


 
 

APPETIZERS FRESH SALADS 
Choice of dressings; Ranch, Balsamic Vinaigrette, 
Blue Cheese, Extra Virgin Italian. Honey Dijon, Honey 

Lemon Vinaigrette 

FRESH GUACAMOLE 
Fresh chunk-chopped avocados spiced with fresh jalapeños, 
garlic & fresh lime juice. 
FLOUR QUESADILLA         
Fresh Guacamole, sour cream, salsa 
Cheese 
Vegetable 
Grilled Chicken  
Grilled Beef  

(With prawns add $ 2.50) (With grilled chicken add $1.99) 
(With Bacon add $1.50) 

MIXED GREEN SALAD 
                         Tomatoes and cucumber 
SPINACH SALAD 
Spinach with pine nut, papaya, mango, pineapple,  
feta cheese with honey Dijon dressing. 

TAQUITOS  
Deep-fried corn tortillas filled with shredded chicken 
lettuce, guacamole, Salsa Fresca & sour cream. ENSALADA COLIMA 

Mixed green, papaya and mango, Pineapple and  
Parmesan cheese with light Italian Dressing  

NACHOS……………………….half  /  Full 
Chips with Red sauce, Refried Beans cheese melted 
Guacamole, Sour cream and Salsa  
(With Beef or Chicken, please add $1.00 
FLAUTAS 
Flour tortillas rolled with Beef or Chicken with 
Salsa fresca, lettuce, guacamole, sour cream. 
(With rice and beans, please add $ 2.50) 

CAESAR SALAD 
Romaine lettuce, croutons and Parmesan cheese with Caesar dressing. 
SALMON SALAD 
Grilled Salmon served with mixed greens, avocado, and tomatoes. 
ENSALADA FIESTA  
Romaine lettuce, Tomatoes, carrots, Greek olives 
red onions, cucumber, feta cheese roasted peppers  
tossed in extra virgin Italian Dressing. 
HEARTS OF PALM 
Heart of palm with avocado, tomatoes grilled prawns 
with mixed greens. 

CHICKEN TORTILLA SOUP SMALL      LARGE -BOWL 
 With tortilla strips, avocado, onions, zucchini, squash, 
carrots, celery, tomatoes and fresh cheese. 

FRIED CALAMAR 
 Spicy sauce and tartar sauce. 
F.V SAMPLER PLATTER  
a platter of assorted appetizers; quesadilla, Fajita beef 
nachos, taquitos and spicy wings. For Two Or More 

ASPARAGUS SALAD  
Fresh Asparagus, tomatoes, avocado, grilled prawns 
and served on a bed of mixed greens. 

COMBINATION SALAD 
Asparagus, heart of palm, avocado, tomatoes and grilled prawns  
Served on bed of mixed greens. 

BUFFALO WINGS 
Ranch dressing, spicy hot sauce 
DOS TAMALES 
One shredded pork tamale topped with our red chile 
sauce and a shredded chicken tamale in our tomatillo 
green  sauce. 

SANDWICHES 

BURRITO CHICKEN CAESAR SALAD  
Wrap in a Spinach Tortilla Romaine lettuce, salsa fresca, tortilla strips, 
 feta cheese and Caesar dressing wrap in foiled  

WITH FRENCH FRIES OR SALAD  

ENSALADA DEL CAMPO (NEW) 
Mixed Greens, Parmesan Cheese, Walnuts, Bacon and Balsamic 
Vinaigrette.
ENSALADA DE (NEW) 
Mixed Greens, Parmesan Cheese, Walnuts, Bacon and Balsamic 
Vinaigrette.

TOSTADA SALAD VEGETARIANA  
Sautéed vegetables, Rice and Black beans served  
in a flour tortilla shell Fresh guacamole, sour cream, 
cheese and salsa fresca and ice berg lettuce. 

MEXICANO SANDWICH  
Toasted roll with grilled chicken or beef, sour cream, 
Avocado, tomato, onion, lettuce and fresh cheese. 

TOSTADA SALAD  
Served in a flour tortilla shell with Ground beef or 
Salsa chicken Black beans, Rice, Guacamole, Salsa 
fresca, cheese sour cream and ice berg lettuce. 

VEGETARIAN SANDWICH 
Toasted roll with lettuce, tomato, Red onion, Fresh Cheese, 
avocado and sour cream.  



 
 

SERVED WITH  OR SALAD  BEANS AND RICE
ENTREES

1. SUPER BURRITO 
(Grilled Beef, Chicken or Carnitas)  
Black beans, rice, sour cream, guacamole, cheese and salsa 
fresca crowned with Red sauce. 

14 CHILE RELLENO                                        
Savory mild pasilla chiles filled with Monterey Jack  
and cheddar cheese delicately cooked in whipped egg batter 
with salsa Ranchera.  

2. BURRITO 
(Grilled Beef, Chicken or Carnitas) 
Black beans, rice, and salsa fresca crowned with Red sauce. 

15 DOS TAMALES  
One shredded pork tamale topped with our red Chile 
Sauce, Cheese and a shredded chicken tamale in our fresh 
tomatillo green sauce, Cheese. 3. FAJITA BURRITO 

(Grilled Beef or Chicken ) 
San Martin veggies, mushrooms, salsa fresca and on the side 
guacamole, sour cream.  
4. VEGETARIAN BURRITO 
A vegetarian dish with spinach tortilla Sautéed San Martin 
Veggies, Mushrooms, zucchini, squash, carrots, cheese, 
lettuce Crowned with Green sauce. 

16 ENCHILADAS ROJAS OR VERDES 
Beef or Chicken                        Cheese 
Two corn tortillas filled with beef, cheese or chicken 
topped with sour cream.  

17 ENCHILADAS MOLE 
Beef or Chicken                         Cheese  
Two corn tortillas filled with beef, cheese or chicken 
topped with mole sauce and sesame seeds.  

5. CHILE VERDE BURRITO 
Pork, black beans, rice, Guacamole, Sour Cream and cheese 
topped with green salsa on top.  

18 ENCHILADAS GUAJILLO  
Beef or Chicken                          Cheese  
Two corn tortillas filled with beef, cheese or chicken topped 
with Guajillo sauce and sliced almonds. 

6. CHILE COLORADO BURRITO (NEW) 
Steak cooked in a guajillo sauce, black beans, rice, Guacamole, 
Sour Cream and cheese topped with red sauce on top.  
7. MOLE BURRITO (Beef or Chicken) 
Black beans, rice, Guacamole, Sour Cream, Cheese with 
mole sauce and sesame seed on top. 

19 ENCHILADAS RANCHERAS 
Grilled Beef or Chicken              Cheese  
Two corn tortillas filled with beef, cheese or chicken topped 
with Guacamole, sour cream.   8. FISH BURRITO 

Snapper fish served with housemade tomatillo green sauce with 
fresh fruit and black bean, rice, Lettuce, Cheese.  20 ENCHILADAS DE CANGREJO 

Real Crabmeat     
Two corn tortillas filled with real crabmeat prepared in a 
traditional creamy sauce them topped with fresh fruit, roasted 
red pepper and cheese. 

9. VALLARTA BURRITO 
Prawns sautéed in garlic butter, refried beans, rice, Avocado, 
topped with cheese and Sour Cream.  

11. SOFT TACOS  
(Grilled Beef, Grilled Chicken, Carnitas or Chile Verde pork) 
Two corn tortillas filled with lettuce and salsa fresca on top. 
with Prawns Add $1.50 or with guacamole and sour cream 
Add $1.00 

10. BURRITO DE CAMARONES (Prawns)  
Spinach tortilla rice, black beans, sour cream, guacamole, 
cheese and salsa fresca crowned with Mexican sauce.  

21. ENCHILADAS DE CAMARONES 
Prawns    
Two corn tortillas filled with prawns prepared in a traditional 
creamy sauce them topped with fresh fruit, roasted red pepper 
and cheese.   

22. FIESTA COMBINATION PLATE (NEW) 
Two items                                          Three items 

12 CRISPY TACOS (Beef or Chicken) 
Two crispy corn tortillas filled with cheese, lettuce, 
 salsa fresca, guacamole and sour cream. 

Choose a combination of Chile Relleno, Enchilada de Guajillo, 
Mole, Roja, Verde or Rancheras, soft taco, Crispy taco, tamale.  
With Crab or Prawns enchilada add $1.00 per item  



 
 

TRADITIONAL SPECIALITIES 

SERVED WITH BEANS AND RICE OR SALAD 

ALL CAMARONES DISH ARE SERVED WITH  FLOUR TORTILLAS 

34. CAMARONES A LA DIABLA  
Prawns sautéed with butter, garlic, onions, tomatoes, in spicy
Chile de arbol sauce and herbs.  

23. CARNE ASADA 
Sliced grilled skirt steak served with guacamole, sour cream, 
salsa fresca and green onions with flour tortillas. 

35. CAMARONES AL MOJO DE AJO 
Prawns sautéed in garlic butter on a bed of guacamole  

24. POLLO EN MOLE 
Breast of Chicken simmered in mole sauce with sesame 
seeds with flour tortillas. 

36. CAMARONES ALA PLANCHA  
Grilled prawns on a bed of fresh mixed greens topped with  
fresh fruit salsa and sparaagus. 

25. CARNITAS 
A traditional classic! Tender pork simmered for hours 
in our fresh orange juice and fuego-seasoned marinade 
salsa fresca, sour cream and guacamole with flour tortillas 37. CAMARONES IN GREEN SAUCE 

Prawns sautéed with green sauce, red pepper, onions, garlic 
Basil and light orange sauce.   

26. FAJITA (Grilled Beef or Chicken) 
San martin veggies, salsa fresca, sour cream and guacamole 
with a choice of tortillas. 

38. CAMARONES RANCHERO  
Prawns sautéed with bell peppers, onions and salsa ranchera  

27. FAJITA (Prawns) 
San martin veggies, salsa fresca, sour cream and guacamole 
with flour tortillas. 

28. FAJITA (Vegetable) 
Grilled Vegetable, salsa fresca, sour cream and guacamole 
with flour tortillas. 

39. CAMARONES ALA GUAJILLO 
Prawns sautéed in a creamy-based sauce with Guajillo chiles 
and herbs  

29. COMBO FAJITA (Beef, Chicken, Prawns) 
San martin Veggies, salsa fresca, sour cream and guacamole 
with flour tortillas.  

40. CAMARONES VALLARTA  
Prawns sautéed with chile negros, tomatoes, onions, garlic 
and a light chardonnay cream sauce.  

30. CHIMICHANGA (Beef, Chicken, Pork or Carnitas) 
Flour tortilla fried  filled with a choice of meat, cheese, and  
rice inside. Topped with sour cream, guacamole and salsa. 

41. CAMARONES CHIPOTLE 
Prawns sautéed with chipotle Sauce, Garlic, onions, Tomatoes 
and herbes.  31 TOSTADAS (Beef or Chicken) 

Two corn tortillas, rice, refried beans, lettuce, salsa fresca, sour 
cream, guacamole and cheese.  42. FISH TACOS SNAPPER 

A traditional classic!  Fish simmered in our fresh housemade 
tomatillo green sauce with fresh fruit and Coleslaw.  

32. CHILE VERDE PORK PLATE 
Fresh Green tomatillo sauce, cilantro, onions sour cream  
with flour tortillas.  

43. FISH  TACOS MAHI MAHI 
Two corn tortillas filled with lettuce and salsa fresca on top. 33. CHILE COLORADO PLATE 

Tender cubes of steak cooked in a guajillo sauce, sour cream 
with flour tortillas.  



 

FIESTA VALLARTA SPECIALITIES 

44. CAMARONES IN GREEN MOLE  45. SALMON A LA VALLARTA 
Sautéed salmon with capers, chardonnay cream sauce, 
on a bed of vegetable. Served with rice and beans 

Prawns sautéed with Green Mole, Spinach and topped with 
cilantro Served with rice and beans  

47. HONEY CHIPOTLE SALMON  
Served with  honey glazed chipotle sauce, over a bed of a 
citrus vinaigrette mix greens and balsamic infused vegetables.

46. SNAPPER VERDE  
Snapper fish served with housemade tomatillo green sauce 
with fresh fruit on a bed of vegetable. Served with rice and 
beans 

48. MAHI MAHI 
Grilled Mahi Mahi top with garlic butter and Served with 
housemade wine garlic butter. on a bed of mix greens Served 
with rice and beans 

  MUSSELS 

49. MEJILLONES ALA COCONUT BROTH 
 Mussels Sautéed With lime juice, garlic, cilantro, 
Chile and coconut Milk  

50. MEJILLONES A LA POMODORO 
 Mussels Sautéed with garlic, white wine, and special slow-
roasted tomatoes sauce.  

A LA CARTE KIDS MENU 

BEANS OR RICE    
BEANS AND RICE 
CHIPS AND SALSA 
TORTILLAS (flour or corn)  
SMALL GUACAMOLE 
LETTUCE 
CHEESE OR SOUR CREAM 

SIDE ORDERS 

 
SUPER BURRITO(BEEF, CHIKEN, CARNITAS OR PORK) 

(Wrap in aluminum foil only no sauce on top) 
 
BURRITO (BEEF, CHIKEN, CARNITAS OR PORK) 
(Wrap in aluminum foil only no sauce on top) 
 
BEAN & CHEESE BURRITO 
CHILE RELLENO 
ENCHILADA ROJA OR VERDE 
ENCHILADA MOLE 
ENCHILADA GUAJILLO 
ENCHILADA RANCHERA 
ENCHILADA CANGREJO OR PRAWN 
TAMALE 
SOFT TACO (Grilled Beef or Chicken) 
CRISPY TACO (Beef or Chicken) 
TOSTADA (Beef or Chicken) 

  Kiddie Meals  
        With choice of one French fries, rice or beans  

FLOUR FLAUTA 
  (Beef, Cheese or chicken) 

TACOS (SOFT OR CRISPY) 
 (Beef or Chicken) Grilled Beef or Chicken Add 1.50 

CHEESE QUESADILLA 

CHEESEBURGER 

CHICKEN BITES 

BEAN AND CHEESE BURRITO 

FRENCH FRIES 

KID BEVERAGES   
Coke, Diet coke, Lemonade, Fruit juice, sprite and Milk 
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