VIA 14

RESTAURANT

| | \

,  BREAKFAST

F LUNCH * DINNER
470.332.3955

. - L
] I 5 = - > { L]
# o A -2 . "E - & a -1 i L !
= : of - ol r 1 rralc
r - =l { AN} - -
A ' ' i g - .
: ARRER A\ ndd; *m.
\ L \ b NS EEn 1
i I .'5 VLA
# s . A
! P s i s L iy
M L [ 'l_
+ { [ ;
" o
g lII i
i ' ;
i i ~ 4 1
h/*, o A | 4
; f




APPETIZERS

Street Corn 7.99 Corn on the Cob 5.50
Spinach Dip 9.50

Cheese Dip 7.75

Cheese Chili Dip 8.50

Texas Dip 13.99

CK Guacamole 10.75

Creamy Guacamole 8.50

NACHOS

Cheese Chili Nachos 16.50

Delicious crispy flour tortillas made with grilled chicken, chili, black
beans, and topped with lettuce, black olives, tomatoes and sour cream.

Nachos Mixtos 16.50
Grilled chicken, caramelized onions, roasted tomatoes and spinach,
covered with Monterey Jack cheese and melted cheese dip.

Fajita Nachos

Grilled onions and bell peppers with your choice of meat.
CHICKEN 16.50 STEAK 17.50 SHRIMP 18.00 TEXAS 18.00

Seafood Nachos 17.50

Delicious Nachos topped with chicken, grilled shrimp, crab meat and
our special chipotle mild sauce and melted cheese.

SOUPS & SALADS

Primavera Salad

Served on a bed of spring mix with black olives, avocados, and
tomatoes with your choice of:

CHICKEN 12.99 FISH 14.99 SALMON 18.99
STEAK 13.99 SHRIMP 16.99

Garden Salad 6.50

Mixed greens, cucumber, tomatoes, green olives, and House Dressing.

Taco Salad

GROUND BEEF and SHREDDED CHICKEN 11.50

GRILLED CHICKEN 12.99 STEAK 13.99 SHRIMP 14.99
TEXAS 14.99

Chicken Soup 10.50
Toscana Soup 10.50

PASTA

Fettuccine Alfredo

Your choice of soup or Caesar salad.

CHICKEN 17.50 sTeak 19.50 sHrRivP 21.00

Spaghetti Bolognese 18.50
Spaghetti with a classic, slow-cooked beef and bolognese sauce.

Lasagna 17.99
Layers of pasta baked with seasoned beef, rich tomato sauce and melted.

* advisory - may be cooked to order, consuming raw or undercooked meals, poultry, seafood, or eggs
may Increase your risk of food-borne iliness, especially if you have certain medical conditions.

Guacamole
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FROM THE GRILL

Famous Fajitas

Grilled onion and bell peppers with your choice of meat served with
rice, beans, pico de gallo, and sour cream.

CHICKEN 17.99 STEAK 21.99 TEXAS 22.50 SHRIMP 22.50
Pork Chops 18.50

Two grilled pork chops served on a skillet on top of grilled onions and
mushrooms, cooked with special sauce, served with rice and beans.

Alambres 20.50

Grilled chopped Steak, Bacon, Mushrooms, Onions and Bell Peppers
covered with Monterey Jack cheese and served with rice, beans,
lettuce, sour cream, pico and flour tortillas.

Choripollo 18.99

Grilled chicken with mushrooms smothered with Monterey Jack cheese
and sprinkled with chorizo. Served with rice, beans, salad, and hot tortillas.

Carne Asada 20.50

Grilled skirt steak served on a skillet with grilled potatoes, onions and
bell peppers. Served with a side of Charro beans and tortillas.

Rib-eye Steak* 22.50

Rib-eye steak cooked to your taste, served with Spanish rice, refried
beans, lettuce, pico de gallo and sour cream.

SANDWI CHE S Served with fries.

Cuban 12.99

Roasted pork, ham, Swiss cheese, pickles, and yellow mustard.

Reuben 12.99
Made with corned beef, Swiss cheese, sauerkraut, and thousand
island dressing.

Philly Cheese Steak 13.99

Made with thinly sliced steak, grilled onions, mushrooms, green
peppers, and provolone cheese.

Chicken Parmigiana 13.99

Breaded chicken cutlet, marinara sauce, and mozzarella cheese.
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Alambres

Flounder Fillet 13.99 - - i ‘
Fried or grilled fillet, special homemade chipotle sauce, and lettuce. i BLT Sandwich
BLT 10.99

Bacon, lettuce, and tomato.

VEGETARIAN DISHES SIDES

Veggie Fajitas 16.99 Roasted Potatoes 5.50

Vegetarian Burrito 11.99 ;ﬂ"':" ':":'“‘h ;ntal:lﬁsl ‘1:‘11 i
One burrito stuffed with grilled com, roasted poblano DS LAITOS W stachios 3.

peppers, black beans, onions and tomatoes, topped with Mixed Vegetables 4.99
melted cheese White or Spanish Rice 3.75
' Refried Beans 3.75

* advisory - may be cooked to order, consuming raw or undercooked meats, poultry, seafood, or eggs
may increase your risk of food-borne illness, especially if you have certain medical conditions.
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VIA 14 SPECIALTIES

Shrimp Ceviche 17.99

Fresh shrimp marinated in lime juice with tomatoes, onions,
cilantro, and avocado. Served with tortilla chips.

Enchiladas Suizas 16.99

Three delicious chicken enchiladas with our signature green sauce,
Monterrey Jack, and mozzarella cheese, drizzled with sour cream. R P N Y chrimb Caviche
Served on a skillet.

Baja Shrimp 18.99

Jumbo shrimp seasoned and cooked in olive oil with scallions, garlic,
tomatoes, and white wine. Served with white rice and vegetables.

Chimi Lovers 17.75

Two chimichangas, one with grilled shrimp, caramelized onions and carrots,
topped with chipotle seafood salsa and one grilled chicken fajita covered
with our special homemade white salsa. Served with rice and salad.

Red Snapper 25.99

Savor the vibrant flavors of our snapper fillet, perfectly pan-seared
and served with a bold Puttanesca sauce. Featuring ripe tomatoes,
briny olive, savory anchovies, tangy capers, and a hint of chili flakes,
this classic Italian-inspired dish bursts with Mediterranean charm. A
tantalizing combination of freshness and spice that's sure to delight
your palate. Served with choice of two sides.

Catfish 16.99

Head off fish, seasoned and fried to perfection. Served with Mexican
Cole slaw and house potatoes or white rice.

Azteca Chicken 16.99

Grilled boneless chicken breast with spinach, smothered with three
cheeses and served with Spanish rice and salad.

Salmon 24.50

Indulge in our Parmesan-crusted salmon, seared to golden perfection
and topped with a luxurious creamy mushroom and spinach butter
sauce. The rich, savory crust complements the delicate, flaky salmon,
while the velvety sauce adds a burst of earthy and fresh flavors. A
sophisticated dish that's as comforting as it is delicious. Served with
choice of two sides.

Chicken Parmigiana 19.99

Crispy, golden breaded Chicken Breast covered with rich Pomodoro
sauce, melted Mozzarella, and Pesto sauce, baked to perfection.
Served with a choice of two sides. A hearty classic that’s bursting with
flavor in every bite. Perfectly comforting and irresistibly delicious!

Monterrey Steak 21.50

Rib-eye steak grilled with mushrooms and onions, then smothered with
our special ranchero salsa and topped with Monterrey Jack cheese.
Served with Spanish rice and salad.

Via 14 Special 21.00
Chargrilled chicken and steak™, covered with Monterey Jack cheese,

sprinkled with chorizo (Mexican sausage) and delivered in a skillet.
Served with Spanish rice, refried beans, lettuce, pico de gallo & sour cream.

* advisory - may be cooked to order, consuming raw or undercooked meats, poultry, seafood, or eggs
may increase your risk of food-borne iliness, especially if you have certain medical conditions.
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MEXICAN FAVORITES

Quesadillas 13.99

Triangle flour tortillas stuffed with your choice of beef or chicken, bell
peppers, onions, and cheese. Served with lettuce, tomatoes, sour
cream, and guacamole.

Hot & Spicy Burrito 13.50

Specially prepared burrito stuffed with ground beef, Spanish rice
and refried beans, then topped with chili con carne& melted cheese.
Served with sour cream.

Seafood Burritos 16.99

Two burritos filled with shrimp, tilapia fish, imitation crab meat, onions,
and bell peppers, covered with cheese creamy chipotle sauce and
served with Spanish rice.

Supreme Burrito 12.99
Special burrito containing ground beef and refried beans, topped with
lettuce, tomatoes and guacamole.

Chimichanga 14.75

Fried flour tortilla stuffed with your choice of beef or chicken and
garnished with melted cheese. Served wit Spanish rice, refried beans,
and sour cream.

House Special
Your choice of meat cooked with onions and bell peppers, over a bed of rice,

covered with cheese. CHICKEN 16.99 STEAK 18.99 TEXAS 19.50
Vallartas Tilapia 18.99

Grilled Tilapia smothered with a fine combination of soft spicy shrimp
and spinach creamy sauce, served with our delicious white rice and
mixed vegetables.

Jumbo California Quesadilla 15.99 |

Filled with grilled chicken, cheese, onions, bell peppers, spinach and
green sauce, served with salad.

Burritos Deluxe 13.99

One grilled chicken and one grilled steak, topped with white melted
cheese, and green and red salsa. Served with rice.

Flautas 12.99

Four crispy chicken flautas drizzled with sour cream and Mexican style
cheese, served with lettuce, tomatoes and guacamole.

Premium Wet Burrito 18.99

Jumbo burrito filled with steak onions and mushrooms covered
with our delicious sauce made with grilled chicken, shrimp,
tomatoes, onions and cheese.

COMBINATIONS

A. One Taco, One Enchilada, Rice and Beans 12.00 E. One Tamale, One Enchilada, Rice and Beans 12.50
8. One Cheese Enchilada, Rice and Beans 9.95 F. Two Tacos, Rice and Beans 12.99

C. One Taco, One Enchilada, and One Burrito 11.50 G. One Burrito. Rice and Beans 11.99
D). Two Beef Enchiladas, One Taco and Beans 11.50 ’

* advisory - may be cooked to order. consuming raw or undercooked meats, poultry, seafood, or eggs may increase your nisk of food-bomne ifiness, especially if you have certain medical conditions.

Burritos Deluxe




LUNCH SPECIALS

Quesadilla, Rice and Beans 9.50

Speedy Gonzales - Taco, Cheese
Enchilada, Rice and Beans 9.25

Burrito, Rice and Beans 8.99
Chimichanga, Rice and Beans 9.95
Chicken House Special 12.99
Taco Salad 8.99
Spaghetti Bolognese 12.99
Fettuccine Alfredo 13.50
. Lasagna 12.99

. Fajitas: Steak or Chicken 13.50
. Burrito Supreme 14.50

. Caesar Salad with Steak 13.99
or Chicken 11.99

KIDS MENU 7.0

Chicken Fingers and Fries
Hamburger and Fries

Taco, Rice and Beans
Quesadilla, Rice and Beans
Burrito, Rice and Beans
Spaghetti Bolognese

DESSERTS

Carrot Cake
Chocolate Cake

Flan
ChocoFlan
Cheesecake

Deep Fried Ice Cream

A LA CARTE

Enchilada 4.00

Tamal 4.75

Chile Rellano 4.99

Fajita Quesadilla 8.75
Chalupa 4.50

Rice 3.75

Beans 3.75

Quesadilla 6.99

Burrito (Beef or Chicken) 7.50
Taco 3.75

Mascarpone Lemon Cake
Tres Leches
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BEVERAGES

Coke, Diet Coke, Orange Fanta,

Sprite, Mr. Pibb, Lemonade, Ginger
Ale, Sweet Tea, Unsweet Tea 3.50

Aguas Frescas
Horchata, Jamaica

Ybcengling A Juices
LAGER '_ - Orange, Cranberry, Apple
Milkshakes 6.50

Strawberry, Guava, Chocolate, Vanilla

American Coffee 3.75

Cappuccino 5.99

Mexican Hot Chocolate 5.99
Mexican Coffee (Café de Olla) 4.75

Espresso 4.25

l
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" advisory - may be cooked fo order, consuming raw or undercooked meats, poullry, seafood, or eggs may increase your nisk of food-bome illness, especially if you have certain medical conditions.
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MARGARITAS

Blue Pacific Margarita

Another one of our premium margaritas made with sauza
conmemorativo tequila, Cointreau and blue curacao

Small Medium Large
Coconut Skinny Margarita

1800 Coconut, Cointreau, agave néctar, with fresh lime
and dry coconut.

Small Medium Large

Flavored Margarita

Choose your favorite flavor. Small Medium Large Pitcher
Cucumber » Raspberry * Mango * Strawberry « Peach * Watermelon

Berry Margarita
Try with fresh berries!

Top Shelf Margarita
Silver Small Medium Large Pitcher

MIXED DRINKS

Mexico’s Best Long Island

Made with the best Ciroc vodka, Cazadores tequila,
Tanqueray London dry gin and Captain Morgan.

Bloody Mary
Smirnoff Vodka and our spicy Bloody Mary mixed with a

dash of fresh sgueezed lime juice.

Pina Colada

This is a perfect pina colada with Bacardi rum, coconut
cream, and pineapple juice.

Texas Mojito
*Ask for your favorite flavor. Patron Tequila, fresh mint,
sugar, lime and chilled club soda.

Daiquiri

Mango = Strawberry Peach * Raspberry

A blend of Puerto Ricos rum, triple sec
"W

Mango Ancho Reyes Margarita

Made with our Ancho Reyes liquor and fresh jalapeno
with a splash of tajin.

Small Medium Large Pitcher
Pomegranate Margarita

Made with Patron, triple sec, pomegranate and a splash
of lime juice.
Small Medium Large Pitcher

Tropical Margarita

This Delicious Margarita is made with Cuervo special gold
tequila, Midori melon liquor, pineapple juice and grenadine.

Small Medium Large Pitcher
Strawberry Hibiscus Margarita
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MARTINIS

Blue Martini

Blue curacao with Smirnoff vodka.

Manhattan

Whiskey, vermouth and angostura dashes.

Cosmopolitan
Vodka, cointreau and cranberry juice with a twist of
lemon.

Lemon Drop

WINE

Home Made Sangria
Cabernet Sauvignon
Merlot

Pinot Grigio

Pinot Noir
Chardonnay

White Zinfandel

We Care Menu Featuring Antimicrobial Technology MICROBANY Microban® is a registered trademark of Microban Products Company.




