
M E N U

*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 illness
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Q U E S A D I L L A S
10 inch tortilla, pick two sides. 
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PICK SAUCE

E N C H I L A D A S
Four Enchiladas, topped with red pickled onions, crema, and
queso fresco
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E N S A L A D A
�������
������� �����

Chopped remaine, spinach,
sliced avocado, red onion, 
tomato, corn, and sliced 
grilled chicken.
Dressing choices:
Ranch, caesar, balsamic, 
thousand island and italian

$14.00

������
�������� �����

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

$18.00

������ �����

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

$13.00

�� ���� �����

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

$15.99

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

S T R E E T  M E N U

������ ���� (1)
Your choice of meat on corn tortilla, topped with cilantro 
and onions, served with salsa and lime on the side.

$3.99

������� ����� (1) $4.00

����� �� ���� �������
3 corn tortillas with thinly sliced top sirloin topped with 
chimichurri sauce paired with Spanish rice and black beans.

$18.99

������ �������� (1)
Tostadas topped with your choice of meat beans pico de 
gallo, sour cream, queso fresco, sliced avocado.

$4.00

������ ����� (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.

$4.50

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

$14.99

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

$6.00

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

$19.99

�����
������ (1)
A folded crispy corn tortilla filled with mozzarella cheese, 
birria, onions, and cilantro. Served with a side of consume 
(birria broth)

$5.99

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

$15.99

�������� (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.

$4.50

L A  V I D A
E S P E C I A L I D A D E S
����������� �� �� ����
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.

$18.99

����������� �����������
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.

$19.99

�������� �� �� ����
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.

$16.99

����� �������� �������� 
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.

$18.99

������� ��� ������ 	������
3 chicken flautas covered with cheese dip and paired 
with salad, white Mexican rice and refried beans.

$16.99

����� ���� 	����
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.

$19.99


������ 
���
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.

$15.99


������ �� ����� �������
A 12 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

������ ��� �� ��� 	������� (10����)

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
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MEAT CHOICES
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SAUCE CHOICES
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A P P E T I Z E R S

B E V E R AG E S

������ ���
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��������� ��� (4��) $5.99
���������� �� ��
��� $8.99

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

$8.99

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

$11.99

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

$14.99

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

$13.00

���� ���� ��������
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.

$13.00

�� ���� �������
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.

$14.99

$15.9916��

(��������, ���������, �������, ������,
�������, 
�������� ��� ������� �	 ���������) 



Seafood.
D E L  M A R
��������� �� ���
���� (�����)

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

$19.99

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

$19.99

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

$19.00

�������� �� �������
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.

$18.00

�������
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.

$20.00

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

$19.99

��������� ��� �� ����� (�����)

Lime cooked shrimp with slices of red onion, cucumbers, 
avocado, and lime juice. Your choice of red or green chile sauce.

$20.00

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

$19.99

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

$20.00

C H I C K E N
���� �� �����
Two small 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.

$16.99

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

$16.99

����� �� ����
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.

$18.99

����� �� ������
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.

$17.99

����� ��������
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.

$18.99

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

$17.99

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

$17.00

����������
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.

$17.99

S T E A K
���������� �� �� ����
Consist of ribeye steak, grilled shrimp, green onion, 
carnitas, tender chicken breast, zesty chorizo, and chile 
toreado, served with spanish rice, black beans and salad.

$34.99

���������� �������
Consist ribeye steak, a slice chicken breast, shrimp, sausage, 
green onion, corn on the cob and nopal (cooked cactus leaf), 
served an hot skillet served with mexican white rice, black 
beans and salad.

$31.99

����������
Served on a hot skillet consisting of ribeye steak, shrimp, fried 
queso fresco and two cheese enchiladas. Served with Spanish 
rice, nopal (cooked cactus leaf) and salad.

$21.99

�� ����� �����
���
Served in a volcanic rock bowl consisting ribeye steak, a slice 
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.

$32.50

�� ���� �����
���
Served in a volcanic rock consisting ribeye steak, a slice of 
chicken breast, grilled shrimp, carnitas, sausage and cooked 
cactus leaf. Covered spicy guajillo sauce and lastly topped 
with a slice of queso fresco and a chile toreado. served with 
mexican white rice and black beans.

$33.00

S I D E  O R D E R  
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K I D S  M E N U  
������
����������
��� 	����

$7.99�������
�������
��� 	����

$7.99

�������
�������
��� 	����

$7.99

������
�����
��� 	����

$7.99

����� �����
A ribeye steak served with spanish rice, black beans, cactus 
leaf, green onion and tortillas.

$21.99

������� ���
�� �����
A USDA tomahawk steak, cooked with a thyme and 
rosemary compound butter. Accompanied with mexican 
mashed potatoes, side of corn and broccoli. With a side of 
chimichurri sauce.

$70.00

����, ����
��� 
����
Soft or Hard and 
Chicken or Beef

$7.99

FA J I TA S
	�
���� �� ���� ��������
Half a pineapple with grilled chicken,
shrimp, steak, and chorizo, all generously topped with 
melting mozzarella and served alongside a flavorful helping 
of Mexican white rice and tortillas.

$22.99

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

	�
���� ����
��
In a sizzling hot skillet of steak and crispy bacon, 
complemented by sautéed onions and peppers, generously 
topped with melted mozzarella and fresh pico de gallo, all 
served alongside fluffy rice and warm tortillas.

$20.00

�� ������ $18.99

������� $20.00

����� $21.00

������ $23.00

�������� $18.99 ����
(�������, �����, ������)

$24.00

������� $18.99

���
(�������&�����)

$23.00

(��������, ���������, �������,
������, �������, 
�������� ���
������� �	 ���������) 

*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 illness
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+1 (301) 481-5585


