
A pp e t i z e r s Ve n e z u e l a n  A r e p a s

Bu r g e r s  a n d  W r a p s

Sa l a d s
S i d e  D i sh e s

K i d ’ s  Me n u

If You Have a Food Allergy, Please Notify Your Server, the Chef, or the Manager
If Paying By Debit or Credit Card, a 3.99% Convenience Fee Will Be Added to the Total Check

Planta ins  and Pico  de  Gal lo
Fried Plantain Strips with Pico de Gallo.................. $9
Tostones and Guacamole
Lina’s House made Guac............................................. $12
Cachapa
Sweet Corn Pancake with Cheese and Sour Cream.... $12
Add Shredded Beef, Chicken or Pork + $4
Bruschetta  d i  la  Casa
Toasted Bread with Grilled Tomato, Garlic, Cherry 
Tomatoes, Basil, EVOO & Mozzarella........................ $13
Tequeños
Venezuelan Cheese Sticks     (4)...$8   (8)... $14
Trio  Tostones
Venezuelan Green Plantains stuffed with Shrimp,
Shredded Beef, Chicken & Guacamole .................... $14
New York Sty le  Pretze ls
Warmed Jalapeno Cheese Dip..................................... $14
Tostones Par ty
(3) Large Tostones with Choice of Chicken, Pernil or Beef
and topped with Pico de Gallo and Cheddar Cheese........ $14
Trio  S l iders
Three Beef Sliders with American Cheese, Pickles,
Red Onions & Relish.................................................... $15
Hummus Dip  For  Two
Warm Pita, Cucumber, Carrots and Cherry Tomatoes... $16
Mini  Empanadas
(2) Cheese, (2) Chicken & (2) Shredded Beef.............. $17
Friends Combo #1
(2) Pretzels, (2) Sliders & Hummus Dip........................ $19
Friends Combo #2
(2) Mini Cheese Arepas, (2) Mini Beef & Chicken
Empanadas, (2) Tequeños and Tostones............................ $21
La Casa Ant ipasto  P latter
Prosciutto, Salami, Mozzarella, Brie, Provolone, 
Parmigiano, Olives and Roasted Peppers................. $28

Class ic  Caesar
Romaine, Garlic Croutons, Parmigiano, Caesar Dressing.... $14
Caprese
Tomatoes, Fresh Mozzarella, Basil, Roasted Tomato,
Red Peppers, Red Wine Vinaigrette........................... $15
Red Quinoa
Roasted Butternut Squash, Goat Cheese, Walnuts, 
Balsamic Vinaigrette................................................... $17
Favor i ta
Spring Mix Lettuce with Caramelized Apples, Walnuts
Roquefort, Honey Mustard Dressing......................... $17
La Casa Sa lad
Spring Mix Lettuce, Cucumbers, Carrots, Spinach,
Feta, Red Wine Vinaigrette......................................... $17

Add Gri l led  Chicken to  Any Sa lad + $4

Queso Amari l lo  or  Queso Mozzare l la
Mild Cheddar Cheese or Fresh Mozzarella..................................... $15
Caprese
Tomato, Pesto Basil, Mozzarella...................................................... $16
Tuna Sa lad (Ensalada de  Atún)
Tuna Salad with Mayonnaise, Tomatoes and Onions................... $16
Beauty Queen (Reina Pepiada)
Shredded Chicken, Avocado, Mayo and Cilantro.......................... $16.5
Shredded Chicken (Po l lo  Mechado)
Shredded Chicken, Black Beans, Pico de Gallo.............................. $16.5
Shredded Pork (Perni l  Mechado)
Tender Stewed Shredded Pork, Black Beans, Pico de Gallo................ $16.5
Shredded Beef  (Carne Mechada)
Tender Stewed Shredded Beef, Black Beans, Pico de Gallo.................. $17
Gri l led  Steak (L lanera)
Steak Strips, Chopped Avocado, Pico de Gallo, Muenster............ $17
Mini  Arepas
Choice of Chicken, Beef, Pernil Pork or Cheese.......................(4) $17

Stuffed Corn Meal Cake Sandwich - A Venezuelan Specialty
Served with French Fries or Side Salad

BBQ Burger
Caramelized Onions, BBQ Sauce, Lettuce, Tomato....................... $17
La Casa Burger
Swiss, Sauteed Mushrooms, Lettuce, Tomato............................... $18
Del ic ioso  Burger
Brie, Bacon, Lettuce, Tomato........................................................... $19
American Club House Burger
Lettuce, Tomato, Bacon, Egg and American Cheese..................... $19
Chicken Caesar  Wrap
Flour Tortilla with Chicken Caesar Salad...................................... $16
Chicken BBQ
Flour Tortilla with Chicken marinated in BBQ Sauce, Cilantro,
Chives, Lettuce, Tomatoes................................................................. $16

Served with French Fries or Side Salad

House Co le  S law........................................................................ $6
Black Beans .................................................................................. $6
Gar l ic  Bread ................................................................................. $7
French Fr ies ................................................................................ $8
House Sa lad .................................................................................. $8

Penne Pasta  Marinara ......................................................... $9
Hot  Dogs (2)  & Fr ies ........................................................... $10
Cheeseburger  & Fr ies .......................................................... $12

La Casa
CAFE + BAR



Red  W i n e s

Wh i t e  W i n e s

S p e c i a l t y  Co c k t a i l s

So f t  D r i n k s

Co f f e e

D e s s e r t s

Tuesday thru Fr iday
3pm-7pm

Class ic  Margar i ta
Moj i to

Screwdriver
$7

House Red or  White  Wine -  $6

Bud,  Bud Light ,  Coors  L ight  -  $4

             Glass/Bottle
Cabernet Sauvignon, Castle Rock, California $15/$60
Cabernet Sauvignon, Louis M. Martini, Sonoma $14/$57
Malbec, Tonel 22, Argentina    $12/$48
Tempranillo, Cerro Anon, Rioja, Spain  $15/$60
Tempranillo, Cerro Anon, Reserva    $16/$64
Pinot Noir, Embroidery, California   $14/$56
Montelpuciano, Bajo, Italy                                    $14/$56

             Glass/Bottle
Chardonnay, Pavette, Napa    $12/$48
Sauvignon Blanc, Mussel Bay, New Zealand        $12/$48
Pinot Grigio, Cinta, Italy     $12/$48

Ro se  &  S pa r k l i n g
             Glass/Bottle
Prosecco, Tutela, Italy               $9/$36
Rose, Rose d’Madeleine, France       $11.5/$46
Prosecco Rose, Tutela, Italy        $11.5/$46
Champagne, Jacques Lorent, France      -  /$68

Be e r s
Domestic - $6         Imported - $7
Budweiser         Corona
Bud Light          Modelo
Coors Light         Heineken
           Stella Artois
           Guinness
           Heineken Zero 

Draft - $7
Juice Bomb IPA
Michelob Ultra

White Claw - $7
Assorted Flavors

Happy Hour

Harbor Breeze
Citrus Vodka, Peach Schnapps, Cranberry

& Pineapple Juice - $14

Touch of the Islands
Gold Rum, Coconut Rum, Pineapple & Orange Juice,

Grenadine, Myers Float - $14

White or Red Sangria
Triple Sec, Peach Schnapps, Brandy, Pineapple Juice,

Ginger Ale - $14

Rockin’ Rita
Casamigos Blanco, Simple Syrup, 

Triple Sec, Sour Mix - $17
 

Habanero Margarita
Habanero infused Herradura Tequila, Triple Sec, 

Lime Juice, Orange Juice - $17

Bulleit Train Manhattan
Bulleit Bourbon, Bitters, Vermouth Rosso - $17

Cosmo
Citrus Vodka, Fresh Lime Juice, Triple Sec,

Cranberry Juice - $14

Espresso Martini
Vodka, Kahlua, Bailey’s, Espresso - $16

Coke, Diet Coke, Sprite, Ginger Ale,
Club Soda - $3.5

Cranberry Juice, Orange Juice,
Pineapple Juice - $3.5

Lemonade, Orange Juice,
Unsweetened Iced Tea - $4

Acqua Panna Still Water - $4
Pellegrino Sparkling Water - $4

Americano - $3.75
Tea - $3.75

Espresso - $4.50 single / $6.50 double
Cappuccino - $5.75

Latte - $5.75

Tres Leches Cake - $8
New York Style Cheesecake - $8

Co f f e e  Co c k t a i l s
Keoke

Brandy, Kahlua, Whipped Cream - $12

Bailey’s Irish Coffee
Bailey’s, Irish Whiskey, Whipped Cream - $12

Mexican Coffee
Jose Cuervo, Kahlua - $12

La Casa

l i v e  w e e k ly  e n t e r ta i n m e n t
check out our instagram page for the schedule

@lacasacafebar157
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