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San José Flavors
Two Great Dining Spots Enhance the Culinary Scene in this Art-Consious Community!
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Two restaurants continue to enhance the reputation of the fine dining scene in San José del Cabo.
One, Javier’s, has roots in California and Las Vegas and serves as the cornerstone to the 5-star luxury
resort Cabo Azul. The other is a sister restaurant to one of the most popular dining spots in Cabo,
Nicksan. The Nicksan Palmilla location is managed by Carmen Carbajal, and, like a sister, has its
own personality and identity. They are two more examples why Los Cabos continues to be one of the
great destination dining locations anywhere, attracting people from around the globe.
Nicksan at The
Shoppes at Palmilla
The first-born in a family attracts a lot of
attention on arrival, and continues to hold
favor. But a younger sibling can be just
as special, with enough similarities and
differences to be equally treasured.
The same is true of the Nicksan
restaurants in Los Cabos and the brother and
sister duo who run them. Nicksan Cabo San
Lucas is the original, known for its hip vibe
and long-standing reputation. But Nicksan
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at The Shoppes at Palmilla, the younger
“sibling” by 10 years, has its own distinctive
atmosphere.
In many ways these restaurants are like
the brother-sister duo who run them: Angel
and Carmen Carbajal. There are many
similarities, including the superb concept
and menu perfected by Angel. But there are
differences that make it worth visiting each
location.
“It’s impossible to separate us because
it is a symbiosis,” explains Carmen, who
manages the newer restaurant at Palmilla but

is actually the eldest sibling in their family
of 10 children. “The food is the same. The
prices are the same. The difference is the
atmosphere and the guests.”
The location near the residential areas of
Palmilla and Querencia makes it a perfect
spot for homeowners to linger and enjoy a
high-quality meal and fine wine in an elegant
atmosphere. A quick trip across the bridge in
a golf cart is how many of the regulars savor
a weekly tradition of dining at the restaurant.
It’s also close to San José del Cabo, and
draws those from farther afield who want to

make the trip and enjoy the Nicksan menu
with a different ambiance.
“The Cabo location is more trendy with a
younger clientele,” Carmen says. “The food
is a prelude to a party or a night out for those
who want to see and be seen. Here, we have
an older clientele. People know each other.
It’s more like a neighborhood.”
Guests can also sit overlooking the ocean,
the nearby golf course, or dine outside on
the newly renovated patio, while still feasting
on menu favorites like the top-rated tuna
tostada, a delight of yellowfin tuna belly,

served on a rice cracker tostada, with sliced
avocado, habanero, infused red onion and
sesame seeds.
“This is a great location,” she continues.
“It’s close to San José del Cabo. It’s in the
middle of the golden stretch of the corridor
between the two cities. It’s safe and quiet.
The plaza is one of the best in Los Cabos.
It’s not too big, there’s plenty of parking. It’s
nestled among The Shoppes at Palmilla. You
can see the golf course and the ocean.”
The view is one component of the
restaurant that makes it special, along with

(ABOVE AND BELOW) | Bubbly champagne bottles.
Tiramisu Matcha. Makis NK style. Oyster Ponzu.

the stylish but comfortable decor. There’s also
the outdoor space, once intended for events
but renovated during the Covid pandemic to
accommodate spacing rules. Finished in early
2021, the patio now allows the restaurant to
Continued on next page

CABO LIVING • 101

(ABOVE AND BELOW) | Futame-Age. Briefing time.
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offer half its tables outdoors in a cozy setting,
surrounded by greenery and taking full
advantage of the great Los Cabos weather.
“The crisis gave us a chance to create
something new,” Carmen says. “A difficult
situation requires resilience, and the
understanding that it’s time to make a
change.”
The Covid pandemic was devastating to
the tourism and hospitality industry, but
Carmen was able to find a silver lining.
When warning came that the restaurants
would likely have to close, Nicksan prepared
for a new type of service: large-scale delivery.
Figuring out the logistics of keeping hot

food hot and cold food cold over a large
service area was one piece of the puzzle.
The other was taking the orders each day,
something Carmen did herself. In doing so,
she re-connected with many customers.
“I used to say, to be in the restaurant
industry you need two ingredients in you: a
little bit of crazy and a lot of passion.”
Carmen and Angel share that passion,
along with an affection for Los Cabos that
they have shared for 40-plus years. Carmen
followed her brother from Michoacán on
the mainland, arriving two years after Angel
came to Los Cabos in 1978.
Angel’s friendship with the Japanese chef

Masayuki Niikura led to a partnership that
created the legendary original Nicksan in
1994, followed by this second location in
2005. The culinary blend of Japanese, Nieki
(Peruvian people of Japanese heritage) and
the seafood and Mexican flavors of the Baja
make for a dining experience like no other.
The first Japanese restaurant in Los
Cabos still serves the favorite standards:
California rolls and tempura, among others.
But the “Beyond Sushi” concept means
there’s much more.
Japanese menu items feature ingredients
imported from Japan: Yellowtail Sashimi
with curry oil and ponzu sauce is one.

There are specialties of Angel’s creation,
highlighting Mexican ingredients: Sashimi
Serranito with the fresh catch-of-theday and serrano chile pepper sauce, for
instance.
At Nicksan, the fish really is the star of
the show, with some changes depending on
the season. Octopus, lobster, wahoo, red
snapper, shrimp, scallops, crab, tuna…and
a dazzling blend of sauces with flavors that
melt in your mouth.

(ABOVE AND BELOW) | Selected Seafood. Shaking &
sharpening. Serving Japanese beer. Rainbow roll. Mix
Tempura. Crunchy Calamari hand roll.

Continued on next page
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(ABOVE) | Shibasu Coriander. Summer Cocktails. Royal
tasty dessert.

There’s also the opportunity to let the
servers at Nicksan choose the dishes,
bringing out unique platters not seen on
the menu. There’s the Nate-shi-o or shrimp
ceviche with green apple and mint; or
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Futame Age, the “bird’s nest” of shrimp,
scallops and sweet corn, gratinated and
served with wasabi mayonnaise.
“The first-time visitor at Nicksan should
get the tasting menu,” Carmen says. “Try
a sampling of different sashimi dishes and
different rolls.”
The menu also allows for those who don’t
have a taste for the “raw fish” of sushi and
sashimi, like the pan-fried spicy fish, or
a salad with grilled chicken. But when in
Rome….
“We have many clients that start out like
that - they won’t eat raw fish,” Carmen says.

“Surprisingly, the first time they try it, they
become lovers of it.”
It’s not surprising when you bite into a
Nicksan menu item. The freshness and the
flavors combine for a tastebud encounter
that needs to be experienced. Add to that an
enviable drink menu, wine pairings, and an
elegant but homey vibe, and it’s worth the
trip to visit the younger “sibling” at Nicksan
Palmilla.
Nicksan
Las Tiendas de Palmilla, Local 116
Phone: (624) 144-6264
Website: www.nicksan.com

Javier’s Los Cabos
Cabo Azul Has Undergone Some Extensive
Rebranding Over the Past Two Years,
Including the Refurbishing of Their
Signature Restaurant Javier’s.
Cabo Azul, the architecturally-striking
resort located on the beach in San José del
Cabo is currently celebrating its fifteen
year anniversary, and over the past several
years has been going through a process of
upgrading and rebranding the property’s
already prestigious amenities.
“We have very successfully reopened the
entire destination after going through an
extensive rebranding process. This property

has its own personality, and we have been
careful to preserve that, but have also made
a number of changes here that enhance the
resort, including changes to ensure safety for
everyone on the property,” explains General
Manager Sebastien Arnaud. “Javier’s, our
signature restaurant, has been a project
that’s taken nearly three years, and with
the attention to detail you can see why. All
of the materials used in the remodel – the
wood designs, furniture, sculptures, art and
leatherwork - were sourced in Mexico. Music
is also a large part of the ambience here, and
we have invested in a high quality sound
system and curated musical selections that

put diners in the right mood even before they
are seated.”
Javier’s has been part of the Cabo Azul
experience since day one fifteen years ago. In
that time its developed a devoted following
who appreciate the elevated Mexican cuisine,
exemplary service and iconic views of the
Sea of Cortez directly in front of the outdoor
dining area.
Javier’s is part of a family of restaurants
that Mark Post and Javier Sosa, co-founding
owners, originated in Laguna Beach in 1995.
Continued on next page
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(ABOVE AND FAR RIGHT) | THIS PAGE: Puerto nuevo
tacos. OPPOSITE PAGE: Javier´s signature Margaritas.
Javier´s outdoor terrace. Guacamole, chips & salsa.
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Javier’s, with its trademarked “Finest Foods
of Mexico” slogan, offers upscale, authentic
Mexican cuisine to an enthusiastic southern
California and Las Vegas clientele. That
model has been successfully translated to
other locations, including Javier’s at Crystal
Cove in Newport Beach, Javier’s at the
Aria hotel in Las Vegas, Javier’s in Irvine
Spectrum, Javier’s La Jolla, Javier’s Century
City, and the one we’re visiting now.
Mark Post originally owned the land
where Cabo Azul is located and developed
the resort, with designer Dodd Mitchell
supplying the vision and unique architectural
style some fifteen years ago. It’s a look that,
if this was being covered by Architectural

Digest magazine, would get high marks for
its innovation and style alone.
With Javier’s a success story in southern
California, it only made sense that Cabo
Azul would be a perfect fit for a Los Cabos
version of the popular restaurant. Dodd
Mitchell was also put in charge of the
redesign, and seating capacity was increased
by about 25%, with room for 150 diners
inside, another 80 seats available in the
Marcos Room for private parties and events,
a newly-designed Javier’s Bar, and outdoor
service amenities like a grilling station added
to their spacious outside deck. There’s also
an outdoor seating area in their restaurant
garden which can be reserved for special

occasions like birthdays and anniversaries.
But, as great as it looks – or sounds - no
restaurant is going to be successful unless it
has welcoming service and great food coming
out of the kitchen, and Javier’s delivers on
both counts. If you’re familiar with Javier’s,
having visited their other locations, then
you know how satisfying the menu choices
can be. But the Los Cabos location has an
advantage over those sister restaurants in
that it has the freedom to explore the wealth
of fresh local ingredients and seafood so
plentiful in southern Baja.
With the music already putting us in the
mood, the smell of the sea coming in off the

nearby water, and the aroma of grilling meats
wafting through the area, it’s easy to work
up an appetite here in short order. “We’re
very proud of the fact that we make all the
key ingredients – including moles, salsas,
and other key sauces – on a daily basis,
never refrigerating anything overnight,” says
Chef Enrique Rodriguez. The staff has also
made the farm-to-table concept central to
their menu, with an onsite kitchen garden
supplying much of the herbs and vegetables
used in their dishes.
Continued on next page
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(ABOVE, BELOW AND FAR RIGHT) | THIS PAGE:
Margarita de Piña. Antojitos de la Baja. Javier´s Brunch
Favorites. OPPOSITE PAGE: Pollo Rostizado. Queso Fundido.
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Settling in, you’ll want to start out
with one of their signature margaritas, in
versions that include tamarindo, jalapeno
and cucumber, which are superb in any form
and are bolstered with Don Julio Silver as
the house tequila. Javier’s takes its tequila
seriously and has a 10-year project with the
Don Julio family coming to fruition this
year with a number of Reserva de Javier’s
Tequilas, all certified by Mexico’s Consejo
Regulador del Tequila, launching fall of
2022. Javier’s Reserva de Tequila will be
available both in the U.S. and Mexico.
Since this isn’t your typical chips and salsa
place, you’ll want to try an appetizer that

celebrates the fresh local seafood, like the
aguachile verde, with shrimp, lemon, Persian
cucumber, extra virgin olive oil and serrano
chiles to get your taste buds on high alert.
There are also a variety of ceviches, and their
Trio de Ceviches with pescado camaron,
and pulpo will give you an introduction to
some of the fresh local seafood bounty in a
refreshing bath of lime juice. There is also
a selection of salads on the menu, with the
Javier’s Chopped Salad being an ongoing
favorite, and some small plate antojitos if
you’d like to sample the tacos, empanadas,
queso fundido and their classic guacamole.
The strength of the menu at Javier’s is the

variety of seafood dishes to choose from. If
it’s your first time here, you’ll want to try the
seafood enchiladas, a tandem of enchiladas,
stuffed with shrimp and crab, sautéed in
garlic and onions, covered in a tomatillo
sauce, garnished with avocado slices and sour
cream. It’s a classic, but also innovative, with
the freshness of the tomatillo sauce adding
a vegetal base to the richness of the plump
portion of seafood cased in homemade
tortillas. Another favorite, and one that you
won’t find at other Javier’s locations, is their
Enchiladas Pueblo, two lobster enchiladas
sautéed in garlic butter, covered in a
tomatillo sauce topped with red onion. With
their ocean fresh taste, homemade sauces and

artful presentation, these seafood dishes can
hold their own with any similar dish in the
world.
Those with bigger appetites will want to
opt for Javier’s signature dishes, the Cabo
Azul plate, which includes a lobster enchilada
in a light, creamy pasilla sauce, a grilled chile
relleno stuffed with shrimp and crab topped
with cotija cheese and a shrimp taco on a
flour tortilla prepared Ensenada style. It’s
everything you could ask for in a medley of
Mexican seafood flavors.

Continued on next page
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Aguachile. Tostada de pulpo. Javier´s outdoor terrace.
OPPOSITE PAGE: Javier´s dinner favorites. Antojitos de la
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Although the local seafood is prominently
featured here, rest assured that if you’re a
meat lover, Javier’s also has you covered.
A particular crowd-pleaser is their Tablita
tray, a spread designed for two people that
includes carne asada, grilled chicken and
carnitas served on a wooden board with rice,
refritos, jalapeños, fresh salsa, guacamole,
poblano peppers and fresh warm tortillas so
that diners can create their own tacos.
The menu at Javier’s is deep and authentic,
so you’ll want to work through some of the
selections on repeat visits. No matter what
your preference, be it carnitas, the catch of
the day, or grilled chicken, each of the dishes

coming out from the kitchen is a time-tested
classic and absolutely memorable long after
the first bite.
We haven’t even mentioned one of the
key draws at Javier’s, the outside deck that
fronts the Sea of Cortez and offers more
space for patrons to enjoy and indulge.
There’s space outside to simply relax and
enjoy conversation around the fire pit,
and also space for about 150 people for
wedding and special events. “During the
remodel we’ve added an outdoor kitchen
and barbeque grill that comes in handy
for those events, and also for what may be
the signature event at Javier’s – our weekly

Sunday Brunch,” explains Javier’s Director
of Operations Nicolas Ramirez. In an area
that has Sunday brunches at hundreds of
hotel and resorts, Javier’s stands out as one of
the most inviting and affordable offerings in
Los Cabos, and the selection of drinks and
dining options seems never-ending. There’s a
large selection of charcuterie with imported
cheeses, prosciutto and other cured meats, a
Mexican station serving authentic tamales, al
pastore, lamb, pork, and beef tacos, plenty of
fresh guacamole, a sushi bar with a variety of

impeccably fresh sushi, and a barbeque grill
putting out smoke from grilling meats. It’s
all presented on the outside deck, where they
can accommodate up to 250 people on any
busy Sunday.
Visiting Javier’s may be like visiting an
old friend, but the location in San José del
Cabo is something special. With its complete
renovation, enhanced décor, expanded menu
and inspiring views, Javier’s is like the old
friend with a new perspective that you’ll
want to spend time with again and again,

often surprising you with a new point of view
and their take on classic Mexican cuisine.
And, of course, no one ever tires of the scenic
view that makes this location one of the most
desirable in the world, a place that’s so easy
to settle into and so hard to leave.
Javier’s
Cabo Azul Resort
Paseo Malecon S/N, Lote 11 Fonatur
San José del Cabo, BCS
Web: https://www.javiers-cantina.com/los-cabos
Reservations: 866-216-2226
El Fin!
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