AUTHENTIC MEXICAN CUISINE

MENU

www.casafinarestaurant.com
/casafinarestaurantandcantina

@casafinafiesta

BREAKFAST

El Pop eye Om elet te
El M ex ic an o O m el
et te

We serve breakfast Saturday and Sunday
until noon; except breakfast plates and
burritos which are served anytime.

The Slam 9.95

2 eggs, 2 slices of bacon, 2 sausage links,
and 2 pancakes.

Carne Asada and Eggs 14.50

Flank steak, 2 eggs, home fries, and toast.

Breakfast Quesadilla 9.50

Scrambled eggs, bacon, cheese, sour cream,
guacamole on a flour tortila, and home fries.

BREAKFAST PLATES

Served with rice, beans, and tortillas.
Served any time.

12.95

Machaca and Eggs

Shredded beef or chicken, green peppers, onions,
mixed in scrambled eggs.

Huevos a la Mexicana

Scrambled eggs, tomatoes, onions, and jalapeños.

Huevos Rancheros

Two eggs over easy with Ranchera sauce
topped with cheese, rice and beans.

Chorizo and Eggs

Pork sausage with scrambled eggs.

Chilaquiles and Eggs

Corn tortilla chips sautéed in green or red sauce.
Add carne asada (flank steak) or chicken fillet 2.50

BREAKFAST BURRITOS

OMELETTES

All omelettes are served with wheat or white toast,
home fries or hash browns.
Substitute toast with pancakes 1.95

Denver 12.45

Diced ham, onions, and green bell peppers.

Fajita 13.50

Chicken breast or carne asada (flank steak), onions,
bell peppers, and cheese. Topped with sour cream
and guacamole.

Florentine 12.45

Spinach, mushrooms, bacon, and cheese.
Topped with sour cream, green onions, and black olives.

Shrimp Omelette 13.95

With cheese, onions, and mushrooms.

Ham, Bacon, Sausage 12.45
Bacon, Avocado with Cheese 12.45
Veggie 11.45

Peppers, onions, mushrooms, zucchini, and cheese.

Choose one: Bacon, Ham, Sausage, or Chorizo
(pork sausage), with eggs, potatoes, and cheese.

El Popeye 12.45

Machaca 8.95
Shredded beef or chicken, eggs,
green peppers, onions, and cheese.

El Mexicano 12.45

Egg and Cheese Burrito 5.95
Beans available upon request for any burrito.

BREAKFAST SIDES
2 pancakes 4.45		
Side of hash browns 2.95
Side of home fries 3.50

1 egg 1.25
Side of toast 2.50

Spinach, house salsa, and cheese.
Chorizo (pork sausage) or machaca (shredded beef or
chicken), with jalapeño, and cheese. Topped with sour
cream, guacamole, and Pico de Gallo.

Chile Verde Pork 12.45
Pork in green sauce.

Egg and Cheese Omelette 9.45
Add veggies to any omelette for 2.95

Bell peppers, mushrooms, zucchini, onion and spinach.

STARTERS

Carne Asada Fries

APPETIZERS
Sampler

17.95
4 wings, 2 taquitos, 2 flautas, 1 cheese
quesadilla, chicken nachos, cup of beans,
guacamole, and sour cream.

Queso Fundido de Pollo
o Chorizo 13.50

SALADS

Deep dish melted cheese with chicken
or chorizo (pork sausage).

Quesadilla

9.95
Chicken, carne asada (flank steak), carnitas
(braised pork), or al pastor (spicy pork).

Dinner Salad (House or Caesar)
Fajita Salad (Grilled chicken)
Steak 14.50

Shrimp 14.50

12.95

Shrimp Quesadilla

13.50
Grilled shrimp, onions, and mushrooms.

Caesar Salad (Grilled chicken)

Veggie Quesadilla 11.95
Grilled onions, red and green bell peppers,
mushrooms, and zucchini.

Taco Salad 10.50

Cheese Quesadilla

7.95

Bean & Cheese Nachos
Nachos

9.95
With choice of meat.

With chicken, carne asada (flank steak),
or carnitas (braised pork).
Served in a tortilla shell.

House Soup: Chicken Tortilla
Cup 4.50

Hot Buffalo Wings 14.95
10 delicious pieces with celery, carrots
and ranch dressing.

Bowl 6.95

Caldo de Pollo (Chicken soup)

Flautas (2) Beef or Chicken

6.45
Rolled and fried tacos in flour tortillas.
Rolled and fried tacos in corn tortillas.

With shrimp 14.50

12.95

CALDOS/SOUPS

7.95

Taquitos (2) Beef or Chicken

4.95

6.45

Carne Asada Fries

9.95
Flank steak over fries with cheese.

Caldo de Res (Beef soup)

12.95

12.95

Caldo de Camaron (Shrimp soup)

14.95

Caldo de Pescado y Camaron (Fish and
shrimp soup) 15.95
Caldo de 7 Mares (Soup of the 7 Seas) 17.95
Mexican specialty seafood soup.

Fresh Guacamole (market price)

Pozole

Chicken Taco Salad

Menudo 10.95
Traditional Mexican tripe soup with corn hominy in a red
sauce. Served on the weekend with 4 home made tortillas.

Sprinkled with Cotija cheese. Please specify
if you would like the vegan option.

12.95
Traditional Mexican thick soup made with pork,
hominy, garlic, and chili. Served everyday, no rice,
no tortillas.

Vegan

Vegetarian

Spicy

LIGHTER OPTIONS
MEXI LITE MENU
Shrimp Veggie Bowl 14.50

Black Bean Taco 2.95
Black beans, Pico de Gallo, lettuce.

Chicken Veggie Bowl 13.50

Grilled chicken on top of grilled
veggies, black beans, and Pico de Gallo.

Vegan Ceviche Tostada 10.95
Lite mixture of cauliflower, carrots, Pico de Gallo,
topped with avocado, seasoned with soy sauce and
lime juice over a hard shelled flat tortilla.

Carne Asada Veggie Bowl 14.95

Huarache 11.95

Grilled shrimp on top of grilled veggies,
black beans, and Pico de Gallo.

Grilled carne asada (flank steak) on top of
grilled veggies, black beans, Pico de Gallo.

Grilled Veggie Platter 12.95

Grilled veggies, black beans,
Pico de Gallo, guacamole.

One cornmeal patty, oval shaped, layered with beans
and your choice of meat.

Sope 4.50

One fried cornmeal patty with your choice of meat.
Huarache

Veggie Quesadilla 11.95
Vegan Wrap 9.95
Black beans, potatoes, romaine
lettuce, avocado, and pico de gallo
in a spinach tortilla.
Mushroom Taco 3.95

Grilled mushrooms, Pico de Gallo
lettuce, and guacamole.

Shrimp Veggie Bowl

KIDS’ MEALS
(ages 10 and under)

CLASSIC AMERICAN MEAL 6.50
Choice of one:

Sopes

•Chicken Nuggets
•Macaroni and cheese
•Cheeseburger
•Grilled Cheese
Served with French fries.

MEXICAN MEAL 6.50

Choice of one:
•Enchilada (cheese, chicken, or beef)
•Bean & Cheese Burrito
•Cheese Quesadilla
•Soft or Crispy Taco (chicken or beef)
Served with rice and beans.

ENTRÉES

El Panchon

BURRITOS
Burrito

9.95
With refried beans, rice, lettuce, Pico de
Gallo, and mixed cheese. Chicken, carne
asada (flank steak), carnitas (braised pork),
al pastor (spicy pork), or chile verde pork
(green sauce). Guacamole and sour cream
on the side.

COMBINATIONS

Fajita Burrito

.................................................................

12.95
Choice of grilled chicken, steak or shrimp,
with grilled onions, bell peppers, black
beans and cheese. Served “enchilada style”
with side of guacamole.

Shrimp Burrito

12.50
Grilled shrimp, white and red cabbage,
cotija cheese, chipotle sauce, Pico de Gallo,
side of sour cream and guacamole.

Fish (grilled or fried) Burrito
White and red cabbage, cotija cheese,
chipotle sauce, Pico de Gallo, side of
sour cream and guacamole.

12.50

Grilled onions, bell peppers, mushrooms,
zucchini, broccoli, carrots, black beans,
Pico de Gallo, and a side of guacamole,
covered with vegetarian sauce in wheat
or spinach tortilla.

California Burrito

10.50
Carne asada (flank steak), potatoes,
cheese, sour cream, and avocado.

- Any two items from below 11.95
..................................................................

El Panchon

- Any three items from below 14.50
..................................................................

Mexican Taco

Soft corn tortilla with onions & cilantro
and your choice of meat.

Fish Taco

Grilled Mahi Mahi or breaded Cod fish.

Shrimp Taco
Chicken, carne asada (flank steak), carnitas (braised
pork), or al pastor (spicy pork) with chile verde
(green sauce).

Crispy Taco

Chicken, beef, or potato.

Bean Tostada

With chicken, beef, or carnitas (braised pork).
5.95

Make any burrito “enchilada style” 1.95
Add side of rice and beans to any
burrito 2.50
Shrimp Burrito

El Pancho

Soft Taco

Vegetarian Burrito 10.25

Bean and Cheese Burrito

Served with rice and refried beans.

Chile Relleno with cheese (add 2.00)

Fried roasted poblano pepper with
cheese in egg batter.

Flauta

Rolled and fried tacos in flour tortillas
with chicken or beef.

Enchilada

Cheese, chicken, or beef.

Bean and Cheese Burrito
*All individual Combinations items
can be ordered a la carte.

SPECIALTIES
MOLCAJETES

Mexican Stone Mortar containing salsa with
pieces of meat, cactus paddle and cheese
hanging on the sides.
Please specify if you prefer mild,
medium or spicy.

Molcajete de Marisco

28.50
Tilapia, crab, octopus, scallops,
jalapeños, onions, nopal.

Molcajete de Camaron

23.95
Shrimp, jalapeños, onions, nopal,
panela cheese.

Molcajete de Asada

21.95
Flank steak, chorizo, jalapeños, onions,
nopal, panela cheese.

Molcajete de Pollo

19.95
Chicken, chorizo, jalapeños, onions,
nopal, panela cheese.

Molcajete Mixto
Mixed.

27.50

Molcajete de M
arisco

MARISCOS
Fish Ceviche Tostada

12.95

Shrimp Ceviche Tostada
Ceviche Mixta Tostada

14.50

15.95

Shrimp Cocktail 13.95
Campechana Cocktail

16.50
Combination Seafood Cocktail.

Mojarra Frita

13.50
Whole seasoned fried tilapia, rice and beans.

Salmón a la Plancha

21.95
Grilled Salmon, veggies, rice and black beans.

Salmón a la Plancha con Camaron

27.95
Grilled Salmon with Shrimp, veggies, rice and black
beans.

Camarones al Mojo de Ajo

17.95
Shrimp in a garlic sauce, rice and beans.

Camarones a la Diabla 17.95
Shrimp in spicy hot sauce, rice and beans.
Azul
Camarones Costa

Camarones Rancheros

17.95
Shrimp in a Ranchera hot sauce, rice and beans.

Camarones Costa Azul

17.95
Shrimp wrapped in bacon, rice and beans.

Salmón a la Plancha

Molcajete Mixto

SPECIALTIES

Po rto be llo Fa jita s

PLATES

Served with rice, refried beans, and tortillas.

Fajitas

Strips of bell peppers with onions served
on a hot skillet.

Fajitas – Grilled Chicken
Fajitas – Steak

17.45

Fajitas – Shrimp

2 Shrimp Enchiladas Plate

18.95

Milanesa Plate

Fajitas – Combination

20.95

Chicken, steak, and shrimp.

Fajitas – Portobello
Carne Asada Plate
Flank steak.

Carnitas Plate
Braised pork.

15.95

16.95

17.50

Pork in green sauce.

16.50

Carne Asada con Camarones
Flank steak with shrimp.

20.95

Enchiladas Pachanga

19.95
2 green enchiladas Mexicanas & steak (no tortillas).

Bistek Ranchero

16.50
Steak mixed in Ranchera sauce.

14.50

Chile Verde Plate

Breaded steak.

14.50

13.95

3 Taquitos Plate

11.50
Chicken or beef. No tortillas included.

Mole Rojo con Pollo

14.95
Chicken with traditional Mexican sauce with over
21 ingredients including peanuts and chocolate.

Pollo a la Plancha

14.95
Grilled breast of chicken.

Enchiladas de Mole

14.50
2 chicken enchiladas with mole sauce,
rice and beans.

Emmanuel’s Favorite Flank Steak
con Fries 18.50
te
late
as PPla
CCar
arnnititas

Burger Combo

10.95
Hamburger, or cheeseburger, tomato,
lettuce, ketchup, Thousand Island, fries,
and a fountain drink.

Chimichanga

10.50
Carne asada (flank steak), chicken, carnitas (braised
pork) or al pastor (spicy pork),
with beans. Hand rolled tortilla, deep fried
with side of sour cream and guacamole.
“Enchilada Style”
Add side of rice and beans to any Chimi 2.50

Torta

Enchiladas Pachanga

9.50
Mexican Sandwich. Chicken, carne asada
(flank steak), carnitas (braised pork), ham, chorizo
(pork sausage), or al pastor
(spicy pork). With cheese, beans,
guacamole, lettuce, Pico de Gallo,
and side of french fries.
Milanesa 11.75

Elote Loco de La Casa

5.50
Corn on the cob, with cream and Takis

Design: Soap Studio, Inc.

MORE OPTIONS

DESSERT & BEVERAGES

DESSERT

Fl an

Flan 4.95
Fried Plantains

5.95
Served with whipped cream. Please
specify if you would like the vegan option.
Deep fried ice cream 6.50
Chocolate cake slice 5.95
Tres Leches cake slice 5.95
Churros 5.50
With chocolate dipping sauce

D ee p F ri ed Ic

HOT DRINKS
Coffee 2.95
Café de la olla 3.50 (no refills)

COLD DRINKS

Mexican Coffee with cinnamon,
brown sugar, and orange peel

Fountain Drinks 2.95 (free refills)

Coke, Sprite, Fanta, Diet Coke, Dr Pepper

Bottled Sodas 2.95

Mexican Coke, Sprite, Squirt, Fanta, Jarritos

Bottled Water 2.50
Evian, Perrier

Orange juice 3.95 (no refills)
Milk 2.50 (no refills)
Tisanes Smoothies 5.95

Specialty smoothie with a blend of dried fruit,
berries, herbs, spices and flowers

Aguas Frescas 3.50 (1 refill)

Horchata (rice water), Jamaica (hibiscus water),
Tamarindo (tamarind water), Strawberry
Lemonade, Cucumber Lemonade

Aguas Fresca s

e C re a m

Hot chocolate 3.95 (no refills)
Tea 2.50
Tisanes 3.95

Made with a blend of dried fruit, berries, herbs,
spices and flowers

A full selection of premium draft beers,
margaritas, wine, and cocktails is
available. Please ask your server to
see our drink menu.

Ma rga rit as on the ro ck s

Sangria

Let Casa Fina cater your special event or party and turn it into a fiesta!
Please ask your server for more info and to see our full catering menu.
You can also visit our website at www.casafinarestaurant.com/catering for more info.
A portion of all proceeds will go towards 		
supporting Casa 0101 Theater.
Visit www.casa0101.org for more info on
their upcoming plays, art exhibits and classes.

The Art on the wall is for sale.
Please note that the listed price
does not include the sales tax.

