
Los Cabos Restaurant Picks: 
Must-Book Tables & Chef-

Driven Menus




A cork sighs open somewhere on a cliff, waves breeze against the 
rocks, and pelicans glide at eye level during Cabo’s golden hour, which 
seems choreographed. Travelers are therefore obsessed with locating 
the ideal Los Cabos restaurant—the type of table where the cuisine, the 
service, and the view all work in harmony. From cliffside landmarks to 
farm-to-table hideaways and toes-in-the-sand hangouts, think of this as 
your insider’s field guide to the most dependable rooms for 2025–2026.


How to Use This Guide

To help you match the moment to the mood, each entry has quick-
glance tags: Best for, Reserve, Neighborhood, and Price. Make 
reservations weeks in advance during busy times if you want to dine at 
a Los Cabos restaurant at sunset. Don’t be afraid to ask for seats that 
are protected from the wind.


https://hauteretreats.com/mexico-luxury-villas-for-rent-and-resorts/los-cabos-villas/


Where to Eat by Area (a map in words)

▪ Cabo San Lucas (Marina & Médano): Beachy, lively, and walkable. 

You’ll love this place if your ideal evening consists of a meal while 
dining on the beach and then live music.


▪ The Tourist Corridor (Cabo del Sol → Chileno → Palmilla) features 
elegant dining areas and first-rate service along with breathtaking 
views of the Sea of Cortez.


▪ Think farm suppers under the stars in San José del Cabo (Art 
District & Puerto Los Cabos), which boasts garden-driven flavors, 
artisan cocktails, and cobblestone charm.


Editor’s Picks: The 15 Best Tables (2025–
2026)

Cliffside & Oceanfront Icons

▪ With lantern-lit terraces carved into the rocks, El Farallón (Waldorf 

Astoria, Pedregal) is a sea-to-table ritual situated above the surf. 
For proposals and anniversaries, consider this the best Los Cabos 
restaurant. Ideal for: significant events. Make a reservation for two 
to four weeks (longer for holidays). Pedregal is the neighborhood. 
Cost: $$$$.


▪ Sunset Monalisa (Misiones): a stage-right view of Land’s End 
combined with Mediterranean technique and Baja sunsets. The 
evening is built around golden hour and the silence that ensues at 
this Los Cabos restaurant. Ideal for: celebrations and date nights. 
Two to three weeks are reserved. Misiones is the neighborhood. 
Cost: $$$–$$$$.


▪ Enrique Olvera’s coastal dialogue between Mexico, Peru, and 
Japan takes place in a minimalist setting with an abundance of 
flavor at Manta at The Cape (Misiones). Curiosity is rewarded at 
this considerate los cabos restaurant. Ideal for: foodies. Set aside: 
1-2 weeks. Misiones is the neighborhood. Cost: $$$–$$$$.


▪ Tiered terraces over the rocks, freshly caught seafood, and a wave 
serenade can be found at Cocina del Mar (Esperanza, Auberge). 
This Los Cabos restaurant offers a sense of ceremony for those 
who cherish memories. Ideal for: romance and intimate 
gatherings. Set aside: 1-2 weeks. Corridor is the neighborhood. 
Cost: $$$–$$$$.




▪ Three stories above blue water, a raw bar, and modern Baja 
cuisine that honors tradition without replicating it are all features of 
COMAL (Chileno Bay, Auberge). With a laid-back vibe, this Los 
Cabos restaurant is elegant. Ideal for: sophisticated casual and 
friends’ night. Set aside: 1-2 weeks. Chileno is the neighborhood. 
Cost: $$$–$$$$.




Farm-to-Table & Garden-to-Glass

▪ House-grown produce, brunches during the day, and the glow of 

the evening are all features of Flora’s Field Kitchen (Flora Farms). 
A North Star and a must-visit Los Cabos restaurant for daytime 
decadence, the farm that started a movement is still operating. 
Ideal for: brunch enthusiasts and families. Set aside: 1-2 weeks. 
Ánimas Bajas is the neighborhood. Cost: $$–$$$.


▪ Recognized by the Michelin Guide for its sustainability philosophy 
and serious bar craft, Acre Restaurant (Ánimas Bajas) is a palm-
canopy haven. With plates that feel both contemporary and 
grounded, this Los Cabos restaurant strikes a balance between 
jungle-cool design. Ideal for: those who enjoy cocktails and 
design. Set aside: 1-2 weeks. Outside of San José is the 
neighborhood. Cost: $$–$$$.


▪ Seasonal menus and vintage charm can be found at Los 
Tamarindos (Ánimas Bajas), a 19th-century farmhouse 
transformed into an organic farm and cooking class destination. 



This Los Cabos restaurant is like a love letter to the land if you 
value provenance. Ideal for: travelers who have a voracious 
appetite. 3–7 days are reserved. Outside of San José is the 
neighborhood. Cost: $$–$$$.


▪ San José del Cabo’s Don Sanchez is a modern Mexican 
restaurant located in the Art District. It usually takes a brief break 
in September and resumes in October; make sure to check the 
dates when making your plans. For mezcal pairings and tasting 
menus, this Los Cabos restaurant is a favorite. Ideal for: 
contemporary Mexican culture. Reserve: 1-2 weeks during the 
season. Centro San José is the neighborhood. Cost: $$$.




Chef-Driven Hotel Restaurants

▪ Agua (One&Only Palmilla) — light, Baja-inspired dishes in a 

pavilion with a sea view that is like a breath of fresh air. This is the 
place to go when families request a classy yet casual los cabos 
restaurant. Ideal for: multigenerational gatherings and lengthy 
lunches. Set aside: 1-2 weeks. Palmilla is the neighborhood. Cost: 
$$$–$$$$.


▪ SEARED (One&Only Palmilla) — A glass-walled meat cellar 
featuring wood-fired steaks and fresh seafood, elegant and 
joyous. Carnivores can enjoy a traditional Los Cabos restaurant 



that still honors the seasons. Ideal for: anniversaries. Set aside: 
1-2 weeks. Palmilla is the neighborhood. Cost: $$$–$$$$.


▪ Miso cod and toro meet Pacific breezes and expansive sunsets at 
Nobu Los Cabos (Pacific side), a cult favorite in a coastal setting. 
For fans of Japanese-Peruvian cuisine, Los Cabos restaurant is a 
must-visit. Ideal for: followers. Set aside: 1-2 weeks. Diamante is 
the neighborhood. Cost: $$$–$$$$.




Mexican Classics & Institutions

▪ Edith’s (Médano) — heartfelt service, Guerrero-meets-Baja 

recipes, and candlelit palapas. A storied Los Cabos restaurant 
that never ceases to amaze with its latest offerings. Ideal for: first-
timers and date nights. Set aside: 1-2 weeks. Médano is the 
neighborhood. Cost: $$$.


▪ The Office on the Beach (Médano) — From breakfast to dinner 
while keeping your toes in the sand; vibrant during the day and 
joyous at night. The fundamental Los Cabos restaurant custom for 
many families is this. Hold: a few days. Médano is the 
neighborhood. Cost: $$–$$$.


▪ Los Tres Gallos (Cabo & San José): This perennial favorite is made 
with local recipes, such as mole and pozole, and courtyard 
romance. Salsas are important at this authentic Los Cabos 
restaurant. 3–7 days are reserved. Centro is the neighborhood. 
Cost: $$–$$$.


▪ With its open-air rooms overlooking Land’s End, Hacienda Cocina 
& Cantina (Hacienda Beach Club) is a picturesque location for 

https://edithscabo.com/


classics done right. For groups and golden hour pictures, a 
dependable Los Cabos restaurant. 3–7 days are reserved. 
Médano is the neighborhood. Cost: $$–$$$.




Sushi & Nikkei

▪ Serrano-laced sashimi coexists with immaculate nigiri at Nicksan 

(Palmilla & Downtown), the original sushi establishment that 
combines Japanese craftsmanship with Baja catch. For raw-bar 
fans, this is a must-try Los Cabos restaurant. Ideal for: lovers of 
sushi. 3–7 days are reserved. Palmilla + Centro is the 
neighborhood. Cost: $$–$$$.







Best by Category (Quick Picks)

The top four restaurants to reserve when “sunset” is the keyword are El 
Farallón, Sunset Monalisa, Manta, and Cocina del Mar. Start here for a 
Los Cabos restaurant that will turn heads during prime time.


Top Farm-to-Table: Acre, Los Tamarindos, Flora’s, and (seasonally) Don 
Sanchez—all of which combine atmosphere and terroir. These are the 
cornerstones of a produce-first Los Cabos restaurant.


Top Picks for Swimmable Beach Access: SUR Beach House on 
Médano and COMAL at Chileno—barefoot days that conclude with 
starlight. Each serves as a laid-back family-friendly los cabos 
restaurant.


Celebrations & Party-Vibe: Mamazzita, Taboo, and Rosa Negra are 
lively venues with DJs and performances. This trio is perfect for a 
celebratory Los Cabos restaurant on the beach.


Steak & Fire: SEARED at Palmilla and Ardea Steakhouse at Nobu—fire-
kissed desires satiated. Book one of these for a steak night when you 
want a serious Los Cabos restaurant.




On-the-Sand: SUR Beach House and The Office are the quintessential 
tables where the tide serves as your background music. Pick a Los 
Cabos restaurant that best suits your schedule.


Sushi/Nikkei: Nicksan and Nobu—two viewpoints, one delectable 
argument. If raw fish is your favorite food, Los Cabos Restaurant is a 
good choice.


Reservations & Timing: How Far Ahead to 
Book?

If you want a front-row sunset, reserve it three to six weeks in advance. 
Peak months (December to April) and holiday weeks will occupy the 
cliffside icons first. May–June and October–November are the friendlier 
shoulder seasons; one to two weeks usually works. Although some 
venues shorten their hours, summer (July–September) is a quieter time. 
Check the day of and ping the host again if the swell surges or the wind 
changes. Arriving early guarantees better lighting and better tables at 
any marquee Los Cabos restaurant at sunset.


Dietary Needs & Kids

Garden-driven kitchens (Flora’s) and polished rooms (COMAL, Nobu) 
frequently offer vegetarian, vegan, and gluten-free options. At The 
Office and Hacienda Cocina, families can find space; make reservations 
in advance for children’s menus, high chairs, or quieter areas. Another 
reason to pick a reputable Los Cabos restaurant is that most teams are 
very accommodating when you message them in advance.







Three Perfect Evenings (Mini Itineraries)

▪ Romance & Sunsets: Claim your cliffside moment at El Farallón, 

Sunset Monalisa, or Cocina del Mar after enjoying a cocktail on 
the terrace. Request tables that are protected from the wind, and 
get there early enough to see the colors change twice. Stay for 
dessert as the moon rises to make it a real Los Cabos restaurant 
night.


▪ Farm-to-Table Day: Acre’s palms and cocktails, Flora’s brunch, 
and Los Tamarindos’ lantern-lit dinner. On Thursdays, when 
galleries are open later, allow time to explore the Art District. The 
Los Cabos restaurant scene is softer and more relaxed.


▪ Friends & Celebration: a leisurely beach day at SUR, a thrilling 
meal at Taboo or Rosa Negra, followed by a moonlit stroll by the 
water. Your Los Cabos restaurant host will appreciate it if you plan 
ahead and place pre-orders for large groups.


Seasonality at a Glance

Dry skies, windy evenings, and whales in the channel are all features of 
December through April, making them ideal for late seatings and 
outdoor terraces. Warm seas, fewer people, and more freedom with 
prime tables make May and June a sweet spot. Book earlier seatings to 



avoid the heat and think about longer lunches by the sea during the 
carefree and sun-filled months of July and August. The quietest 
beaches are found in September, which is also a soft-reset month when 
some restaurants take short breaks for staff holidays or maintenance. 
The weather stabilizes by October or November, and reservations fill up 
quickly once more, especially on weekends.


A Note on Getting Around

There are plenty of taxis and ridesharing options; if you’re staying in a 
gated community, ask your concierge about driver entry requirements. 
If you have rented a car, allow time for security gates and hotel arrival 
lines. Many dinner plans include a stop at the marina or along the 
Corridor. The majority of beach clubs have obvious drop-off locations, 
and valet is easy at the resorts. Ask the captain to call in advance if 
you’re returning directly from a sunset cruise; most host stands will hold 
your table once they know you’re on your way.





Neighborhood Cheat Sheet + Villas Nearby 
(Haute Retreats only)




Sleeping close to your cravings is the best way to eat healthily in Cabo. 
Private villas selected by Haute Retreats perfectly complement dinner 
plans:


▪ Pedregal & Marina (Cabo San Lucas): Combine the spectacle of El 
Farallón with a stay on the hill, which makes the marina a short 
drive away. The community is crowned by Villa Pacific West, 
which is the kind of address that gives nightcaps at any 
downtown Los Cabos restaurant a movie-like atmosphere.


▪ Palmilla / Chileno / Corridor: You have an abundance of options 
between Agua, SEARED, Nicksan Palmilla, COMAL, and Manta. 
Casita 37 offers butler service and a chef, perfect for pre-theater 
canapés before your reservation at a nearby Los Cabos 
restaurant. Villas del Mar 313 and Villas del Mar 471 offer elegant 
bedrooms, terrace pools, and staff that make mornings easy.


▪ San José del Cabo & Puerto Los Cabos: Stay close to the marina 
or Art District for Flora’s, Acre, Los Tamarindos, and (seasonally) 
Don Sanchez. Sunrise occurs in your lap at Enclave West #17 
because it faces east over the Sea of Cortez, making it ideal for an 
early cup of coffee before a big day and a late dinner at your 
preferred Los Cabos restaurant.


▪ The north stars of the tourist corridor (Cabo del Sol–El Tule) are 
COMAL at Chileno and Cocina del Mar at Esperanza. Plan grill-
outs on nights when there isn’t a restaurant and fall asleep to the 
sound of waves, saving your appetite for tomorrow’s reservation 
at the Los Cabos restaurant. Villa Las Rocas has private, palm-
framed terraces that overlook Playa El Tule.


Seeking a more comprehensive perspective on stays? Start here: Haute 
Retreats’ Luxury Cabo Villa Rentals & Los Cabos Villas.


https://hauteretreats.com/luxury-rentals/villa-pacific-west/
https://hauteretreats.com/luxury-rentals/villas-del-mar-casita-37/
https://hauteretreats.com/luxury-rentals/villas-del-mar-313/
https://hauteretreats.com/luxury-rentals/villas-del-mar-471/
https://hauteretreats.com/luxury-rentals/enclave-west-17/
https://hauteretreats.com/luxury-rentals/villa-las-rocas/
https://hauteretreats.com/mexico-luxury-villas-for-rent-and-resorts/los-cabos-villas/





Pro Tips: Getting the Table You Want

▪ At cliffside locations (arch view, wind-sheltered, ocean-spray safe), 

ask for orientation.

▪ At resort properties, ride-sharing and valet services run smoothly; 

if you’re driving, allow time for gate check-ins.

▪ Resort-smart dress codes are in; flats are useful on boardwalks 

and stone steps. For ocean breezes, pack a light layer.

▪ Verify again the day of the event using your booking app or 

WhatsApp; some locations only allow sunset tables for fifteen 
minutes.


▪ If spontaneity is what you’re after, keep an eye out for late-day 
cancellations—golden hour magic happens to the tenacious, 
particularly at a Los Cabos restaurant with multiple terrace levels.


FAQ (quick answers you actually need)

▪ The best sunset view from a cliff? Cocina del Mar shines on 

moonlit evenings; Land’s End is framed by Sunset Monalisa and 
Manta; El Farallón is the quintessential. These are your top picks 
for the best Los Cabos restaurant view.


▪ With my feet in the sand, where can I eat? The beachside 
archetypes are SUR Beach House and The Office. Each Los 
Cabos restaurant maintains a relaxed atmosphere without 
sacrificing style.




▪ The best farm-to-table experience? The landmark is Flora’s, Acre 
combines craft cocktails with jungle cool, and Los Tamarindos 
incorporates interactive classes. Each Los Cabos restaurant has a 
distinct local flavor.


▪ The best Nikkei or sushi? Nicksan for Baja-accented takes, Nobu 
for the canon. Choose a Los Cabos restaurant whose menu 
appeals to your appetite.


▪ A lively celebration meal? Taboo and Rosa Negra provide a DJ-
driven show, while Mamazzita provides a backdrop of the beach. 
Start with those if you’re looking for a lively Los Cabos restaurant.


Plan Your Stay

Combine a private home base with the most alluring tables in the area. 
Your own chef prepares breakfast at Haute Retreats, sunset margaritas 
are served on time, and your concierge is familiar with the host’s name. 
Villa Pacific West sets the mood in Pedregal; Villas del Mar 313 or 471 
or Casita 37 in Palmilla; Villa Las Rocas on Playa El Tule; and Enclave 
West #17 in Puerto Los Cabos, where you can wake up to the horizon. 
Choose your preferred Los Cabos restaurant and let dinner be the only 
decision of the evening.

https://hauteretreats.com/

