
 

s t a r t e r s  &  s a l a d s

s i d e s

*For your convenience a discretionary 20% 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. If you have chronic illness of the liver, stomach or blood or have immune disorders, you are at greater risk of serious illness from raw oysters, and should eat oysters fully cooked.

CH ICARESTAURANT.COM  |   @CH ICARESTAURANTS

CHICA Caesar Salad
Cherry Tomato Conf i t ,  Chorizo Crumble

 Creamy Manchego Dressing  18 
+ CHICKEN  8  |  + SEARED TUNA  10  |  + STEAK  12 

Local Greens Salad
Lemon Ci lantro Dressing,  Black Beans,

Pickled Onions,  Avocado,
Crispy Tort i l la  Str ips  17

+ CHICKEN  8  |  + SEARED TUNA  10  |  + STEAK  12

Guacamole  GF/ V   
Hass Avocado, Lime, Cilantro, Chile,
Plantain Chips,  Tort i l la  Chips  22

Buñuelo Donuts 
Dulce de Leche & Raspberry Sauce 14

-  Fr ied to  Order -

Açaí Bowl
Bananas,  Honey Almond Granola , 

Coconut ,  Seasonal  Fruit    18 

Taquitos Bañados
Carnitas ,

Fire-Roasted Salsa,
Oaxacan Pasi l la ,

Queso,  Crema  14

Bodega Fries
Pequin Chi le ,  Garl ic ,

Spice Blend  10
+ TRUFFLE PARMESAN  9

Roasted Street Corn  GF/ V

Chintext le  Crema,  Cot i ja  Cheese,  L ime, 
Roasted Fresno  10

Fruit Bowl
Seasonal  Berr ies  10

Arepa Basket  GF/ V   

Beet ,  Ci lantro,  Cheese,
Nata Butter   10

Two Eggs
Any Style  8

brunch  f a vor i t e s

Chorizo & Arepa Benedict*
Jalapeño Scal l ion Espuma,

Housemade Mexican Chorizo,
Poached Eggs,  Guacamole  25 

Huevos Rancheros*
Sunny-Side Eggs,  Black Beans,

Fresh Cheese,  Roasted Tomato Sauce,
Salsa Macha,  Fresh Baked Corn Tort i l las  21

+ CHICKEN  10   +  STEAK  18

CHICA Omelette
Chef ’s  Dai ly  Select ion  18

Paisa Breakfast Bowl*
Sunny-Side Egg

Over Rice & Black Beans, 
Chorizo,  Churrasco,

Fr ied Plantain ,  Hass Avocado,
Chimichurr i   28 

CHICA Burger*
Double Beef  Patty,

Pepper Jack Cheese,  Lettuce,
Tomato,  Pickled Onion,

Pequin Fr ies ,  CHICA Sauce  25

brunch  b e v e r ag e s

SP IR I T  FREE

Spicy Mango   
Mango,  Agave,

Lime,  Arbol  Chi le   9

Lychee & Elderflower
Lychee,  Lemon,

Elderflower Tonic  9

Sparkling Grapefruit
Grapefrui t ,  Agave,  L ime,

Q Grapefrui t  Soda  9

Mimosa
Bott le  of  House Bubbles

& Choice of  Flavor : 
Classic ,  Passionfrui t  or  Guava   45

Bloody Mary or Maria
Vodka or  Tequi la :  Classic  Bloody, 

Worcestershire ,  Horseradish,  Chipot le ,  
Ancho Chi le   16

P I TCHERS

CHICA-Rita  
Corazón Reposado,  Pineapple ,  L ime,
Tik i  Bi t ters ,  Black Hawai ian Salt   65

Palomita 
Corazón Blanco,  Grapefruit Soda,

Peychaud Bitters  65

Sangria
Red Wine,  Bacardi  4yr,  

Pomegranate ,  Lemon  65

brunch

BOTTOMLESS M IMOSAS 

35 PER PERSON

Avocado Toast
Pan de Cristal ,  Avocado,  Roasted Tomato, 

Pomegranate ,  Watermelon Radish,
Pickled Fresnos  19 + SUNNY-SIDE EGG*  4

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

Crispy Yucatán Chicken, Chipotle Maple 
Syrup, Tropical  Fruit   32

Strawberry Guava Waffle  GF

Cream Cheese Whipped Cream,
Toasted Pepitas  32

CHICA Ceviche Duo*  30
Leche de Tigre

Clásica   18   |   Parmesana   22 




