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Los Cabos, Baja Cali Sur


	INTRODUCTION


Los Cabos (The Capes) is one of Mexico’s most beautiful and exclusive destinations. It lies on the southernmost tip of the Baja California Peninsula, 220 kilometers (136 miles) south of La Paz. The climate is warm throughout most of the year, with an average temperature of 26º C (79º F). The cities of San Jose del Cabo and Cabo San Lucas is the stretch that makes up Los Cabos, the stretch between the two is referred to as The Corridor. San Jose del Cabo has an authentic feel with it’s main square, a pretty and picturesque spot to enjoy an ice cream made with seasonal fruits. There is also San Jose Church, an old mission. Cabo San Lucas is known for it’s lively beaches, nightlife great restaurants and marina. 
Los Cabos has excellent beaches lining the final 80-kilometer (50 miles) stretch of the peninsula. Thanks to their unparalleled beauty, the beaches of Los Cabos are one of the main attractions of this destination. Quiet and with their own unique characteristics, they are excellent places to do water sports, and if you don’t have the necessary equipment and gear, most beaches offer rentals.

During the winter In Los Cabos you can admire one of the most beautiful natural phenomena to occur on Mexico’s coasts: the courtship, mating and birth process of the gray whale. During peak summer months, Magdalena Bay is perfect for scuba diving, kayaking, sportfishing, also to enjoy a romantic getaway on a pristine beach as you gaze out onto El Arco, a rocky arch formation is considered a landmark of this destination. Los Cabos unites together the waters of the Pacific Ocean and the Sea of Cortez (also called the Gulf of California). UNESCO declared 244 islands and protected areas of the Sea of Cortez a World Heritage Site.

A 33-kilometer highway, called the Corredor Turistico, stretches from San Jose del Cabo to Cabo San Lucas. Along the highway, you’ll find world-class hotels with top-notch restaurants, which have been known to lure a fair share of celebrities. Los Cabos is an unforgettable experience for the entire family thanks to its championship golf courses, excellent sportfishing and gorgeous beaches offering quality services.
	RESTAURANT SUGGESTIONS


	Edith’s Restaurant
	   Seafood & Steaks

	Location: Camino a Playa Médano, Cabo San Lucas
	   Phone: 624/143-0801

	Reservations:  Essential 
	Prices: $$$$
	   Credit Card:  Yes

	Prices may seem over-the-top and reservations hard to come by, but once you sit down at one of Edith Jiménez's cheerful tables, you will see you're not only paying for an exquisite meal, but also for the time of your life. Lanterns light the open-air way for highly trained waiters.. No detail is overlooked and, without exception, everyone in the house is in full celebration mode. While the lobster, shrimp, seafood, and steak combinations are worth every last peso, the grilled tuna is beyond compare. And if Mexican food is what you crave, both the Tampiqueña and the Pancho Villa offer a magnanimous sampling of some of Mexico's most prized traditional dishes, which are abundant enough for two, especially when kicked off with the squash-blossom quesadillas or a Caesar salad..


	Nick-San
	   Japanese & Sushi

	Location: Blvd. Marina, Plaza de la Danza, Cabo San Lucas
	   Phone: 624/143-4484

	Reservations:  Recommended 
	Prices: $$$
	   Credit Card:  Yes

	Dare we make such a claim? Nick San may very possibly be Cabo San Lucas's top restaurant. Owner Angel Carbajal is an artist behind the sushi counter (and also has his own fishing boats that collect fish each day). A creative fusion of Japanese and Mexican cuisines truly sets his masterpieces apart. The sauce on the cilantro sashimi is so divine that diners sneak in bread to sop up the sauce (rice isn't the same). You can run up a stiff tab ordering sushi. The mahogany bar and minimalist dining room are packed most nights, but the vibe is upbeat, and many diners eat here so frequently they've become family friends. There's also a second Nick San on the Corridor in the Tiendas de Palmilla shopping center. Reservations are recommended, especially on weekend nights and during high season. 


	Marisquería Mazatlán
	   Seafood

	Location: Mendoza at Calle 16 de Septiembre, Cabo San Lucas
	   Phone: 624/143-8565

	Reservations:  Not Necessary
	Prices: $$
	   Credit Card:  Yes

	The crowds of locals lunching at this simple seafood restaurant are a good sign—as are the huge glass cases packed with shrimp, ceviche, and other seafood cocktails. You can dine inexpensively and quickly on wonderful seafood soup, or spend a bit more for tender pulpo ajillo (marinated octopus with garlic, chilies, onion, and celery) and have some fun people-watching as you eat.. Sunday afternoons are especially busy (and especially fun).


	Pitahayas
	   Asian

	Location: Sheraton Hacienda, Hwy. 1, Km 10, Corridor
	   Phone: 624/145-5000

	Reservations:  Not Necessary
	Prices: $$
	   Credit Card:  Yes

	In this elegant niche above the beach in the resort community Cabo del Sol, chef Volker Romeike blends Thai, Polynesian, and Chinese ingredients into artful, award-winning Asian fusion. He matches lobster with a vanilla-bean sauce, scallops with a sweet chili glaze, and the catch of the day with a Thai curry sauce. Soft jazz plays in the background, and the service is impeccable. The restaurant has been enlarged with a terrace and lounge, and now seats up to 500. Pitahayas offers one of the largest wine selections in all of Mexico and, speaking of wine, the restaurant was awarded the Wine Spectator's Award of excellence for the second year in a row in 2007. 


	Mi Cocina
	   Mexican Contemporary 

	Location: In the Casa Natalia hotel, Mijares, San Jose Cabo
	   Phone: 624/143-8565

	Reservations:  Not Necessary
	Prices: $$$
	   Credit Card:  Yes

	Widely appreciated as one of Los Cabos's finest, Mi Cocina doesn't rely solely on the romance of its setting -- the food is superb, creative, and consistently flavorful. Notable starters include steamed baby clams topped with a creamy cilantro sauce and served with garlic croutons, or a healthy slice of Camembert cheese, fried and served with homemade toast and grapes. Among the favorite main courses are the baked baby rack of lamb served with grilled vegetables, and the Provençal-style shrimp served with risotto, roasted tomato, basil, and cilantro-fish consommé. Save room for dessert; choices include their famous chocolate-chocolate cake and a perfect crème brûlée. The full-service palapa bar offers an excellent selection of wines, premium tequilas, and single-malt Scotches. Be adventurous and try one of their special martinis -- like the Flor de México, an adaptation of the cosmo, using jamaica (hibiscus-flower infusion) rather than cranberry juice. Closed Tuesday.


	Casianos
	   Electic 

	Location: Bahia de Palmas, Plaza del Mar,San Jose Cabo
	   Phone: 624/142-5928

	Reservations:  Recommended
	Prices: $$$$
	   Credit Card:  Yes

	A colorful interior of bold red and blue stripes, with strong graphics, and a very chic decor beguile you as you enter this inventive restaurant. "No menu, no rules" is the way they describe the "spontaneous cuisine" dining experience you're about to enjoy here. If you're the open-minded type, and something of a trusting and adventurous eater, you'll enjoy this restaurant, which is full of surprises. Give yourself up to top chef Casiano Reyes, who's worked at Las Ventanas and El Chilar, among other Los Cabos top eateries. Your waiter will provide you with a general list of ingredients available for the day, such as Brie, goat cheese, heirloom tomatoes, shrimp, lobster, scallops, snapper, prime beef fillet, and foie gras. Then give them an idea of your tastes, and let them create the perfect surprise dish. Five-course meals and food-wine pairings are the specialties. Reservations are strongly recommended.


	Don Emiliano 
	   Electic 

	Location: Bulevar Mijares 27,San Jose Cabo
	   Phone: 624/142-0266

	Reservations:  Recommended
	Prices: $$$
	   Credit Card:  Yes

	If years of queso dip and fried chimichangas have framed your vision of Mexican food, be prepared for your world to come crashing delightfully down. Sparkling seasonal menus rooted in such Mexican traditions as Day of the Dead and Independence Day bring rare mole sauces and stuffed chiles drenched in walnut-cream sauce and pomegranate seeds (chile en nogada), while traditional staples such as flavored tamales and grilled farm cheese atop roasted tomatillo salsa grace the menu on a regular basis. A uniquely extensive Mexican and imported wine list and ample supply of fresh-mint mojitos paired with the warmth of the staff and perfect portions ensure a festive evening that will change the way you view Mexican food. One of the few female chefs in the Los Cabos area, Margarita Carrillo de Salinas is often also recognized as one of the top chefs in all of Mexico.  For nearly a decade, Chef Margarita has been the official gala chef for the Mexican government, which means she travels the world preparing gourmet Mexican fare for heads of state, while her son, Angel, holds down the fort with such graciousness and culinary perfection; it must be a secret family recipe. Try the tasting menu or create your own, but whatever you do, don't miss the queso corazón to start.


