
@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 H R I M P  B R A V A S
Sautéed Mexican shrimp, green rice, tomato,
refried epazote black beans, salsa bravas,  
smoked paprika, garlic, poblano chiles

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, 2/6 - SUNDAY, 2/8

C H A  C H A ’ S  C H A Q U I T O S
Chile braised short rib, crispy corn tortilla, 
spicy avocado salsa, crema fresca, radish

1 6

P O Z O L E  V E R D E
Homemade tomatillo-chili broth, chicken, hominy,
cabbage, radish, lime

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 2

B A N A N A  T A Q U I T O S  
Crisp pastry, bananas, dark chocolate, pecans,
home–made cajeta sauce, vanilla ice 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
Jose Cuervo Tradicional 100 % Blue Agave Tequila,
raspberry puree, Maraschino Luxardo, 
fresh lemon juice, agave nectar

1 5 / 2 5


