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*AN 18% AUTOMATIC GRATUITY IS 
ADDED TO PARTIES OF EIGHT OR MORE. 

*PRICES REFLECT CURRENT MARKET 
PRICE SPIKES OUT OF OUR CONTROL. WE 

APOLOGIZE FOR THE INCONVENIENCE. 



*A N  1 8 %  A U T O M A T I C  G R A T U I T Y  I S  A D D E D 
T O  P A R T I E S  O F  E I G H T  O R  M O R E . 

N A C H O S  1 6 . 0 0
Choice of ground beef,  chicken, 
pork or shredded beef.  Topped 
with cheese, refr ied beans, 
tomatoes, onions, and sour cream.

M I N I  TA Q U I TO S  15.00
Eight mini taquitos rolled and
fi l led with cheese and your choice 
of chicken or shredded beef. 
Topped with mild salsa and
coti ja cheese. Garnished with
lettuce, tomatoes, and sour cream.

G U A C A M O L E  S I D E  9.00
Avocado, tomatoes, onions, l ime 
juice, herbs and seasoning. 

C H I L E  C O N  Q U E S O  9.00
Melted cheese dip with diced 
jalapeño peppers.

Q U E S A D A   17.00
Chopped carne asada,  on a 
bed of  beans and r ice ,  topped 
wi th shredded cheddar,  our 
homemade queso dip ,  and f resh 
onions and ci lantro . 

P R E S U M I D A S  18.00 
Two 10” flour tortillas, melted jack 
cheese, and fajita veggies with your 
choice of grilled chicken, steak, 
pork or shrimp. Garnished with  
lettuce, tomatoes, sour cream.

A L I TA S  12.99
Nine bone in, l ightly battered, 
deep fr ied chicken wings with your 
choice of sauce on the side. Ask 
your server for available sauces. 

Q U E S A D I L L A  C L A S S I C A  17.00
Veggie option 13.00
A jack cheese quesadilla with your 
choice of ground beef, chicken, 
shredded beef, or pork.

P R AW N S  W I T H  M U S H R O O M S  22.90
Twelve prawns sauteed 
with button mushrooms and 
seasonings. Choose between mild 
or diabla.

L A S  G R I N G A S  24.99
8oz carne asada or  gr i l led
chicken breast ,  s l iced and
served wi th mel ted jack cheese 
in four  fo lded corn tor t i l las . 
Served wi th onions,  c i lantro ,  and 
sour  cream.

TA C O  S A L A D  16.50
Cr ispy f lour  tor t i l la  bowl  f i l led 
wi th your  choice of  shredded 
chicken,  ground beef ,  shredded 
beef ,  or  chi le  verde pork . 
Topped wi th let tuce,  tomatoes, 
whole black beans,  cheddar 
cheese,  c i lantro ,  mi ld salsa , 
and sour  cream.

FA J I TA  S A L A D  18.99 
Shrimp option 19.99
Choice of gr i l led chicken,
steak, pork, or shimp & 
mushroom with faji ta vegetables 
served on a bed of lettuce, 
tomatoes and cheddar cheese in 
a cr ispy f lour tor ti l la shell  with 
sour cream.

E N S A L A D A  D E  A S A D A  19.99
Carne asada meat mixed with
onions, tomatoes, cilantro, sl iced
jalapeños, whole beans and
coti ja cheese. Served on a bed of
lettuce in a cr ispy f lour shell .

       ¶•  •  •   4 . 9 9  •  •  •
C H O I C E  O F  O N E  M A I N  E N T R E E   W I T H  A  S I D E 
O F  R I C E  A N D  B E A N S   O R  F R E N C H  F R I E S .

CHEESE ENCHILADA
BEAN AND CHEESE BURRITO
BEEF TACO
CHEESE QUESADILLA
GRILLED CHEESE SANDWICH
CHEESE BURGER (BURGER BUN 
CONTAINS SESAME SEEDS).

S P I N A C H  E N C H I L A D A S  17.00
Two corn tor ti l las f i l led with
spinach and jack cheese, topped
with green tomatil lo salsa and a
side of sour cream. Served with
r ice and beans.

V E G G I E  B U R R I TO  17.00
Gril led onions and bell  peppers,
r ice, whole pinto beans, lettuce,
and tomatoes. Wrapped in a
10” f lour tor ti l la,  covered with
enchilada sauce, topped with
tomatoes, onions, coti ja cheese,
and sour cream.

V E G G I E  C H I M I C H A N G A  17.00
Spinach, onions, bell  peppers,
tomatoes and jack cheese, wrapped
in a f lour tor ti l la,  and deep fr ied.
Topped with lettuce, tomatoes, sour
cream, guacamole and tomatil lo 
salsa. Served with r ice and beans.

V E G G I E  G R I N G A S  18.00
Be l l  peppers ,  mushrooms,  on ions ,
ser ved wi th  mel ted  jack  cheese 
in  four  fo lded cor n  to r t i l las . 
Ser ved wi th  onions ,  c i lant ro ,  and 
sour  c ream.

M E A L S  F O R  C H I L D R E N  U N D E R 
1 2  Y E A R S  O F  A G E . 

= SPICY

A D D  R I C E  A N D  B E A N S   F O R  2 . 9 9
A D D  A  S C O O P  O F  G U A C A M O L E  F O R  1 . 9 9



POZOLE 22.00
A traditional Mexican soup 
cooked with tender pieces 
of pork, garlic and  hominy. 
Garnished with green cabbage, 
onions, oregano, l ime, radishes 
and dry pepper f lakes. (Does 
not include tor ti l las.) 

CHILE VERDE 22.00
Slow-cooked pork in a green 
tomatil lo salsa. Served with 
r ice, refr ied or whole beans, 
and three corn or f lour tor ti l las.  
Can be substituted for salad or 
french fr ies.

PORK CARNITAS  22.00
Pork slowly cooked in garlic 
and spices, served in a fresh 
light tomato-based salsa. Served 
with rice, refried or whole beans 
and three corn or flour tortillas.  
Can be substituted for salad or 
french fries.

S E R V E D  W I T H  R I C E ,  R E F R I E D  O R  W H O L E 
B E A N S .  C A N  B E  S U B S T I T U T E D  F O R  S A L A D 
O R  F R E N C H  F R I E S .  A L L  M E A L S  C O M E  W I T H 
T H R E E  F L O U R  O R  C O R N  T O R T I L L A S .
( P R I C E S  R E F L E C T  M A R K E T  V A L U E . )

CARNE ASADA 8 oz 23.95
Charbroiled thin-cut skir t  steak
served with gr i l led green onions,
lettuce, tomatoes, and guacamole.

CARNE ASADA 10 oz 30.99
Our unique thick cut portion,
cooked to your specification,
served exactly as the
8oz carne asada.

LA PACHANGA  23.95
8 oz chopped carne asada steak
on top of a mix of whole beans,
diced, gr i l led green onions, and
jalapeño peppers. Topped with
cilantro and coti ja cheese with
r ice and guacamole on the side.

CARNE CON CHILE  23.95
8oz chopped carne asada sauteed
with whole beans in a slightly
spicy, green tomatil lo salsa then
topped with onions and cilantro.
Served with r ice and guacmole on 
the side. 

S E R V E D  W I T H  R I C E ,  R E F R I E D  O R  W H O L E 
B E A N S .  C A N  B E  S U B S T I T U T E D  F O R  S A L A D 
O R  F R E N C H  F R I E S .  A L L  M E A L S  C O M E  W I T H 
T H R E E  F L O U R  O R   C O R N  T O R T I L L A S .

POLLO A LA CREMA  21.95
Sliced chicken breast and 
mushrooms served in a r ich, 
creamy sauce.

ARROZ CON POLLO 21.95
Chicken breast cut into str ips, 
sauteed with mushrooms, onions 
and bell  peppers in a tomato 
sauce. Served over a bed of r ice 
with melted jack cheese and a 
side of  sour cream. (No beans.)

MOLE POBLANO  21.95
Strips of chicken breast sauteed in 
our authentic Mexican mole sauce, 
and lightly topped with sesame 
seeds. (Contains peanuts.)

S E R V E D  W I T H  R I C E ,  R E F R I E D  O R  W H O L E 
B E A N S .  C A N  B E  S U B S T I T U T E D  F O R  S A L A D  O R 
F R E N C H  F R I E S .  A L L  M E A L S  C O M E  W I T H  T H R E E 
F L O U R  O R  C O R N  T O R T I L L A S .

MOJO DE AJO  23.95
Prawns and mushrooms sauteed in 
butter and spices. Garnished with 
an avocado slice and sour cream.

GRILLED FISH  23.95
Cod fi l let gr i l led with seasonings 
and lime juice, served on a bed of  
faji ta veggies. With our unique 
jalapeño-lime aioli  and l ime 
wedges served on the side.

A LA DIABLA 23.95
Prawns and mushrooms sauteed 
in butter,  spicy tomato sauce and 
garnished with an avocado slice 
and a side of sour cream. 

F R E S H  G R I L L E D  O N I O N S ,  T O M A T O E S  A N D 
B E L L  P E P P E R S  O N  A  S I Z Z L I N G  S K I L L E T. 
S E R V E D  W I T H  R I C E ,  B E A N S  A N D  T H R E E 
T O R T I L L A S .  G A R N I S H E D  W I T H  L E T T U C E , 
T O M A T O E S ,  S O U R  C R E A M   A N D  G U A C A M O L E . 

CHICKEN 21.99

STEAK 22.99

SHRIMP & MUSHROOM  22.99

VEGETARIAN FAJITAS 18.99
Mushrooms, broccoli  and 
caulif lower,  sauteed with fresh 
gri l led green, red and yellow bell 
peppers, onions and tomatoes.

S E R V E D  W I T H  R I C E ,  R E F R I E D  O R  W H O L E 
B E A N S .  C A N  B E  S U B S T I T U T E D  F O R  S A L A D  O R 
F R E N C H  F R I E S .

CANTINA TACOS 24.99
8oz charboiled steak, sl iced and
served in three gri l led corn
torti l las,  l ightly topped with 
onions, fresh cilantro, green
cabbage. Green tomatil lo salsa
served on the side.

TACOS AL PASTOR 22.00
Marinated, lean pork steak with 
minced gril led pineapple, gr i l led 
and chopped. Served in three 
gri l led corn tor ti l las.  Lightly 
topped with onions, cilantro, 
cabbage. Green tomatil lo salsa 
served on the side.

ALICIA’S FLAUTAS  18.99
Deep fr ied corn tor ti l la rolls, 
f i l led with shredded chicken and 
cheddar cheese, topped with sour 
cream, green cabbage, coti ja 
cheese, and green tomatil lo salsa.

FISH TACOS 23.95
Gril led cod served in your choice 
of three corn or f lour tor ti l las with 
fresh cabbage, onions, cilantro, 
and green tomatil lo salsa. Lime 
wedges, and our unique jalapeño-
lime aioli  served on the side.

SHRIMP & MUSHROOM TACOS 22.99
Served exatcly as the f ish tacos. 
(Add diablo sauce for a nice kick!)= SPICY

208.883.0536

     C H I P S   S A L S A   B E A N  D I P



L A  C A S A  B U R R I TO  18.00

10” flour tortil la fi l led with 
beans, r ice and your choice of 
ground beef, shredded beef, 
shredded chicken or chile verde 
(pork). Topped with enchilada 
sauce, onions, tomatoes and 
cotija cheese. Garnished with 
lettuce, tomatoes, guacamole 
and sour cream.

C A R N E  A S A D A  B U R R I TO  23.95

Full  8 oz carne asada steak 
sliced and mixed with r ice and 
beans inside a 10” f lour tor ti l la 
and topped with enchilada 
sauce, tomatoes, onions, 
coti ja cheese, sour cream and 
guacamole.

FA J I TA  B U R R I TO  22.95 

Choice of grilled chicken, 
steak, shrimp & mushroom, or 
pork mixed with girlled onions, 
bell peppers, rice and beans, 
wrapped in a flour tortilla. Topped 
with enchilada sauce, onions, 
tomatoes, cotija cheese, sour 
cream and guacamole. 

S E R V E D  W I T H  R I C E  A N D  B E A N S ,  S A L A D 
O R  S E A S O N E D  F R I E S .  A D D  A  S C O O P  O F 
G U A C A M O L E  F O R  1 . 9 9

C H I M I C H A N G A  T R A D I C I O N A L  18.00

Your choice of ground beef, 
chicken, shredded beef,  or pork 
wrapped with cheese in a f lour 
tor ti l la,  deep fr ied and topped 
with lettuce, tomatoes, sour 
cream, and a mild tomato salsa.

C H E E S Y  C H I M I C H A N G A  18.00

Your choice of ground beef, 
chicken, shredded beef,  or pork, 
topped with chile con queso 
sauce. Garnished with lettuce, 
tomatoes, and sour cream.

S H R I M P  C H I M I C H A N G A  22.95

Deep fr ied f lour tor ti l la f i l led with 
shrimp, bell  peppers, mushrooms, 
onions, jack cheese, and topped 
with our crema sauce. Garnished 
with lettuce, tomatoes, avocado 
and sour cream.

SERVED WITH RICE,  BEANS, AND SOUR CREAM. 
ADD A SCOOP OF GUACAMOLE FOR 1.99

E N C H I L A D A S  S U I Z A S  18.00

Two corn tor t i l las  s tuf fed wi th 
your  choice of  meat ,  topped 
wi th green tomati l lo  salsa and 
jack cheese. 

M O L E  E N C H I L A D A S  18.00

Two corn tor ti l las stuffed with 
chicken, and smothered with
mole sauce and lightly topped 
with sesame seeds. 

E N C H I L A D A S  A  L A  C R E M A  18.00

Two flour tor ti l las f i l led with 
shredded chicken, cheddar 
cheese, and smothered with our 
pollo a la crema sauce. 

E N C H I L A D A S  A  L A  D I A B L A  22.95 

Two flour tor ti l las f i l led with 
prawns and mushrooms, sauteed 
in garlic butter,  and topped 
with a spicy diabla sauce and 
avocado. Substitute diabla sauce 
with our pollo a la crema sauce. 

ENCHILADAS DE CARNE ASADA 23.95

Two corn tor ti l las f i l led with 
chopped carne asada, topped 
with green tomatil lo sauce, 
fresh tomatoes, onions, cilantro, 
avocado and coti ja cheese. 

T W O  C L A S S I C  E N C H I L A D A S  18.00

Two corn tortil las fi l led with a 
choice of ground beef, shredded 
chicken, picadillo, or chile 
verde pork, topped with cheddar 
cheese, and red enchilada sauce. 
 

S E R V E D  W I T H  R I C E  A N D  B E A N S ,  S A L A D  O R 
S E A S O N E D  F R I E S .

FA J I TA  M E LT  S A N D W I C H  18.99

Marinated gri l led chicken or
steak, sauteed with faji ta 
veggies (sorry,  no modifications 
on veggies) and melted jack 
and cheddar cheese on a 
French roll  with our special 
blend sauce.

B I G  C H E E S E B U R G E R  18.99

Two angus beef patties on 
a French roll  with American 
cheese, our special blend 
sauce, lettuce and tomatoes.

C H O O S E  O N E :  G R O U N D  B E E F,  S H R E D D E D 
B E E F,  C H I C K E N ,  P O R K ,  C H E E S E  O R 
C H E E S E  A N D  O N I O N S .  S E R V E D  W I T H 
R I C E  A N D  B E A N S .  A D D  A  S C O O P  O F 
G U A C A M O L E  F O R  1 . 9 9

POCO APETITIO 
Choose one item: 
Enchilada, taco, pork tamale, or 
tostada 12.00

Burr ito or relleno 13.00

MAS O MENOS 18.00

Choose two items: 
Enchilada, taco, pork tamale, 
tostada, burr ito,  or relleno.

H U E V O S  R A N C H E R O S  17.00

Three over-easy eggs on a 
corn tostada shell .  Topped with 
sauteed onions,  tomatoes,  and 
jalapeños.  Served with r ice, 
refr ied or whole beans,  sour 
cream, and tor t i l las.

C H O R I Z O  C O N  H U E V O S  17.00

Three scrambled eggs with a 
spicy ground pork (Mexican 
sausage),  onions and 
tomatoes.  Served with r ice, 
refr ied or whole beans,  sour 
cream, and tor t i l las.

FACEBOOK.COM/LACASALOPEZ
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     C H I P S   S A L S A   B E A N  D I P



HOUSE MARGARITA 
6.50 or 6.75 Blended

A homemade mix with 100% agave 
tequila,  served on the rocks.

SCRATCH MARGARITA 9.99

Sauza Hornitos, tr iple sec, freshly 
squeezed lime and orange, 
shaken and served on the rocks.

CADILLAC MARGARITA 8.00

Served on the rocks with Cuervo 
Gold, Grand Marnier,  and our 
traditional margarita mix.

SKINNY MARGARITA  9.99

( N O  A R T I F I C I A L  S U G A R S  A D D E D )
Sauza Hornitos, Grand Marnier, 
soda water,  freshly squeezed lime 
and orange, shaken and served 
on the rocks. (Strong in spir its.)

PALOMA 8.99

Sauza Hornitos tequila,  fresh l ime 
juice, and Fresca. Served on the 
rocks with a salted r im.

MANGORITA 8.99

Our signature margarita mix with 
Sauza Hornitos tequila,  mango 
puree, and freshly squeezed lime 
juice. Served on the rocks with a 
zesty salted r im.

LIMONADA 8.99

Our signature Mexican strawberry 
lemonade on the rocks with 
Absolut vodka, shaken to 
perfection and topped with a 
splash of l ime soda.

MOJITO 8.99

Muddled l ime and f resh mint 
wi th Bacardi  Si lver,  t r ip le  sec 
and a splash of  soda water. 
Shaken to per fect ion and served 
on the rocks.

PIÑA COLADA 8.99

Bacardi Silver rum, pineapple, 
cream, and coconut blended with 
your choice of f lavor.

KAHLUA COLADA  8.99

Much like a Piña Colada with 
added Kahlua and Bacardi rum. 

DAIQUIRI 8.00

Bacardi Silver rum, our house lime 
mix, and your choice of f lavor.

FRESITA MARGARITA 8.00

Sauza Hornitos, strawberry puree, 
l ime juice, our house margarita 
mix, shaken & served on the rocks 
with a zesty salt  r im. 

OAXACAN ANTICUADO 13.00

400 Conejos Mezcal,  agave syrup, 
bitters,  orange peel,  Luxardo 
maraschino cherry,  stir red over 
ice. Our take on an old fashioned!

AMOR DE UN RATO 13.00

Herradura Blanco Tequila, 
hibiscus, agave syrup, mint ,  l ime 
juice, mineral water,  on the rocks 
with a zesty salt  r im. 

MARGARITA PICOSA 8.99

Sauza Hornitas Reposada, fresh 
l ime juice, jalepeño, Casa’s 
margarita mix, on the rocks with a 
zesty salt  r im. 

AGUA DEL RECREO 13.00

Don Julio blano tequila,  mineral 
water,  muddled l ime, on the rocks 
with a zesty salt  r im. 

MOCK-TAILS 6.00

Choose from any of our cocktails 
(non-alcoholic).

BOTTLED DOMESTICS 4.50

Budweiser,  Bud Light ,  Mil ler 
Lite,  Coors Light ,  Coors 
Original,  and Heineken Zero 
(non-alcoholic).

DOMESTIC DRAFTS
Pint:  5.00 Tall  (34oz): 11 .00

Coors Light .

BOTTLED IMPORTS 5.00

Estrella Jalisco, Corona, Dos 
Equis Lager,  Pacifico, and 
Negra Modelo.

IMPORT DRAFTS & MICRO BREWS
Pint:  6.50 Tall  (34oz):13.00 

Dos Equis Amber, Pacifico, 
Estrella Jalisco, Modelo 
Especial ,  and Langunitas.

SEASONAL DRAFTS 
Pint:  6.50 Tall  (34oz): 13.00

Ask your server about our 
seasonal beer selections and 
rotating taps.

MICHELADAS 9.00

Your choice of Mexican bottled 
beer,  tomato or clamato juice, 
hot sauce, Demetr is,  black 
pepper,  zesty salt  r im, and 
served over ice. 

RED WINES Glass: 7.00  

Cabernet ,  and merlot .

WHITE WINES Glass: 7.00 

Chardonnay,  re is l ing,  and 
pinot  gr igio .

H O R C H ATA  3.99
Tradi t ional  re f reshing dr ink 
made wi th r ice ,  vani l la ,  and 
cinnamon served over  ice .  

F O U N TA I N  D R I N K S  3.99
Coke,  Diet  Coke,  Orange 
Fanta ,  Spr i te ,  Root  Beer,  Dr. 
Pepper,  carbonated Mexican 
st rawber ry  lemonade (one 
ref i l l ) ,  and iced tea.

M E X I C A N  B OT T L E D  S O D A  3.99
Coca-Cola, Topo Chico mineral 
water,  Fanta bottles: orange, 
grape, strawberry,  or pineapple. 

J U I C E S  3.00
Orange, apple, pineapple, 
cranberry,  tomato and clamato 
(non-refi l lable).

H OT  D R I N K S  3.00
Coffee, Mexican hot chocolate 
and hot tea (black, lemon, mint , 
orange and apple).

MY MARGARITA  11 .00
Cuervo Gold, Grand Marnier, 

tr iple sec, half  a l ime, half  an orange. squeezed, 
f irmly shaken and served on the rocks. 

       We offer all of our cocktails
To-Go!



WHISKEY
Michtner’s Rye
Stranahan’s Single Malt
Basil Haydens
Makers Mark
High West Rendezvous
Woodford Reserve
Gentleman’s Jack
Pendleton
Jack Daniels
Crown Royal
Jim Beam
Jameson

SCOTCH
The Balvenie 12yr
Glenlivet 12yr
Johnnie Walker Red
Johnnie Walker Black
Macallan 12yr
Oban 12yr
Glenffiddich 12yr
Rotating Japanese *ask for 
selection

GIN
Hendricks
Aviation
Bombay Saphire 
Tanqueray

TEQUILAS
Don Julio Blanco
Don Julio Añejo
Sauza Hornitos
Patron Silver
Patron Añejo
Herradura Silver
Herradura Reposado
1800 Silver
1800 Reposado
Jose Cuervo
Jose Cuervo Tradicional
Cazadores
Tres Generaciones Silver
Tres Generaciones Añejo
El Jimador
Maestro Dobel Añejo
Maestro Dobel Diamante
*ask for our rotating tequilas

MEZCAL
Monte Alban
Casa Amigos Mezcal
400 Conejos Mezcal

VODKA
Greygoose
Belvedere 
Stolichnaya
Absolute
Stoli Vanilla
Titos

RUM
Bacardi Silver
Bacardi Gold
Malibu Rum
Captain Morgan

LIQUEURS
Baileys
Kahlua
Frangelico
Disaronno
Midori
Grand Marnier
Fernet Branca

FRIED ICE CREAM 6.99
Vanilla ice cream with a crispy 
coating, topped with our 
homemade cinnamon syrup, 
whipped cream, strawberry 
and chocolate syrup.

FLAN 6.99
A homemade, l ight custard 
with a hint of caramel,  topped 
with whipped cream and 
strawberry syrup. Add a 
f loater of Baileys coffee 
l iqueur for 2.00

CHURROS 6.99
Fried cinnamon bread sticks 
f i l led with Bavarian cream. 
Topped with our homemade 
cinnamon syrup, whipped 
cream and strawberry sauce.

CHIPS  	 2.00

SALSAS 	 .99

TAMALE 	 4.99

ENCHILADA 	 4.99

TACO 	 4.99

RICE AND BEANS 	 5.99

REFRIED OR BLACK BEANS 	 5.99

SPANISH RICE 	 5.99

GUACAMOLE 	 9.00

SOUR CREAM 	 2.00

3 TORTILLA SHELLS  	 .99

FRENCH FRIES 	 4.99

3 FRIED JALAPENOS 	 3.00

SHREDDED CHEESE 	 1 .20

BEAN DIP 	  2.40

     C H I P S   S A L S A   B E A N  D I P

FACEBO O K.CO M /LACASALO PEZ
L ACASALO PEZ.SQUARESPA CE. CO M

TRY CASA 
TO-GO
2 0 8 . 8 8 3 . 0 5 3 6

208.883.0536

              W
e offer a full 

Liquor Bar


