
@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

T A C O S  D E  A L A M B R E  ( 2  T A C O S )
1 8

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, 5/15 - SUNDAY, 5/17

S H R I M P  H U A R A C H E 1 6

P O R K  B E L L Y  C H I C H A R R Ó N E S 1 5

C H I C K E N  M O L E  R O J O 2 4

H O M E M A D E  C H A  C H A ’ S  F L A N 8

T A N G E R I N E - J A L A P E Ñ O  M A R G A R I T A 1 5 / 2 5
Jalapeño infused 100% Blue Agave Tequila, 
tangerine, lime juice, homemade fresh orange liqueur,
simple syrup

Fresh blue corn masa, sautéed shrimp, black beans,
cabbage, jalapeño crema, pico de gallo, 
salsa ranchera

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

Grilled marinated steak, bacon, red peppers,
roasted poblano chile, melted 3 cheeses,
flour tortillas, salsa rice, black beans

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

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