Ch

LATIN KITCHEN

Lounge & Happy Hour Menu

Fresh Guacamole Shrimp Ceviche
Haas avocado, Serrano chile, fresh lime juice; Marinated in fresh orange and lime juices,
served with chips and fire roasted tomato Serrano chile, red onion, and Haas avocado
and tomatillo salsas served with corn chips
7.95 / HH4.95 10.95/HH 6.95
Tacos

Sofft organic corn tortillas, fresh cilantro and onion
Served with black beans and rice.

2-Tacos: 11.95 3-Tacos: 14.95 6-Tacos: 26.95
Shrimp chipotle cabbage, mango habanero salsa

Carnitas grilled pineapple and chipotle salsa
Carne Asada roasted guajillo salsa

Portobello Organic greens, pico de gallo

Chicken fresh tomatillo salsa
Fresh Fish chipotle cabbage, pico de gallo
Cha Cha Fries Fresh Manila Clams
Crisp Yukon Gold potatoes, tossed Sautéed with garlic, Spanish chorizo, fresh
with fresh garlic and herbs, herbs, white wine and a touch of butter.
served with smoked chipotle aioli 9.95/HH6.95
595/HH 3.95
Chicken Flautas Wood-Fired” Queso Fundido
Fresh chicken, roasted corn, gauijillo chile, Traditional “cazuela” baked cheeses over
Oaxacan cheese, in crisp flour tortillas; roasted poblano pepper and potatoes
served with mango-habanero salsa. 7.95/HH4.95
895/HH 5.95
, Add chorizo or Portobello mushrooms
Nachos Cha Cha’s 8.50/HH 6,50
Crisp tortillas topped with epazote black beans, . .
melted Mexican cheeses served with pico de Crisp Calamari
gallo, jalapeno-escabeche, and sour cream Lightly coated with Mexican spices and
7.95/HHA4.95 golden corn meal
served with lime-cilantro aioli.
Yucatan spiced grilled chicken 9.95/HH 6.95
8.95/HH 5.95
Marinated, grilled skirt steak
9.95/HH 6.95
Quesadilla

Mexican cheeses, Poblano chile, white corn,
jalapeno-escabeché, fire roasted tomato salsa, and sour cream .
7.95/HH4.95

Yucatan spiced grilled chicken
8.95/HH 5.95

Marinated, grilled skirt steak
9.95/HH 6.95



