
Menu artwork by Ezra Thobaben

SUMMER SUMMER 
20102010

Cantina Beverage Cantina Beverage 
&&

Appetizer MenuAppetizer Menu

6 West State Street
Athens, Ohio
740-594-8691

www.casanueva.com

The Locavore's Solution!

New Items this SUMMER!
Veev-Açai Berry Spirit

Cruzan Lt and Gold Rums
Monte Alban Mezcal

Paw Paw Wheat (It's Baaack!)
Elevator Brewing Company Mogabi American Wheat

Weasel Boy Dancing Ferret IPA

http://www.casanueva.com/


Cantina Specialt ies
Signature Margaritas

(Pitcher prices available upon request)
    Margarita Nueva 10.00- Cuervo Tradicional, Cointreau, topped 

   with Gran Marnier.
Agave Margarita 7.50- 1800 Reposada, organic agave nectar and 

real lime juice.
Frank Norton Margarita 7.00- 1800 Reposada, Cointreau
CasaBlanco Margarita 6.00- Sauza Blanco, Cointreau
House Margarita 3.50/15.00 pitcher

Premium Margaritas
1800 Reposada 5.50              Sauza Hornitos 5.50
Monte Alban Mezcal 5.50      Cuervo Gold 5.00
Sauza Conmemorativo 5.50 Sauza Blanco 4.50

                   Super Premium Margaritas
made with Cointreau

Cuervo Platino 11.00           Patron Silver 10.00 
Don Julio Anejo 11.00  Cuervo Tradicional 7.50
Herradura Anejo 10.00

Rum Cocktails
Cherry Soda Pop 3.50- Sailor Jerry Spiced rum, and amaretto 

  are mixed with coke for a refreshing beverage.
Mojito 4.00- Bacardi, simple syrup, real lime juice and mint 

 leaves make for a Casa classic!
Blueberry Mojito 5.00- Muddled Blueberries make a fantastic 

   addition to this famous cocktail.
Old Cuban 5.50- Bacardi, simple syrup, real lime juice, mint, 

bitters and Gran Spumante give the mojito a new twist.
Bahama Mama 3.50- Cruzan Light and Gold Rums are paired 

with Meyers Dark Rum and Malibu. Add orange juice, 
pineapple juice and grenadine for a delicious splash.

Blue Hawaiian 3.00- Cruzan light rum, Malibu and blue curacao 
   are topped with pineapple juice. Ride the wave!

Rum Yum 3.50- Malibu, Baileys and cream are great together
  in this cool concoction.

Xango 5.00- Cruzan light rum, Cointreau and grapefruit juice 
 make your mouth do the Xango tango.



Vodka Cocktails
Blueberi Martini 5.00- Stoli Blueberi, blue curacao, apple 
liqueur and Spite team up to tempt your taste buds.
White Grape Soda 4.00- Skyy Grape, Cointreau, lemon 
juice and Sprite, mixed together for an old-timey treat.
Sheri Chiller 3.50- Skyy Cherry, triple sec, lime juice, 
cranberry juice and Sprite will chill you out.
Cosmopolitan 7.00- Absolut Citron, Cointreau, lime juice 
and cranberry juice. A classic all on its own.

Infused Vodka Specialties
Happy Days 3.50- Ginger Infused, pineapple juice and soda 
water to lift the spirits.
Cucumber Gimlet 4.00- Cucumber Infused, fresh lime juice 
and simple syrup are the perfect combination.
Pom Pom 3.50- Pineapple Infused, Pama, and soda water 
will give you something to cheer for.
Chandelier 3.50- Ginger Infused. Skyy Cherry and tonic  
water shine in this one of a kind cocktail.
Gazpacho Bloody Mary 4.50- Cucumber and Garlic & 
Black Peppercorn Infused with red wine vinegar give
this classic a Casa twist.
Van Helsing Bloody Mary 4.50- Garlic & Black 
Peppercorn Infused made this an instant favorite.
The Walter and Donnie 4.50- Vanilla & Coffee Bean 
Infused, Kahlua and cream kick up the “The Dude's” favorite
The Berry Magdalene 4.50- Mixed Berry Infused, Amarula 
and strawberries are blended in sinful bliss.
Pineapple Hurricane 3.50- Pineapple Infused, orange and 
pineapple juice and grenadine are a whirlwind of flavor.
Berry White 4.00- Mixed Berry Infused, Amarula, cream 
and coke, smooth and creamy, just like Barry.
Gold Rush 3.50- Ginger Infused, Pama, orange juice and 
soda water prove “there's gold in these here hills.”
Bean and the Barrel 3.50- Vanilla & Coffee Bean Infused 
with root beer go hand in hand.

Whiskey/Bourbon Cocktails
Speedball 4.50- Jameson, Baileys and coffee, it just can't get 
any better.
Old Fashioned 4.00- Jim Beam with muddled oranges, 
cherries, sugar and water keep this classic, perfect.



Casa Favorites
Bloody Mezcal 5.50- Monte Alban Mezcal makes this 
Bloody Maria a smoky hit.
Açai Cosmo 8.00- Veev, Caravella Limoncello, cranberry and 
lime juice make for a spectacular cosmopolitan.
Lemon Cookie 3.50- Caravella Limoncello, Frangelico and 
cream create a superb cocktail.
Poinsettia 4.00- Gran Spumante and Cointreau team with 
cranberry juice for a lovely bouquet.
Mimosa 3.00- Gran Spumante and chilled orange juice.
Antioxidant 5.00- Veev, Pama and cranberry juice sure to 
make you feel better.

Wine List
Ask about our additional featured wines

Badger Mountain Chardonnay   5.50/22.00                  Washington  
Certified Organic, No Sulfites Added
Pretty Asian pear and Granny Smith apple fruit aromas with a 
hint of mineral to complement.

Perlage Pinot Grigio   5.50/22.00                                               Italy  
Sustainable and Organic Practices Used
Pleasantly aromatic with flavors of pear and green apple.

Masciarelli Trebbiano    5.50/22.00                                                              Italy  
This is special, with uniquely distinctive undertones of smoky 
warm honey, lavender essence, acacia flower, baked apple and 
barbecue spice. In the mouth, you get pure lavender honey and 
pungent rosemary oil.

Our Daily Red   4.00/16.00                                                  California  
Certified Organic, Sulfite Free
Simple red-fruit aromas focused on plums and berries.

Santa Rita Cabernet Sauvignon   5.50/22.00                           Chile  
Rich, ripe fruit flavors of cassis and blackberry.

Masciarelli   Montepulciano   d'Abruzzo    5.50/22.00                      Italy  
Bold fruit is coupled with subtle nuance and the natural 
fragrances of San Martino wildflowers, wild herbs, and the soil.

Yorkville Hi-Roller    5.50/22.00                                                               California  
A delicious blend of certified organic grapes, with zinfandel as
the star player. Loaded with flavors of ripe berry, plum and
spice and showing layers of berry, floral and spice aromas.



All Ohio Draft Beers
$4-$5 pints $15-$18 pitchers

Marietta Brewing Company has reopened! Now simply known as
“The Brewery”, this Front Street brewery has been making fantastic 
beers for fans all over southeast Ohio. Head Brewer Kelly Sauber, born 

and raised in  Athens,has been brewing at MBC since 1998.

Paw Paw Wheat approx 9% ABV
The first and currently only Paw Paw beer in the world, this refreshing 

beer is made with locally grown Paw Paws from Athens's own Chris 
Chmiel.

Great Lakes Brewing Company, of Cleveland is an environmentally 
respectful, socially conscious establishment that has made a perfect 

partner for Casa for many years. Head Brewer Luke Purcell has
continued a great brewing tradition at GLB, that started in 1988.

Dortmunder Gold Lager 5.8% ABV
This smooth lager with a lasting fruit character, has a perfect balance of 
hops and malt. The original GLB brew.

Edmund Fitzgerald Porter 5.8% ABV
A complex, roasty porter with a bittersweet chocolate-coffee aftertaste 
and bold hop presence.

*Seasonal Selection*
Casa will feature new seasonal beers from Holy Moses White Ale to the 
ever popular Christmas Ale.

Weasel Boy Brewing Company, located on Muskinghm Ave in 
Zanesville, began with a man, his wife and ferret on a search for great 

beer, beer they eventually made themselves. Jay and Laurie Wince 
produce and distribute some of the finest, freshest beers in Ohio. 

Dancing Ferret IPA 6.6% ABV
Copper in color, this 94 IBU IPA has a strong hop presence that bounces 
around the mouth like a ferret happy to see it's owners.

Elevator Brewing Company of Columbus is new to the Casa draft list. 
Vic Shiltz is making some incredible brews you should check out.

Mogabi American Wheat 5.8% ABV
A refreshing wheat beer is brewed with honey, giving it a slightly sweet 
flavor with a clean hoppy finish.

The Brew Kettle, located in Strongsville, and once known as Ringneck 
Brewing, this brewery has been making quality-crafted beers since 1995.

Four C's American Pale Ale 5.0% ABV
A malty pale with Cascade, Centennial, Columbus and Chinook create a 
citrus and piney flavor with an assertive bitterness.



Bottled Beers
WE HAVE OVER 70 DOMESTIC AND INTERNATIONAL BEERS TO CHOOSE FROM

DAILY SPECIALS ~ 50¢ OFF REGIONAL BOTTLES ON SELECT DAYS
Monday – Far Reaches

Tuesday – 50¢ OFF ALL FOREIGN BEERS and $1 PBRs
WEDNESDAY $1 off Draft Beers (all day)

$1 off House Margaritas (after 9PM)
Thursday – Border Brews

Friday – Celtic Isles
Saturday – Middle Europe

SUNDAY $1 off House Bloody Mary

Ask your bartender or server about our current seasonal beers
and non-alcoholic selections

Amstel Light Modelo Especial
Bass Ale Molson Canadian
Becks Murphys Irish Stout
Becks Dark Negra Modelo
Belhaven Draught Newcastle
Blue Moon Belgian White Old Milwaukee Pounder
Boddingtons Pub Draught Pabst Blue Ribbon
Bud Light Pacifico
Budweiser Paulaner Hefe-Weizen
Buffalo Bills Orange Blossom Paulaner Salvatore
Carlsberg Peroni
Coopers Best Stout Phin & Matts Extraordinary Ale
Coors Light Pilsner Urquel
Corona Red Stripe
Corona Light Sam Adams 
Dos Equis Amber Sam Adams Light
Fosters Oil Can Samuel Smiths Nut Brown
Great Lakes Burning River Samuel Smiths Oatmeal Stout
Great Lakes Commodore Perry Samuel Smiths Organic Lager
Guinness Pub Draught Samuel Smiths Taddy Porter
Guinness Stout Sapporo
Harp Schlitz
Heineken Sierra Nevada Pale Ale
Heineken Light Stella Artois
Hoegaarden Taj-Mahal
Killians Irish Red Tecate
LaBatt Blue Tetleys English Ale

Tiger
Lindemans Framboise Tsing Tao
Magic Hat 9 Unibroue La Fin du Monde
Major Toms Pomegranate Wheat Warsteiner
Michelob Ultra Woodchuck Amber Cider
Miller High Life Youngs Double Chocolate Stout
Miller Lite

Lakefront New Grist (Gluten Free)


