
Mid-Town  Cuisine

Welcome to Octopus Baja Cevicheria + Oyster Bar

a premier modern Mexican seafood destination in Midtown Sacramento. Our menu is a vibrant celebration of BajaMed 
cuisine, blending the freshest seafood with flavors from Mexican, Peruvian, Asian, and broader Latin traditions.

Indulge in an array of dishes, from raw oysters and clams to red and green shrimp aguachiles, seafood cocktails, 
and unique creations like tuna and scallop tostadas with guajillo chile mayo and ponzu, or octopus carpaccio 

with capers, parmesan, and arugula. Our drink selection features sparkling wines, mezcal, tequila, sake, craft beers, 
and wines from top Mexican winemakers in Napa Valley and Baja California, with expertly suggested pairings 

to enhance your dining experience. 

We invite you to embark on a culinary journey 
that captures the vibrant essence of Baja California.

order online at octopusbaja.comt t



Open M
ondays, Open Sundays, Open Everyday

    |   Monday - Thursday 11 am-3 pm & 5 pm -9 pm    |   Friday-Saturday 11 am -10 pm    |   Sunday 11 am-7 pm
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Birria Short Ribs  |  $40 
Nantes carrot purée, local micro greens, scallops, 

Cotija cheese, pickled onions. 
Pulpo de Baja $ market price 

Braised octopus, house made coconut cream, chive oil, mango salsa, seaweed salad.
Citrus Miso Glazed Salmon  |  $30 

Garlic confit potato, charred broccoli, Mango pico.
Roasted Seasonal Mushroom (vegetarian)  |  $24 

Seaweed salad, house coconut cream, chive oil, Yukon gold potatoes.
Gulf Shrimp Tacos  |  $17.5 

Aleppo seasoned pan seared shrimp, mango salsa, avocado smash, chive oil.
Mahi-Mahi Tacos  |  $19.5 

Mahi-mahi, salsa verde, avocado smash, aleppo with house pico di gallo.
Baja Arrachera  |  $33  

Marinated skirt steak, refried beans, elote, chimichurie, gulf prawns.
Add Corn on the Cob $10

Baja Blue Fin*  |  $25 
Chorizo, roasted corn, chives.

Roasted Split Red Snapper  |  $45 
Salsa verde, salsa molcajete, chive oil, fresh lime juice , local micro greens.

Only when available. 

Entreés

Starters S oups & Salad s
Wild Caught Blue Fin Tostada*  |  $18� 
Chipotle aioli, chive, micro greens.
Wild Caught Mahi-Mahi Agua Chile*  |  $17 
Mahi-mahi, serrano, lime, micro greens, seaweed salad.
Scallops  |  $22� 
House coconut cream, cilantro oil, seaweed, Baja salt.
Baja Clams  |  $17 
Sapporo, chorizo.
Baja Camarones Crostini  |  $14 
Roasted shrimp, chorizo infused sapporo butter.
Shigoku Oyster Shooters   |  $3.5 each  
Chive oil, salsa molcajete, salsa verde, local micro greens.

Sopa de Temporada  |  $9 
Rosemary, garlic, chorizo, heirloom butternut squash.
Caesar Salad  |  $12 
House Cesar dressing, parmesan cheese, black pepper  
Chile rubbed sourdough baguette. 
Add Baja Shrimp $7, Chicken $5 or Boquerones $5

Spicy Caesar Salad  |  $12 
house Fresno infused Cesar dressing, roasted corn,  
cotija cheese, local red crisp lettuce. 
Add Baja Shrimp $7, Chicken $5 or Boquerones $5
Farmers Market Salad  |  $14.5 
Local strawberries, mint, red crisp lettuce, pistachio 
cotija cheese, local raspberry champagne vinaigrette.

~Dinner  Menu~
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**** Served raw or undercooked or contains raw or undercooked ingredients.****

Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of food borne illness 

especially if you have certain medical conditions.

Brown Butter Cake  |  $12.5 
raspberry foam, mango puree.

Seasonal Ice Cream  |  $8
Pistachio Gelato (please ask server)  |  $11.5

Crème Brûlée Cheesecake  |  $14 
Strawberry vanilla jam, basil oil, 

farmers market strawberries 
Dulce de Leche  |  $12.5 

Caramel-infused cake, caramel pearls garnished 
with coconut cream and raspberries.

Desserts




