
Dips 
TOP SHELF GUACAMOLE  •  
Ripe avocados, charred jalapeño, tomato, red onion, cilantro, fresh lime 
juice, queso fresco, prepared to your liking, tableside   11.25   

Creamy queso, jalapeño, tomato    7.25 cup   8.50 bowl    

 

  

9.75

ENSALADA DE MANGO Y POLLO   

grapes, spicy pepitas, queso fresco and honey vinaigrette   11.00    

ENSALADA DE CAMARON Y FRESA 

avocado, candied walnuts, and queso fresco 14.75

CREME DE JALAPEÑO SOPA
A creamy jalapeño soup     cup 5.25 bowl 8.00

Ensaladas Y SOPA

RELLENO DE CAMARONES  

avocado, roasted red pepper and poblano sauce, on charred street corn and cilantro lime 
rice    18.50   

CARNE ASADA*  
Fire-charred skirt steak with chimichurri sauce, lime marinated onions, avocado, black 
beans and cilantro lime rice   21.25   

CAMARON POBLANO ASADA*  • 

steak with chimichurri sauce, charred street corn and cilantro lime rice   24.75    
 
SALMON  
Grilled salmon, chimichurri sauce.  Asparagus and cilantro lime rice   15.00   

ESPECIALIDADES

CHICKEN  
Fire-charred chicken breast   15.00 
STEAK  

Fire-charred skirt steak    16.50  

COMBINACIÓN 
Grilled chicken breast and skirt steak    17.50 

Fajitas
On a bed of caramelized onion and bell peppers.  Garnished with roasted red 
pepper and cilantro.  Served with guacamole, sour cream, pico de gallo, rice, 

 
Monterey jack, green onions and tomato  
with Grilled Chicken 12.75
with Fire-Charred Skirt Steak   13.50   
Vegetarian 10.00

NACHOS 
Crispy tostada shells, beans, melted cheddar   9.00 
with Grilled Chicken 12.25    with Fire-Charred Skirt Steak 13.50   

AHI TUNA TACOS*  • 

pickled red onion and chipotle aioli   10.50 

TAPAS

ENCHILADAS

CHEESE

Cheddar, chili con carne, red onion  (2) 10.00 (3) 11.50

CHICKEN

Pulled chicken enchiladas, monterey jack, with sour cream poblano sauce 
(2) 10.50    (3) 13.00   

BEEF

Ground sirloin enchiladas, with chili con carne sauce and cheddar cheese 
(2) 10.50  (3) 13.00   

ESPINACA  

Two enchiladas with sautéed spinach, monterey jack and mushrooms, with sour cream 
poblano sauce  10.75 

VERACRUZ

tomatillo sauce, marinated vegetables and queso fresco 11.75

Served with rice and beans

TACOS

TRADICIONAL  
Crispy tacos with seared ground sirloin, lettuce, cheddar cheese and tomato   
(2) 10.50 (3) 11.75  

CARNE ASADA  
Corn tortillas with grilled skirt steak, avocado, charred corn, pico de gallo, cilantro, sour 
cream and monterey jack     (2) 11.50 (3) 15.00   

POLLO ASADO 
Corn tortillas with grilled chicken, avocado, mango-pineapple pico de gallo, cilantro, 
poblano sauce and monterey jack    (2) 10.00 (3)  13.75   

Served with rice and beans

POLLO ASADO

beans, smoky chipotle wine sauce, with sour cream sauce    13.75    

CARNE ASADA FAJITA

beans, roasted poblano pepper and chipotle wine sauce, with chili con 
queso    14.75  

Burritos
Served with rice and beans

CANCUN

Seared ground sirloin enchilada with chili con carne and cheddar,
chicken enchilada with poblano sour cream sauce, crispy beef taco with
shredded lettuce, tomato and cheddar 13.25

ACAPULCO

Spicy pulled beef tamale with chili con carne, onion and cheddar,
chicken enchilada with sour cream sauce, cheese enchilada with chili con carne and 
cheddar, crispy beef taco with shredded lettuce, tomato and cheddar    15.25  

PUERTO VALLARTA

sour cream sauce, cheese enchilada with chili con carne and cheddar     17.25 

Combinaciónes
Served with rice and beans

FLAUTITAS  • 
Chicken �autitas with roasted poblano sauce, letuce, tomato, jalapeno,
red onion, ciantro, monterey jack and sour cream drizzle   9.75

FAJITA TRES  
Grilled chicken breast and skirt steak, bacon wrapped shrimp
25.00   

Daily Specials
Wednesday - $10 o� fajitas for 2
�urday - Ladies’ Night Casa Rita $6

Monday - Patron Rita $6
Tuesday - Tecate $2  &  3 Tacos $10

Early Dinner from 4pm - 6pm
Sunday - Mimosas & Bloody Mary’s $2

10.50

FAJITAS FOR TWO 
Grilled chicken breast and skirt steak    38.00 


