
 
 
 
Guacamole / Chips / Crudite  
 
Guacomole and Chips               14 
Guacamole, Chips and 3 Salsas             16 
Guacamole, Chips, 3 Salsas and Crudite         20 

 
Vegan Appetizers 

 
La Casa Ensalada    14 
Beets, jicama, green mango, pumpkin seeds, 
mint, queso, citrus vinaigrette 
 
Ensalada Mixta    14 
Salad greens, cucumber, red onion, orange, 
radish, sunflower seeds, mango citrus vinaigrette 
 
Ensalada de Otono    14 
Roasted butternut squash, roasted beets, arugula, apple, 
almonds, citrus vinaigrette  
 
Sopa de Calabaza    14  
Puree of roasted butternut squash, poblano pepper  
and onion  
 
Esquites     14  
Pan roasted corn, cashew cream 
 
Tostada de Palma y Poblano  14  
Lightly fried heats of palm, avocado, tomato, cilantro,  
puree of roasted poblano 
 
 
 
__________________________ 
Please advise your server of any allergies or restrictions, note 
that menu descriptions are not comprehensive. 
 
Notice:  Consuming raw or undercooked meats, poultry, 
seafood or eggs may increase your risk of foodborne illness. 
 

 
 

 
 
 
 
      Vegan Tacos (2 per order) 
 
 
 Hongos             14 
 Sauteed Shitake mushrooms, onion and poblano pepper  
 with avocado and ranchera salsa 
 
 Chorizo             13 
 House made vegan sausage, potato, cashew cream 
 
 Pescado Vegano            14 
 Lightly fried banana blossoms, citrus slaw, cashew cream 
 
 Coliflor             13 
 Roasted cauliflower, radish salad, pineapple salsa 
 
 
 Tacos - replace tortillas with heritage lettuce    +$2 
 

Vegan Quesadillas 
 Chorizo, Potato, Cashew Cheese           16 
 Grilled Vegetables, Corn, Cashew Cheese  16  

 

Vegan Sides 
Rice, Beans or 50/50, one bowl       6 
La Casa house made corn Tortillas (4)  6 
Side order of Guacamole   7 
Maduros (pan fried plantains)   6 
Side order of Pico de Gallo   6 

 

 
 
      Vegan Entrees 

 
 
Hongos a la Diabla    24 
Pan seared organic trumpet and shitake mushrooms, served 
over white beans in red pepper sauce, steamed bok choy 
 
 
La Corona Vegetal               24 
La Casa quinoa with garbanzo beans, chayote, 
asparagus, avocado and pico de gallo. 
 
 
Flautas de Papa y Epazote   43 
Corn tortillas filled with potato and epazote, lightly fried and 
served with a tomato cilantro sauce and topped with shredded 
cabbage and cashew cream 
 
Ensalada de Entrada    18 
Entrée portion of any of our salads 
Add: avocado +2, chick peas +2, shitake mushrooms +5.  
 
 
 
 

     Vegan Desserts 
Roasted Pineapple with guanabana sorbet 12 
 
Cashew Cheesecake with berry confitura 12 
 
Sorbetos    Small 7, Large 12 
Mango with Chamoy drizzle, or Guanabana 


