| THE HUNT FOR CHICO

35 years ago Chico risked it all to bring thetrus taste of

Mexico b0 & country plagued by fake and/lfavorless fast food. &
As he rantowards his new life, Hie held the precious slip of

paper his Geandmother used o handwrite the
historical recipe for Mexican Dirty Tacos.

#Menudo Sopa
This Stew of Tripe, Short Ribs, Green Chiles, Hominy and

Lime is the Traditional Hangover Cure in Mexico
Cup $2.95 » Bowl $5.95

Angel’s Green Chile Sopa
A Stew of Pulled Pork, Roasted Green Chiles, Tomatoes, and
Spices, served with Queso Fresco and Cilantro
Cup 52.95 + Bowl $5.95

_ENSALADAS

Fried Tortilla Strips, and Gringo Cheese Tossed with Unsweet Tea » Coffee = Bottled Water » San Pellegrino = Tomato Juice
Your Choice of Dressing Side $2.95 - Entrée $5.95 r Cranberry Juice * Orange Juice « Pineapple Juice » Grapefiuit Juice

_BEER

News of Chico's piracy spread quickly until all of Hexl.co was .
demanding the return of their‘cherished recipe.
THE HUNT IS OM
FOLLOW CHICD AT WWW.CHICOSDIRTYTACOS:COM

“Gringos” - Crispy Fried Tortilla Shell with Your Choice
of Chico’s Meat, Lettuce, Tomato, Charro Beans, Gringo
Cheddar and Jack Cheese, Onion, Cilantro, and Crema
with Chile Barbeque Ranch $7.95

Draft Beers
- . . Bud Light Sycamore Lane
“Cubanos” - Lettuce Tossed with Roasted Pork, Onions, r T s
Cilantro, Chipotle Corn Salsa, Pickled Jalapefios, Dos Equis XX White Zinfandel
and Tomato, with Honey Mustard-Lime Vinaigrette $7.95 Guinness Pinot Grigio
Negro Modelo Chardonnay
“Barbacoa™ - Crispy Fried Flour Tortilla Filled with Mixed Greens, » o4 Merlot
Skirt Steak, Tomato, Chipotle Com Salsa, and Charro Beans, 7 Ask Your se TEus Barieniey e e St
with Chile Barbeque Ranch Dressing $8.95 “+  about Our Seasanal Drafts T R
o Bottles *Full Bar Available*
(.“Bomberos“ - Crispy Fried Flour Tortilla Topped with Rice, Blue Moon
Charro Beans, Pickled Cabbage, Onion, Cilantro, Chipotle Com Budweiser
Salsa, Fresh Jalapeiio, Tomato, and Chico’s Dirty Taco Sauce $6.95 % Coors Light e . L
“Todos™ - Choice of Two Chico's Meats, Charro Beans, Blend C le? t DFSSERTS
of Authentic Mexican Cheeses, Lettuce, Jalapefio Pickled ?_lm.na o igh e
Cabbage, Chipotle Com Salsa, Roasted Jalapefios, Avocado, and Fd Fried Iee Cream
Mango Tossed in Chipotle Ranch Dressing $9.95 ‘I’\Llillc‘: Lilclm with Hibiscus Caramel Sauce $5.95
Modelo Especial Churros
Pacifico Fried Fresh with Patron
Presidente X0 Ganache $5.95
Stella Artois So
3 papillas
Yuengling Tradiﬂal Mexican Fry Bread
Cans Dusted with Cinnamon-Sugar
Tecate with Patron XO Ganache $5.95 &

# Chjco’s Dirty Little Secret Pabst Blue Ribbon



_CHIPS AND DIPS

Dip Trio
Queso, Mango Pico, and Guacamole
served with Tortilla Chips $5.95 v
Chips and Choice of Salsa
Pico Fresco, Chipotle Com Salsa, Salsa Verde, or Salsa Roja 5395

Queso Dip
Authentic Blend of Mexican Cheeses with
Ancho Chilies, Tomatoes, Onions, and Cilantro $4.95

Mango Pico Dip
Fresh Blend of Tomato, Mango, Onion, Cilantro, and Lime $4.95

Chico’s Guacamaole Dip
Haas Avocado, Onion, Lime, Tomato, and Cilantro $4.95

Grilled Pineapple Guacamole
Our Infamous Guacamole Made with Fresh Grilled Pincapple $4.95

Chico’s “0O-Face” Tamales

Com Tamales with Chico's Dirty Sauce, Topped with Mango Pico, Fresh

Avocado, Sweet Onion, Cilantro, and Cilantro-Lime Crema $5.95

Basura Nachos
Choice of Chico’s Meat, Charro Beans, Blend of Mexican
Cheeses, Tomatoes, Cilantro-Lime Crema and Salsa Roja $7.95
Chile Relleno
Poblano Peppers Stuffed with a Blend of Mexican Cheeses, Ancho
Chile, Chico's Dirty Sauce, Pico Fresco and Cilantro-Lime Crema $6.95
Quesadilla
12" Flour Tortilla filled with Authentic Mexican Cheeses,
Jalapefo and Onions with Dirty Cabbage, Pico Fresco and Cilantro $6.95
Add Any Choice of Chico’s Meats for 53.95

SAUCES AND SALSAS

§1.95 each

7

Fresh Guacamole
Pico Fresco
Salsa Verde

Chico's Dirty Sauce

Grilled Pineapple Guacamole
Chipotle Corn Salsa

Salsa Roja

Mole Sauce

'ENTREES

“Mi Corazon™
Stewed Tripe and Short Ribs with Rice and Charro Beans,
Jalapefio Pickled Cabbage, Cilantro, Pico Fresco,
Cojita Cheese and Soft Handmade Com or Flour Tortillas $9.95

“Borracho”
Crispy Com Tortillas, Shredded Mojo Chicken,
Bistecca, Chico's Dirty Taco Sauce, Jalapefios, Cilantro,
Queso Fresco, Pico Fresco with Rice and Beans $9.95

“Gringo™

f Two Soft Flour Tortillas with Mojo Chicken or Adobo Beef, Rice and

Charro Beans, Shredded Iceberg, Black Olives, and Pico Fresco $10.95

“Vatos Locos™
Two Gringo Tacos with Soft Handmade Com or Flour Tortillas,
your Choice of Protein, One Chile Relleno, Two Enchiladas,
and Rice and Beans $11.95

“La Granja™
Tender Beef Tongue Over Jalapeiio Pickled Cabbage,
Rice and Charro Beans, Pico Fresco and Mole Sauce $10.95

“Stay Dwight Burger™
10 oz Beef Patty Stuffed with Three Mexican
Cheeses and Jalapeilos, Topped with Pico Fresco, Avocado, Grilled
Onion, and Chipotle-Cilantro Aioli with Chips and Pico Fresco $1095

Enchiladas

Our Homemade Com Tortillas with Authentic Mexican
Cheeses and Smothered in a Slow Simmered Red Sauce $6.95
Add one of Chico's Meats for $3.95

“Chilaquiles™
Crispy Comn Chips Topped with Salsa Verde,
Maojo Chicken, Authentic Mexican Cheeses, Pickled
Jalapeios, Chico's Dirty Taco Sauce and Cilantro §7.95

“Traditional” Tostada
Chico's Charro Beans, Jalapefio
Pickled Cabbage, Authentic Mexican Cheeses,
Tomatoes, Cilantro, Salsa Roja, and Sour Cream $6.95
Add one of Chico's Meats for $3.95

t!{on

7 Chico’s Dirty Little Secret

CH[CU S BURRITOS OR
FRY IT CHIMICHANGAS

Filled with Choice of Chico’s Meat, Authentic Mexican Cheese
Mix or Gringo Queso [Chcddxr and Pepper Jack), Rice,
Charro Beans, Grilled Onions, and topped with
Cilantro-Lime Crema and Pico Fresco $8.95

_CHICO’S DIRTY TACOS

e 2 Tscns with Choice of Chico’s Meat, Handmade bnﬁ

Corn Tortillas, or Flour Tortilla, Jalapefio Pickled Cabbage,
E‘ﬁ

R

Pico Fn:scn. Cilantro and Sweet Onion $6.95
Add Cheese for 51.00

CHICO'S DIRTY FiSH TACOS

2 Tacos with Grilled Marinated Mahi Mahi, Homemade Soft Com H’;-
or Flour Tortillas, Jalapefio Pickled Cabbage, Cilantro, Pico
Fresco, and Chipolte-Cilantro Aioli $7.95

Mojo Chicken Shart Ribs Chimmichuri @
(Pollo Moja) Braised in Achiote, ~ Portabella Mushroom 2.5
Citrus Marinated Sour Orange and Modelo  Marinated with Grilled 8507
Chicken Breast Negro Mexican Beer  Citrus, Cilantro and Garlic  #8%

Skirt Steak
A Thick Stew of (Bistecca)
Ground Beef and Adobo  Chico’s Dirty Marinated,
Cumin and Coriander
Spice Grilled

Roasted Pork
(Carnitas al Pastor)
Slow Roasted Pork

‘with Ancho and Pasilla

# Beel Tongue
Slow Braksed with Toasted Spices and Banana Leaves

ABD ONS

Side of Charro Beaus. or Refried Beans
Side or Rice
Side of Rice and Beans
Side of Authentic Mexican Cheese
Side of Gringo Cheese




