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About Us
Welcome to our home! De La Vega is a family owned restaurant 
created by a brother and sister, Mano De La Vega and Chef Nora 

De La Vega. They moved from Mexico City many years ago to 
share their passion for the Mexican culture. This expanded to a 

passion for Latin culture when Chef Nora married a Costa Rican 
and Mano married a Venezuelan.

Our History
They established their families in DeLand, Florida in 2004 
because of the small family-oriented town feel, where they 
opened their first small successful restaurant. Oviedo being 
similar to DeLand, it was the perfect location to open their 

second restaurant. The beautiful scenery and remarkable guests 
leave this Oviedo restaurant feeling like a second home.



Our Concept
Our passion to share Latin Fusion Tapas comes from Nora’s 
desire to create dishes with traditional Latin ingredients and 

adding her own modern twist to them. Our passion for our craft 
cocktail bar comes from Mano’s desire to educate on the history 
and fascinating flavors of premium Rums and Tequila brands.

Now we invite you to sit back, relax and dare to share!!



Dare to Share › Vegetarian option available

› Gluten Free

Plantain
Tacitas

Sweet plantains topped with 
caramelized hibiscus flower infused 
with red wine, balsamic, and 
sprinkled with fresh Mexican 
cheese. Garnished with cilantro
and red pepper.

$10.95

Empanadas
Homemade empanadas stuffed with 
your choice of chorizo, chicken, or 
cheese topped with our homemade 
chile con queso sauce.

$10.95

Beef add $2
Banderillas

Skewers that get their name from the 
barbed darts used during a bull fight! 
Made with chicken, or cheese, with 
zucchini squash and roasted peppers, 
infused with a mango vinaigrette.
Served with rice.

$14.95

Modern Tapas



Chilitos 
Rellenos

Steamed sweet peppers filled with 
Argentinian chorizo, a bit of corn, 
and green onions. Topped with a 
mild red pepper sauce and melted 
mozzarella cheese. Served over rice.

$11.95

Hibiscus
Tacos

What we are most famous for! Corn 
tacos filled with heavenly hibiscus 
flower petals that are rich in vitamin 
C and minerals, accompanied by 
green and Spanish onions, cilantro, 
garlic, and mozzarella cheese, then 
topped with red pepper sauce. A 
combination of flavors that would 
make even the harshest food
critic blush.

$13.95

Avocados
Vegetarianos

Fresh avocados filled with a red, black 
and garbanzo bean salad infused with 
a unique tangy vinaigrette.

$14.95

Modern Tapas



Enchilada
Combo

Our most popular flavors. Chicken 
enchilada roja, cheese enchilada verde, 
chicken enchilada with bean sauce, 
and cheese enchilada with a rich mole 
sauce. Topped with cabbage, onion, 
tomato, cheese, and sour cream 
(contains peanuts and sesame seeds).

$14.95

Aspirinas de Chorizo

Delicious cornmeal patties topped 
with chorizo, beans, tomato, onion, 
cheese, and sour cream.

$11.95
order of 6

$15.95
order of 10

Chicken Mole
Rice Balls

A mixture of rice, mozzarella 
cheese, and tender chicken formed 
into four balls over a bed of mole 
sauce and sesame seeds, topped 
with a bit of cilantro (contains 
peanuts and sesame seeds).

$13.95

Modern Tapas



Ajito de
Pescado

Small filets of fish paired with our 
finest herbs in union with an 
insatiable blend of red onions, grilled 
zucchini, garlic and pineapple that rest 
atop a bed of refried black beans. 
Topped with red pepper sauce & 
cooked inside of a corn husk for 
maximum flavor.

$12.95

Ropa Vieja 
Rounds

Tostones with shredded beef cooked 
with bay leaves and tomato, with 
strips of red and green bell peppers, 
white and green onions, seasoned 
with garlic and rosemary. Topped 
with avocado dressing.

$14.95

Taquiza Vegetariana

Grilled Zucchini on a bed of sautéed 
onions, bell peppers, and pineapple 
with melted cheese. Served with 
corn tortillas, and guacamole on
the side.

$15.95

Modern Tapas



Arepas de 
Carnitas

Arepas topped with shredded pork 
carnitas and spring mix, drizzled 
with creamy avocado dressing with 
a sprinkle of sun dried tomatoes 
and fresh queso blanco (contains
tree nuts).

$13.95

Taquiza
del Mar

Fresh grilled marinated fish or shrimp 
on a bed of sautéed onions, bell 
peppers, and pineapple with melted 
cheese. Served with corn tortillas,
and guacamole on the side.

$16.95

Taquiza
Gringa

Enjoy grilled marinated chicken or 
steak on a bed of sautéed onions, 
bell peppers, and pineapple with 
melted cheese. Served with corn 
tortillas, and guacamole on the side.

$16.95

Modern Tapas



$3.25Food to Boost Your Mood 

› Sweet Plantains
› Rice
› Low Fat Refried Black Beans

› Low Fat Black Beans
› Yucca Fries
› Tostones

› All items in this section are vegetarian and gluten free.

Please be aware that we use common fryer oil. Due to these circumstances, we 
are unable to guarantee that any menu item can be completely free of allergens.

Gift Certificates also available.

Avocados
Rellenos

Fresh avocados filled with lime 
infused shrimp and red onion, 
covered in a delicate citrus glaze 
and topped with fresh cilantro.

$15.95

El Trio
Sides of guacamole, chile con queso 
dip, & your choice of salsa. Served 
with baked tortilla chips (free refills 
of baked chips).

$7.95

Tapas’ Enhancers

Modern Tapas



A recipe has no
soul, a Chef must
bring soul to it.

› Vegetarian option available

› Gluten Free

Enmoladas
de Pollo

Three enchiladas filled with chicken 
covered in our homemade mole sauce, 
oven baked, and topped with onions, 
cilantro, cheese, and sour cream. 
Served over a bed of rice (contains
peanuts and sesame seeds).

$14.95

Tamale in
a blanket

This fire roasted poblano pepper stuffed 
with a steamed tamale (pork
or beef) is the perfect marriage of two 
classic dishes. Served with rice and 
cabbage salad. Topped with sour cream.

$14.95

Chicken Green 
Gazpacho

Grilled chicken breast served over 
sliced cucumber, covered in a modern 
take on gazpacho consisting of onion, 
and cilantro with chopped cucumber 
and red pepper, bathed in avocado 
sauce with a splash of olive oil and
orange juice. Served over a bed of rice.

$15.95

Innovative Cuisine



Plantain Enmoladas

Sautéed ripe plantains and refried 
beans wrapped in three corn tortillas 
and smothered in a rich mole sauce. 
Served over a bed of rice and topped 
with sesame seeds and sour cream
(contains peanuts and sesame seeds).

$14.95

Chipotle
Glazed Salmon

Grilled salmon on a bed of rice in a 
wonderful chipotle glaze, topped with
a savory sweet mango chutney and 
garnished with fresh cilantro and 
crispy onions.

$18.95

Avocado
Grilled Salmon

Grilled salmon filet smothered in an 
avocado-cilantro glaze with bell 
peppers, green and red onions. 
Complex, creamy, tart, and 
extremely fresh. Served with rice 
and cabbage salad. (contains 
peanuts and sesame seeds).

$18.95

Innovative Cuisine



Fisheladas
Three gourmet enchiladas filled 
with fish and smothered with our 
own queso sauce. Served on a bed
of refried black beans.

$14.95

Ultimate Ropa 
Vieja

Shredded beef cooked with tomato 
puree, rosemary & bay leaves with 
strips of red and green bell peppers
& onions. Topped with bean sauce.
Served with rice and tostones.

$17.95

Cuban Quinoa Cake

A cake made of fried Mexican cheese, 
layered with sweet plantains, quinoa 
and a mixture of grilled onions and 
zucchini. Garnished with red pepper 
sauce, pesto and sun dried. tomatoes, 
sprinkled with fresh cilantro.

$14.95

Innovative Cuisine



Salad Creations

Chilango
con Carne

A bed of crispy yucca, strips of tender 
juicy sirloin, and caramelized red 
onion covered in a creamy white wine 
sauce. Topped with an ancho pepper 
stuffed with Argentinian chorizo and 
refried black beans. An assertive 
combination of flavors!

$22.95

Share Pure Goodness 

 All salads come with delicious pieces of queso blanco.

Quinoa Cranberry
Grilled Chicken Salad

Grilled chicken over fresh seasonal 
greens, carrots, cucumber, and red 
bell peppers. Sprinkled with quinoa 
and dried cranberries, drizzled with 
pesto and balsamic vinaigrette.

$14.95

Innovative Cuisine



Avocado Grilled
Salmon Salad

Seasonal greens , grilled carrots, 
corn, zucchini, cheese, onions, and 
almonds. Topped with a grilled 
salmon fillet smothered in an 
avocado-cilantro glaze with a light 
touch of Spanish vinaigrette.

Grilled Steak Sun
Dried Tomato Salad

Grilled steak on a bed of fresh seasonal 
greens, tossed with carrots, zucchini, 
cucumber, and red onion. Sprinkled 
with sun dried tomatoes with a sweet, 
creamy avocado dressing drizzled
on top.

$18.95

$15.95

Grilled Chicken
Garbanzo Salad

Grilled chicken over fresh seasonal 
greens with a red, black, and 
garbanzo bean salad topped with 
crispy tortilla strips and guacamole.

$14.95

Salad Creations



Plantain Soup
Vegetable broth and sweet plantain 
puree with fresh green onion, 
cilantro, and chunky plantains.

Tortilla Soup
Crispy corn tortilla strips in a 
tomato-based Mexican soup with 
vegetable stock.

Black Bean Soup
A healthy, low fat vegetarian black 
bean soup with tomatoes, onions, 
cheese, and cilantro.

Re-thinking Soup  Cup $5 | Bowl $7

Liquid Comfort



Peace, love, vegan... pura vida! 

Vegan’s Heaven

Aspirinas

$11.95

order of 6
$15.95

order of 10

Delicious cornmeal patties 
topped with beans, tomato
and onion.

(*)     › Contains honey
› Gluten Free

Guacamole

Fresh avocado dip made 
with tomatoes, onions, and 
cilantro. Served with baked 
tortilla chips.

$9.25

Avocados
Vegetarianos

Fresh avocados filled with   
a red, black and garbanzo 
bean salad infused with a 
unique tangy vinaigrette.

$14.95

Plantain
Tacitas

Sweet plantains topped with 
caramelized (*) hibiscus 
infused with red wine and 
balsamic vinaigrette. 
Garnished with cilantro  
and red pepper.

$10.95

Vegan
Hibiscus Tacos

A twist on our famous 
dish! Corn tacos filled with 
heavenly (*) hibiscus flower 
petals accompanied by 
green onions, cilantro, 
garlic, along with refried 
beans with caramelized 
Spanish onions.

$13.95

Taquiza 
Vegetariana

Grilled zucchini on a bed of 
sautéed onions, bell 
peppers, and pineapple. 
Served with corn tortillas, 
and guacamole.

$15.95



Vegan’s Heaven
Garbanzo
Salad

Fresh seasonal greens with 
Chef Nora’s own red, black, 
and garbanzo bean salad 
infused with a tangy 
dressing and topped with 
crispy tortilla strips and 
guacamole.

$13.95

Ensalada de
Calabacitas

Seasonal greens, spring mix, 
grilled carrots, corn, 
zucchini, onions, and 
almonds with a light touch 
of Spanish vinaigrette (*).

$8.95

Plantain
Enmoladas

$14.95

Vegan
Enchiladas

$11.95

Sautéed ripe plantains and 
refried beans wrapped in 
three corn tortillas and 
smothered in a rich mole 
sauce. Served over a bed of 
rice and topped with
sesame seeds.

Three enchiladas filled with 
refried black beans,
topped with Chef Nora’s 
flavorful red pepper sauce, 
cabbage, onion, cilantro,
and tomato.



Dessert
› Gluten Free

If you are STRESSED have a DESSERT.
Can it be a mistake that STRESSED is 
DESSERTS spelled backwards?

Mano’s Flan

Creamy, sweet custard with a 
taste of rum. A nice complement 
to a hearty Mexican meal. Mano 
does not have much of a sweet 
tooth except when it comes to 
his favorite homemade flan 
recipe.

$6.00

Add Ice Cream $ 1.50 / Flan Bite Only $ 3                                             

Tres Leches

Tres Leches or “3 different 
milks” is soaked in three 
kinds of milk and is creamy 
and sweet. Mano’s wife, 
Janett, created this dish 
because she couldn’t find a 
true home-style Tres leches.

$7.00

Add Ice Cream $ 1.50 / Flan Bite Only $ 3                                             

Hibiscus-Chocolate
Tart

A tart filled with fresh 
hibiscus marmalade, 
homemade chocolate cake, 
topped with a creamy 
hibiscus mousse.

$7.00



Specialty Coffee

We proudly serve high quality coffee from
Latin America locally roasted by Trilogy Co. 

$5.00

$7.00

$5.00

$4.00

$4.00

Café con Leche

Carajillo

Cappucino

Cortadito

Espresso

(Espresso & Spanish Liquor)

(Cuban Espresso)



DeLand Location
128 N. Woodland Blvd
DeLand, FL 32720
(386) 734-4444
www.delavegart.com

Oviedo Location
945 City Plaza Way #1001
Oviedo FL, 32765
(407) 900-9882
www.delavegabar.com


