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COCKTAILS

RITA’s ClASSIC  $12 
Cazadores Blanco, Cointreau, fresh sweet & sour and lime wedge 

For $1 add Strawberry, Blackberry, Blueberry, Raspberry, Mango, Guava,  

Watermelon, Peach, Passion Fruit or Coconut 

the grand caddy  $20 
Dobel Diamante Tequilla, Cointreau, Mini Grand Marnier, fresh sweet & sour and lime wedge-served 
in a black salt rimmed margarita glass

Modelo Rita  $14 
Cazadores Blanco, Cointreau, Mini Modelo, fresh sweet & sour, lime wedge and Tajín chili powder  

rimmed margarita glass

Prickly Pearfect Margarita  $13 
Flecha Azul Blanco, Triple Sec, fresh sweet & sour, prickly pear puree and flower garnish

Hibiscus Blossom  $13 
Cazadores Blanco, Cointreau, fresh sweet & sour, hibiscus syrup, agave, and hibiscus flower

Fiery Mango Margarita  $14 
Flecha Azul Blanco, Cointreau, mango puree, fresh sweet & sour, lime wedge and slices of jalapeños

Rita Flight  $16 
Blended Rita Classic, Blended Mango Margarita, Blended Strawberry Margarita and you pick your  
fourth blended flavor from Strawberry, Blackberry, Blueberry, Raspberry, Mango, Guava, Watermelon,  
Peach, Passion Fruit or Coconut

    Mango Bubble Margarita  $12 
Cazadores Blanco, Cointreau, lime juice, chamoy, blended mango margarita mix, mango boba, Tajín

Old Oaxacan  $14 
Don Julio Añejo, mezcal, agave, bitters and orange twist

Sunset Over Jalisco  $15 
LALO Blanco, Aperol, lime juice, oleo syrup, pinch of salt, garnished with slice of pineapple, Tajín  
rimmed pint glass

Mexican Candy  $10 
Gran Malo, Cazadores Blanco, Watermelon Pucker, pineapple juice, Tanqueray,  

Tabasco and Sandia Lollipop dipped in chamoy and Tajín

Paloma  $11 
Cazadores Blanco, lime juice, Jarritos Grapefruit Soda, agave, pinch of salt and lime wedge 
 

fiery mango  

margarita

Southern Nevada Health District regulations governing the sanitation of food establishments- 

96.03.0800.2: Thoroughly cooking foods of animal origin such as eggs, fish, milk, poultry or shellfish 

reduces the risk of foodborne illness. Individuals with certain health conditions may be at higher risk if 

these foods are consumed raw or undercooked.

18% gratuity automatically added to parties of 8 or more.  No split checks on parties of 8 or more.

Ritas & Fajitas Signature Cocktail
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Hibiscus 

Blossom



BOTANAS

    Tableside Guacamole & Chips (serves 4)  $12.99 
Made at your table! Fresh avocados, onion, cilantro, tomatoes, spices and jalapeños  
(if you like it spicy)

Salsa Flight  $9.99 
Choose 3 of the following: 
Taqueria roja (med), taqueria verde (mild), chipotle (medium), tomatillo (med) 
pico de gallo (mild), pineapple pico (mild), served with warm chips

casa Bean Dip  $8.99 
Topped with Cotija cheese, served with warm chips

Casa Queso Dip  $8.99 
Topped with Cotija cheese, served with warm chips 

add Chorizo  $3

Quesadilla  $11.99 
Oaxaca cheese, served with sour cream, pico de gallo, and guacamole 

Add Pollo Asado  $5 

Add carne asada   $7 

Add chorizo  $3

CASA NACHOS  $14.99 
Crispy corn chips, cheddar cheese, refried beans, tomato, green onion, pickled jalapeños  
topped with guacamole, pico de gallo and sour cream 

Add Pollo Asado  $5 

Add carne asada   $7 

Add chorizo  $3

 Bacon Wrapped Shrimp   $16.99 
White cheddar cheese stuffed with honey mustard dip

Fried Beef Empanadas  $10.99 
6 empanadas, lime dip, pickled cucumbers and onions

SOUPS   CUP/BOWL $5.99/$7.99

Fideo Soup 

Chicken Tortilla Soup

Bacon Wrapped 

Shrimp

18% gratuity automatically added to parties of 8 or more.  No split checks on parties of 8 or more.

Ritas & Fajitas Signature Dish

Southern Nevada Health District regulations governing the sanitation of food establishments- 

96.03.0800.2: Thoroughly cooking foods of animal origin such as eggs, fish, milk, poultry or shellfish 

reduces the risk of foodborne illness. Individuals with certain health conditions may be at higher risk if 

these foods are consumed raw or undercooked.

18% gratuity automatically added to parties of 8 or more.  No split checks on parties of 8 or more.

Ritas & Fajitas Signature Dish



ENSALADAS

Casa Salad  $7.99 
Mixed greens, tomatoes, cucumbers, Oaxaca and Cotija cheese, choice of dressing 
 

Dressings 
cilantro lime, ranch, chipotle ranch, bleu cheese, Thousand Island, Italian, Caesar

TACO BOWL SALAD  $16.99 
Fried flour tortilla topped with black or refried beans, mixed greens, tomatoes, onion, Oaxaca and  
Cotija cheeses, choice of shredded chicken, shredded beef, braised pork, or ground beef

sub shrimp  $23.99

FAJITA SALAD  $18.99 
Mixed green salad topped with diced tomatoes, Oaxaca and Cotija cheese, crushed avocados, fresh cilantro, 
topped with choice of beef, chicken or shrimp fajita and served with choice of dressing, served with warm tortillas

CASA SPECIALTY PLATES 
Served with Spanish rice and refried beans or black beans, choice of casa salad or cup of soup

Casa chimichanga   $17.99 
Choice of shredded chicken, shredded beef, braised pork, or ground beef with cheese and pico de gallo, 
deep fried and served with red or green sauce

Casa grande burrito  $17.99 
Choice of shredded chicken, shredded beef, braised pork, or ground beef with Oaxaca cheese, 
lettuce, pico de gallo. Make it wet with red or green sauce

Three amigos enchiladas  $18.99 
One ground beef (served with red sauce), one chicken (served with green sauce) and one  

cheese enchilada (served with red sauce), just how justino likes it

Steak vicente  $21.99 
8oz sliced flat iron steak grilled and served with peppers, onions, tomatoes, and melted Oaxaca cheese

Shrimp veracruz  $22.99 
Giant shrimp, peppers, tomato, roasted garlic, and onions in a buttery ranchero sauce

Three street tacos   $16.99 
Choice of carne asada or pollo asado, diced onion, cilantro, guacamole, pico de gallo and sour cream

Fish tacos  $17.99 
Grilled mahi mahi, cabbage, lime crema, cilantro, tomato

Chile verde plato  $17.99 
Braised pork, peppers, onions, cilantro in green sauce, choice of flour or corn tortillas

Southern Nevada Health District regulations governing the sanitation of food establishments- 

96.03.0800.2: Thoroughly cooking foods of animal origin such as eggs, fish, milk, poultry or shellfish 

reduces the risk of foodborne illness. Individuals with certain health conditions may be at higher risk if 

these foods are consumed raw or undercooked.

18% gratuity automatically added to parties of 8 or more.  No split checks on parties of 8 or more.

Ritas & Fajitas Signature Dish

taco bowl  

salad



COMBINATIONS 
Served with spanish rice and refried beans or black beans, choice of casa salad or soup

Build your own two item plate $18.99 | Three item plate $21.99  

 

Tacos 
Shredded beef, shredded chicken, braised pork, ground beef 

Burritos 
Bean & cheese, shredded beef, shredded chicken, braised pork, ground beef

Enchiladas 
Cheese, shredded beef, shredded chicken, ground beef 

Tamales 
Beef or chicken

Chile relleno (limit one per combo) 
Cheese stuffed poblano chili topped with ranchero sauce 

 

FAJITAS 
Served on a sizzling skillet with guacamole, crema, rice and beans, with your choice of flour or corn tortillas

Chicken  $19.99 
House marinated grilled chicken breast with peppers, onions, and tomatoes

Beef flank  $21.99 
House marinated grilled flap steak with peppers, onions, and tomatoes

Shrimp  $21.99 
Jumbo citrus shrimp with fresh lime, peppers, onions, and tomatoes

Mahi mahi fajitas  $20.99 
Seared mahi mahi over peppers, onions and tomatoes, topped with ranchero sauce

Vip plato  $23.99 
Grilled chicken, steak, shrimp, peppers, onions and tomatoes

Tres hermanas  $15.99 
House marinaded mushrooms, corn, beans, squash, tomatoes, peppers, onions and whole garlic cloves

Chile relleno  $16.99 
Poblano chilies stuffed with Oaxaca cheese and spices baked on a skillet, topped with grilled onions 

Add chicken $8     Add beef $12     Add shrimp $12

Baked Cheese  $16.99 
Bubbling Oaxaca and provolone cheeses, peppers, onions and tomatoes 

Add chicken $8     Add beef $12     Add shrimp $12

Chorizo N Cheese  $18.99 
Bubbling Oaxaca and provolone cheese topped with crispy chorizo, peppers, onions, tomatoes

Southern Nevada Health District regulations governing the sanitation of food establishments- 

96.03.0800.2: Thoroughly cooking foods of animal origin such as eggs, fish, milk, poultry or shellfish 

reduces the risk of foodborne illness. Individuals with certain health conditions may be at higher risk if 

these foods are consumed raw or undercooked.

18% gratuity automatically added to parties of 8 or more.  No split checks on parties of 8 or more.

Ritas & Fajitas Signature Dish
Chicken fajitas



DESSERT

Crispy Mexican Ice Cream  $8.99 
Rolled in cinnamon sugar and corn flakes, served with crispy buñuelos and berries 

Classic Flan  $8.99 
Served with fresh berries

Deep Fried Cheesecake  $8.99 
Cheesecake rolled in a flour tortilla with fresh berries

Churros  $9.99 
Rolled in cinnamon and served with caramel sauce and strawberry salsa

Tres Leches Cake  $8.99 
Served with strawberry salsa

Southern Nevada Health District regulations governing the sanitation of food establishments- 

96.03.0800.2: Thoroughly cooking foods of animal origin such as eggs, fish, milk, poultry or shellfish 

reduces the risk of foodborne illness. Individuals with certain health conditions may be at higher risk if 

these foods are consumed raw or undercooked.

18% gratuity automatically added to parties of 8 or more.  No split checks on parties of 8 or more.

Ritas & Fajitas Signature Dish

NON-ALCOHOLIC BEVERAGES

Juice   $3.99 
No free refills 
Apple, Orange, Tomato, Cranberry, V8

Soft Drinks  $3.99 
Free Refills 
Pepsi, Diet Pepsi, Starry, 
Lemonade, Iced Tea, Raspberry Tea

Hot Drinks   $3.99 
Coffee, Hot Tea, Hot Chocolate

Milk   $3.99 
No free refills

Aquafina 20oz Bottle   $2.99 

Jarritos   $5 
Jarritos Grapefruit and Jarritos Pineapple

tres leches  

cake


