
para la Tabla
House Tortilla Chips first basket complimentary with two sauces, or go bottomless $4
Tableside Guacamole serves two or four $12/$24

Soup 
Fresh Daily
 

Ensaladas
Smoked Caesar grilled romaine, chipolte caesar, cotija $12
Taco Salad shredded beef or chicken

platos Chicos
Ceviche  marinated shrimp, plantain mash $10
Queso Black Bean Dip avocado, jalapeño, lime  $10
Shrimp Fundido sun-dried tomatoes, queso fresco fondue $12
Chiccarone de queso  crispy grilled cheese $8

Kids Under 10 Please.  Chicken Fingers or Mexican Pizza
Sides  Rice, Beans, Pico de Gallo, Pickled Onion, Crispy Slaw $4 each
Side Sauces  Roja, Verde, Red Hot $3 each

Platos served with rice & beans

Two Enchiladas salsas verde, roja and blanco
 Bean & Cheese •  Pullled Chicken  •  Braised Beef  •  Carnitas  •  Grilled Shrimp $18
Two Chile Rellenos stuffed poblano, salsa rojo or verde $16
Fajitas  Pulled Chicken $18  Grilled Shrimp $22  Shredded Beef  $20  Black Bean & Veggie  $18
Two Tamales pulled chicken, with salsa rojo or verde $16
Nachos  Carnitas, cheddar, queso blanco , pickled radish, guacamole, roasted corn salsa $13
   

la combinacións served with rice & beans
Enchilada Combo Choose Three: Roasted Chicken, Beef, Carnitas, Grilled Shrimp $22
Taco Trio Choose any 3  $19
Viva Platter  Choose 3: Any taco, Chile Relleno, Any enchilada, Tamale $20
Viva Vegan Platter greens, black bean/roasted corn salsa, pico de gallo, fresh corn tortillas  $18

Postres   
Dulche de Leche Cheesecake $7
Frozen Chocolate Banana Taco  $7
House Made Pineapple Coconut Ice Cream $10

sample menu 5/23/16

Pollo 
Marinated chicken, cilantro, 

cotija cheese, lime $5

Grilled Fish 
Cilantro avocado sauce, slaw  $6

Ensenada Fish 
Crispy fish, pico slaw, crema $5

Shredded Beef
Grilled onions, cojita cheese, chimichurri $6

Grilled Steak
Citrus-marinated skirt steak, crispy avocado, 
onion and cilantro, cotija cheese, lime. $6

Pork Belly
Pepper jelly, daikon, chervil $5

Carnitas
Crispy pork, pickled jalapeño, chives,

 queso fresco, cabbage. $5 

Drunken Shrimp 
Tequila marinade, Lime-Green Chile Sauce $6

Crispy Avocado
jalapeno crema, pico de gallo $5

Tacos 

Para La Table
A platter of our best side orders, perfect for pairing with tacos and for 
sharing family style. Rice, Refried Beans, Crispy slaw, roasted corn salsa, 

pico de gallo, warm corn tortilla chips.
$8 Serves 2   $16  Serves 4



HAPPY HOUR  3 TO 5 PM DAILY
$4 HOUSE MAGARITAS
$12 HOUSE MARGARITA PITCHERS
$5 ROGUE DRAFT BEER

Tequilas
3 ways

For each brand and style of tequila
there are 3 prices:

Tasting  Tequila Flights Choose 3+1 on us
Margarita  Classic balance

Pitchers Serves 3+ Margaritas
 

1800
 Silver  Reposado  Anejo

Avion
 Silver  Reposado  Anejo Extra Anejo

Casa Amigo
Blanco  Reposado  Anejo

Casa Noble
Blanco  Reposado Anejo

Sauza Hornitos
Silver Reposdao

Sauza Tres Generacions
Silver Reposado Anejo

Sauza
Conmemorativo

Patron
Blanco  Reposado  Anejo Extra Anejo Platinum

Don Julio
Blanco  Reposado Anejo 1942

Herradura
Silver  Reposado

Milagro
 Silver  Reposado  Anejo

Corralejo

Culinary Staff directed by Ben Seever
Beverage Manger Johna Ramirez
General Manager Michael Barry

The Revolution has begun!

Thanks for being a part of it.  Viva Cantina is a fresh approach to Mexican 
cuisine, and the idea of dining.   We honor the culinary traditions of Mexico, 
so we braise and slow roast all of our meats, make our own tortillas, and use 
locally sourced vegetables to give you the most flavorful, elegant and simple 
food on the planet.  In Mexico, it’s all about the family.  Here, our family is our 
staff, and you are our honored guests.  It’s about relaxing and sharing, and we 
are all here for your pleasure. Buen apetito!

Tequila 101
Tequila is made from the distillation of the juice from the blue agave 

plant. Tequila begins its life in fermentation vessels. Then, depending on 
the subsequent process, the tequila will become one of the following four 

types.

Silver
Silver tequila, sometimes referred to as blanco, is rarely aged more than 
a couple of weeks, making it the purest form of tequila. It is often con-

sidered the best type of tequila to use in mixed drinks, and is commonly 
seen in margaritas.

Reposado
Reposado means “rested” in Spanish, and reposados rest anywhere from 

two months to a year before they are bottled. Reposados take on the 
gold hue from the barrels in which they are aged. They are typically aged 
in oak or white oak barrels, and the type of barrel changes the flavor of 

each distillery’s tequila.

Anejo
Añejo tequilas are aged from one to three years, and are considered the 
best type of tequila for sipping because of their smoother flavor. Añejo 

means “vintage”, and they are darker than reposado tequilas.

Extra Anejo
Extra or ultra añejo tequilas are aged for over three years. This is a 

relatively new type of tequila, which got its official classification in 2005. 
This type of tequila is the most expensive, not only because the flavor is 
improved with age, but also because distilleries will only allow their best 
spirits to age for so long. Extra añejo tequila should be enjoyed, not shot 

or mixed.

Lowland & Highland Tequilas
The flavor profile of tequila is impacted by the region where the agave is 
grown – in the highlands or the lowlands. Due to differences in elevation 
and weather, the agave plants grown in each area create different tasting 

tequilas. Highland agave plants are bigger and richer with a longer 
growing cycle, making the tequila sweeter and fruitier with floral hints. 
Lowland agave have a shorter growing cycle and give tequila an earthy 

and herbaceous flavor and are often spicier. 


