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

Homemade mole sauce, fresh chicken, black beans,
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, 12/5 - SUNDAY, 12/7

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

Chicharron, black beans, lettuce, roasted tomatillo,
salsa, crema, cotija cheese, cilantro

1 3

T A M A R I N D O  W I N G S

Crispy chicken wings, spicy tamarindo-serrano glaze,
creamy cotija dressing, radish

1 5

S H R I M P  &  S W E E T  C O R N

Marinated grilled shrimp, sweet corn tamale,
guajillo chile sauce, grilled nopales and onions

2 5

H O M E  M A D E  T R E S  L E C H E  C A K E

Home-baked chiffon cake, tres leches, soaked
strawberry salsa, whipped cream, coconut cream

8

G U A V A R I T A  R O C K S
Cuervo Tradicional 100% Blue Agave Tequila,
guava, aperol, fresh citrus juice, salt rim

1 5 / 2 5


