
Hussong’s Favorite
late nigHt menu

Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry, or shellfish reduces the risk of food bourne illness. Individuals with certain health conditions may be at higher risk if these are consumed raw or undercooked. 
HEALTH WARNING - Drinking wine, beer and other alcoholic beverages during pregnancy can cause birth defects.  | !ADvERTENcIA! El consumo de vino, cerveza y otras bebidas alcohólicas durante el embarazo puede causar defectos físico y/o mentales en el feto.

TaCOs
   tHe cuatro  
A foursome of street tacos stuffed with your choice of meat and topped with pico de gallo 
and Mexican white cheese.  Served on 4” fresh corn tortillas or choose flour tortillas or a 
lettuce shell. Served with a side of our homemade Mexican rice and borracho beans. Put 
some Hussong’s Red Salsa on top to enhance the flavor. 

 chicken | steak | carnitas | veggie mix | chicken Pipian, 13
 sautéed shrimp | grilled Fish, 15

sHrimP BaJa
Two 6” corn tortillas piled with Tecate-battered shrimp, cabbage mix, tomatillo-
avocado salsa, guacamole and sour cream, 15

FisH BaJa
Two 3 ounce pieces of Tecate-battered Mahi-Mahi served on two 6” corn tortillas 
and topped with lightly spiced cabbage mix, tomatillo-avocado salsa, guacamole  
and sour cream, 15
DoraDo loBster
Baja is famous for their abundance of Lobster. Two 6” deep fried tortillas each 
filled with 2 ounces of lobster and topped with seasoned cabbage, fresh tomato 
salsa, guacamole, sour cream and cotija cheese, 17

aPPeTizeRs
   PlaZero grilleD corn
You’ll ask for the recipe when you’re done, and we won’t give it to you. “Plazero” 
loosely translated means goodness...and that’s exactly what this grilled white 
corn is. Lightly brushed with mayo-butter and given a healthy sprinkle of cotija 
cheese and chili flakes!, 6

QuesaDillas
This large flour tortilla is covered with a blend of Mexican cheeses, choice of 
chicken, steak, carnitas, or veggie mix topped with pico de gallo and sour cream 
and served open face. Some may call it a Mexican Pizza when it arrives, but we 
just call it an open faced quesadilla, 9

soPes
Four Mexican corn masa boats with choice of pulled chicken, carnitas, or steak 
and topped with lettuce, sour cream and pico, 8

Hussong’s guacamole
The freshest avocados make the best guacamole. This recipe is straight from  
Mama’s kitchen. chunky, zesty and made fresh every day.  A great compliment to 
the chips and salsa! 8

   cevicHe BaJa stYle
      Fresh shrimp marinated in lime and jalapeño. Served in a Baja mix of cucum-
ber, red onions, tomatoes and cilantro. Great flavor and palette cleanser, 12

Queso FunDiDo
Baked cheese is so delicious! Served warm with borracho beans, chimichurri and 
your choice of chorizo, wild mushroom or have it cheese only. Rich and decadent 
flavor to be spooned into the corn tortillas hidden under the bowl of cheese, 9

JalaPeÑo toreaDo
Four grilled jalapeños, marinated in a Magi-Worcestershire sauce and stuffed 
with queso fresco. It’s salt and spice and everything nice,  7

taQuitos
Four homemade corn tortillas folded in half and stuffed with beef. Served over a 
bed of lettuce and topped with sour cream, pico de gallo and cotija cheese. They 
are traditional Taquitos not little tacos, 8

an automatic gratuitY oF 20% will Be aDDeD For Parties oF 8 or more
This is a Nonsmoking Facility, Thank You for Not Smoking

sOuPs aND salaDs
PoZole souP
Guajillo broth, tomato, seasoned pulled pork, hominy, onion and cilantro, 8

tortilla souP
chicken broth, tomato, pulled chicken, grilled corn, cheese blend, crispy tortillas, 8

cHicKen caesar salaD
crispy romaine lettuce, tossed in chef’s smokey tomatillo caesar dressing. Topped 
with grilled chicken breast, hand shaved parmesan, roasted pumpkin seeds and 
homemade croutons, 13

crisPY sHrimP  
stuFFeD avocaDo salaD 
Stuffed avocado with shrimp and Mexican cheese and flash fried. Served atop a 
mound of Romaine lettuce tossed in tomatillo-avocado dressing, 15

   tostaDo salaD
    A crispy tortilla stuffed with a healthy mix of lettuce, black beans, grilled 
corn and queso fresco. Tossed in a citrus vinaigrette and topped with julienne  
vegetables, chipotle aioli and grilled chicken breast, 13

arugula cHicKen salaD
Arugula, agave nectar vinaigrette, grilled chicken breast, onions, 
tomato, caramelized walnuts and queso fresco, 13

eNTReÉs
sKirt steaK cHille relleÑo
Grilled chile pepper stuffed with chopped skirt steak, garlic, onion, tomato and 
Pasilla salsa. Topped with 3-cheese mix, avocado and sour cream, over a crispy 
tostada with Mexican rice and borracho beans, 16

Flautas
Large flour tortillas packed with seasoned pulled chicken and lettuce-cabbage. 
Topped with red tomato salsa, tomatillo-avocado sauce, pico de gallo, guacamole, 
cotija cheese, sour cream, 15

   encHilaDas PlaZeras
   chile Pasilla corn tortillas rolled with queso fresco and a pile of chorizo,  
potatoes, carrots, pulled chicken and sour cream to bring it all together, 15

FaJitas
A mix of sautéed peppers, onions, grilled corn and potatoes seasoned with Noe’s 
Baja mix and served on a sizzling hot skillet.  Topped with your choice of carne 
asada, chicken or shrimp and served with flour tortillas, pico de gallo, Mexican 
cheese blend and sour cream, 19

carne asaDa
Marinated Skirt steak prepared on a smokey grill and topped with queso fresco, 
guacamole and sauteed onions. Served with Mexican rice, borracho beans, and a 
grilled 12” flour tortilla, 18

HuaracHe 
Tenderized flap steak atop a crispy tortilla and borracho beans. Topped with 
layers of chile negro, chimichurri, pico de gallo, cotija cheese, sour cream and 
lettuce-cabbage, 16

10% oF all HuaracHe sales go to	

FAST-Aid	is	a	non-profit	organization	dedicated	to	providing	financial,	educational	and	personal		
assistance	to	injured	racers,	support	teams	and	their	families	as	well	as	ensures	the	necessary	support		
is	in	place	to	complete	a	thorough	recovery	and	rehabilitation	from	motor	sports	racing	incidents.

BaJa Hogie
A Mexican submarine sandwich otherwise known as a Torta. A toasted hoagie 
roll lathered with Jalapeño mayo, borracho beans, tomato, homemade pickled 
onions, guacamole and topped with lettuce. Your choice of steak, chicken or  
carnitas. Served with fries, 14

encHilaDas suiZas
Moist corn tortillas stuffed with pulled chicken. Topped with creamy  
tomatillo salsa, sour cream, queso fresco and a citrus watercress salad. Served  
with Mexican rice and borracho beans, 15

BuRRiTOs
CHiMiCHaNgas (not offered late night)

12” Flour tortilla filled with meat of your choice, pico de gallo, blend of Mexican cheeses, 
sour cream, rice and borracho beans, served on a mix of lettuce and tomatillo-avocado sauce 

 chicken | steak | carnitas | veggie mix | chicken Pipian, 15
 sautéed shrimp | grilled Fish, 17
choose your sauce or have it dry:  

red sauce: chile Pasilla, roma tomatoes and a touch of cream. 

green sauce: Grilled tomatillos pureed with a touch of cream.

Layered chips, cheese sauce, borracho beans, pico de gallo, grilled corn, blend of Mexican 
cheeses, tomatillo avocado salsa and sour cream. It’s a monster and can shared by 4 people 
as an appetizer. Bring your appetite and remember only Maria asks for a to-go box

 steak | carnaitas | chicken | chicken Pipian, 12 

 sautéed shrimp | grilled Fish, 14

cotija cheese | Guacamole | Sliced Raw Jalapeño |  

cilantro & Onions | Mexican Red Rice | Diced Fresh Tomatoes 

Pickled vegetables | Pickled Onions

add extras, .50¢ each

NaCHOs

Most Baja Aficionados have been to Hussong’s Cantina in Ensenada - at least once in 
their lives. It’s a landmark ... a legend ... a one-of-a-kind, a not-to-be-missed experience.  
Established in 1892, by John Hussong, was born as “Johann” in Forhsam, Germany in 1863 
and  immigrated to the US from Germany in 1888. After operating a bar across the street 
from current Hussong’s for nearly a year, John purchased and remodeled the neighboring 
building, which was a Southern Lane stage coach stop that bookended the route between Los 
Angeles and Ensenada. John opened his new cantina in May 1892 as “Hussong’s Bar.” 

Today, Hussong’s Cantina is in the very same building in which it was founded. Little has 
changed since it opened. The Hussong family still owns and operates the cantina, and  
recently, Hussong’s has become the oldest bar in all of Mexico. 

Our goal is to proliferate the Hussong family’s tradition by creating a friendly, laid back, 
fun and entertaining experience that never takes itself too seriously, and where our patrons 
always feel welcome, no matter who they are, what they’re wearing, where they’re from, or 
where they’ve been.

The Story of Hussong’s



Tequilas
BlaNCO | PlaTa RePOsaDO  aÑeJO |   
    eXTRa aÑeJO

Alien, 9.00  Alien, 11.00  Alien, 13.00

Alma, 11.00  Alma, 14.00  Alma, 19.00

Ambhar, 12.00  Ambhar, 14.00 Ambhar, 15.00

Asombroso, 13.00 Asombroso Rosa 13.00 Asombroso  
    1.25oz ,150.00

Azuñia, 9.00  Azul, 7.00  Azuñia, 14.00

Casa Noble, 12.00 Azuñia, 10.00  Casa Noble, 17.00

Cazadores, 9.00  Cazadores, 11.00 Cazadores, 13.00

Chamucos, 8.00 Chamucos, 10.00 Chamucos, 13.00

Chinaco, 13.00     Chinaco, 16.00

Clase Azul, 18.00 Corzo, 13.00  Corzo, 15.00

Corzo, 11.00  Don Julio, 14.00 Don Julio 1942, 30.00

Don Julio, 12.00 El Jimador, 11.00 Don Julio, 16.00

El Jimador, 7.00 Espolon, 11.00 El Jimador, 15.00

Espolon, 9.00  Fortaleza, 16.00 Fortaleza, 23.00

Fortaleza, 14.00 G. C. Rosangel, 15.00 Gran Centenario, 17.00

Gran Centenario, 12.00 Herradura, 12.00 Herradura  
    Seleccion, 59.00

Herradura, 8.00 Hussong’s, 12.00 Herradura, 14.00

Jose Cuervo  
Tradicional, 8.00 Jose Tradicional, 11.00 Jose Cuervo  
    De Familia, 33.00

Milagro Select, 22.00 Milagro Romance, 26.00

Maestro Dobel, 12.00 Milagro, 11.00 Milagro Select, 26.00

Milagro Select, 19.00 Regional, 9.00 Milagro 13.00

Milagro  9.00  Sauza Hornitos 11.00 Patron Burdeos 75.00

4 Copas, 14.00    Sauza  
    Conmemorativo, 14.00

Patron Silver, 12.00 Patron, 15.00  Sauza Hornitos, 13.00

Patron Gran  
Platnum, 49.00

Regional, 7.00    

Sauza Hornitos, 9.00   

Tres Agaves, 9.00     

Tres Generaciones, 16.00

901, 11.00  

MezCal    

Del Maguey St Luis Del Rio, 18.00   

COCkTails
MaRTiNis

Classic Mexican Martini 
Karma Silver Tequila, Fresh Squeezed Lime Juice and Cointreau

The Bloodtini 
Absolut Mandrin, Red Wine, Peach Schnapps, Apple Pucker,  
Triple Sec

Mexican Mojito 
Azuñia Tequila, Hand Muddled Mint, Fresh Squeezed  
Lime & Agave Nectar

Mexican lemon Drop 
100% Blue Agave Tequila, Juice of half a lemon, Agave Nectar, 
Sugar Rim                                                   

sPeCialTy

48oz Margarita in Souvenir Hussong’s to go Cup, 18.92 
48oz Margarita  Refill in Souvenir Hussong’s to go Cup, 13 
souvenir 48 oz. Hussong’s to go Cup, 6

sangria Red by the glass or Pitcher

White sangria by the glass or Pitcher

The Story of the Margarita
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 the German 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 all margaritas 

on the rocks.

BeeRs | OTHeR
DRafT BeeR

Tecate Ask For a Pitcher

Dos equis lager Ask For a Pitcher

Coors light Ask For a Pitcher

Modelo especial Ask For a Pitcher

Negra Modelo Ask For a Pitcher

Modelo Black & Tan Ask For a Pitcher

BOTTleD BeeR

amstel light

Blue Moon

Budweiser

Bud light

Corona

Corona light

Dos equis amber

Heineken

Miller lite

ViNO

Chardonnay

sauvignon Blanc

Cabernet

Merlot

Champagne

sODas

Pepsi, Diet Pepsi, Orange, Crush,  
Rootbeer, Lemonade, Sierra Mist,
Mountain Dew

Red Bull, Monster

Bottled Water, s.Pellegrino

MaRgaRiTas
Original Margarita  |  Ask For a Pitcher 
Azul Reposado 100% Blue Agave Tequila, Triple Sec, Freshly 
Squeezed Lime Juice and Agave Nectar. Top Shelf upgrade available, 
see Tequila Listing

Traditional Margarita  |  Ask For a Pitcher 
Azul Reposado 100% Blue Agave Tequila, Triple Sec, Fresh Sweet and 
Sour. Top Shelf upgrade available, see Tequila Listing

el Pepino Margarita 
Milagro Silver 100% Blue Agave Tequila, Domain de Canton, Freshly 
Squeezed Lime Juice, Agave Nectar, freshly muddled,  
Cucumbers, Cilantro and Jalapeños

Cadillac Margarita 
Ambhar Reposado 100% Blue Agave Tequila, Triple Sec, Fresh Sweet 
and Sour and Gran Marnier

The Bulldog | Ask about Bulldog Thursdays 
Tres Agaves Blanco Tequila (Tequila Regional on Thursdays), Fresh 
Lime, Agave Nectar, Grapefruit Soda, Triple Sec served in a 32 oz. 
Glass topped with a 7oz bottle of Pacifico Beer

Blackberry splash Margarita 
Milagro Anejo 100% Blue Agave Tequila, Domain de Canton, Freshly 
Squeezed Lime Juice, Agave Nectar, Freshly muddled Blackberries, 
Sage Leaves and Bitters

The skinny Margarita 
Don Julio Reposado 100% Blue Agave Tequila, Aloe Juice (Guava, 
Pom, Mango, Traditional, Sugar Free), Triple Sec, Agave Nectar & 
Fresh Squeezed Limes (Only 140 Calories)

The Blue C 
Azuñia Blanco Tequila, Blue Curacao, Fresh Sweet and Sour

The Romance (Serves Two; Grande 48 oz.) 
Hornitos Silver, Reposado & Añejo Tequila, Crème de Banana,  
Strawberry Nectar, Fresh Sweet And Sour & Lemonade,  
A Float Of Gran Marnier. 

Pacifico

sierra Nevada

sol

stella artois

Tecate light

Tecate, 24oz

Victoria

Bucket of 5 Corona,  
Corona Light or Pacifico

Bucket of 5 Bud or Bud Light


