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Tex-Mex

food

drinks

to-go

c at e r i n g

Appetizers

TAQUITOS
Hand-rolled corn tortillas filled with seasoned chicken
and deep-fried to perfection. Served with a side of chile
con queso for dipping (730 cal) • 8.50

CASA SAMPLER
A sampling of our most popular appetizers—ideal for
sharing! Enjoy generous portions of bean nachos and
ground beef nachos topped with jalapeños, chicken
taquitos topped with diced tomatoes and shredded
cheese, and fajita beef quesadillas. Served with pico de
gallo, guacamole, and sour cream (1290 cal) • 12.40

CHILE CON QUESO
Our special blend prepared with sautéed bell peppers,
onions, and jalapeños to create the perfect dip
(200–400 cal) • Sm 5.30 • Lg 7.50
UPGRADE WIT H GROUND BEEF

(230–700 cal) • add 1.30

UPGRADE WIT H FAJITA BEEF OR CHICKEN

FAJITA QUESADILLAS
Flour tortillas filled with fajita beef or chicken and
shredded cheese grilled to perfection and served with
pico de gallo, guacamole, and sour cream (710–750 cal)
• 10.30

FAJITA FLAMEADO
A hot skillet filled with fajita beef or chicken, smothered
with chile con queso, and topped with shredded cheese.
Served with flour tortillas for stuffing or dipping
(750–790 cal) • 9.50

(220–700 cal) • add 2.10

BEEF EMPANADAS
Two ground beef and cheese empanadas fried golden
brown, topped with pico de gallo and chopped cilantro,
and drizzled with Jalapeño Ranch (550 cal) • 6.60

GUACAMOLE
Fresh avocados blended with chopped tomatoes
and lime juice. Served on a bed of shredded lettuce
(120–230 cal) • Sm 6.50 • Lg 8.00

FAJITA FLAUTAS
Lightly fried flour tortillas stuffed with fajita beef
or chicken, chile con queso, and shredded cheese.
Served with jalapeños, pico de gallo, and sour cream
(730–740 cal) • 9.90

Mexican
pizza Crisps

TACO CRISP
A toasted flour tortilla with ranchero sauce, ground
beef, melted cheese, shredded lettuce, and pico de gallo.
Cut into six slices (390 cal) • 5.40

FAJITA CRISP
A toasted flour tortilla with ranchero sauce and your
choice of fajita beef or chicken, melted cheese, and
seasoned peppers and onions. Cut into six slices
(400–420 cal) • 5.80

Soup and
Salad

Casa Sampler

VEGETABLE CRISP
A toasted flour tortilla with ranchero sauce, melted
Monterey Jack cheese, diced mushrooms, and a sautéed
blend of carrots, zucchini, green and red bell peppers,
and onions. Cut into six slices (330 cal) • 5.00

SOUTHWEST CHICKEN
SOUP
A bowl of delicious southwest
broth with shredded chicken,
pinto beans, and roasted corn
garnished with sliced avocado,
cilantro, shredded cheese, and
tortilla strips (200 cal) • 6.40

CHICKEN TORTILLA
SOUP
A hearty blend of chicken,
roasted corn, tomatoes, and
tortilla strips in a savory
Mexican broth topped with
Monterey Jack cheese
(100–140 cal) • Cup 3.80
• Bowl 5.80

TACO SALAD GRANDE
Dressings
Ranch (360 cal) • Italian (270 cal)
Jalapeño Ranch (270 cal)
Honey Mustard (190 cal)

Southwest Chicken Soup

A crispy flour tortilla bowl filled
with seasoned ground beef or
shredded chicken, shredded
lettuce, refried beans, and diced
tomatoes topped with shredded
cheese (780–820 cal) • 9.40

COBB SALAD
Pan-seared chicken, diced
avocado, shredded cheese,
hard-boiled eggs, bacon
crumbles, and roasted corn salsa
on a bed of mixed greens served
with Jalapeño Ranch dressing
(1310 cal) • 11.00

GRILLED FAJITA SALAD
A crispy flour tortilla bowl filled
with fajita beef or chicken,
shredded lettuce, refried beans,
and diced tomatoes topped with
guacamole and shredded cheese.
Served with a side of chile con
queso (1020–1060 cal) • 11.50

GRILLED CHICKEN &
VEGETABLE SALAD
A special blend of grilled
zucchini, mushrooms, carrots,
onions, and bell peppers served
on a bed of mixed lettuce topped
with sliced chicken breast, pico
de gallo, and shredded cheese
(350 cal) • 10.60

fajitas

Fajitas Olé

Fajita beef, chicken, and shrimp served on a sizzling
skillet with sautéed onions and bell peppers.
FOR ONE (1680 cal) • 16.40
FOR TWO (3220 cal) • 30.00

Beef Fajitas

Charbroiled fajita beef served on a sizzling skillet
with sautéed onions and bell peppers.
FOR ONE (1290 cal) • 14.00
FOR TWO (2440 cal) • 26.00

Chicken Fajitas

Grilled fajita chicken served on a sizzling skillet
with sautéed onions and bell peppers.
FOR ONE (1220 cal) • 13.00
FOR TWO (2310 cal) • 24.00

Shrimp Fajitas

Sautéed shrimp served on a sizzling skillet with
sautéed onions and bell peppers.
FOR ONE (1640 cal) • 17.00
FOR TWO (3120 cal) • 32.00

All fajitas are served with flour tortillas,
shredded cheese, pico de gallo, guacamole,
sour cream, rice, and beans.

Fajitas Olé

Mixed Fajitas

Charbroiled fajita beef and chicken served on a
sizzling skillet with sautéed onions and bell peppers.
FOR ONE (1250 cal) • 13.60
FOR TWO (2370 cal) • 25.00

Casa Favorites
STUFFED AVOCADO

MEXICAN BURGER

An avocado stuffed with fajita beef or chicken seasoned
in a chipotle sauce with Monterey Jack cheese, breaded
and deep fried. One half is topped with chile con queso;
the other half is topped with cilantro cream sauce and
shredded cheese. Served with rice, beans, and pico de gallo
(2680–2700 cal) • 11.30

A half-pound beef patty topped with Monterey Jack
cheese, pico de gallo, sliced avocado, and chipotle aioli
on a toasted sourdough bun. Served with steak fries
(2010 cal) • 11.00

TILAPIA CANCÚN
Grilled tilapia topped with sautéed avocado, pico de gallo,
Monterey Jack cheese and grilled shrimp in a garlic butter
sauce. Served with vegetable rice and charro beans
(1880 cal) • 13.60

TORTILLA-CRUSTED CHICKEN
A chicken breast hand-battered with our house tortilla
crust and topped with cilantro cream sauce and shredded
cheese. Served with rice, beans, and pico de gallo
(1690 cal) • 11.60
TOPPED WIT H SAUT ÉED SHRIMP AND MUSHROOMS

(230 cal) • add 3.20

SHRIMP BROCHETTE

SPINACH-STUFFED CHICKEN BREAST

Six bacon-wrapped shrimp stuffed with jalapeños and
Monterey Jack cheese deep-fried golden brown on a bed
of vegetable rice with charro beans. Served with a side of
garlic butter for dipping (2520 cal) • 14.00

A butterflied chicken breast stuffed with our signature
spinach blend, pico de gallo, and chile con queso topped
with cilantro cream sauce and shredded cheese. Served
with rice, beans, and pico de gallo (1520 cal) • 11.60
TOPPED WIT H SAUT ÉED SHRIMP AND MUSHROOMS

(230 cal) • add 3.20

Shrimp Brochette

Spinach-Stuffed Chicken Breast

Enchiladas
SPINACH ENCHILADAS
Two flour tortillas stuffed with spinach, mushrooms, and shredded
cheese with cilantro cream sauce and served with rice, beans, and
pico de gallo (1640 cal) • 9.30
TOPPED W IT H SAU T É E D SH R I M P AN D M US H RO OM S

(230 cal) • add 3.20

ENCHILADA DINNER
Choice of three beef enchiladas with chili con carne and shredded
cheese, three cheese enchiladas with enchilada sauce, or three
chicken enchiladas with ranchero sauce and shredded cheese.
Served with rice and beans (1385–1475 cal) • 9.90

FAJITA ENCHILADAS
Two fajita beef or chicken enchiladas smothered in chile con queso
and served with rice, beans, and pico de gallo (1310–1330 cal) • 10.00

STEAK & ENCHILADAS
A grilled fajita beef steak topped with chile con queso paired with
your choice of two enchiladas: chicken with ranchero sauce and
shredded cheese, beef with chili con carne and shredded cheese,
or cheese with enchilada sauce. Served with rice, charro beans,
and pico de gallo (1980–2040 cal) • 13.90

NaCHOS

Spinach Enchiladas

topped with sautéed shrimp and
mushrooms (1870 cal) • 12.50

NACHOS OLÉ

FAJITA NACHOS

NACHOS GRANDE

Tortilla chips topped with
ground beef or chicken,
refried beans, chile con
queso, shredded cheese,
jalapeños, pico de gallo,
guacamole, and sour cream
(1040–1070 cal) • 10.00

Tortilla chips topped with
fajita beef or chicken,
refried beans, chile con
queso, shredded cheese,
jalapeños, pico de gallo,
guacamole, and sour cream
(1020–1080 cal) • 10.20

Tortilla chips topped
with seasoned ground beef,
refried beans, enchilada
sauce, shredded cheese,
shredded lettuce, diced
tomatoes, and sliced
jalapeños (1190 cal) • 10.00

Burritos
& tacos

FISH TACOS

Wet Burrito
CHIMICHANGA
Stuffed with ground beef or shredded chicken and
shredded cheese, this deep-fried burrito is topped
with chile con queso and served with rice, beans, and
pico de gallo (1880–1910 cal) • 10.50

Two corn tortillas filled with blackened tilapia,
shredded lettuce, and corn salsa drizzled with chipotle
aioli and garnished with a lime wedge. Served with
vegetable rice and charro beans (1460 cal) • 10.40

TACOS AL CARBÓN
Two flour tacos filled with fajita beef or chicken and
shredded cheese. Served with rice, beans, pico de
gallo and a side of chile con queso for drizzling
(1540–1610 cal) • 11.00

U P G RA DE TO FAJITA B E E F OR CH ICKEN

BURRITO CON QUESO

FLAUTAS ESPECIAL

A ground beef and bean burrito smothered in chile
con queso and served with rice, beans, and pico de
gallo (2020 cal) • 10.30

(1890–1920 cal ) • add 2.10

Lightly fried flour tortillas stuffed with fajita beef or
chicken, chile con queso, shredded cheese, topped
with more chile con queso. Served with rice, beans,
and pico de gallo (1740–1760 cal) • 10.00

GRILLED FAJITA TACOS
Two corn tortillas grilled with pico de gallo and
Monterey Jack cheese, filled with fajita beef or chicken.
Served with rice, beans, and pico de gallo
(1300–1340 cal) • 9.50

UPGRADE TO FAJITA BEEF OR CHICKEN

(1940–1980 cal) • add 2.10

WET BURRITO
A massive burrito filled with ground beef, rice, beans,
enchilada sauce, and chili con carne. If that isn’t
enough, this burrito is topped with more enchilada
sauce, shredded cheese, chili con carne, charro beans,
chile con queso, and jalapeños. Served with pico de
gallo on the side (1700 cal) • 11.40

HEALTH ADVISORY: CONSUMING RAW OR UNCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS.

Casa Olé Dinner

Tex-Mex Favs
Enhance your Tex-Mex favorite entrée by adding an extra
beef crispy taco, bean chalupa, chile con queso tostada,
or cup of chicken tortilla soup for only $1.00 each.

CASA OLÉ DINNER

AMBASSADOR

LAREDO

A pork tamale topped with chili con
carne, two cheese enchiladas with
enchilada sauce, a beef crispy taco, a
bean chalupa, and a chile con queso
tostada. Served with guacamole, rice,
and beans (2010 cal) • 12.40

Two cheese enchiladas with enchilada
sauce, a bean chalupa, and a chile con
queso tostada. Served with rice, beans,
and guacamole (1690 cal) • 10.60

A cheese enchilada with enchilada
sauce, a bean chalupa, and a chile con
queso tostada. Served with rice and
beans (1470 cal) • 10.00

TAMPICO

AMIGO

A cheese enchilada with enchilada
sauce, a pork tamale smothered in
chili con carne, a beef crispy taco, a
bean chalupa, and a chile con queso
tostada. Served with rice and beans
(1810 cal) • 10.90

A cheese enchilada with enchilada
sauce and a bean chalupa. Served with
rice and beans (1360 cal) • 9.20

FIESTA
Two beef enchiladas with chili con
carne and shredded cheese, a beef
crispy taco, a bean chalupa, and a chile
con queso tostada. Served with rice
and beans (1790 cal) • 12.30

TAMALES OLÉ
Pork tamales topped with chili con
carne and shredded cheese, and a
bean chalupa. Served with rice and
beans (1840 cal) • 10.00

MANAGER SPECIAL

EL PASO
A cheese enchilada with enchilada
sauce, a cheese enchilada smothered
in chile con queso, and a beef crispy
taco. Served with rice and beans
(1460 cal) • 10.20

C.B.R. Sourdough
Sandwich

A cheese enchilada with enchilada
sauce and a chile con queso tostada.
Served with rice and beans
(1240 cal) • 9.00

ACAPULCO OLÉ
A beef crispy taco, a bean chalupa, and
a chile con queso tostada. Served with
a side of guacamole (510 cal) • 9.50

C R E AT E

your own
TWO ITEMS
Select two items below, and we will add the
rice and beans (230–500 cal) • 9.20

THREE ITEMS

All Tex

Select three items below, and we will add the
rice and beans (230–500 cal) • 10.20

Tex-Mex Favorites
Ground Beef & Bean Burrito with
Chili con Carne (420 cal)

CHEESEBURGER
A half-pound beef patty with shredded cheese on a toasted
sourdough bun. Served with sliced tomatoes, shredded
lettuce, and steak fries (1580 cal) • 10.20

CHICKEN FRIED STEAK
Topped with country gravy and served with steak fries
and Texas toast (1120 cal) • 10.20

C.B.R. SOURDOUGH SANDWICH

Bean Chalupa (230 cal)
Fajita Beef Flauta (320 cal)
Fajita Chicken Flauta (310 cal)
Beef Crispy Taco (110 cal)
Shredded Chicken Crispy Taco (100 cal)
Pork Tamale with Chile con Carne (230 cal)
Chile con Queso Tostada (110 cal)
Shredded Chicken Soft Taco (150 cal)
Beef Soft Taco (160 cal)

A pan-seared chicken breast topped with Monterey Jack
cheese and bacon crumbles drizzled with chipotle aioli
and Jalapeño Ranch on a toasted sourdough bun. Served
with shredded lettuce, sliced tomato, and steak fries
(1770 cal) • 10.50

Beef Enchilada with Chili con Carne (160 cal)

CHICKEN TENDERS

Spinach Enchilada with Cilantro Cream Sauce
(310 cal)

Served with country gravy, French fries, and Texas toast
(1760 cal) • 10.00

Cheese Enchilada with Enchilada Sauce
(130 cal)
Chicken Enchilada with Ranchero Sauce
(130 cal)

Mixed

Drinks

CASA RITA
Frozen or on the rocks, this margarita is a refreshing
blend of lime juice, tequila and triple sec • 2.00

KICK IT UP RITA
Every Casa Rita could use a kick. Enhance yours with
a shot of one of the following: Jose Cuervo Gold,
El Jimador Reposado, or 1800 Silver tequila • 4.00

SWIFT KICK RITA

$

5

FROZEN FLIGHT

$

6

COCONUT CRUSHER

Enhance your Casa Rita with a swift kick of one of the
following: Patron Silver, Avion Silver, or Herradura
Reposado • 6.00

Pack your limes and check your salt. You’re
going on a margarita flight. Enjoy three of our
most popular flavored margaritas—Prickly
Pear, Orange Azul, and Melon—in a perfectsized trio.

CORONA RITA
Float our grande-sized house margarita with a
Coronita • 8.00

FLAVORED MARGARITA
Our famous house margarita, frozen or on the rocks,
with your flavor of choice: Prickly Pear, Orange Azul,
Melon, Jalapeño, Strawberry, Mango, or Italian • 4.00

PERFECT PATRÓN
Quite simply the perfect margarita shaken with a
refreshing blend of Patron Silver, triple sec, and lime
juice • 8.00

ISLAND PUNCH
It’s time to punch out. Enjoy this tropical blend of
amaretto, spiced rum, and orange juice on Island
time • 6.00

JACKED PEACH RITA
This margarita is a true southern gem. Our house
margarita takes a tour of the South with Jack Daniel’s
Tennessee whiskey and fresh peach puree swirled
together for the perfect pairing. Enjoy it frozen or on
the rocks • 6.00

beerS

$

3

DOMESTIC

$

4

Not your classic colada! Enjoy this refreshing
treat of 1800 Coconut Tequila, Dekuyper Blue
Curaçao, and a splash of pineapple poolside
(Oops, we mean table side).

IMPORT

DOMESTIC AND IMPORT DRAFT
MAY BE AVAILABLE AT SELECT
LOCATIONS.

Beverages
FREE REFILLS

Coca-Cola • Diet Coke • Sprite • Dr. Pepper
Barq’s Root Beer • Minute Maid Lemonade
Sweet Tea • Iced Tea • Coffee

KIDS’ BEVERAGES
Milk • Juice

