
@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 FELIX’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

P A N - S E A R E D  L O C A L  S E A B A S S  
S A L S A  M A C H A
Local fresh seabass, salsa macha, chayote, black
beans, garlic, lemon

2 5

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, 11/21 - SUNDAY, 11/23

S H R I M P  H U A R A C H E

Fresh blue corn masa, sautéed shrimp, black beans,
cabbage, jalapeño crema, pico de gallo, salsa puya

1 5

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

C A R N I T A S  S O P E  &  C H I C K E N
E N C H I L A D A  C O M B I N A T I O N
Fresh corn masa, carnitas, lettuce,  avocado salsa,
crema, chicken enchilada, oaxacan cheese, chipotle
sauce, roasted tomato

2 1

C A P I R O T A D A – M E X I C A N  
B R E A D  P U D D I N G
Green apple, cinnamon, mixed nuts, 
home-made cajeta sauce, vanilla bean ice cream

8

T A M A R I N D O  M A R G A R I T A
Pueblo viejo 100% blue agave tequila,
tamarindo, fresh lime juice sugar cane,
homemadesweet & sour

1 4 / 2 5


