
Chips & Salsa

Chili Lime Calamari

Red & Green Salsa

Guacamole & Chips

Queso & Chips

Carnitas

Grilled Chicken
Shredded braised pork, diced onions & cilantro 

lettuce, pico de gallo, Monterey cheese 

Burrito de Mariscos
Rice, Beans, Shrimp, Scallops, Fish,
Guacamole, Lettuce, Pico de Gallo

M E X I C A N  K I T C H E N

@LABAMBALBI 

enchilada style 
-Topped with Salsa
& Melted Cheese-  

Red or green- $3
mole- $3.5

California Burrito

Mexican Street Corn

Carne Asada

Al Pastor

Skirt steak tostadas (3)

empanadas   (3)
M i x e d              $ 3 5

$15

$13

Catering Available

$19

La Bamba Burrito
rice, beans,  lettuce, pico de Gallo, sour cream

Rice, Beans, Guacamole, Pico de Gallo & Fries
$13

$12

Burrito de Vegetales
Rice, Beans, Sautéed Peppers, Zucchini & Onions

$19

BURRITOS
Wrapped in a 14in. Flour tortilla or served in a bowl

APPETIZERS

Side of Fra-Diablo

Chicken taquitos (4)
rolled crispy taquitos filled with chicken or cheese topped
with shredded lettuce, sour cream, crumbled cheese 

Fried Pickles  (8 Spears)
Side of Bamba Sauce

corn on the cob, cajun crema, crumbled cheese, tajin

La Bamba Nachos

$8

$19

Wings ala Diabla
Made to order Salsa Diabla .  Side of Blue Cheese & Celery

$19

$16

$8.5

$17
Home-made chilli, melted queso, lettuce, pico de
Gallo, sour cream, crumbled cheese

Mexican Nachos $16
refried beans, jack cheese, pico de Gallo, pickled jalapenos, 
sour cream, guacamole, farm cheese. 
ADD Chicken-$5  Steak-$7  Carnitas-$5.5

$15

TACOS

Fish Tacos (4)
L.B.I’s  #1 fish taco
crispy  white fish, bamba sauce, pico, farm cheese, avocado 

Shrimp Pastor
sautéed shrimp, onions, and pinapples in adobo. topped
with diced onions & cilantro

$19.5

$16

$18

$16

$16

$18

Mexican grilled skirt steak, grilled onions, farm cheese 

Marinated pork, pineapples, diced onions & cilantro 

Chorizo
House- made chorizo, diced onions & cilantro

$16

crispy tortilla topped with guacamole, skirt steak, bamba
sauce, pickled red onions, cilantro & crumbled farm cheese

$19

camarones con coco
valentin’s original handmade recipe
XL butterflied shrimp hand breaded with
coconut, side of raspberry coconut SAUCE

$14

chicken- $14.5                   cheese- $14.5

Beef- $15                         blue crab- $17
*allergy advisory: menu items may contain or come in contact with common allergens, please
let our staff know of any allergies and use your best judgement when consuming our product

3.2% Credit/debit card convenience fee 

ADD Guacamole+ $5

3 per order made with soft-shell corn tortilla

609-342-0815
122 n. bay ave. beach haven n.j. 08008

Surf & turf burrito
rice, beans, Skirt steak, shrimp, guacamole, lettuce, pico de Gallo

$15

El classico 
The brant beach O.g.-- rice, beans, shredded chipotle chicken, farm
cheese, avocado, cilantro, & radishes

$17

brussel sprouts
crispy brussel sprouts, bamba sauce, pico de

gallo, crumbled cheese, avocado

$16

Chicken+5   Steak+6   Shrimp+6.5
 Carnitas+5   Chorizo+5   Al Pastor+5

Chicken+5   Steak+6   Shrimp+6.5
 Carnitas+5   Chorizo+5   Al Pastor+5

SIZZLING FAJITAS

Sauteed peppers, onions & squash. served with Rice & Beans, 3 flour

tortillas, pico, guacamole & sour cream 

S k i r t - S t e a k    $ 3 2            C h i c k e n    $ 2 8
V e g e t a b l e s     $ 1 9             S h r i m p     $ 3 1  

C o m b o       $ 3 2
Skirt Steak & ChickenSkirt Steak, Chicken & Shrimp

-Served with Soup or Salad-



Camarones ala Diabla Rosa’s Chicken Enchiladas

CARNITAS

Carne Asada

Chicken & Cheese

La Bamba Salad

Taco Salad

Carne Asada
Mango Habanero Seafood

Seafood ala Valentina

Horchata 24oz.

ENTREES

Rolled Tortillas stuffed with shreddded chicken. Tossed in your
choice of salsa Verde, Roja OR Mole. Topped with lettuce, sour
cream, farm cheese & avocado. side of Rice & Beans 

$25

**Featured in David Page's "Food Americana" book, Rosa's Mole is
a complex recipe made with chillies chocolate & tons of love. **

Steak Ranchero
12oz. Ribeye topped with sautéed onions, jalapeños,
tomatoes & melted queso fresco. served with Rice & Beans 

$35

Grilled Chicken Platter
Marinated Chicken ala plancha. served with pico de gallo,

queso fresco & sliced avocado. Side of Rice & Beans

$26

-Served with Soup or Salad-

classic Mexican sandwich, with avocado, beans, sauteed
onions & jalapenos, queso fresco served with a side of fries 

TORTAS

BREADED CHICKEN
SKIRT STEAK
CHORIZO
AL PASTOR 

$18
$21
$18
$18
$18

SOUP
Chicken Tortilla Soup

Cream of Poblano Crab

Platanos Fritos
fried sweet plantains, side of sweetned

condensed milk

Churros (4)
caramel stuffed, rolled in cinamon sugar

DESSERTS

Home-Made Tres Leches Cake

$14

$8.5

$9

QUESADILLAS

Carnitas
Shredded Pork, Jalapeños & Onions

Skirt Steak, Peppers & Onions

Shrimp
Seasoned Shrimp

Al Pastor
Marinated Pork & Pineapples

$17

$18

$16

$19

$17

Flour Tortilla. Side of Sour Cream & Salsa

Cheese $12.5

Vegetables
Sautéed Peppers, Onions, Zucchini

$14

Mixed greens, onions, tomatoes, cucumbers, radishes,
crumbled cheese, crispy tortilla strips, side of house
lime vinaigrette 
Chicken- $19           skirt steak- $22         shrimp- $23

crispy tortilla bowl, filled with mixed greens, pico,

guacamole, crumbled cheese, side of lime vinaigrette 
chicken or chilli-$19     skirt  steak-$22        shrimp-$23

South-Western Salad
Mixed greens, corn, black beans, avocado,
tomatoes, onions. side of southwest ranch
Chicken- $19        skirt steak- $22         shrimp- $23

SALADS

Fiesta tropical       $26
choice of blackened tuna or salmon,  mixed
greens, tomatoes, onions, mandarin oranges,
sweet roasted walnuts, house lime vinaigrette

Chicken tinga
shredded chipotle chicken and cheese 

$15.5

pollo a la Valentina
chicken strips sauteed with spanish chorizo, zucchini, peppers,

onions, tomatoes, corn & mixed herbs. served with rice & beans 

$27

chiles rellenos
poblano peppers (2) stuffed with farm cheese battered & pan golden
fried,  topped with guajillo salsa. served with rice & beans

$26

Skirt steak grilled with onions Served on a sizzling
plate with rice & beans, sliced farm cheese,
blistered jalapeno, guacamole & pico de Gallo 

$37

XL Shrimp sauteed with garlic & a mixture of chillies and

sauces that with truely bring the heat, side of Rice & Beans 

Camarones al Ajillo
XL Shrimp sauteed in a garlicky sauce. Side of Rice & Beans

$37

$26

$26

Seared Diver Scallops & XL shrimp topped with a chunky
mango habanero salsa. served over rice & sweet plantains 

Diver Scallops & XL Shrimp sauteed with Spanish
chorizo, zucchini, peppers, onions, tomato, corn &
mixed herbs. Side of Rice & Beans

$39

Jambalaya
Valentin’s famous Jambalaya!- Saffron rice, sliced
chorizo, peppers, zucchini, chicken strips and XL Shrimp

$35

Mojarra frita
Pan golden fried * wole* tilapia  topped with
roasted garlic. side of limes,  rice & beans 

$26

SEAFOOD
-Served with Soup or Salad-

DRINKS

Mexican Sodas

Strawberry Lemonade

Hibiscus iced tea  24oz.

$3.75

$6

$6

$6

margarita mix pitcher  -$16
house-made **non-alcoholic**
choice of mango or lime

nutella empanadas $13
made with peanuts

Chilaquiles
a mexican classic!- Tortilla chips simmered in Red OR Green

salsa, topped with sour cream, red onions, farm cheese,

avocado. over-easy egg & skirt steak. Side of Rice & Beans 

$27

Oli’s Tropical bowl
Blackened Tuna OR Salmon topped with a fresh Pineapple-Mango
Salsa served over rice and mixed greens topped with bamba
sauce, pickled red onions, avocado, radishes & cilantro

$28

Mexican Fried Rice

SIDES
Rice

Tortilla Chips

Beans
Fries

$6

$6

$6
$7

$12oz. Salsa/Sour Cream/Bamba Sauce
4oz. Guacamole or queso $4.5

Diced Jalapenos, Chorizo, Onions, Tomatoes & Cilantro
$15

ADD- Shrimp- $8    Steak- $8    Chicken- $7

Home-made Rice Pudding $7

pint-$9           quart-$17      

pint-$11       quart-$22      

flan $7

margarita glass *non-alcoholic*    $6

La bamba brussels
crispy brussel sproutss, bamba sauce, pico de Gallo,
crumbled cheese 

$14


