BEVERAGES

FOUTAIN DRINKS _____ $3.50 JARRITOS /
(COKE PRODUCTS) MEXICAN COKE

AGUAS FRESCAS _____ $6.00
(HORCHATA Y JAMAICA)

APPETIZERS

CHEESE DIP FRESH MADE GUACAMOLE ___ $10.99
$8.00 CHICHARRON ORRIBEYE ______ $8.99
$15.99 GUACAMOLEDIP (40Z) ____ $5.99

$4.00

60z
160z

ESQUITE DIP

Grilled corn kernels mixed with mayo, butter, and lime juice.
Topped with cotija cheese, queso fresco and chili powder.

CHORIQUESO
Irresistible delight of our Mexican chorizo and cheese dip
served hot and bubbling in a skillet, perfect for sharing at
your next gathering!

CHICKEN WINGS
Traditional wings (9). Sauce choice: Mango Habanero,
Mild, Buffalo and BBQ.

STREET NACHOS
Nachos topped with your choice of meat and mozzarella
cheese. Served with pico de gallo, cheese, and crema.

MINI VIDA TAQUITOS

Platter featuring four mini crispy taquitos—two stuffed
with Mexican mashed potatoes and two filled with
tender chicken—drizzled with crema and queso fresco,
and paired with zesty creamy avocado and smoky
chipotle sauces.

LA VIDA PLATTER

La Vida Platter, featuring four traditional wings with your
choice of sauce, three mini taquitos, a chicken-stuffed
quesadilla cut into two, and two mini corn on the cobs, all
accompanied by sour cream, ranch and avocado salsa.

$8.99

— $1.99

$14.99

$13.00

$13.00

$14.99
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MEXICAN BAR & GRILL

—MENU—

BURRITOS

CHOOSE ONE OR TWO FILLINGS woincH)
Comes with rice, beans in the inside the burrito. Garnished with pico de gallo
and a drizzle of crema and your choice of sauce on top and cheese dip

MEAT CHOICES

SAUCE CHOICES

CARNITAS ____ $16.00 BURRITO SAUCE
CHICKEN $16.00 GREEN TOMATILLO
it $1600  GUAJILLO SAUCE v
SHRIMP $20.00

STEAK $17.00 CHIPOTLE SAUCE
BARBACOA $16.00 AVOCADO SAUCE

AL PASTOR $15.00 MOLE SAUCE

BURRITO DE CHILE RELLENO

A12 inch burrito stuffed with rice, beans, pieces of steak,
crema, mozzarella cheese, avocado salsa and a
traditional cheese chile relleno. With a side of extra

avocado sauce and green tomatillo sauce.

$17.99

ENCHILADAS

Four Enchiladas, topped with red pickled onions, crema, and
queso fresco

PICK SAUCE PICK FILLING
MOLE SAUCE STEAK $16.00
A CHICKEN $16.00
CARNITAS $15.00
Ak e AL PASTOR $15.00
CREAMY CHIPOTLE SHRIMP $18.00
CREAMY JALAPENO AL PASTOR _ $16.00
REEN TOMATILL BEEFGrounoeeer _ $15.00

G ° © /SHREDDED CHICKEN
SPICY DIABLA CHIPOTLE  VEGGIES $14.00

(ZUCCHINI, MUSHROOMS, SPINACH, ONIONS,
PEPPERS, JALAPENOS AND PIECIES OF PINEAPPLE)

QUESADILLAS

10 inch tortilla, pick two sides.

PICK FILLING

STEAK $16.00 CHICKEN G
CHICKEN $1600 L PASTOR '
: BEEF crounp Beer) $15.00
CARNITAS $15.00 /SHREDDED CHICKEN
ALPASTOR_____ ¢1500 VEGGIES $14.00
e R AT e
SHRIMP $18.00 :

ENSALADA

CHICKEN
AVOCADO saLap

Chopped remaine, spinach,
sliced avocado, red onion,
tomato, corn, and sliced
grilled chicken.

Dressing choices:

Ranch, caesar, balsamic,
thousand island and italian

$14.00

LA VIDA saiap
Chopped romaine lettuce,
spinach, tomato,
mushrooms, cucumber,
red onion, avocado slices,
and either grilled chicken
or steak.

$15.99

CAESAR saLap
Chopped romaine
lettuce, croutons,
shredded parmesan
tossed in caesar
dressing.

SHRIMP
CHIPOTLE saLap
Chopped romaine
lettuce, spinach, black
beans, corn, chopped
tomatoes, red onions, and
a squeeze of lime juice.
Topped with chipotle
covered shrimp.

$13.00

$18.00

STREET MENU

MEAT CHOICES: Asada, Chorizo, Al Pastor, Carnitas, Barbacoa,
Shrimp, Campechano Chicken/Campechano Steak and Pollo al Pastor

CHICKEN TAMAL (1) $4.00
STREET TACO (1)

Your choice of meat on corn tortilla, topped with cilantro
and onions, served with salsa and lime on the side.

TACOS LA VIDA PREMIUM
3 corn tortillas with thinly sliced top sirloin topped with
chimichurri sauce paired with Spanish rice and black beans.

STREET TOSTADAS (1)

Tostadas topped with your choice of meat beans pico de
gallo, sour cream, queso fresco, sliced avocado.

STREET SOPES (1)

A small fried corn dough cake with raised rim to hold
toppings, your choice of meat filling, refried beans,
lettuce, pico de gallo, queso fresco and crema.

STREET FRIES
French fries topped with your choice of meat filling, cheese
dip, pico de gallo, crema and queso cotija.

STREET CORN
Grilled corn on the cob, covered in lime mayo, cotija
cheese, and chile powder.

TROMPITO AL PASTOR

A mini marinated pork trompito al pastor served with three
corn tortillas, cilantro, onions, tomatillo sauce with Spanish
rice and refried beans.

QUESABIRRIAS (1)

A folded crispy corn tortilla filled with mozzarella cheese,
birria, onions, and cilantro. Served with a side of consume
(birria broth)

PIZZABIRRIA

A ten inch pizza version of quesabirriq, filled with
mozzarella cheese, birria, onions, and cilantro. Served
with a side a consume (birria Broth)

GORDITAS (1)

A small thick corn cake that is fried then sliced in half
filled with your meat choice, lettuce, queso fresco and
crema. Served with a side of green tomatillo sauce.

$3.99

$18.99

%400

$4.50

$14.99

$6.00

— $19.99

$5.99

$15.99

$4.50

LA VIDA
ESPECIALIDADES

CHILAQUILES DE LA VIDA

Consist of pieces of corn tortillas that are fried, then
sautéed with your choice of green or red salsa, and
topped with queso fresco, crema, and two fried eggs.

CHILAQUILES DIVORCIADOS

Consist of pieces of corn tortillas that are fried, then
sautéed with both green and red tomatillo sauce, topped
with queso fresco and crema with a slice of thin steak
and 2 fried eggs. Paired with black beans.

TAQUITOS DE LA CASA

4 crispy rolled tacos, with your choice of filling shredded
chicken, shredded beef,or Mexican mashed potato’s. Laid
in green tomatillo sauce with lettuce, queso fresco, crema
and pickled purple onions for the toppings.

CHILE RELLENOS MEXICANO

Two roasted poblano peppers stuffed with queso fresco
and them coated with egg batter then fried. Laid in our
tomato based sauce, paired with Mexican white rice.

CHICKEN AND CHEESE FLAUTAS
3 chicken flautas covered with cheese dip and paired
with salad, white Mexican rice and refried beans.

CHIMI VIDA FRITA

A burrito that is deep fried with your choice of filling
grilled chicken, steak or shrimp ($2.50). Cut in half
and covered in cheese dip, accompanied with
Spanish rice and salad.

BURRITO BOWL

Layered with black beans, Mexican white rice, grilled
chicken or chicken al pastor, lettuce, cheese, pico de
gallo, and corn. Then drizzled with crema and
house-made avocado salsa and with avocado slices.

$18.99

$19.99

$16.99

$18.99

$16.99

$19.99

$15.99

*All of our dishes can be made vegetarian | *Extra sides is an upcharge
*The FDA advises consuming raw or under cooked meats, poultry, seafood or eggs increases your risk of food-borne iliness



FAJITAS

FAJITAS LA VIDA TROPICAL

Half a pineapple with grilled chicken, $22.99

shrimp, steak, and chorizo, all generously topped with

melting mozzarella and served alongside a flavorful helping

of Mexican white rice and tortillas.

FAJITAS ALAMBRE

In a sizzling hot skillet of steak and crispy bacon, $20.00

complemented by sautéed onions and peppers, generously

topped with melted mozzarella and fresh pico de gallo, all

served alongside fluffy rice and warm tortillas.

Comes with pepper and onions, with your choice of 2 sides and tortillas.

CHICKEN $20.00 VEGGIES ______ $18.99
(ZUCCHINI, MUSHROOMS, SPINACH,

STEAK $2100 O e oo ANS

SHRIMP $23.00 MIX $23.00
(CHICKEN&STEAK)

CARNITAS $1899  TRrIO $24.00
(CHICKEN, STEAK, SHRIMP)

AL PASTOR $18.99

DEL MAR

Seafood.

CAMARONES AL GUAJILLO spicy

Grilled shrimp sautéed in our red extra spicy creamy
sauce paired with our Mexican white rice, black beans
and tortillas.

$19.99

CAMARONES EN AJO

Grilled shrimp sautéed in our buttery garlic sauce, paired
with Mexican white rice and salad.

— $19.99

CAMARONES ALA CREMA

Grilled shrimp sautéed in our creamy cheesy white
sauce that's paired with Mexican white rice and salad.

$19.00

COCKTAIL DE CAMARON

Chilled, cooked shrimp mixed in our slightly spicy tangy
tomato based sauce with chopped tomato, purple onion,
cilantro and avocado. With a lime and saltine crackers.

CEVICHE

Chilled, cooked shrimp mixed with chopped tomato, red
onion, cilantro and lime juice. With 2 tostadas on the side.
Add Mango for $1.00 extra.

___ $18.00

__ $20.00

CAMARONES ZARANDEADOS

Grilled shrimp marinated in our chili sauce, accompanied
with Mexican white rice, salad and tortillas.

— $19.99

AGUACHILE RED OR GREEN sricy)
Lime cooked shrimp with slices of red onion, cucumbers,
avocado, and lime juice. Your choice of red or green chile sauce.

$20.00

\2
>

CAMARONES AL CHIPOTLE

Grilled shrimp covered in our spicy chipotle sauce, paired
with Mexican white rice and salad.

MOJARRA FRITA

A whole deep fried tilapia served with Spanish rice, salad,
avocado slices and limes.

CHICKEN

MOLE DE POLLO

Two smalll portions of chicken breast covered in our
smoky and savory mole sauce, sprinkled with toasted
sesame seeds, all accompanied with Mexican white
rice and tortillas.

POLLO A LA CREMA

Grilled sliced chicken breast covered in our
creamy and cheesy white sauce, accompanied
with Spanish rice, refried beans and tortillas.

POLLO LA VIDA

One piece of grilled chicken breast with Mexican
chorizo and shrimp covered in our green tomatillo
sauce and a drizzle of cheese dip, accompanied with
Mexican white rice, salad and tortillas.

POLLO AL PASTOR

Two slices of chicken breast with our special sauce and
chunks of pineapple and mushroams. Served with
mexican. White rice and salad, accompanied with
tortillas and a side of green tomatillo sauce.

POLLO CHIPOTLE

Two slices of grilled chicken breast covered in our
spicy chipotle sauce and grilled shrimp, garnished
with avocado slices. Paired with Mexican white rice,
black beans and tortillas.

POLLO ZARANDEADO

A grilled chicken breast marinated In a spicy
creamy sauce, served with mexican white rice,
salad and tortillas.

ARROZ CON POLLO

Grilled chicken on a bed of spanish rice with
mozzarella and cheese dip.

CHORIPOLLO

Two slices of grilled chicken breast with Mexican
chorizo and mushrooms, topped with mozzarella
cheese and cheese dip. Paired with Spanish rice,
black beans and tortillas.

MEXICAN BAR & GRILL

— $19.99

__ $20.00

$16.99

$16.99

$18.99

$17.99

$18.99

$17.99

$17.00

$17.99

STEAK

PARRILLADA DE LA VIDA

Consist of ribeye steak, grilled shrimp, green onion, $34.99
carnitas, tender chicken breast, zesty chorizo, and chile

toreado, served with spanish rice, black beans and salad.

PARRILLADA CHINGON

Consist ribeye steak, a slice chicken breast, shrimp, sausage, $31-99
green onion, corn on the cob and nopal (cooked cactus leaf),

served an hot skillet served with mexican white rice, black

beans and salad.

TAMPIQUENA

Served on a hot skillet consisting of ribeye steak, shrimp, fried $21.99
queso fresco and two cheese enchiladas. Served with Spanish

rice, nopal (cooked cactus leaf) and salad.

EL CHIDO MOLCAJETE

Served in a volcanic rock bowl! consisting ribeye steak, a slice $32.50
of chicken breast and shrimp. Topped with chilaquiles, a fried

egg, drizzle with queso fresco and crema. served with mexican

white rice and black beans.

LA VIDA MOLCAJETE

Served in a volcanic rock consisting ribeye steak, asliceof — $33.00
chicken breast, grilled shrimp, carnitas, sausage and cooked

cactus leaf. Covered spicy gudijillo sauce and lastly topped

with a slice of queso fresco and a chile toreado. served with

mexican white rice and black beans.

CARNE ASADA

Aribeye steak served with spanish rice, black beans, cactus ——— $21.99
leaf, green onion and tortillas.

MEXICAN COWBOY STEAK

A USDA tomahawk steak, cooked with a thyme and $70.00
rosemary compound butter. Accompanied with mexican

mashed potatoes, side of corn and broccoli. With a side of

chimichurri sauce.

CHICKEN $799  CHEESE $7.99
TENDERS QUESADILLA

AND FRIES AND FRIES

CHICKEN $7.99 TACO, RICE

NUGGETS AND BEANS $7.99
AND FRIES Soft or Hard and

Chicki Beef

CHEESEBURGER ___ $7.99 exenorsee
AND FRIES

SIDE OR

SPANISH RICE _ $4.00

DER

MEXICAN ________ $4.00
MASH POTATOES

WHITE ______$4.00

MEXICAN RICE FRENCH FRIES__ $4.00
BROCCOLI____$4.00 BLACK BEANS __ $4.00
PINTO ____ $400 RICEAND _____ $6.00
REFRIED BEANS BEANS

WHITE OR SPANISH RICE REFRIED
OR BLACK BEANS

L +1(301) 481-5585

22767 THREE NOTCH RD, CALIFORNIA, MARYLAND 20619

f & /LAVIDABARGRILL

*All of our dishes can be made vegetarian | *Extra sides is an upcharge
*The FDA advises consuming raw or under cooked meats, poultry, seafood or eggs increases your risk of food-borne iliness



