
APERITIVOS
TABLESIDE GUACAMOLE Prepared fresh at your table with avocado, 

tomato, onion, cilantro and a jalapeño vinegar. 14

FRESH CREAMY GUACAMOLE Our traditional recipe for a delicious thick and creamy guacamole.
Made with avocado, sour cream and homemade salsa. half order 8.50 full 12.75

AHI TUNA TOSTADITAS Three crispy mini corn tortillas with marinated ahi tuna, red onion and avocado. 16

ESPINACA CON QUESO Pepper jack cheese melted with spinach, onion, tomato and chopped pimiento. 10

MEXICAN SHRIMP COCKTAIL CAMPECHANA with cilantro, tomato, cucumber, onion and avocado. 16

CEVICHE Shrimp and fish slowly cooked in lime juice with onion, tomato and cilantro.
 Served over jalapeño-lime sauce and sliced avocado. 16

FLAUTAS Crispy flour tortillas lined with cheese and shredded beef or chicken. Topped with 
cotija cheese, crema fresca, pico de gallo and served with creamy chipotle sauce. 14.25

TRADITIONAL NACHOS Crispy corn chips baked with refried beans and cheese. Topped with 
pico de gallo, sour cream and jalapeños. half order 9 or full 12.50

with grilled steak or chicken add 5

QUESADILLA Flour tortilla grilled with monterey jack and cheddar cheese. 
Served with sour cream and creamy guacamole. 9.50

with spinach and mushrooms 12  with sautéed shrimp 16.75 with grilled steak or chicken 15.75

BLACK BEAN & CHICKEN TOSTADA
Crispy corn tortillas layered with our Oaxacan 

black beans and rice. Topped with grilled chicken 
breast, jicama cole slaw, cotija cheese, monterey 

jack, crema fresca, pico de gallo and avocado. 
Served with a mild tomatillo sauce. 16

TOSTADA SUPREMA  
Crisp flour tortilla shell filled with refried beans, 

shredded chicken, beef or spicy pork. Topped 
with cheese, lettuce, tomato, cilantro, olives, 

guacamole and sour cream. 15.5
with grilled steak or chicken breast add 5 
with sautéed shrimp or grilled fish add 6

SOUP & SIDE SALADS
TORTILLA SOUP Roasted tomato-pasilla chile broth 

with chicken, vegetables, crema fresca, sliced 
avocado and tortilla strips. 5.50 or 7.75

SOPA DE ALBÓNDIGAS Traditional Mexican 
meatball and vegetable soup. 5.50 or 7.75 

HOUSE SIDE SALAD Mixed greens with choice 
of dressing: honey mustard vinaigrette, creamy 

cilantro pepita, ranch, blue cheese or 
balsamic vinaigrette. 5.50

TROPICAL SHRIMP SALAD 
Grilled jumbo shrimp served on a bed of spring 

mix, tomato, avocado, mango, red onion and 
jicama. Served with sesame seed vinaigrette. 17.50

LAS CASUELAS CAESAR 
Romaine lettuce in our creamy cilantro pepita 

dressing with grilled chicken breast, roasted pepita 
seeds, cotija cheese, pico de gallo and crispy tortilla 

strips. 14.50  small side with no chicken 5.75

CHOPPED CHICKEN CILANTRO 
Grilled chicken breast, avocado, lettuce, cilantro, 

carrots, celery, crispy tortilla strips and served with 
our mustard poblano vinaigrette on the side. 14

COUSCOUS & MANGO SALAD 
Avocado, mango, roasted bell pepper, mint, basil 

and couscous in lemon dressing. 13.25
with grilled steak or chicken breast add  5
with sautéed shrimp or grilled fish add 6

QUINOA & AVOCADO SALAD 
Red quinoa with cucumber, cilantro, tomato, 

onions, basil and balsamic dressing. 13.25
with grilled steak or chicken breast add  5 
with sautéed shrimp or grilled fish add 6

ENSALADASTOSTADAS

ADD A SIDE SALAD OR CUP OF SOUP 
TO ANY ENTREE FOR $3.50



ENCHILADAS 
SUIZAS Shredded chicken enchiladas baked in mild 

tomatillo sauce. Topped with crema fresca and cotija 
cheese. Served with rice and refried beans. 16.95

CARNE ASADA Grilled steak enchiladas baked with 
spicy ranchero sauce. Topped with sour cream.

Served with rice and refried beans. 18

RANCHERAS Cheese enchiladas baked with 
mild ranchera sauce. Topped with sour cream. 

Served with rice and refried beans. 14.95 
with shredded beef, chicken or spicy pork add 3.00

POLLO EN MOLE POBLANO Shredded chicken 
enchiladas baked in mole sauce. Topped with roasted 
sesame seeds. Served with rice and refried beans. 18 

DE CAMARÓN Sautéed shrimp enchiladas, baked 
with cheese and mariscos sauce. Served with creamy 

guacamole, rice and sautéed vegetables. 22.50

CRAB ENCHILADAS Crab with shrimp stuffed corn 
tortillas baked with cheese and mild tomatillo sauce. 
Served with guacamole, crema fresca, cotija cheese, 

rice and sautéed vegetables. 22.50

QUINOA Organic red quinoa enchiladas baked with 
spicy ranchero sauce or mild tomatillo sauce. 

Served with pico de gallo, cotija cheese, 
rice and frijoles de la olla. 15.75

ESPINACA Spinach, onion and mushroom enchiladas 
baked with mild tomatillo sauce. Served with 

crema fresca, cotija cheese, rice and black beans. 16.50

ENCHILADA TRIO Chicken suiza, cheese & carne asada. 
Served with sour cream, rice and refried beans. 20

SEAFOOD ENCHILADA DUO Crab enchilada and shrimp 
enchilada. Served with creamy guacamole, sour cream, 

rice and sautéed vegetables. 22.50

HOMEMADE 
SPECIALTIES

Since 1973 we have 
made our food fresh 
in our kitchen daily. 

Ask your server about 
our Chef Ruben’s 

nightly entree specials, 
gluten free and other 
dietary specificities.  

BURRITOS
Served with rice and refried beans.

BURRITO ENCHILADA STYLE Shredded chicken, 
beef or chile verde, topped with enchilada 

sauce and cheese. 16.50

CHIMICHANGA Crispy burrito with choice of 
shredded chicken and mild ranchera sauce or 

beef and enchilada sauce. Topped with cheese, 
sour cream, olives, cilantro, tomato 

and creamy guacamole. 17

CARNE ASADA BURRITO Grilled steak, tomato 
and onion, topped with enchilada sauce, cheese, 

pico de gallo and creamy guacamole. 19.50

BURRITO RANCHERO Chicken, beef or chile 
verde topped with strips of mild green chile, 
sour cream and mild ranchera sauce. 16.50

TACOS
ASADOS steak, chicken or carnitas tacos with 
pico de gallo, salsa de arbol and guacamole. 

Served with rice and black beans. 16.95

DE CAMARÓN Sautéed shrimp tacos with 
jicama cole slaw, creamy chipotle, pico de gallo, 

guacamole and mango salsa. Served with 
rice and frijoles de la olla. 17.95

GRILLED FISH Tacos with jicama cole slaw, 
creamy chipotle, guacamole and mango salsa. 
Served with frijoles de la olla and rice. 17.95

FRIJOLES
FRESHLY MADE BEANS AND RICE All of our 
entrees come with one of our three beans: 

refried pinto beans, frijoles de la olla or 
Oaxacan black beans. Cooked fresh daily. 

Ask your server 

POSTRES
DEEP FRIED ICE CREAM 

Vanilla ice cream, with a crunchy outer coating. 
Choice of chocolate or strawberry sauce 

and whipped cream. 8 

MEXICAN FLAN 
Our homemade tres leches custard flan. 6 

CHURROS A LA MODE
Bavarian cream filled crispy churros, coated in 

cinnamon and sugar. Served with vanilla ice cream, 
chocolate sauce and whipped cream. 8.50



LAS CASUELAS ESPECIAL 22
cheese enchilada, beef tamale, chile relleno 

& ground beef taco

CHICKEN COMBINATION 18.50
chicken enchilada, chicken tamale 

& rolled chicken taquito 
with guacamole

PUERTO VALLARTA 16
cheese enchilada & grounef taco

GUADALAJARA 18.50
ground beef taco, cheese enchilada 

& chile relleno 

 CANCÚN 18.50
chicken enchilada, chile relleno 

& folded chicken taco

HERMOSILLO 16
chicken enchilada & taquito with guacamole

MAZATLÁN 18.50
cheese enchilada, ground beef taco & 

a chile verde & bean burrito

MEATLESS COMBINATION 18.50
cheese enchilada, chile relleno 

& black bean tostada

SU SELECCIÓN 
Create a combination plate from the items below. Served with rice and refried beans. Shared plates $5.

one item 13.50              two items 16.50          three items 19

ENCHILADAS
cheese or vegetable

chicken (add .50)
ground beef (add .50)

shredded beef (add .50)
chile verde (add .50)

CHILE RELLENOS
Light rellenos made daily 

with cleaned & stemmed mild 
green chiles with monterey 
jack cheese & topped with 

mild ranchera sauce.

TAMALES
Shredded chicken or 

chunk beef topped with 
spicy ranchero sauce or 

the favorite spicy pork with 
enchilada sauce.

TACOS
 folded chicken 
shredded beef 
ground beef

rolled chicken taquito & guacamole 

BURRITOS
classic bean & cheese

bean with beef, chicken or chile verde (add .50)
all chicken, beef or chile verde (add .95)

TOSTADAS
refried or black bean
ground beef (add .50)

chicken (add .50)
chile verde (add .50)

COMBINACIONES MEXICANAS
Served with rice and refried beans. Shared plates $5. No substitutions.

ESPECIALIDADES DE LA CASA
FAJITAS Create soft tacos with choice of main ingredient sautéed with bell peppers and onions. 
Served with frijoles de la olla, guacamole, pico de gallo and your choice of corn or flour tortillas:   

grilled steak, chicken or carnitas fajitas or choice of two 20 meat & seafood combo 22
grilled broccoli, carrots & yellow squash fajitas 16.50

 SEAFOOD FAJITAS Grilled Mahi Mahi and/or Grilled Shrimp fajitas served with sautéed zucchini, broccoli, 
onions, bell peppers and carrots. Served with frijoles de la olla, guacamole, pico de gallo 

and your choice of corn or flour tortillas. 24

CARNE ASADA  Grilled New York Steak topped with grilled onions and roasted jalapeño peppers. 
Served with a cheese enchilada, creamy guacamole, rice, refried beans and warm tortillas.27

CARNITAS A LA CHIPOTLE Tender pork made fresh daily. Served with a spicy chipotle sauce or in the 
traditional style without sauce. Served with rice, frijoles de la olla and warm tortillas. 20

CHILE VERDE DE PUERCO Tender pork stewed in a spicy tomatillo sauce. 
Served with rice, frijoles de la olla and your choice of tortillas. 18.50

RELLENO VAQUERO Poblano chile filled with ground beef, grilled zucchini, roasted corn and baked with 
spicy ranchero sauce. Served with rice and frijoles de la olla. 16.50

CHILE EN NOGADA Traditional Puebla dish featuring a poblano chile filled with picadillo mixture (beef, pork, 
fruit and spices), topped with a walnut cream sauce, pomegranate & parsley. 

Served with rice and vegetables.  19

MAHI MAHI TROPICAL  Grilled Mahi Mahi topped with mango salsa and fresh avocado. 
Served with rice and sautéed vegetables. 26


