
La Viva. 
From ocean to desert to rain forest, we believe 
life is meant to be lived to the fullest. To not 
only exist, but to truly experience the good life. 
Through sustainable and responsible enjoyment 
of all that the Earth has to offer, we bring to 
you vibrant flavors, fresh textures and colorful 
ingredients. We invite you to relax, experience 
and enjoy. Welcome to La Viva Cocina & Cantina.  
EXPERIENCE THE GOOD LIFE. 
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FAMOUS WHITE QUESO /  
$8 / $10.50 
Our famous white queso served with  
pico de gallo garnish.

QUESO LOCO / $12 
Our white queso served with pico de gallo, 
picadillo and guacamole. 

GUACAMOLE / $6.75 / $10 
Homemade guacamole made with fresh 
avocado, onions, cilantro, tomatoes, jalapeños 
and fresh squeezed lime juice.  

APPETIZER TRIO / $16.50 
Homemade guacamole, 7 layer dip and white 
queso served with chips. 

BEEF BROCHETTE / $14 
5 pieces of grilled beef stuffed with Monterey 
Jack cheese, jalapeño and wrapped in bacon.

TAMALES / $9  
3 corn masa tamales filled with a Green Chile 
Chicken, House Specialty Pork. 

NACHOS / Ckn $15   Bf $18 
8 wedges topped off with your choice of beef 
or chicken fajitas, beans and melted cheese 
blend.  Served with guacamole, pico de gallo, 
sour cream and jalapeños. 

7 LAYER DIP / $10.50  
Refried beans, picadillo, black bean relish, 
jalapeños, sour cream, queso and pico de 
gallo. 

SMOKED RIBS / $13.25 
1/2 rack of slow smoked ribs with a chipotle 
ancho honey glaze. 

QUESO FLAMEADO / $8 
Sautéed onions, poblano peppers and 
mushrooms covered with melted Jalapeño 
Jack cheese. Add pork/chicken: $1   
Add beef: $2

LA VIVA SHRIMP / $12 
4 of our brochette shrimp.

COSTA RICA SHRIMP / $11 
Grilled shrimp in a pineapple glaze  
and pico de piña.

SHRIMP CEVICHE / $11 
Shrimp ceviche in a cucumber pico de gallo 
served with habanero salsa. 

CAMPECHANA / $12 
Shrimp & crab cocktail with avocado chunks, 
served in a traditional campechana sauce. 

SNAPPER CEVICHE / $11 
Shrimp, scallops and snapper with pico de 
gallo and fresh lime juice.

CEVICHE TRIO / $18 
Snapper ceviche, shrimp ceviche, and 
campechana. Served with chips. 

SHRIMP FONDUE / $12 
Grilled shrimp in a jalapeño, cilantro jack 
cheese with sautéed onions, mushrooms, 
poblano peppers and white wine cream sauce. 
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cheese and grilled to golden perfection. 
Served with pico de gallo, guacamole and 
sour cream.

CHICKEN   . . . . . . . . . . . . . . . . . $17  

SHRIMP OR CRAWFISH  . . . . . . $19    

BEEF  . . . . . . . . . . . . . . . . . . . . . $19 

SAUTÉED SPINACH & CHICKEN  $16 
or SMOKED CORN & BLACK BEAN.

PICADILLO TACOS / $14 
Seasoned ground beef served with lettuce, 
tomatoes and cheese. 

CHICKEN TACOS / $14  
Chicken Tinga with lettuce, tomatoes and cheese.

CARNITAS / $14 
House specialty pork served with queso fresco, 
cilantro and red onions. 

FISH or SHRIMP TACOS / $19  
Grilled white fish or shrimp with cabbage slaw, 
served with remoulade sauce on corn tortillas. 

APPETIZERS SEAFOOD APPS
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SOUPS & SALAD
SPRING MIX / $15 
With mango, tomatoes, apples, onion, avocado and grilled chicken in a 
mango vinaigrette dressing.

TORTILLA SOUP / CUP $9   BOWL $11 
Our chicken and vegetable soup served with avocados, chips and 
Monterey Jack cheese. 

SALMON SALAD / $19 
Grilled salmon over spring mix salad with mango, tomatoes, apples and 
served with mango vinaigrette dressing.

SOUP & SALAD / $15 
Combination of our tortilla soup and taco salad.

SHRIMP AND AVOCADO LIME / $18 
Bed of spring mix, grilled shrimp, roasted corn, pico de gallo, queso 
fresco, tortilla strips, pepitas, cilantro lime vinaigrette.

TACO SALAD / $15 
Bed of mixed greens, onions, avocado, tomato, grilled chicken, tortilla 
strips, queso fresco and served with avocado ranch dressing. 
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Our fajitas are served with guacamole, pico de gallo, 
rice, beans and fresh flour tortillas. FOR ONE FOR TWO

CHICKEN. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $19. . . . . . . $37 
Mesquite grilled fajitas in our special marinade served with  
our famous Mexican butter.  

COMBO FAJITAS . . . . . . . . . . . . . . . . . . . . . . . . . . . $22 . . . . . . $44 
Beef and chicken fajitas.

BEEF FAJITAS. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$23 . . . . . . $46 
Butchered in-house, Texas raised outside skirt steak. 

SHRIMP FAJITAS . . . . . . . . . . . . . . . . . . . . . . . . . . . $22 . . . . . . $44 
Grilled shrimp with grilled vegetables and our signature butter.

FAJITAS A LA MEXICANA / $26 
Grilled beef fajita steak topped with 
sautéed onions, mushrooms and poblano 
peppers with a jalapeño jack cheese.

VEGETARIAN FAJITAS / $13.75  
Topped off with Signature Spice and 
Butter.

TACOS AL CARBON / $23 
2 large flour tortillas filled with beef 
fajitas. Served with pico de gallo and 
guacamole. Add queso for $1.25

EL CAMERONES DE BROCHETTE / $25 
6 jumbo shrimp stuffed with Monterrey jack cheese, sliver of 
jalapeño and wrapped in bacon. Cooked over a mesquite grill and 
topped off with our famous butter. Served with pico de gallo, 
Mexican rice and beans.

COSTA RICA SHRIMP AND FAJITAS / $26 
Grilled shrimp in a pineapple habanero glaze with pico de piña. 
Served with beef and chicken fajitas, Mexican rice and beans. 

CANCÚN* / $26 
4 of our brochette shrimp with beef and chicken fajitas.  
Served with Mexican rice and beans.  

DURANGO / $26 
1/2 rack of baby back ribs with beef and chicken fajitas.  
Served with Mexican rice and beans.

SOUR CREAM CHICKEN FAJITAS / $21 
Chicken fajitas topped with our smooth sour cream sauce,  
grilled onions and peppers. Served with rice and beans.

RIO GRANDE / $26 
4 of our mesquite grilled brochette shrimp and ½ rack of our  
slow smoked ribs in a honey ancho glaze. Served with Mexican rice 
and beans. 

CHICKEN MONTEREY / $24 
Chicken breast topped with shrimp, scallops and sliced avocados 
served in a creamy white wine sauce, with cilantro rice and black 
beans.

PESCADO ALEJANDRO / $28 
Fresh fish of the day topped with shrimp, scallops and sliced 
avocados in a creamy white wine sauce. Served with cilantro rice 
and Brussels sprouts. Ask your server about today’s selection.

RIBEYE / $30 
Mesquite grilled, 16 oz ribeye served with herb butter, Brussels 
sprouts and cilantro rice.

FROM THE GRILL

* ¡Favorito de la casa!



TEXMEX COMBOS

Two enchiladas served with rice and beans.  (V) vegetarian option.

DANA’S FAMOUS CHICKEN ENCHILADAS / $15 
Your choice of: sour cream sauce, avocado crema or roasted  
New Mexico green sauce.

CHEESE ENCHILADAS / $13 
Cheese enchiladas topped with Texas chili sauce.

TEXAS CHILI ENCHILADAS / $15 
Our ground beef enchiladas served with our Texas chili sauce. 
Substitute fajita beef for $4.

NICK’S CLASSIC CHEESE ENCHILADAS / $18 
2 cheese enchiladas topped with chopped fajita beef.

CRAWFISH ENCHILADAS / $19 
Two of our spicy crawfish enchiladas topped with chipotle cream 
sauce. 

SEAFOOD ENCHILADAS / $19 
Two cheese enchiladas topped with shrimp, scallops and sliced 
avocados in a creamy white wine sauce. 

VEGGIE ENCHILADAS (V) / $14 
Grilled mixed vegetable enchiladas topped with New Mexico green 
sauce. Served with cilantro rice and black beans.

Served until 4pm

LUNCH ENCHILADA / $10 
Single enchilada of your choice served with rice and beans. 

LUNCH TACO / $10 
Taco of your choice (Picadillo, Chicken, or Carnitas).   
Served with rice and beans.

LUNCH CANCÚN / $20 
3 brochette shrimp with beef and chicken fajitas.  
Served with Mexican rice and beans.

LUNCH FAJITAS / Ckn $15 / Combo $17 / Bf $19 
Lunch sized portion of our fajitas. Choose from Chicken,  
Beef & Chicken Combo, or Beef, 

LUNCH BURRITO / $12 
Picadillo, refried beans, sour cream sauce, lettuce and topped off 
with queso.

LUNCH TACO SALAD / $12 
Bed of mixed greens, onions, avocado, tomato, grilled chicken, 
tortilla strips, queso fresco and served with avocado ranch 
dressing. 

ENCHILADAS

BURRITO / Ckn $14   Bf $17 
Your choice of fajita beef or chicken with sour cream sauce, 
refried beans, lettuce and queso. Served with rice.  
Add guacamole $1

TACO/ENCHILADA COMBO / $15 
Single cheese enchilada and a crispy ground beef taco.   
Served with rice and beans. 

CABO COMBO / $17 
Single cheese enchilada with a 4oz. portion of beef fajita steak. 
Served with rice and beans. 

LA REINA / $18  
A single cheese enchilada, crispy picadillo taco, and pork tamale 
with Texas chili sauce on top. Served with rice and beans.

CYPRESS COMBO / $17 
A single cheese enchilada with Texas chili sauce and a single beef 
taco al carbon served with our white queso on top.

QUESADILLA/TACO COMBO / $15 
3 chicken quesadilla wedges and a crispy ground beef taco.  
Served with rice and beans.

MEXICO CITY COMBO / $18 
2 cheese enchiladas topped with 2 fried eggs, served with a  
crispy beef taco.

EL REY / $21 
A single seafood enchilada, shrimp taco, and 3 Brochette shrimp.  
Served with rice and beans.

LUNCH


