
@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  G O B E R N A D O R  ( 2 ) 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, 6/5 - SUNDAY, 6/7

T O M A T O  &  W A T E R M E L O N  S A L A D 1 4

S E A F O O D  C A M P E C H A N A  C O C K T A I L 1 6

C H I C K E N  M O L E  E N C H I L A D A S 2 3

H O M E  M A D E  A R R O Z  C O N  L E C H E 8

T A M A R I N D O  C H I L E  M A R G A R I T A 1 5 / 2 5
El Jimador Blanco 100% Blue Agave Tequila, 
Ancho Reyes Chili Liquour, tamarindo, fresh lime juice,
Mexican Squirt, salt rim

Ripe heirloom tomato, watermelon, dry chile
vinaigrette, goat cheese, cilantro

Shrimp, octopus, spicy sweet cocktail sauce,
cucumber, serrano, corn chips

Sauteed shrimp, chipotle, tomatoes, poblano chile,
oaxaca cheese, salsa rice, epazote black beans

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

Homemade mole sauce, fresh chicken, black
beans, salsa rice, crema, radish, lettuce
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