
@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

C H I P O T L E  B B Q  P O R K  B E L L Y  T A C O S

Fresh corn tortilla, avocado, corn & red pepper slaw,
black beans, salsa rice

2 2

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, 12/19 - SUNDAY, 12/21

T R A D I T I O N A L  T O R T I L L A  S O U P

Chicken, tortillas, roasted tomato, chile,
home-made broth, crema fresca

1 0

Z U C C H I N I  B L O S S O M  Q U E S A D I L L A

Blue corn tortilla, squash blossom, crema,
oaxacan cheese, tomatillo salsa, micro greens

1 5

C H I C K E N  M O L E  R O J O

homemade 25 ingredient mole rojo, Mary’s brined
airline breast, white rice, fried plantains, sesame seeds

2 3

H O M E M A D E  C H A  C H A ’ S  F L A N

Vanilla bean, coconut lime short bread cookies,
fresh whipped cream

8

R A S P B E R R Y - C H E R R Y  M A R G A R I T A
Cuervo Tradicional 100% Blue Agave Tequila,
Raspberry Maraschino Luxardo Liqueur,
fresh lemon juice, agave nectar, salt rim

1 5 / 2 5


