MEZCAL MIA

Signature Frozen Margarita Mix,
llegal Mezcal & Grapefruit
Tajin Rim

15-

TORONJA SMASH

Nosotros Blanco, El Cantinero Grapefruit
Fresh Mint & Bitters

MANGONADA 15-

Nosotros Blanco, El Cantinero Chamoy de Barrio
Margarita Mix & Mango

HIBISCUS RANCH WATER

Nosotros Blanco, El Cantinero Hibiscus
Fresh Lime & Topo Chico

15-

55y

PINA COLADA

Bacardi Rum & Gifford Coconut Mix
Lime Juice & Pineapple Juice

13-

MILK & HONEY

Vespertino, Bulleit Bourbon & Honey
Dusted with Gold

14-

SKINNY MARGARITA

Casa Noble Blanco Tequila, Agave Nectar &
freshly squeezed lime juice.

Served on the Rocks.

16-

THE VIA RITA

An original recipe and Fran’s favorite.

Don Julio Reposado, Cointreau, Grand Marnier,
and freshly squeezed lime juice.

Served Martini Style.

16-
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TORTILLA SOUP

Avocado, Tortilla Strips,
Chicken, Cheese

® BLACK BEAN SOUP
Chipotle Sour Cream

CEVICHE

Chilled Shrimp & Bay Scallops
Lime & Tomato Juices

ADOBO SHRIMP & CHORIZO

Pepper Jack Cheese & Roasted Corn Relish

TENDERLOIN

Sautéed Tenderloin Tips
Monterey Jack Cheese
Onions & Tomatoes

Half Order

SHRIMP
Sautéed Shrimp & Pepper Jack Cheese
Half Order

JALAPENO CAESAR

® VIA REAL GARDEN

® SPINACH
Baby Spinach
Red Peppers & Red Onion
Mushrooms & Strawberries
Aged Parmesan Cheese
Balsamic Vinaigrette

BEEF TENDERLOIN MEDALLIONS

Baby Spinach

Red Peppers & Red Onion
Mushrooms & Strawberries
Aged Parmesan Cheese
Balsamic Vinaigrette

Lovreetd

Ty

15-

CHILE CON QUESO 9-

Add Spinach Add 1.5-

Add Shredded Beef Add 3.5-
®» FRESH GUACAMOLE 10-

Serves Four

FAJITA NACHOS 16-

Beef or Chicken Fajita & Black Beans
Monterey & Cheddar Cheeses

Weur e e

Served with Roasted Red Bell Pepper Sauce. Sour Cream and Guacamole upon request.

20-

20-

14-

19-

oo,

7-

7-

20-

CHICKEN OR BEEF 18-

Chicken or Beef Fajita Meat
Monterey Jack Cheese

Half Order 10-
®» SPINACH 15-

Fresh Chopped Spinach

Monterey Jack Cheese

Half Order 9-

SUBSTITUTE ON ANY CHICKEN SALAD
5Shrimp Adds- 60z Salmon Add 8-

CAESAR CHICKEN 17-
Romaine Lettuce

Aged Parmesan Cheese

Garlic Tortilla Strips

Jalapefio Caesar Dressing

GRILLED VEGETABLE & CHICKEN 17-
Crisp Greens

Aged Parmesan Cheese

House Basil-Cilantro Vinaigrette

VIA REAL CHICKEN 17-
Crisp Greens

Avocado & Tomatoes

Aged Parmesan Cheese

Garlic Tortilla Strips

House Basil-Cilantro Vinaigrette

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food
bomeillness, especially if you have certain medical conditions.
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SMOKED BEEF TENDERLOIN SEA BASS ENCHILADAS 20-

CHIMICHANGA Spinach Salad & Spanish Rice
Poblano Rice & Sautéed Vegetables Lobster White Wine Cream Sauce
Chile con Carne & Queso Sauce

PAN ROASTED SALMON 25-
Yukon Mashed Potatoes

Mixed Vegetables

Cilantro Cream Sacue

TACOS DE RES 20-
Diced Beef Tenderloin in Flour Tortillas

Cheese & Ancho-Chile Sauce

Black Beans & Spanish Rice

Chile con Carne & Queso Sauces Add 2-

PAN SEARED TILAPIA 20-
ENCHILADAS MEXICANAS 18- Yukon Mashed Potatoes
Two Rolled Corn Tortillas Sautéed Green Beans & Cherry Tomatoes
Sautéed Beef Tenderloin Tips Smoked Tomato Sauce
Ancho-Chile Sauce
Spanish Rice & Black Beans CABO SAN LUCAS .-

Grilled Shrimp & Grilled Vegetables
Poblano Rice
Cilantro-Pepita Sauce

CHICKEN MONTEREY 21-
Texas Goat Cheese & Spinach

Poblano Rice

Roasted Red Bell Pepper Sauce

Y BLACK BEAN RAVIOLI 16-
® RED CHILE PASTA 15- Sautéed Sun-Dried Tomatoes
Sautéed Mushrooms, Corn & Spinach Mushrooms, Basil & Parmesan Cheese
Garlic Olive Oil & Parmesan Cheese Jalapefio Cream Sauce
Add Grilled Chicken Add 4- Add Grilled Chicken Add 4-
Add Shrimp Add 7- Add Shrimp Add 7-
Add Salmon Add 8- Add Salmon Add 8-
Tow- Tow Farasites

GRILLED CHICKEN BREAST 19- FAJITAS 23-
Mixed Vegetables & Spanish Rice Beef or Chicken Strips
Cilantro Cream or Tomatillo on Request Sautéed Onions & Peppers

Pico de Gallo & Sour Cream
Black Beans & Flour Tortillas

® SPINACH ENCHILADAS 16- Substitute Shrimp Add 3-

Spinach, Sautéed Onions & Tomatoes
Sour Cream & Tomatillo Sauces

Black Beans & Southwest Corn SALMON TACOS 20-
Blackened Salmon

Fresh Spinach & Avocado

Pineapple & Corn Relish

Sautéed Vegetables

Borracho Beans

® SQUASH ENCHILADAS 16-
Zucchini & Squash
Sour Cream & Queso Sauces
Black Beans & Southwest Corn

TACOS, BURRITOS, OR ENCHILADAS 16- SHRIMP TACOS 20
. . . Sun-dried Tomato & Pecan Pesto
Choice of Two with Cheese, Beef or Chicken
o Red Cabbage Slaw
Spanish Rice & Black Beans . .
Spicy Aioli
Choose Three Add 4-

Sautéed Vegetables

Borracho Beans
. Vegetarian

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



