
DinnerMargaritas
Añejo Margarita 16-
Tequila aged for one to three years.
28-ounce Grande 25-

Reposado Margarita 14-
Tequila aged for two to twelve months.
28-ounce Grande 23-

Blanco Margarita 12-
Tequila unaged.
28-ounce Grande 21-

The Via Rita 15.5-
Original recipe & Fran’s favorite.
Don Julio Reposado, Cointreau,
Grand Marnier, & fresh lime juice.
Served Martini style. 12 ounce only

House Margarita 11-
Made with 100% blue agave 
Mi Campo Silver Tequila. 
28-ounce Grande 19-

Top Shelf Margarita 17-
Ultra-premium Azunia Reposado, 
Patrón Citrónge, & Grand Marnier. 
28-ounce Grande 32-

Skinny Margarita 15-
Avion Blanco Tequila, 
Agave Nectar, & fresh lime juice.
Served on the Rocks.
125 calories.  12 ounce only

Ceviche 15-
Chilled Shrimp & Bay Scallops
Lime & Tomato Juices

Tapas Via Reál for Two 16-
Assortment Platter
Calamari, Spinach Quesadillas,
Fajita Nachos
Cream Cheese Stuffed Jalapeños

Shrimp Cocktail 16-
Four Jumbo Shrimp
Homemade Cocktail Sauce
Add Tomato & Avocado Add 3-

Smoked Brisket Flautas 14-
Crema Lime Compote

Appetizers
Crab Cake 16-
Roasted Corn & Pineapple Relish
Anchovy-Chipotle Remoulade

Fajita Nachos 15-
Chicken & Beef Fajita
Black Beans & Pico de Gallo
Sour Cream & Guacamole

Crispy Calamari 16-
Marinara Sauce

Fresh Guacamole 10-
Serves Four

Chile con Queso 8.5-
Add Spinach Add 11.5-
Add Shredded Beef Add  3.5-

Shrimp 18-
Sautéed Shrimp
Monterey Jack Cheese

Served with Roasted Red Bell Pepper Sauce.
Guacamole & Sour Cream on Request

Chicken or Beef 17-
Chicken or Beef Fajita Meat
Monterey Jack Cheese

Spinach 15-
Fresh Chopped Spinach
Monterey Jack Cheese

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of food borne illness, especially if you have certain medical conditions.

20% Waiter Gratuity may be added to parties of 5 or more.
Splitting entrees and substitutions may be subject to additional charges.

Vegetarian

Quesadillas

-8 per Addt’l.
Person-



Tacos De Res 18-
Sautéed Beef Tenderloin Tips
Ancho Chile Sauce & Cheddar Cheese
Rolled in Two Flour Tortillas
Spanish Rice & Black Beans
With Chile con Carne & Queso Add12-

Squash Enchiladas 15-
Zucchini & Squash
Sour Cream & Queso Sauces
Black Beans & Southwest Corn

Spinach Enchiladas 15-
Spinach, Sautéed Onions & Tomatoes
Tomatillo & Sour Cream Sauces
Black Beans & Southwest Corn

Chicken Cilantro 17-
Grilled Chicken Breast
Spanish Rice & Fresh Vegetables
Sherry-Cilantro Cream Sauce

Roasted Corn Blue Cheese Salad 8-
Roasted Corn & Romaine Lettuce
Tomatoes & Chopped Pecans
Chipotle-Blue Cheese Dressing

Jalapeño Caesar Salad 7-

Spinach Salad 8-
Baby Spinach, Mushrooms, 
Red Bell Peppers, Red Onions, 
Balsamic Vinaigrette Dressing

Dinner
Soups & Salads

Black Bean Soup 7-
Chipotle Sour Cream

Tortilla Soup 7-
Avocado & Chicken
Tortilla Strips & Cheese 

Via Reál Garden Salad 7-
Crisp Greens, Tomatoes & Tortilla Strips
House Basil-Cilantro Vinaigrette Dressing

Tex Mex Favorites
Rancher’s Special 25-
Pork Chile Relleno
Cheese Enchilada & Crispy Beef Taco
Spanish Rice
Substitutions will incur a price increase

Tacos, Enchiladas, & Tamales 15-
Choice of Two
Cheese or Shredded Beef or Chicken
Pork Tamales
Spanish Rice & Black Beans
Choose Three Add 13-

Grilled Chicken Pasta 20-
Grilled Chicken Strips
Red Chile Pasta & Pico de Gallo
Jalapeño Cream Sauce
Parmesan Cheese
Substitute Shrimp Add 14-Fajitas
Beef or Chicken 21-
Sautéed Onions & Peppers
Pico de Gallo, Sour Cream
Borracho Beans
Add ¼ lb. Pork Tenderloin Add 16-
Add ¼ lb. Gulf Shrimp Add 10-

Shrimp 25-
Sautéed Onions & Peppers
Pico de Gallo, Sour Cream & Borracho Beans

Guacamole and Shredded Cheese upon Request

Pork Tenderloin 22-
Sautéed Onions & Peppers
Pico de Gallo, Sour Cream
Borracho Beans

Vegetable 20-
Grilled Zucchini, Squash, Asparagus,
Portabella Mushroom & Red Peppers
Black Beans & Sour Cream



Pan Roasted Salmon 34-
Cilantro Potatoes
Herbed Asparagus & Cherry Tomatoes
Coconut-Jalapeño Sauce

Coconut Jumbo Shrimp 30-
Coconut Crusted Shrimp
Cilantro Mashed Potatoes
Pineapple-Jalapeño Sauce

Adobo Jumbo Shrimp over 
Crab & Spinach Enchiladas 36-
Mango Black Bean Salsa
White Veracruzana Beurre Blanc

Roasted Jumbo Shrimp & 
Sea Bass Enchiladas 36-
Spinach & Julienned Vegetable Salad

with Orange Vinaigrette
White Veracruzana Beurre Blanc

Camarones a La Diabla 25-
Sautéed Jumbo Shrimp in Diabla Sauce
Cilantro Potatoes & Garlic Asparagus

Chicken Monterey 20-
Grilled Chicken Breast
Sautéed Spinach & Texas Goat Cheese
Monterey Jack Cheese & Poblano Rice
Roasted Red Bell Pepper Sauce

Tentación 45-
6 oz. Beef Tenderloin & Three Shrimp
Sautéed Vegetables & Yukon Potatoes
House Steak Sauce on Request
Substitute 8 oz. Filet Add  6-
Substitute 10 oz. Filet Add 12-

Petite Filet Mignon 37-
6 oz. Filet Mignon
Side Salad with Balsamic Vinaigrette
Herbed Tomatoes & Asparagus Spears
Substitute 8 oz. Filet Add  6-
Substitute 10 oz. Filet Add 12-

Dry Aged Pork Loin 30-
Bone-In, Oven Roasted, 12 oz. Thick Cut
Golden Yukon Potatoes
Port Wine Poached Pear Salad
House Demi-Glaze

Tres Escalopas 38-
Three Macadamia Nut Encrusted Sea Scallops
Port Wine Poached Pear Salad
Mango-Basil Sauce
With Four Scallops Add  6-

Cancún 45-
Sautéed Gulf Shrimp in Mango Basil Sauce
Sea Scallops in Cilantro Cream Sauce
Baby Carrots & Asparagus
Poblano Rice Via Reál Merchandise

Dinner
Southwest Specialties

Join Us Online
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www.viareal.com
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Root Beeswax Candle 20-
Various Scents

Cactus Margarita Glass 8-

Large Margarita Glass 20-

Special blend Coffee 13-
One Pound Bag

Chimayo Blend Iced Tea 6-
1.5 Gallon Bag

Via Reál Coffee Mug 8-

Add to any Southwest Specialty
Three Shrimp     |     Two Scallops

Market Price
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