
CHIDO ’S  LOA DE D PA PA SCHIDO ’S  LOA DE D PA PA S   12

French fries, ground beef, pico de gallo,  
queso blanco, and Cheddar cheese. (GF)

WHITE  L AVA Q U E S OWHITE  L AVA Q U E S O   10

Melted Monterey and jalapeño Jack cheese sauce.
Add Chorizo: + 2.50 

THE  TH R E E  A MIG OSTHE  TH R E E  A MIG OS   13

House guacamole, queso blanco,  
and roasted tomato chipotle salsa.

S T R E E T  CO R NS T R E E T  CO R N   9

Chipotle aioli, cotija cheese, and Tajín. (V, GF)

C A S A FI E S TA  N ACHOSC A S A FI E S TA  N ACHOS   13

Refried beans, jalapeños, sour cream, cilantro,  
guacamole, queso, pico de gallo, queso fresco,  
and jalapeño Jack cheese.
Add: Chicken + 6, Steak + 8, Shrimp + 9

CHICK E N P OZO LECHICK E N P OZO LE   9

Hominy and chicken, cooked in guajillo and tomato 
broth, topped with shredded cabbage and radish.

CHICK E NCHICK E N   22 
 

A DO BO S K I RT  S TE AKA DO BO S K I RT  S TE AK   24 
 
S H RIM PS H RIM P   25 
 
T WO ITE M COM BOT WO ITE M COM BO   28 
 
TH R E E  ITE M COM BOTH R E E  ITE M COM BO   32

B R AIS E D  CHICK E N E N CHI L A DA SB R AIS E D  CHICK E N E N CHI L A DA S   18

Shredded chicken, Monterey Jack cheese, and  
sour cream sauce, served with refried beans  
and Mexican rice.

CHICK E N FL AU TA SCHICK E N FL AU TA S   21

Chicken tinga, ancho chile peppers, avocado crema, 
shaved lettuce, pico de gallo, and cheese, served 
with refried beans and Mexican rice. (GF) 

CHICK E N C A E S A R  S A L A DCHICK E N C A E S A R  S A L A D   17

Grilled chicken, romaine lettuce, roasted corn, 
croutons, Caesar dressing, and Parmesan cheese.

TOS S E D TACO S A L A DTOS S E D TACO S A L A D   16

Ground beef, romaine lettuce, tomatoes, red onion, 
black beans, corn, avocado, and Cheddar cheese.
Add: Chicken + 6, Steak + 8, Shrimp + 9

S O P E SS O P E S   17

Shredded chicken, thick corn tortilla, refried  
beans, shaved lettuce, pico de gallo, and queso 
fresco, topped with avocado crema.

C A R N E  A S A DAC A R N E  A S A DA   31

8-oz. prime rib cut thin, Mexican rice, refried beans, 
charred jalapeños, green onion, and pico de gallo, 
served with flour tortillas.

FA J ITA  BU R RITOFA JITA  BU R RITO   21

Grilled fajita chicken, bell peppers, onion, pico de 
gallo, Mexican rice, refried beans, Cheddar cheese, 
and avocado crema, served with a side of fries.
Add: Guacamole + 2.50

Add: Birria + 7, Steak + 8, Shrimp + 9

CHIDO BOW LCHIDO BOW L   14

Mexican rice, refried beans, pico de gallo, and  
fajita veggies, served with a side of tortilla chips.
Add: Queso + 2, Guacamole + 2.50

Add: Chicken + 6, Steak + 8, Shrimp + 9

CHICK E N Q U E S A DI LL ACHICK E N Q U E S A DI LL A   21

Pulled chicken and three cheeses,  
served with refried beans and Mexican rice.

Q U E S A BI R RIA  Q U E S A DI LL AQ U E S A BI R RIA  Q U E S A DI LL A   28

Birria, pepper Jack cheese, diced onions, and 
cilantro, served with refried beans and Mexican rice.

APPS FAVES SIZZLIN’ 

SKILLETS 
 Served with Mexican rice, refried beans, 
peppers, and onions, with your choice of 
corn or flour tortillas.

CHU R RO LO COCHU R RO LO CO   9

Strawberry cinnamon compote topped with 
powdered sugar and whipped cream.

T R E S  LE CHE S  C AK ET R E S  LE CHE S  C AK E   10

Traditional three-milk cake topped with  
whipped cream and seasonal berries.

PA N DE  E LOTEPA N DE  E LOTE   10

Warm Mexican sweet cornbread topped with  
vanilla ice cream and cajeta caramel sauce.

PA S S IO N FRUIT  CHE E S E C AK EPA S S IO N FRUIT  CHE E S E C AK E   10

With graham cracker crust and passionfruit compote.

SWEETS

M E XIC A N RIC EM E XIC A N RIC E 
 
R E FRI E D  B E A N S  R E FRI E D  B E A N S  (GF) 
 
FR E N CH FRI E SFR E N CH FRI E S 
 
G RI LLE D  O NIO N S  G RI LLE D  O NIO N S  
A N D JA L A P EA N D JA L A P E ÑÑOS OS  (V, GF)

SIDES             6

P E P S I  P RO DU C TSP E P S I  P RO DU C TS   4

S W E E T  &  U N S W E E T  TE AS W E E T  &  U N S W E E T  TE A   4

JA R RITOS :  ROTATIN G FL AVO RSJA R RITOS :  ROTATIN G FL AVO RS   5

AG UA FR E S C AAG UA FR E S C A   5

Watermelon, lime, and agave. 

HO RCHATAHO RCHATA   5

Rice, cinnamon, milk, vanilla,  
and sweetened condensed milk.

S T R AW B E R RY  CO L A DAS T R AW B E R RY  CO L A DA   5

Pineapple juice, strawberry puree,  
coconut puree, and lime juice.

S U N S HIN E  S P RIT Z :S U N S HIN E  S P RIT Z :   7
Mango puree, lemon juice, strawberries,  
and soda water.

C IT RU S  S U N S E TCIT RU S  S U N S E T   7

Peach puree, coconut puree, pineapple juice, 
and mandarin Jarritos.

MIDNIG HT  GIN G E RMIDNIG HT  GIN G E R   7

Lime juice, orange juice, agave, blackberries,  
and ginger ale.

SIPS

BI R RIA  TACOSBI R RIA  TACOS
Guajillo chile braised beef, cilantro,  
diced onions, and melted cheese.

C A R N E  A S A DAC A R N E  A S A DA
Steak, diced onions, cilantro, and queso fresco.

P O LLO TIN GAP O LLO TIN GA
Braised chicken thighs, guajillo pepper  
adobo, cilantro, and onions. (GF)

C A RIB B E A N FIS H  TACOC A RIB B E A N FIS H  TACO
Grilled fish, cilantro lime cabbage slaw,  
and chipotle aioli. (GF)

B L ACK E N E D S H RIM PB L ACK E N E D S H RIM P
Blackened shrimp, pico de gallo, cilantro lime 
cabbage slaw, and chipotle aioli. (GF)

CHI P OT LE  A L  PA S TO RCHI P OT LE  A L  PA S TO R
Achiote pepper-grilled pork shoulder,  
cilantro, diced onion, and pineapple. (GF)

V E G E TA RIA NV E G E TA RIA N
Butternut squash, corn, roasted bell pepper,  
onion, and cilantro. (V,GF)

C RU N CHY TACOC RU N CHY TACO
Ground beef, lettuce,  
shredded cheese, and tomato.

TACOS          21 
 
Served with three tacos and your choice 
of Mexican rice or refried beans.

Consuming raw or undercooked meats, poultry,  
seafood, shellfish, or eggs may increase your risk of  
food-borne illness.  
 

18% gratuity will be added to parties of seven or more.  
Additional gratuity is optional but always appreciated.   

(GF) = Gluten Friendly  (V) = Vegetarian



TEQUILA 

TASTING  Served as 1-oz. pours.

B L A N CO FLIG HTB L A N CO FLIG HT   30

Tres Generaciones, El Tesoro, and Don Julio.

R E P OS A DO FLIG HTR E P OS A DO FLIG HT   30

Adictivo, La Pulga, and Don Julio.

ZERO  

PROOF             8

CO RO N A NO N - A LCOHO LICCO RO N A NO N - A LCOHO LIC

HE IN E K E N 0 . 0HE IN E K E N 0 . 0

SELTZERS  10

HIG H NOO NHIG H NOO N

WHITE  C L AWWHITE  C L AW

BEERS

CANNED & BOTTLED BEER  8
COO P F5COO P F5

COO RS  BA NQ U E TCOO RS  BA NQ U E T

CO RO N A E X T R ACO RO N A E X T R A

MICHE LO B U LT R AMICHE LO B U LT R A

MI LLE R  L ITE MI LLE R  L ITE 

MO DE LO O RO MO DE LO O RO 

TE C ATE  L IG HT TE C ATE  L IG HT 

Y U E N G LIN G FLIG HTY U E N G LIN G FLIG HT

Y U E N G LIN G L AG E RY U E N G LIN G L AG E R

20-OZ. DRAFT BEER           10

B LU E  MOO NB LU E  MOO N

COO RS  L IG HTCOO RS  L IG HT

CO RO N A P R E MI E RCO RO N A P R E MI E R

DOS E Q UIS  L AG E RDOS E Q UIS  L AG E R

MICHE LO B U LT R AMICHE LO B U LT R A

MO DE LO E S P E CIA LMO DE LO E S P E CIA L

MO DE LO N E G R AMO DE LO N E G R A

PACIFICOPACIFICO

COCKTAILS
M E XIC A N S O CIA LM E XIC A N S O CIA L   16

El Jimador Reposado, orange liqueur, house 
margarita blend, and olive brine, served with  
a Tajín rim and three olives.

WATE R M E LO N HE ATWATE R M E LO N HE AT   16

Smirnoff watermelon vodka, Ancho Reyes Verde 
chile poblanco liqueur, fresh lime juice,  
and agave nectar.

P IN A FU E G OPIN A FU E G O   15

Mezcal, fresh pineapple, lime, agave, and a hint of 
cilantro. Smoky, tropical, and unforgettable.

E L  O C A S OE L  O C A S O   16

Espresso, Café Reposado, Kamora, creme de cacao, 
and Frangelico, with dark chocolate shavings.

DOS  ROS A SDOS ROS A S   16

Mezcal, pineapple juice, lime juice, and agave, 
muddled with raspberries and strawberries.

TA M A RIN D TA N G OTA M A RIN D TA N G O   15

Captain Morgan, Bacardi, Tamarind syrup, simple 
syrup, and lime juice, topped with ginger ale.

C A NTA RITO CHIDOC A NTA RITO CHIDO   15

La Pulga Blanco, orange juice, grapefruit juice,  
salt, and grapefruit soda.

WINES  

RE D
C A N YO N ROA D  C A N YO N ROA D  
C A B E R N E T  S AU VIG NO NC A B E R N E T  S AU VIG NO N   10/35

RO B E RT  MO N DAVI  RO B E RT  MO N DAVI  
P R IVATE  M E R LOTP RIVATE  M E R LOT   12/40

M E IOMI  P INOT NOI RM E IOMI  P INOT NOI R   18/70

WHITE
CH.  S TE .  MICHE LLE  CH.  S TE .  MICHE LLE  
CHA R DO N N AY  CHA R DO N N AY  10/40

THE  P INOT P ROJ E C T  G RIGIOTHE  P INOT P ROJ E C T  G RIGIO   14/50

K IM C R AWFO R D  K IM C R AWFO R D  
S AU VIG NO N B L A N COS AU VIG NO N B L A N CO   15/55

S PA RK LIN G &  ROS E
VO GA MOS C ATOVO GA MOS C ATO   10/35

L A  M A RC A P ROS E CCOL A M A RC A P ROS E CCO   14/55

WHIS P E RIN G A N G E L  ROS EWHIS P E RIN G A N G E L  ROS E   15/55

TOP SHELF 
 Served as 1-oz. pours.

C A BA L  M E ZC A L  JOV E NC A BA L  M E ZC A L  JOV E N   30

C A S A DR AG O N E S  R E P OS A DOC A S A DR AG O N E S  R E P OS A DO   30

C A S A O B S IDIA N A B L A N COC A S A O B S IDIA N A B L A N CO   30

C A S A O B S IDIA N A R E P OS A DOC A S A O B S IDIA N A R E P OS A DO   40

C A S A O B S IDIA N A A N E JOC A S A O B S IDIA N A A N E JO   55

C A NTE R A N E G R A E X T R A A N E JOC A NTE R A N E G R A E X T R A A N E JO   23

C L A S E  A Z U L  P L ATAC L A S E  A Z U L  P L ATA   35

C L A S E  A Z U L  R E P OS A DOC L A S E  A Z U L  R E P OS A DO   45

C L A S E  A Z U L  A N E JOC L A S E  A Z U L  A N E JO   65

C L A S E  A Z U L  U LT R A  A N E JOC L A S E  A Z U L  U LT R A  A N E JO   355

C L A S E  A Z U L  M E ZC A L  DU R A N G OC L A S E  A Z U L  M E ZC A L  DU R A N G O   75

C L A S E  A Z U L  M E ZC A L  C L A S E  A Z U L  M E ZC A L  
S A N LU IS  P OTOS IS A N LU IS  P OTOS I   75

CIN CO RO R E P OS A DOCIN CO RO R E P OS A DO   25

DO N J U LIO 1942DO N J U LIO 1942   35

E L  TE S O RO E X T R A A N E JOE L  TE S O RO E X T R A A N E JO   35

PAT RO N E L  A LTO R E P OS A DOPAT RO N E L  A LTO R E P OS A DO   25

MARGS         15

CHIDOCHIDO
El Jimandor Blanco Tequila, lime juice,  
Naranja Triple Sec, and agave, with a salted rim.

BACK K ICKBACK K ICK
El Jimandor Blanco Tequila, jalapeños, lime juice, 
agave, and Naranja Triple Sec, with a chile-salt rim.

DA RK  MOO NDA RK MOO N
Pantalones Blanco Tequila, Grand Marnier, 
blackberries, lime juice, agave, and blue Curaçao.

CO CIN ACO CIN A
Pantalones Blanco Tequila, Naranja Triple Sec, 
strawberries, lime juice, and agave, with a  
chile-salt rim.

MO NTE R R E YMO NTE R R E Y
El Jimador Reposado, pineapple juice, lime juice, 
and agave, with a charred pineapple garnish.

P R ICK LY  P E A RP RICK LY  P E A R
El Jimandor Blanco Tequila, Naranja Triple Sec, 
prickly pear syrup, and lime juice, with a  
chile-salt rim.

WI LD  B LOOMWI LD B LOOM
La Pulga Blanco, lime juice, blueberry hibiscus  
syrup, and Liber & Co fiery ginger syrup.

FROZ E N M A RGA RITAFROZ E N M A RGA RITA
Our signature house frozen margarita.
Choose regular, strawberry, or mango.

Looking for  
your go-to  

well liquor?  
JUST ASK .  WE PROBABLY HAVE IT.JUST ASK .  WE PROBABLY HAVE IT.

Looking for  
your go-to  

well liquor?  
JUST ASK .  WE PROBABLY HAVE IT.JUST ASK .  WE PROBABLY HAVE IT.

GLS/BTL


