
s t a r t e r s

h a nd  p r e s s e d  j u i c e s

^For your convenience a discretionary 18% gratuity has been added on your final check for the service staff. If you would like to change the amount of the gratuity prior to paying your bill ask for a manager to accommodate your request. *Thoroughly 
cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry, or shellfish reduces the risk of foodborne illness. Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.

CH ICARESTAURANT.COM  |   @CH ICARESTAURANTS

Jamón Serrano Avocado Toast
Jamón Serrano,  Avocado,

Tomato Preserve  22 

Shrimp Coctel
“Vuelve a la  Vida” Salsa,  Avocado, 

Cucumber,  J icama,  Onion,  Ci lantro  22
+ MEZCAL SHOT  $MP

Açaí Bowl  V

Bananas,  Honey Almond Granola , 
Coconut ,  Seasonal  Fruit   18

Market Greens Salad  GF/ V

Frisée,  Avocado,  Chayote ,  Pickled 
Onion,  Lemon Ci lantro Dressing  16

+ CHICKEN  10   +  SHRIMP  10
+ STEAK*  18

Yogurt & Granola  V

Citrus,  Hibiscus Jam,
Honey Almond Granola  18

Tijuana Caesar Salad
Cherry Tomato Conf i t , 

Chorizo Crumble,  Pickled Grapes, 
Creamy Manchego Dressing  18

+ CHICKEN  10   +  SHRIMP  10
+ STEAK*  18

f rom  t h e  b a k e r y

Strawberry Guava Waffle   GF/ V

Cream Cheese Whipped Cream, 
Toasted Pepitas  18

Dulce de L eche French Toast  V

Custard-Dipped Chal lah Bread,  Fresh Berr ies , 
Whipped Cream, Dulce de Leche Drizzle  18

Seafood Arroz Negro  GF

Gri l led Shrimp,  Squid Ink Sofr i to  Rice ,
Oaxacan Pasi l la  Crema,  Pickled Onions,

Avocado,  L ime  24

Roasted Maitake Mushrooms  GF/ V

Chipotle  Mojo,  Mole Blanco, 
Braised Red Cabbage,  Herb Salad  32

Wagyu Quesa-Birria Tacos
Braised Brisket ,  Oaxacan Cheese,  Consommé  25

Fried Fish Tacos
Crispy Mahi ,  Oaxacan Aiol i ,

Salsa Criol la ,  Blue Corn Tort i l la   22 

Charred Poblano Quesadilla
Poblano,  Oaxaca,  Aged Manchego,

Pickled Pepper  18

+ CHICKEN  10   +  SHRIMP  10   +  STEAK*  18

Oaxacan Fried Chicken Sandwich
Creamy Oaxacan Pasi l la  Slaw,  Mori ta-Peanut

Salsa Macha,  Pequin Fr ies  24

Chica Burger*
Ground Prime Beef  Double Patty,  Pork Bel ly,
Lettuce,  Pickled Onion,  Pepper Jack Cheese,
Truf f le  Aiol i ,  Br ioche Bun,  Pequin Fr ies  25

Fried Chicken & Waffle
‘Pan de Bono’  Waff le ,  Cr ispy Yucatán Chicken, 

Chipot le  Maple Syrup,  Tropical  Fruit   32

Buñuelo Donuts  V

Lemon Ricotta Donuts ,  Served with 
Dulce de Leche & Raspberry Sauce  15

Mexican “Mezze” GF/ V  25

Guacamole,  Yucatecan Pumpkin Seed Hummus,  Oaxacan Pasi l la  Salsa, 
Salsa Negra Baked Goat  Cheese Spread,  Served with Tostada & Crudités

brunch

L orena’s Arepa Basket  GF/ V

Beet ,  Ci lantro,  Black Bean,  Cheese, 
Nata Butter   19

Nayarit Seafood Tostada
Crab,  Shrimp,  Cured Salmon,  
Nayari t  Salsa,  Guacamole  18

Nothing Rhymes with Orange
Cantaloupe,  Carrot ,  Orange,  Ginger  10 

GF - GLUTEN-FREE   ⁄    V - VEGETARIAN

brunch  s p e c i a l t i e s

Chorizo & Arepa Benedict*
Housemade Mexican Chorizo,  Poached Eggs,
Jalapeño Scal l ion Espuma,  Guacamole  25

Chilaquiles Rojos*  GF

Fried Eggs,  Avocado,  Queso,
Guaj i l lo  Tomato Sauce,  Crema  19

+ CHICKEN  10   +  STEAK*  18   +  COCHINITA PIBIL  14

Bistec con Huevos*  GF

6 Oz Prime Str iplo in ,  Two Eggs Any Style , 
Papas Bravas,  Salsa Criol la   42

Paisa Breakfast Bowl*
Sunny-Side Egg Over Rice & Black Beans, 

Chorizo,  Pr ime Skirt  Steak,  Fr ied Plantain , 
Hass Avocado,  Chimichurr i   25

Latin Breakfast*
Two Eggs Any Style ,  Choice of  Chorizo 

or  Bacon,  Papas Bravas,  Arepas  20

+ EGG WHITES  3

Baja Breakfast Burrito*
Scrambled Eggs,  Housemade

Mexican Chorizo,  Avocado,  Potato  24

s i d e s

Papas Bravas  V

Peanut Salsa Macha,  Crema  12

Roasted Street Corn  GF/ V

Oaxacan Pasi l la  Aiol i ,  Cot i ja ,  L ime,  Chi le  Pequin  12

Chica Rice & Beans  GF/ V

Jasmine Rice ,  Black Beans,  Pico  12

Fried Maduros  GF/ V

Pickled Red Onions,  Queso Fresco  10

Truffle Fries   GF/ V

White Truf f le ,  Parmesan  17

Tropical Fruit Plate  GF/ V

Assorted Seasonal  Fruit   11

Yucatecan Breakfast Gorditas
Cochini ta  Pibi l ,  Queso,  Pickled Onions,

Salsa Verde  24

Green Giant
Cucumber,  Celery,  Apple ,

Kale ,  Honey  10

Turmeric Tonic
Turmeric ,  Ginger,  Lemon,

Black Pepper  10



Spicy Mamacita
El  Cr ist iano Blanco Tequi la ,  

Strawberry,  L ime,  
Ancho Reyes Chi le  L iqueur,  Agave 21

Palomita
El  Tesoro Blanco Tequi la ,  Grapefrui t , 
L ime,  Agave,  Q Grapefrui t  Soda   21

Cucumber Summer
Bombay Sapphire Gin ,  St .  Germain, 
Cucumber,  Lemon,  Q Club Soda   21

COCK TA I L S

 Piel Naranja
Wheatley Vodka,  Aperol ,  

Orange,  Lemon   21

Espress Yourself
Don Jul io  Reposado,  Espresso,  
L icor  43,  Frangel ico,  Agave  24

Bloody Mary or Maria
San Marzano Tomatoes,  Worcestershire, 

Chipotle,  Horseradish,  Ancho Chi le ,  
Fresh Citrus  16

Mimosa  
Classic ,  Pomegranate or

Grapefrui t   16

Chica-Rita
Corazón Reposado Tequi la ,  Pineapple ,  L ime,  Agave,  T ik i  Bi t ters   21

Fresangria  
Strawberry,  Pineapple ,  

White Sangria  18

Chica Rita  
Corazòn Reposado Tequi la ,  Pineapple , 

Agave,  L ime,  T ik i  Bi t ters ,  
Hawai ian Sea Salt   75

Fresangria  
Strawberry,  Pineapple ,  

White Sangria  70

S I GNA TURE  P I T CHERS

For a full list of our beverage selections,
please view our Cocktail B ook


