
  

La Chaya Dinner Menu 

Appetizers 
Seasonal Grilled Vegetables                             9.50 

Guacamole                                                                                                                                                                         7.50 

Petite Beef Filet Seared with Rosemary and Garlic                   12.50 

Crispy Calamari & Shrimp with Spicy Tomato Sauce                   12.50 

Yucatan Style shrimp Ceviche                                                                                                                                     12.50 

Carpaccio (Thinly Sliced Beef drizzled with Olive Oil & Capers) and Fresh Parmesan               16.50                              

Oyster Mushrooms Sautéed with Garlic and Guajillo Chili served with Grilled Bread                  8.95 

Salad 
Mixed Green Salad with Lemon Vinaigrette         6.95  

Green Bean, Beet Salad & Spinach Salad with Avocado in a Sherry Vinaigrette    8.50 

Mixed Greens with Pear, Sweet Gorgonzola, Spicy Candied Walnuts tossed in a Balsamic Vinaigrette 8.50  

Shaved Fennel, Arugula, Avocado, Tomato and a White Balsamic Dressing                                                      8.50 

Soup 
Soup of the Day  Cup 4.95   Bowl   6.50 

Pasta 
Housemade Fettuccini with Chicken, Spinach & Grilled  Green Beans in a Light Cream Sauce                      15.50 

Housemade Fettuccini tossed with Crab, Cherry Tomatoes & Wilted Spinach in a White Wine Sauce 16.50 

Penne with Wild Mushrooms tossed with Garlic & Olive Oil      14.75 

Housemade Cannelloni stuffed with Ricotta and Spinach      15.50 

Penne with Roasted Summer Vegetables and Bacon in a Light Tomato Sauce    16.50 

Housemade Fettuccini Tossed Chorizo, Baby Arugula in a Light Tomato Sauce                                                16.00 

Housemade Fettuccini with Wild Caught Shrimp in Spicy Tomato Sauce                                                           16.50 

Fish - Seafood  
Roasted Sea Bass over Mashed Potatoes topped with Pumpkin Seed Sauce & Poblano Peppers  26.50 

Pan Seared Scallops with Chipotle Cream Sauce served with  Cilantro Pesto Mashed Potatoes                  26.50  

Chipotle Rubbed Halibut Topped with a cilantro sauce served With Wilted Spinach, Mashed Potatoes  26.50                                                                                 

Meat 
Coriander Lamb Chops with Guajillo Sauce, Grilled Nopales and Scallions, Mashed Potatoes       29.00 

Natural Grass Fed Rib Eye Served with an Avocado Salsa Borracha, Grilled Potatoes  & Scallions              34.00 

Chicken 
Grilled Chicken with Caper Relish served with Grilled Vegetables & Mashed Potatoes   16.50 

Achiote Rubbed Chicken topped with Spicy Pickled Onions and served with a Black Bean Cake  16.50 

 
 


