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egg tacos

& more

ROASTED POTATO SCRAMBLED EGG TACO 
with pico de gallo, cotija cheese, chipotle aioli & cilantro.......................................$4.25

SCRAMBLED EGG TACO
with goat cheese, pico de gallo, avocado, chipotle aioli & cilantro..........................$4.25

OVER MEDIUM EGG CHORIZO TACO
with a smear of black beans, avocado, pico de gallo, garlic aioli & cilantro............$4.50

breakfast
in the taco lounge 

ORANGE JUICE / CARROT JUICE / MEXICAN HOT CHOCOLATE

CAFE DE OLLA (MEXICAN COFFEE) / WHEAT-FREE BAKED GOODS

egg plates

C CASA BREAKFAST
2 eggs cooked your way, served with roasted fingerling and new potatoes
and 2 fresh white corn tortillas.....................................................................$6.95
Above with grilled buffalo patty.............................................................................$10.95
Above with grilled skirt steak.................................................................................$10.95

C CASA STYLE HUEVOS RANCHEROS
Two white corn tortillas smeared with black beans, 2 eggs over medium, 
pico de gallo, roasted corn relish & chipotle aioli...................................................$10.00

C SCRAMBLE
2 eggs scrambled with goat cheese and pico de gallo served with roasted fingerling 
and new potatoes and 2 fresh white corn tortillas.............................................$7.50
Add rotisserie chicken to eggs................................................................................$8.75
Add chorizo to eggs................................................................................................$8.75
Add seasoned buffalo to eggs.................................................................................$9.25

Breakfast: 8:00 - 11:30
Lunch/Dinner: 11:00 - 9:00

every day!

Oxbow Public Market
610 First Street, Suite 6 • Napa, California

707 226 7700

myccasa.com



SKIRT STEAK
with grilled onions, blue cheese, avocado, jalapenos, garlic aioli & cilantro..............$6.00

SEASONED GROUND BUFFALO
with goat cheese, black beans, mixed greens & chipotle aioli...................................$6.50

GRILLED GARLIC CITRUS PRAWNS
with corn relish, shaved cabbage salad, avocado crema, garlic aioli & cilantro.........$7.75

GRILLED MAHI MAHI
shaved cabbage salad with oranges, garlic aioli & avocado crema................................          $8.00

C CASA CHICKEN
with cotija cheese, avocado, pico de gallo, chopped romaine,
garlic aioli, cilantro & chipotle aioli...............................................................................$4.75

WHITE BEANS
with baby spinach, avocado, cotija cheese, cilantro, pico de gallo & chipotle aioli

*
......$4.25

ROASTED FINGERLING AND NEW POTATOES
with poblanos, sweet onions, pico de gallo, cotija cheese & lime crema

*
..................$4.25

AVOCADO
with corn relish, poblanos, green onions, mixed greens and avocado crema

*
.......... $4.50

MIXED FIELD GREEN
with blue cheese, avocado & orange cumin vinaigrette

*
.................................$4.75 / $8.50

C CHOP SALAD
with queso fresco, red bells, pumpkin seeds & creamy cilantro lime dressing

*
...$4.75 / $8.50

Add a protein to any salad!

C CASA Chicken...add $5.00
Skirt Steak...add $6.00
Buffalo...add $6.00       
          

Salmon...add $6.00
Mahi Mahi...add $6.00
Grilled Prawns...add $6.50

C CAESAR
with roasted poblanos, cotija cheese & chile crusted tortilla crispies.............$4.75 / $8.50

SOUP OF THE DAY.............................................................................................AQ

SHAVED CABBAGE FUJI APPLE SALAD 
with green onions, serranos & cilantro cumin lime vinaigrette.........

*
........................$4.50

BABY SPINACH CORN EDAMAME SALAD
with zucchini, red bells, cotija cheese & Meyer lemon olive oil

*
................................$5.50

BLACK BEANS 
with chorizo & goat cheese.......................................................................................$4.50

WHITE BEANS
with jalapeños & a touch of allspice

*
.........................................................................$4.25

FINGERLING AND NEW POTATOES
roasted with jalapenos & sweet onions................................................................

*

*

.....$4.50

NACHOS NOT!
C CASA chips with our black beans, white beans*, or half and half,
pico de gallo, goat cheese & chipotle aioli.....................................................$5.50 / $9.50

GRILLED PRAWN C COCKTAIL 
with avocado and a spicy tomato cucumber relish....................................................$9.00

GUACAMOLE AND CHIPS
with roasted corn relish.............................................................................................$8.00

WHOLE CHILE CRUSTED CHICKEN ......................................................$14.75

1/2 CHILE CRUSTED CHICKEN...................................................................$8.75

DAILY DINNER PLATE .......................................................................................AQ

1/2 CHICKEN AND 1/2 SALAD 
(choice of MIXED FIELD GREENS, C CHOP SALAD or C CAESAR)...................$13.00

WHOLE HERB CRUSTED DUCK ..............................................................$34.00

1/2 HERB CRUSTED DUCK .........................................................................$18.00

1/2 DUCK AND 1/2 SALAD 
(choice of MIXED FIELD GREENS, C CHOP SALAD or C CAESAR)...................$22.00

*Vegetarian Choices. Vegans: Ask our staff to leave off any dairy in the vegetarian choices!

salads & soups

SPICED LAMB
with goat cheese, mint, jalapeños, garlic aioli, mixed greens & avocado crema..............$5.75

CHILORIO
garlic ancho chile shredded beef with citrus marinated sweet red onions, 
chopped romaine & lime crema.................................................................................$4.25


