
@CHACHASLATINKITCHEN

A F T E R  4 P M  A T  C H A  C H A ’ S  I R V I N E

WEEKEND
CHEF JOE’S

SPECIALS

C H O I C E  O F  A P P E T I Z E R

C H O I C E  O F  E N T R E E

 C H I C K E N  M O L E  E N C H I L A D A S

Lhomemade mole sauce, fresh chicken, black
bean, salsa rice, crema, radish, lettuce

2 3

D E S S E R T

A V A I L A B L E  I N  T W O  S I Z E S

C L A S S I C  1 4  O Z  /  G R A N D E  2 8  O Z

MARGARITA SPECIAL

ALSO AVAILABLE TO ORDER A LA CARTE

3 -  COURSE

MENU $29
PER PERSON

FRIDAY, 10/10 - SUNDAY, 10/12

S O P E S  D E  C H I C H A R R O N

chicharron, black bean, lettuce, roasted tomatillo
salsa, crema, cotija cheese, cilantro

1 3

P O T A T O  &  C H E E S E  T A Q U I T O S

crispy corn tortillas, mashed potatoes, 
3 cheese mix, avocado salsa, crema, cotija, 
lettuce, cilantro

1 2

 L O B S T E R  T A C O S  ( 2 )

crispy lobster tails, chipotle aioli, pico de gallo,
flour tortillas, avocado salsa, cabbage, epazote
black bean, salsa rice 

2 2

 A R R O Z  C O N  L E C H E

rice, condensed milk, raisins, vanilla bean,
cinnamon, currants

8

P A S S I O N  F R U I T  M A R G A R I T A
Cuervo Tradicional 100% Blue Agave Tequila,
passion fruit, elder flower liqueur, fresh citrus
juices, hibiscus sugar cane syrup

1 5 / 2 5


