PINTO BEANS topped with TOMATILLO SALSA and CREMA / 8.89

HUEVOS RANCHEROS CORN TORTILLAS stu�ed with MOZZARELLA 

CHEESE on a bed of PINTO BEANS topped with FRIED EGGS / 7.93

Brunch available Sat & Sun ‘til 3PM

VEGETARIAN FRESH JALAPENOS, QUESO FUNDIDO, BLACK 

BEANS, PICO, CREMA / half 6.22 / whole 8.89

CARNE CARNE ASADA, FRESH JALAPENOS, QUESO FUNDIDO, 

BLACK BEANS, PICO, CREMA / half 6.92 / whole 9.89

POLLO GRILLED CHICKEN, FRESH JALAPENOS, QUESO FUNDIDO, 

BLACK BEANS, PICO, CREMA / half 6.92 / whole 9.89

QUESO BLANCO FUNDIDO WHITE CHEESE SAUCE spiced 
with JALAPENOS and GARLIC / 5.66
with RAJAS (CHILES & ONIONS) / 5.79   with CHORIZO / 6.53

PICO DE GALLO / 3.49
GUACAMOLE / 6.27

QUESADILLA POLLO CHICKEN in CHIPOTLE, QUESO, served 
with PICO and CREMA / 6.31
QUESADILLA RAJAS CHILES and ONIONS with QUESO, served 
with PICO and CREMA / 5.87  
QUESO QUESADILLA / 5.04
HOT DOG TAQUITOS HOT DOGS rolled in a TORTILLA and fried 
crispy with side of SRIRACHA CREMA / 4.68
MEXICAN CORN ROASTED CORN with QUESO COTIJA, CHILE 
POWDER and LIME AIOLI / 2.97

SHRIMP HABANERO CEVICHE SHRIMP, LIME JUICE, 
TOMATOES, RADISH, ONIONS, and CILANTRO served with a side of 
ROASTED HABANERO OIL / 8.96
SHRIMP TROPICAL CEVICHE SHRIMP, PINEAPPLE, BELL 
PEPPERS, MANGO, CILANTRO, LIME JUICE and RADISH / 9.93

CANTINA NACHOS

SOUP & SALAD
HEAVENLY SOPA POLLO CHICKEN with ONION, TOMATO, 
RICE, and LIME SPIKED CHICKEN BROTH topped with AVOCADO 
CHUNKS / 3.89
HOUSE SALAD JULIENNED CHOPPED ROMAINE topped with 
BACON, BOILED EGG, CHEDDAR, TOMATO, QUESO FRESCO, BLACK 
BEANS & CORN with HABANERO RANCH on the side / 5.97
TOSTADA SALAD 2 CORN TOSTADAS with a BLACK BEAN 
SPREAD topped with LETTUCE, QUESO FRESCO, WHOLE BLACK 
BEANS, CORN , GREEN ONIONS, AVOCADO and   
CHIPOTLE RANCH / 7.97
TACO SALAD SEASONED GROUND BEEF or GRILLED CHICKEN 
in a CRISPY BOWL packed full of LETTUCE, TOMATOES, 
SHREDDED CHEESE and drizzled with CREMA / 9.95

Half or Whole portions available.
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PORTABELLA MUSHROOM FAJITAS BELL PEPPERS, 
ONIONS, POBLANO PEPPERS, TOMATOES and PORTABELLA 
MUSHROOMS grilled in SIZZLE SAUCE, garnished with 
CHIMICHURRI SAUCE and MANGO SALSA / 15.89

GRILLED STEAK FAJITAS BELL PEPPERS, ONIONS, 
TOMATOES and SIRLOIN STEAK grilled in SIZZLE SAUCE 
garnished with PICO DE GALLO and CREMA / 16.89

GRILLED CHICKEN FAJITAS BELL PEPPERS, ONIONS, 
TOMATOES and MARINATED CHICKEN grilled in SIZZLE SAUCE, 
garnished with ROASTED CORN SALSA and CREMA / 15.89
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Split Plate charge $2 Gratuity of 18% may be added to parties of 5 or more.

vegetarianV vegan / vegan optionV

Most menu items are able to be made gluten-free—ask server for suggestions.

1.  During big surf business, we may ask that you bail out to the bar for other 
dudes & dude�es to enjoy our ripping tacos!

2.  We don't mean to be bogus, but credit card payments are maxed out at 4 cards 
per table.

3.  Don't be a hodad, tables are for primo business--food & drinks!
4.  If you like your food, beverage and service feel free to exclaim cowabunga, 

banzai, or rad to anyone of our beach bunnies or vals.
5.  You are the big kahuna here at BelAir Cantina--have a mondo time and hang 

ten, catch a wave and continue to be o� the wall!

GNARLATIOUS CANTINA CODE

Sides V

AVOCADO SALSA TOMATILLO, JALAPENO & CILANTRO (med) / 1.05

CHIPS W/SALSA TO GO / 2.59       PICO DE GALLO / 1.03
V

VV

OAXACAN BLACK BEANS / 1.49

DRUNKEN PINTO BEANS (with bacon) / 1.49

MEXICAN RICE with PLANTAIN and CREMA / 1.49
PLANTAINS / 4.29
GUACAMOLE (2oz) / 1.49
TORTILLAS (4) / 1.03 

MEXICAN CREMA / 1.16
VEGAN CREMA / 2.11
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ROASTED HABANERO OIL  / 1.28

HABANERO CREMA / 1.11

served with TORTILLA, LETTUCE, PICO, 
GUAC, RICE and BEANS
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MEAT LOVERS COMBO BELL PEPPERS, ONIONS, 
TOMATOES, SIRLOIN STEAK and MARINATED CHICKEN 
grilled in SIZZLE SAUCE garnished with PICO DE GALLO & 
CREMA / 16.89
KOREAN BEEF FAJITAS BELL PEPPERS, ONIONS, and 
SPICY SWEET MARINATED BEEF grilled in SIZZLE SAUCE 
garnished with JICAMA, CARROTS, SALSA & SRIRACHA 
CREMA / 16.89



Dessert FRIED VANILLA ICE CREAM served with 
CINNAMON CHIPS and PLANTAINS / 4.25

CINNAMON CHIPS CRISPY CHIPS served with 
RASPBERRY SAUCE and CHOCOLATE SYRUP / 3.15 Dessert

YIP
YIP Burritos

Tacos(FLOUR OR CORN)
Prices are for 1

 Order 3 and we'll throw in the rice & beans!

CARNE ASADA SEASONED SIRLOIN STEAK, ONION,  
CILANTRO / 3.69
CARNITAS CRISPY PORK, PICO DE GALLO / 3.29

KOREAN BEEF SPICY SWEET MARINATED BEEF garnished with 
GREENS, JICAMA, CARROT, LIME and SRIRACHA CREMA / 3.49

GRINGO HARD CORN SHELL, GROUND BEEF, LETTUCE, TOMATO, 

SOUR CREAM and SHREDDED CHEDDAR / 2.93

BARBACOA SHREDDED BEEF slow cooked with MODELO, ORANGE 

SODA, COCA COLA, garnished with RAW ONION & CILANTRO / 3.49

BLT BACON, LETTUCE, and TOMATO topped with AVOCADO  

SALSA / 2.69
NINJA PIG CRISPY PORK tossed in HOISIN GLAZE, topped with 
CUCUMBER SALSA  / 3.69

HABANERO PORK GRILLED PORK LOIN, LETTUCE, RED 

PEPPERS, CRISPY PLANTAINS and HABANERO CREMA  / 3.66

MEAT
POLLO VERDE original recipe! PULLED SPICED CHICKEN 

BREAST, SALSA VERDE, QUESO COTIJA, ONION, CILANTRO / 2.89

POLLO YUCATAN GRILLED CHICKEN with ACHIOTE, 

PINEAPPLE, AVOCADO SALSA / 2.83

SPICY POLLO PULLED CHICKEN BREAST with ARBOL CHILES 

and SPICES, topped w/CITRUS COLESLAW / 2.94

CHICKEN

SPICY POLLO TAMALE TRADITIONAL SOUTH MEXICAN STYLE 

TAMALE with PULLED CHICKEN BREAST with ARBOL CHILES & SPICES 

topped with PICO DE GALLO / 3.85

BLACK BEAN TAMALE TRADITIONAL SOUTH MEXICAN STYLE 

TAMALE stu�ed with BLACK BEANS & WHOLE KERNAL CORN topped 

with PICO DE GALLO / 3.45

TAMALES

Order any as a tostada for 50¢ more

MAKE ANY BURRITO INTO A BOWL
(BURRITO MINUS THE TORTILLA)  FOR THE SAME PRICE!

+top any Burrito or Bowl with QUESO FUNDIDO / 2.25 

CARNE ASADA GRILLED SIRLOIN STEAK with choice of 
BLACK BEANS or PINTO BEANS, CREMA FRESCA, GUACAMOLE, RICE, 
SHREDDED LETTUCE, CILANTRO, ONIONS, topped with QUESO 
FUNDIDO and SALSA ROJA / 10.87
CARNITAS CRISPY PORK with choice of BLACK BEANS or PINTO 
BEANS, CREMA FRESCA,  GUACAMOLE, RICE, SHREDDED LETTUCE, 
CILANTRO, PICO DE GALLO topped with SALSA ROJA / 9.37

SPICY POLLO PULLED CHICKEN BREAST tossed in ARBOL 
SAUCE, CITRUS COLESLAW, choice of BLACK BEANS or PINTO BEANS, 
RICE and CREMA, topped with SALSA ROJA / 9.89

POLLO VERDE SPICY CHICKEN BREAST, choice of BLACK BEANS 
or PINTO BEANS, RICE, SALSA VERDE, QUESO COTIJA, SHREDDED 
LETTUCE, ONION, CILANTRO topped with SALSA ROJA / 9.23

PORT-RAJAS (VEGGIES)  GRILLED CHILES and ONIONS, 
PORTABELLA MUSHROOMS,  BLACK BEANS, GUACAMOLE, RICE, 
LETTUCE and QUESO FUNDIDO / 9.55
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V VEGAN GRINGO HARD CORN SHELL, SEASONED GROUND 

SOY MEAT, LETTUCE, TOMATO, VEGAN SOUR CREAM and 

VEGAN CHEESE / 3.96

VEGGIE
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Add carne asada or pollo to any veggie taco / 1.37

RAJAS GRILLED CHILES & ONIONS, BLACK BEANS, QUESO / 2.76

ROASTED VEGGIE ROASTED POTATOES, CORN, ONION, 
ZUCCHINI with JALAPENOS, drizzled with AVOCADO SALSA / 2.85

PORT-QUESO sauteed PORTABELLA MUSHROOM, QUESO 
FUNDIDO, BLACK BEANS, RADISH and CHIMICHURRI / 2.97

STIR FRY TOFU CRISPY BREADED TOFU covered with SOY CITRUS 
SAUCE, topped with CORN SALSA and JULIENNE ONIONS / 3.33

BLACK BEAN AND CORN WHOLE BLACK BEANS and 
GRILLED CORN topped with QUESO FRESCO, SLICED AVOCADO and 
CILANTRO / 3.11

BAJA TILAPIA breaded & fried, with CITRUS SLAW & 

AVOCADO SALSA / 3.29

CHIPOTLE MAHI MAHI GRILLED MAHI MAHI covered with 

CHIPOTLE CREAM SAUCE, topped with GREEN PEAS, JULIENNE 

ONIONS and CORN SALSA / 4.18

MANGO TILAPIA GRILLED TILAPIA topped with MANGO 

SALSA and CHIMICHURRI SAUCE / 3.49

ZIHUATANEJO SHRIMP seared with ONION, TOMATO, 

JALAPENO and CILANTRO / 3.89

LOBSTER TOSTADA COLD LOBSTER & CRAB SALAD with 

CRUNCHY RADISH, ONION, TOMATO, CILANTRO and MAYO 

topped with BELAIR SLAW & AVOCADO / 4.85 

SEAFOOD

Tostada Only!

* The consumption of raw or undercooked eggs, meat, poultry or seafood may increase the risk of food bourne illness. = $2 Taco Tuesday and Taco Thursday Options (dine-in only)


