
 

 

ANToJITOS 

brussels sprouts Tlayuda 10.95

manchego bechamel, poblano, queso mixto, jalapeno, 
requeson
add bacon 2, add fried egg 1

mushroom tlayuda 9.95

sweet potato puree, goat cheese, arugula
Crab Fundido 11.95

jumbo crab, valentina cream cheese, chives, queso mixto
Chorizo Fundido 8.95

house made chorizo, red bell peppers, poblanos, queso mixto
nachos de la casa 10.95

black beans, queso, arbol chile, pickled jalapenos, radish
add brisket 3

Hamachi Ceviche 9.95

pico de gallo, lime aioli, avocado, corn tortilla
tuna tacocitas 10.95

pineapple, ginger habanero vinaigrette, crispy corn tortilla
 

Guacamole
served with chips and salsa

Guacamole Traditional 9.95

avocado, tomato, jalapeno, onion
fig and bacon guacamole 13.95

cabrales blue cheese, hazelnuts
=crab GUACAMOLE 15.95

pomegranate, cucumber

SOPaS Y ENSALADAS
tortilla soup 5.95

guajillo-tomato broth, chicken, avocado, queso fresco
black bean soup 5.95

salted agave plantain granola, smoked chili oil

kale salad 7.95

kale, avocado, gala apple, crispy cotija, chili de arbol 
dressing
jicama Salad 7.95

jicama, avocado, grapefruit, cucumber, radish,
pumpkin seeds

ENTRADAS

Arrachera 19.95

�ank steak, refried beans, chimichurri

grilled shrimp 17.95

tequila grits, bacon corn salsa

black bass 22.95

crab and poblano rice, green asparagus, corn

gril,led chicken mole 15.95

mole poblano, plantain cakes, orange supremes

TacoS Y ENchiladas
Baja fish tacos 13.95

plantain crusted blue tilapia, cabbage, avocado, 
lemon vinaigrette
carnitas Tacos 10.95

pulled pork, salsa roja, onions, cilantro, avocado
chorizo Tacos 10.95

mexican sausage, baby potato, onion, cilantro,
salsa verde
Mushroom Tacos 10.95

wild mushrooms, green asparagus, lemon vinaigrette
pork belly Tacos 11.95

soy chili glaze, avocado, pickled carrots and cucumber

Cauliflower Tacos 9.95

nopales, guajillo salsa, guacamole
Chicken Tacos 11.95

chicken tinga, avocado, queso fresco, red cabbage
BRISKET TACOS 11.95

pasilla jus, brussels sprout slaw, salsa verde, avocado
enchilada con pollo 13.95

chicken, queso, rajas
choice of sauce-ranchera, green chile, or mole poblano 2
enchilada con mariscos 14.95

crab, shrimp, chipotle cream, salsa ranchera
enchilada con calabaza 12.95

winter squash, coconut crema, pepitas, red chili sauce

p: 215.787.9930     lacalacafeliz.com
“Like” us on Facebook at 

www.facebook.com/lacalacafeliz 20% gratuity will be added to parties of 6 or more
Consuming raw or undercooked meat, seafood or eggs may increase your 

risk for food borne illnesses

PARA ACOMPANAR~
elotes loco 4.50

lime mayo, queso fresco, chile pequin
sweet plantains 3.95

crema, queso fresco
refried beans 3.50

black beans and rice 3.50

brussels sprouts 5.95

manchego crema, serrano chili

Chef’s 
Tasting   menu

3 course menu selected 
for the table by our chefs

$29 per person

confit pork shank 17.95

pomegranate pasilla salsa, yam chochoyotes


