
@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, 1/9 - SUNDAY, 1/11

P O R K  B E L L Y  C H I C H A R R Ó N E S

Crispy pork belly, guacamole, homemade hot sauce,
blistered shishito peppers

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

L O B S T E R  T A C O S

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

2 4

C H O C O L A T E  D E C A D E N T  B R O W N I E

White chocolate horchata sauce,
fresh strawberries, served warm, vanilla ice cream

8

D R A G O N  F R U I T  M A R G A R I T A
Pueblo Viejo 100% Blue Agave Tequila, 
dragon fruit, hibiscus, lime, orange bitters

1 5 / 2 5


