
@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

S W O R D F I S H  V E R A C R U Z A N A

Grilled fresh swordfish, epazote black beans, 
salsa veracruzana, tomato broth, onions, garlic,
jalapeno, green olives

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, 1/23 - SUNDAY, 1/25

E S Q U I T E S

Fresh sautéed corn, chipotle aioli, cotija cheese,
lime juice, paprika, crema, cilantro

1 2

C H I C K E N  T I N G A  T O S T A D A

Chicken tinga, black bean puree, crema fresca,
panela cheese, cabbage, cilantro

1 1

G R I L L E D  S T E A K  E N C H I L A D A

Grilled sirloin steak, oaxacan cheese, 
guajillo chile sauce, crema fresca, panela,
avocado, epazote black beans

2 4

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

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

8

T A N G E R I N E – J A L A P E N O  M A R G A R I T A
Jalapeno infused 100% Blue Agave Tequila, tangerine,
lime juice, fresh orange liqueur, simple syrup

1 5 / 2 5


