Burnile de Birria

Large flour tortilla with slow cooked Birria
meat, onions and cilantro, rice and beans.
Topped with cheese. Limes on the side.
$20

Chipstle Burrite

Choice of shredded beef, shredded chicken,
ground beef or pork, wrapped in a flour
tortilla with rice and beans. Topped with our
creamy chipotle sauce, pico de gallo, lettuce,
cotija cheese and sour cream. $19

Refreshing combination of coconut cream and coconut Tequila.
Cacumben alageio

Sweet and spicy with Milagro Blanco, muddled
cucumber, jalapefio, Cointreau and fresh juices.

Casamiges M
A simple cocktail made with Blanco or Reposado,
Cointreau, fresh citrus juices and simple syrup.

DvaJull:G/MO/L?O/L[&v

This margarita is a masterpiece with Don Julio Blanco,
lime juice, agave, and a shot of Grand Marnier.

Espolon Blanco, orange liquor, fresh lime and a splash of
orange juice.

Skinny M
Guilt free with fresh squeezed lime and agave nectar.
Mezcal Majz?a/ul‘o/

Mezcal, Cointreau, triple sec and fresh citrus juices.

Thirst-quenching cocktail, with the flavors of mint and cucumber.



Steak Ranchers

Flame broiled skirt steak topped with
sautéed onions, tomatoes, jalapefios
and chipotle sauce. Served with rice and
beans. $25

Jaces Gelernador
Sautéed shrimp with mixed vegetables and

a rich creamy chipotle sauce. Topped with
pico de gallo and cabbage. $21

Enchiladas Chifwﬂe/
Three enchiladas filled with your choice of

shredded chicken, ground beef, shredded
beef or pork. Topped with a creamy chipotle

sauce, pico de gallo, lettuce and sour cream.

$21

Ceviche

A refreshing seafood dish made with shrimp,
onions, jalapefo, cilantro, tomato, and lime
juice. Served with hard corn tortillas, tomato,
and avocado. $23



WW.CASAVACLARTANS




CHAMBORD SPECIAL

A mixture of coconut rum, pineapple juice and
a splash of Chambord.

SEX EN LA PLAYA
Our house blend of juices with vodka and
peach schnapps.

PEACH SANGRIA
A refreshing mixture of white zinfandel, triple
sec, peach schnapps and peach puree.

BLUEBERRY LEMONADE

Blueberry vodka and lemonade shaken
together. Added with a splash of soda water
and fresh blueberries.

TROPICAL
BREEZE

Pineapple juice,
Malibu Rum
and a splash of
blue curacao.

PALOMA
Tequila and
grapefruit soda.



ULTIMATE VALLARTA
MARGARITA MARGARITA

Fresh lime and Fresh lime, Cointreau,
triple sec with Cuervo 1800 tequila,
your choice of one  hand shaken with

of our top shelf a floater of peach
tequilas, hand schnapps.

shaken.

FLAVORED MARAGARITAS

Our house mix with a choice of 1 of our
flavors. Strawberry, blackberry, blueberry,
raspberry, kiwi, peach, mango or banana.

HOUSE MARGARITA
Sweet and sour mix, triple sec and gold
tequila.

GRAND MARGARITA

Fresh lime and triple sec with your choice of
one of our top shelf tequilas, hand shaken.
Topped with a Grand Marnier shot.

TROPIRITA

Sour mix, triple
sec, tequila
mixed with
pineapple juice
and grenadine.
Topped off with
a Coronita.

JALAPENO
MARGARITA

Slices of
jalapefios with
our house
margarita.



NOTICE: THE CONSUMPTION OF RAW OR UNDERCOOKED EGGS, MEAT, POULTRY SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



FIESTA PLATTER

VALLARTA PLATTER
CAMARONES AL AJO

QUESO DIP

ALAS CALIENTES
BAJA QUESADILLA
FAJITA QUESADILLA
CALIFORNIA QUESADILLA

QUESA-BIRRIA

QUESADILLA VALLARTA

NOTICE: THE CONSUMPTION OF RAW OR UNDERCOOKED EGGS, MEAT, POULTRY SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



POLLO

ASADO SALAD

Grilled chicken, whole black beans, romaine lettuce topped with
ranchero cheese and avocado. Served with ranch dressing on
the side. $16

TRADITIONAL TACO SALAD

A crispy flour shell with your choice of shredded chicken,
ground beef or shredded beef. Topped with iceberg lettuce,
tomatoes, jack and cheddar cheese, housemade mild red

sauce, sour cream and guacamole. $16

BLACK BEAN SOUP

Healthy black bean soup with diced tomatoes, pico de gallo
and ranchero cheese. $9

FAJITA SALAD

Romaine lettuce topped with peppers and onions, mild
housemade red sauce, shredded jack and cheddar cheese.
Served with dressing. Choices; Caesar and Blue cheese.

Grilled chicken or steak $19
Shrimp $20

NOTICE: THE CONSUMPTION OF RAW OR UNDERCOOKED EGGS, MEAT, POULTRY SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



BURRITO CARNITAS

CASA VALLARTA BURRITO
MOLE BURRITO

MACHO BURRITO

Tender beef cooked in red sauce, rice and refried beans
wrapped in a large flour tortilla, topped with colorado sauce,
cheese and green onions. Garnished with lettuce,
tomatoes and sour cream. $19

Choice of shredded beef, shredded chicken, ground beef or
pork, wrapped in a flour tortilla with rice and beans. Topped
with our creamy chipotle sauce, pico de gallo and sour
cream. $19

Carne asada, chorizo, rice and beans wrapped in a large
flour tortilla, topped with creamy chipotle sauce, pico de gallo
and sour cream. $25

BURRITO FAITA Romaine hearts, cheddar and cotija cheese, rice, black
beans, pico de gallo, avocado and corn with chipotle ranch
dressing.

Grilled chicken or steak Burrito Bowl $20
Shrimp or carne asada Burrito Bowl $21
Veggie Burrito Bowl $18

WHITE BURRITO
BURRITO JALISCO

NOTICE: THE CONSUMPTION OF RAW OR UNDERCOOKED EGGS, MEAT, POULTRY SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



PORK CARNITAS TACOS

Three soft corn tortillas with melted jack cheese, filled with
slow-cooked pork. Topped with a housemade mild red carnitas
sauce and pico de gallo. Served with guacamole on the side. $22

TACO AL CARBON

Three soft corn tortillas marinated in housemade red salsa lightly
grilled, with your choice of chicken or steak. Topped with fresh
cilantro, onions and cotija cheese. Served with guacamole

on the side. $22

TACOS DE BIRRIA

Birria tacos are traditionally an addictive sweet and sour, slightly
spicy, savory Mexican beef stew. The slow-cooked beef is
fall-apart tender and loaded with juicy rich flavor. Stuffed with jack
cheese and beefy goodness into a taco shell, dipped into the stew
and fried up. Served with consume de birria, lime, grilled onion
and cilantro.

$23

NOTICE: THE CONSUMPTION OF RAW OR UNDERCOOKED EGGS, MEAT, POULTRY SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



JALISCO TACOS

Carne asada served in three soft corn tortillas, topped with
fresh cilantro and onions. Served with housemade ranchero
sauce and a lime on the side. $24

MEXICAN STREET TACOS

The street tacos bring the tradition of every corner in
Mexico. An order of five mini tacos with your choice of one
meat; steak, grilled chicken, chorizo, al pastor (marinated
pork), or lengua (beef tongue). Served with cilantro, onions
and tomatillo sauce. $22

All combinations come stuffed with a choice of cheese,
ground beef, shredded chicken, shredded beef or pork.
All served with rice, beans, tomatoes and lettuce.

Add sour cream and guacamole for $3.00

BAJA COMBO
CHOICE OF ONE: Enchilada, Chile
Relleno, Tostada, Burrito, Taco, Tamale. $18

CASA VALLARTA COMBO
CHOICE OF THREE: Enchilada, Chile
Relleno, Tostada, Burrito, Taco. $23

NOTICE: THE CONSUMPTION OF RAW OR UNDERCOOKED EGGS, MEAT, POULTRY SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



MOLE ENCHILADAS
CASA VALLARTA ENCHILADAS

SEAFOOD ENCHILADAS
ENCHILADAS DE CAMARONES

Three enchiladas filled with your choice of shredded chicken, ground

beef, shredded beef or pork. Topped with a creamy chipotle sauce,
pico de gallo, lettuce and sour cream. $21

WHITE ENCHILADAS
ENCHILADAS 5SUIZAS

RANCHERA ENCHILADAS

NOTICE: THE CONSUMPTION OF RAW OR UNDERCOOKED EGGS, MEAT, POULTRY SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



FAJITA CHIMICHANGA

Your choice of grilled steak or chicken mixed sautéed peppers
and onions. Topped with red sauce and jack cheese.

$20

WHITE CHIMICHANGA

Your choice of chicken, ground beef or shredded beef. Topped
with cheese sauce and served with sour cream on the side.
$19

SEAFOOD MOLCAJETE
Tilapia, shrimp, octopus and scallops sautéed in housemade
red sauce. Topped with fresh cilantro and onions. Served with
white rice, lettuce, tomatoes
and avocado slices on

the side. $45
For 2 people.

NOTICE: THE CONSUMPTION OF RAW OR UNDERCOOKED EGGS, MEAT, POULTRY SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



NOTICE: THE CONSUMPTION OF RAW OR UNDERCOOKED EGGS, MEAT, POULTRY SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



POLLO PARRILLA

Grilled marinated chicken breast. Served with sour cream on
the side. $23

POLLO EMPANIZADO

Breaded chicken breast. Served with sour cream on the side.
$25

POLLO FUNDIDO

Sautéed chicken strips with mushrooms in a housemade sauce.
Topped with melted jack cheese. $23

CHICKEN PICADO

Sautéed chicken strips with tomatoes, onions and bell peppers
mixed in a housemade sauce. Served with sour cream on the
side. $23

NOTICE: THE CONSUMPTION OF RAW OR UNDERCOOKED EGGS, MEAT, POULTRY SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



NOTICE: THE CONSUMPTION OF RAW OR UNDERCOOKED EGGS, MEAT, POULTRY SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



CAMARONES ENCREMADOS

Sautéed shrimp and mushrooms prepared in a delicious
parmesan cheese and cream sauce. $25

CAMARONES AL MOJO DE AJO

Tender shrimp and mushrooms sautéed in butter garlic and
spices. Served with rice and beans (refried, black or rancho
beans). $25

SEAFOOD BURRITO

Our special blend of shrimp, crab, fish, scallops and
vegetables wrapped in a large flour tortilla, topped with fresh
housemade tomatillo sauce. Served with avocado and sour

cream. $23
COCTEL CAMPECHANA

Shrimp, octopus and
ceviche cooked in a
clam juice. Served with
chopped tomatoes,
avocados and onions.
$26

Does not come with rice and beans.

NOTICE: THE CONSUMPTION OF RAW OR UNDERCOOKED EGGS, MEAT, POULTRY SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



NOTICE: THE CONSUMPTION OF RAW OR UNDERCOOKED EGGS, MEAT, POULTRY SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



HUEVOS CON MACHACA

Three scrambled eggs with
shredded beef. $17

HUEVOS RANCHEROS

Three eggs over easy topped
with cheese and red sauce.

$17

Extra Toppings: Bacon, Jalapefio, Mushrooms, Sliced
Avocado, BBQ Sauce. - $1.50 each

GRILLED CHICKEN TORTA

Grilled chicken, tomatoes, lettuce, avocado slices served with
French fries. $17

GORDOS DOBLE CHEESEBURGER
Two beef patties topped with jack cheese, lettuce, sliced
tomatoes and onions. Served with French fries. $17

NOTICE: THE CONSUMPTION OF RAW OR UNDERCOOKED EGGS, MEAT, POULTRY SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



RICE SOUR CREAM
$6 $3.50
BEANS DLX
$6 $6
RICE AND BEANS
$7
$SEUACAMOLE
6

Non-Alcoholic Beverages.
Free refills with soda, coffee and tea only.

AGUA FRESCA

Authentic Mexican refreshment-Horchata. Rice water punch.

HOT DRINKS

Coffee » Tea » Hot Cocoa

NON-ALCOHOLIC MARGARITAS

10 different flavors to choose

MEXICAN JARRITOS

7 flavors to choose from:

Fruit Punch
Mango
Strawberry
Pineapple

SILVER

1800 Silver
Avion

Cabo Wabo
Casa Amigos
El Jimador
Milagro
Patron
Espolon
Herradura
Casa Noble
Centenario
Corralejo
Don Julio
Sauza Hornitos

Mandarin
Tamarind
Mexican Coca-Cola and Sangria

REPOSADO

1800

Avion

Cabo Wabo
Casa Amigos
Pueblo Viejo
Milagro
Patron

Tres Generaciones
Herradura
Cazadores
Centenario
Corralejo
Don Julio
Espolon

ANEJO

1800

Avion

Cabo Wabo
Casa Amigos
El Jimador
Milagro

Tres Generaciones
Patron
Herradura
Centenario
Don Julio
Cazadores
Don Eduardo



BROWNIE SUNDAE

CHEESECAKE

FLAN

DEEP FRIED ICE CREAM

TRES LECHES

BURRITO DESSERT

SOPAPILLAS

CHURROS

Individual chocolate cake molten center, topped with
vanilla ice cream and whipped cream. $9

DESSERT PLATTER



FALMOUTH, MA

SAUGUS, MA BROCKTON, MA

SPRINGFIELD, MA

POUGHKEEPSIE, NY LAKE KATRINE, NY

A
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Lamb shank marinated overni
* guajillo pepper sauee baked to perfection.
~ Served with green fice and-rancho beans.
f -Garnlshedwuh Iettuce pICO de gallo'and
avoCado $31 :

~DOS ABUELOS

Flame-broiled, butterfly skirt steak and a breaded
“chicken breast. Served with green rice and pinto- °
beans. Garnished with lettuce, pico de gallo and

avocado $35

HUACHINANGO _
Red snapper fried. Served with white rice and
beans, garnished W|th pico de gallo, avocado
and lime. $30

. ofrice Wlth melted jack cheese and avocado;

,.cod ﬁsh musse'i&and clams .sautéved

' abutter gaﬂlc sauce. Served over a bed

$38

MOJARRA FRITA

Tilapia fried. Topped with sautéed onions and
mushroems. Served with white rice and rancho

~ beans. Garnished with lettuce, tomatoes and

avocado. $25

“TRES AMIGOS

- Grilled steak, grilled chicken and shrimp sautéed
with-green.peppers and onions. Served with

* greenrice and pinto beans. -Garnished with

lettuce, tomatoes and guacamole on the side:




‘HOUSE SPECIAL - =5 | &DE Maﬁrscps
Red snapper- filet and tender shrimp Wlth' A pgpyl’af s‘eafoadmsﬁ made‘vwm?(h crab'j'.
- mushrooms sautéed in butter garlic and o opus, shnmp, scaTlops‘eod ﬁsh mussels and,p|am

spices. ‘Served with rice, refried or rancho ~ cqoked ina Casa Vallarta sauce. Served over
beans p|co de galto,. avocado and lime. “white rice and avocado. $39

-DOS AMIGOS : : TMARES
Flame-broiled, butterfly skirt steak and red . - Mexican soup-with shrimp, octopus, clams, scallops,
-snapper filet. Served with green rice and beans. . * cod fish, mussels and crab cooked in a special
Garnished with lettuce, tomatoes, lemon and sauce with. mixed vegetables. Served With fresh
avocado. $35 : cilantro, onions and lime. $35

CAMARONES CANCUN : : ; >
Tender shrimp.and mushrooms prepared 2 ways; DO5 CQMPADRES : .
half sautéed in butter garlic with spices and Flame-broiled, butterfly skirt steak and marinated

the other half marinated in a red spicy sauce. - tender extra lean-pork-oin. Served with green rice
Served with white rice and garnished With. and pinto beans. ‘Garnished with lettuce, tomatoes

lettuce, tomatoes, lime and avocado. $35 and guacamole on the side. $35

NOTICE: THE CONSUMPTION AW OR'UNDERCOOKED EGGS, MEAT, POULTRY SEAFOOD OR SHELLFISH MAY INCREA OF FOODBORNE ILLNESS.




BROCKTON

URGHSPEGIALY

(Combinations W American Dishes

It's a party on a plate! Choose your favorite variety!
All combinations come stuffed with a choice of cheese, ground
beef, shredded chicken, shredded beef or pork. All served
with rice, beans, tomatoes and lettuce. Add sour cream and
guacamole for $3.

BAJA COMBO
CHOICE OF ONE: Enchilada, Chile Relleno, Tostada,

Burrito, Taco or Tamale. $14

EL PASO COMBO
CHOICE OF TWO : Enchilada, Chile Relleno, Tostada,

Burrito, Taco or Tamale. $15

Enchiladas

e -

e “-"mfz:m-w [ek IINT®01_peanu=our] rers
ENCHILADAS SUIZAS WHITE ENCHILADAS
Two enchiladas stuffed with your choice of ground beef, Two soft corn tortillas with your choice of ground beef,
shredded beef, shredded chicken, pork or cheese and chicken, shredded beef or pork. Topped with cheese
onion. Topped with green tomatillo sauce. Garnished with sauce, lettuce, tomatoes and sour cream. $15
sour cream, lettuce and tomato. $15 CASA VALLARTA ENCHILADAS
MOLE ENCHILADAS Three enchiladas (1) Chicken topped with mole*
*MOLE SAUCE CONTAINS A HINT OF PEANUT BUTTER. sauce & (1) cheese and onion topped with red sauce
Two enchiladas stuffed with shredded chicken. Topped with  and (1) ground beef. Topped with Tomatillo sauce,
mole* sauce. Garnished with lettuce and tomato. $15 garnished with sour cream, lettuce and tomato. $16
SEAFOOD ENCHILADAS CHIPOTLE ENCHILADAS
Two enchiladas stuffed with a blend of shrimp, crab, Two enchiladas filled with your choice of shredded chicken,
scallops, fish and fresh vegetables and garnished with sour ~ ground beef, shredded beef or pork. Topped with a creamy
cream, avocado, lettuce and tomato. $17 chipotle sauce, pico de gallo, lettuce and sour cream. $15
' All served with sour cream, tomatoes, lettuce, green onions & guacamole.
CALIFORNIA QUESADILLA

BAJA QUESADILLA Our house quesadilla with a blend of cheddar cheese

Grilled Flour tortilla, stuffed with a blend of cheddar cheese  with choice of shredded

and your choice of char-boiled chicken or steak. $16 chicken, ground beef

or Mexican chorizo.
FAJITA QUESADILLA $14

Grilled Flour tortilla, stuffed with a blend of cheddar cheese,
your choice of fajita steak or chicken. $16



Chicken

Beel ~Steak

CARNE ASADA (House Favorite)

Flame broiled, butterfly skirt steak served with two broiled
whole green onions, guacamole and pico de gallo. $19

getarian Dishes Seafood






