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Vi
vo

HOURS

Mon-Thurs • 11am - 10pm
Fri & Sat • 11am - 10:30pm
Sun • 5pm - 9pm

MEALS SERVED

Lunch
Dinner

CUISINE

Mexican

ENTERTAINMENT

Bar
D.J. Fri & Sat • 7pm - 10:30pm

www.cuisineofaustin.com

www.Vivo-Austin.com | email: vivo_cocina@Yahoo.com

DINING

INFORMATION

Terrace/Patio Dining
Vegetarian Meals
Take Out Meals

ATTIRE

Casual

RESERVATIONS

Not Taken

SMOKING

Smoking Section on Patio

HANDICAP FACILITIES

CREDIT CARDS

Visa
Master Card
Discover Card
American Express
Diners Club Card

CHECKS

Not Accepted

SERVING AUSTIN'S BEST MARGARITA'S and some of the best Tex-Mex cuisine in Texas. At Vivo,
we have a menu specializing in Puffy Tacos and Enchiladas. Our rice is brown rice prepared
Spanish-style and there is no lard in the beans. Although we have a limited menu, we do
a few things and we do them well. Vivo has one of the most beautiful patio's in the state
and is loved by locals and tourists alike.

Antojitos Appetizers
Chile Con Queso
Our award-winning salsa spices up this melted cheese
dip. Also available with beef picadillo or guacamole

Guacamole
Fresh avocados smashed with homemade pico de gallo.

Machos Nachos – full order or half order
Nachos topped with beef picadillo or chicken served with
a side of guacamole and jalapeños.Also available with
beef or chicken fajita meat.

California Nachos – full order or half order
Roger’s favorite nachos are loaded with beans, melted
cheese, tomato, guacamole, zesty alfalfa sprouts and
pico de gallo. A healthy and tasty treat! Also available with
chicken.

El Trio
This appetizer is great for a group and offers a triple sam-
pler of our homemade guacamole, chile con queso and
spicy bean dip.

Algo Lijero On the Lighter Side
Tortilla Soup – bowl or cup
This family recipe – now in its third generation – features
a fragrant chile-spiced broth with chunks of chicken and
avocado and shredded Monterey Jack.

Chalupa Compuesta
Crispy corn tortilla smothered with beans, melted cheese,
shredded lettuce, tomatoes and guacamole.Also available
with beef picadillo or shredded chicken, or as a veggie
chalupa with alfalfa sprouts

Quesadilla Ixtapa
Two flour tortillas stuffed with white cheese, fajita meat
and pico de gallo. Served with guacamole and sour
cream.

Fiesta Salad
A fiesta of colors and flavors! Mixed greens, purple cab-
bage, jicama, carrots, sliced avocado, queso cotija and
toasted pepitas (pumpkin seeds) with a zesty chile-lime
vinaigrette. Also available with grilled chicken.

Taco Salad
Mixed greens with tomatoes, Monterey Jack and cheddar
cheese, guacamole, sour cream, crunchy tortilla strips and
beef picadillo or shredded chicken.

Combinaciones Combination Plates
Emma’s Choice
This combo plate features your favorite puffy taco
(beef, chicken, guacamole, tofu or bean) and enchilada
(chile, beef, chicken, verde or vegetarian).

Cameron’s Favorite
This combo plate features your favorite chalupa (compuesta
or veggie) and enchilada (chile, beef, chicken, verde or
vegetarian).

Veggie’s Delight
A real vegetarian’s delight – veggie chalupa and two
vegetarian enchiladas.

Enchiladas
Chile Enchiladas
A true Tex-Mex favorite, these cheese and onion
enchiladas are smothered in a rich ancho chile and
beef sauce topped with melted cheese.

Beef Enchiladas
Beef picadillo enchiladas are topped with our delicious
ancho chile and beef sauce and melted cheese.

Chicken Enchiladas
Our signature vegetarian sauce, simmered with jalapeños
and secret spices, flavors these chicken enchiladas.

Enchiladas Verdes
Traditional shredded chicken and cheese enchiladas
are complemented by our flavorful tomatillo sauce and
topped with sour cream.

Vegetarian Enchiladas
Cheese enchiladas are topped with our signature
vegetarian sauce and more melted cheese.

A la Parrilla From the Grill
Pollo Vivo
Grilled chicken breast covered with our tasty tomatillo
sauce, Monterey Jack cheese, and avocado slices. Served
with a small salad, whole grain brown rice and beans.

Fajitas
Two grilled beef or chicken tacos on homemade corn or
flour tortillas. Served with whole grain brown rice, beans
and guacamole.

Steak Jalisco
Skirt steak grilled to perfection and topped with grilled
onions. Served with whole grain brown rice, beans, and
cilantro garlic sauce.

Ricardo Carlos
Chef


