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Chile Con Queso
599 Sm. 899 Lg.  Add Ground Beef for 1.00 - .
Chachi’s Appetlzer Platter (Serves 3-4 People)
Chachi’s Queso Chicken Fajita Quesadillas, Beef Fajita Nachos
Scoop ofgua%a%olel_& gigg de Gallo and Chicken Flautas 13.99
m-© &7 Jumbo Stuffed Jalapenos
Guacamole Sm.599 Lg.9.99 Stuffed with your choice of Beef or Chicken Fajita or Shrimp
and Monterey Jack cheese, Li htlg Breaded and
Chunky Guacamole Deep Fried to Perfection (3% 9.99 (5) 13.99
Sm.7.99 Lg. 10.99 . ~
Lightly breaded ShShnnSlp &d]alap%ngsf C Jalapen
ueso Flameado Lightly breaded Shrimp, Served on a Bed of Crispy Jalapenos
Melted Montereﬁ' Ja(czk Cheese with Your Choice of Beef or W'tﬁ a g'de of Thai Chili & Jalapefio Ranch (3) |2-‘fg' (5) 16.99
Chicken Fajita, Shrimp or Chorizo (Mexican Sausage) |1.99 . -
Calamari And Jalapeifios
Quesadillas Lightly breaded Calamari and Jalapenos Slices with a Side
Grilled Handmade Flour Tortillas Filled with Melted of Thai Chili Sauce and Creamy Avocado Poblano Ranch 12.99
Monterey Jack Cheese and Beef or Chicken Fajita. .
Served with Guacamole, Sour Cream and Pico de Gallo Bacon WraPPed uail L? S
Half 7.99 Full 12.99 Grilled and Jalapeno Stuffed Quail Legs.
Substitute Shrimp for 1.00 more. Add Spinach for .99 Served with Pico de Gallo (3) 7.99 (5) 11.99
Stuffed Avocado S Nachos ) ,
Large Avocado Stuffed with Your Choice of Shrimp or Chicken Made with Thick Corn Tortilla Chips Topped with Refried
or Beef Fajita and Melted Monterey Jack Cheese, Lightly Breaded beans and Melted Cheese served with Guacamole,
and Deep Fried 7.99 Sour Cream, Pico de Gallo and Pickled Jalapefios
Ceviche With Bean and Cheese Half 4.99 Full 6.99
Fish and Shr|mp Marinated in Lemon and Cilantro Wlth Ground Beef or Ranchera Chicken Half 7.99 Full 9.99
Served with Avocado and Fried Corn Tortilla Chips 10.99 With Beef or Chicken Fajita Half 8.99 Full 12.99
With Shrimp Half 9.99 Full 13.99
Jumbo Shrimp Cocktail .
Succulent Jumbo Shrimp Served Over A Bed of Lettuce Nachos Tejanos Pork Nachos 12.99
with Traditional Cocktail Sauce 13.99 "
Chachi’s Green Salsa refill 1.29
~o~ Soups & Salads -2~
All SOU||D_|S Served with Rice, Tortilla Strips and Avocado Slices
Dressings: Chili Con Queso, Honey Mustard, Fat Free Roasted Garlic Balsamic Vinaigrette, Mango Vinaigrette,
Ranch, Jalapeno Ranch, Thousand Island or Creamy Avocado Poblano Ranch
Cilantro Chicken Rice Sm\}p Tropical Tilapia Salad
Sliced Avocado,diced Onions, Cilantro, Vegetables Spring Mixed Lettuce Tossed with Pineapple Pico, Tomatoes,
& garnished with fresh Pico and Jalapefios Sm. 6.99 Lrg. 11.99 Eucumbers and Roasted Peppers, your choice of Breaded

or Grilled Tilapia with a Mango PoglanoVinaigrette. 12.99
Charro Bean Soup Sm.6.99 Lrg. 9.99
Fajita Salad

Chicken Tortilla Soup Sm.6.99 Lrg.9.99 Topped with Choice of Beef or Chicken Fajita 11.99
with Grilled Shrimp 13.99

S M CGard%\ndS ?)1 ad C b
rin ix, Carrot, Re nion, Cucumber, upreme Salad
P 'Fomato and Avocado Slices 6.99 To pgd yvith Your Choice of
. G d f or Ranchera Chicken 9.99
Fruit and Cheese Salad round Beet or Fanchera Thicken
Mango, Papaya and Avocado Served Over a Bed Shell Taco Salad
of Mixed Greens, Tomato and Feta Cheese [1.99 Beans and Mixseﬁ Gdrgecri]s(j?hlficel ?fg(é;round Beef
Scea o, led Shyimp Spinach
iced Avocado Topped with Crab Meat, Grilled Shrimp Spinach Salad
Mango Pico De Gallo Drizzled with Chili Thai Sauce. 11.99 Crisp Spinach with Pecarlm)s, trawberries, Tomatoes,
v Onions and Feta Cheese. 13.99
Chachi’s Salad

Garden Salad Topped with 4 Chicken Quesadilla Slices 12.99

~o~ Enchiladas ~e=~

Served with Rice and Refried Beans

Cheese

Topped with Beef Gravy and Melted Cheddar Cheese ) Spinach and Chicken Fajita )
(2) 8.99 (3) 10.99 Topped with Ranchera, Creamy Verde Sauce or white cream

sauce and Melted Monterey Jack Cheese (2) 9.99 (3) 11.99

Supreme
Stuffed with Ground Beef or Ranchera Chicken, ) ) Creamy Verde" )
Topped with Ranchera Sauce and Melted Monterey Jack Cheese Filled with Your Choice of Chicken Fajita or Pork Carnitas,
(2)9.99 (3) 11.99 To F4ed with Our Creamy Verde Sauce and
Melted Monterey Jack Cheese (2) 8.99 (3) 11.99
Fajita .
Filled with Beef or Chicken Fajita Topped with Gravy . . ~ Tomatillo .
and Melted Cheddar Cheese (2) 10.99 (3) 13.99 Filled with Your Choice of Chicken Fajita or Pork Carnitas,
To‘)ped with Our Homemade Tomatillo Sauce and
Seafood Melted Monterey Jack Cheese (2) 9.99 (3) 12.99
Topped with Ranchera or Creamy Verde Sauce and .
Melted Montereyéack Cheese. Enchilada Combo )
Shrimp (2) 10.99 (3) 12.99 'Crab (2) 10.99 (3) 13.99 A Ground Beef, a Ranchera Chicken
and a Cheese Enchilada 10.99
Spinach PR .
Topped with Ranchera or Creamy Verde Sauce and Chachi’s Mlxed Enchilada Plate .
Melted Monterey Jack Cheese (2) 7.99 Two (3) 10.99 A Creamy Verde Carnita, A Creamy Verde Chicken Fajita

and a Beef Fajita Enchilada 12.99
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T
All Specialties Served with Charro Beans, Rice, Guacamole, Pico de Gallo and Sour Cream

f‘ Certified Angus Beef ﬁ
CER:FIED Rlbeye
¥ | 40z. Char-Grilled with Savory Seasoning. 19.99 S

Quail
Marinated and Grilled Served Over A Bed of Grilled Onions
(2) 1399 (3) 16.99

Baby Back Ribs ;
Tender Pork Baby Back Ribs Glazed with Barbecue Sauce Chicken Breast
Served Over A Bed of Grilled Onions Lightly Seasoned and Grilled 13.99
13.99 Half Rack 19.99 Full Stuffed with Shrimp and Spinach.Topped with our
White Wine Sauce and Cheese. 16.99
Tyler Special
Grilled Quail, Beef or Chicken Fajitas Carne Asada
and 3 Bacon Wrapped Shrimp 18.99 Marinated Fajita Steak Cooked To Your Preference 15.99
Mixed Skewer Carnitas
A Skewer of Grilled Beef and Chicken with Onions, Zucchini, Tender Slow Cooked Pork Served Over A Bed of Grilled Onions
Mushrooms and Pineapple. Served On a Bed of Rice 13.99 (1) 14.99 (2) 19.99
Shrimp 14.99
P Chachi’s Mixed Grill
Tejupilco Choice of Fajitas or 4 Grilled Shrimp and "2 Rack of Ribs 19.99

Choice of Fajitas or Carnitas with 4 Grilled Shrimp 19.99

~o~ Seafood -~

Served with Rice, Charro Beans, Guacamole and Pico de Gallo

d Fish Tacos
Camarones A La Parilla 2 Flour Tortillas Stuffed with your choice of Grilled or Fried Fish
6 Jumbo Fresh Gulf Shrimp Grilled or Sautéed 16.99 ~N Tilapia 13.99 Red Snapper 15.99 Mahi Mahi 14.99
El Jefe o Fish Specialties N
4 Bacon Wrapped Shrimp and | Grilled Quail 18.99 (Choose Your Toppings or Stuffing From Below)
Tilapia 16.99 Red Snapper 18.99 Mahi Mahi 17.99
Camarones Rellenos
6 Jumbo Fresh Gulf Shrimp Stuffed with a Strip of Jalapefio & San Luis
Monterey Jack Cheese,Wrapped in Bacon and Grilled 18.99 Topped with Sautéed Bell Peppers,
Mushrooms, Tomato and Cilantro
Camarones Al Jardin
6 Jumbo, Gulf Shrimp Sautéed with Zucchini, Mushroom:s, Guadalajara
Broccoli, Carrots and Onion 17.99 Stuffed with Shrimp, Spinach and Monterey Jack Cheese
in our Garlic Cream Sauce
Chachi’s Camarones
6 Jumbo, Gulf Shrimp, Butterflied Then Lightly Breaded and Deep Yucatan
Fried, Topped with Ranchera Sauce and Topped with Sautéed Shrimp, Sliced Mushrooms
Melted Monterey Jack Cheese 18.99 and Cilantro in our Garlic Cream Sauce
Camarones Galore Durango
2 Grilled Shrimp, 2 Chachi’s Shrimp and 2 Rellenos Shrimp 17.99 Topped with Sautéed Poblano Peppers,
Mushrooms, Onions, Cilantro, Tomato and Celery
Pescado y Marisco
2 Shrimp and a 6oz. Grilled Fillet of Your Choice of Acapulco Del Ray
Tilapia, Red Snapper or Mahi Mahi 18.99 Topped with Sautéed Shrimp, Spinach
N and Sliced Mushrooms in our White Wine Sauce r

~o~ Grilled Specialties ~-

All Fajita Platters Served Over A Bed of Grilled Onions with Guacamole, Sour Cream,
Pico de Gallo, Charro Beans, Rice and Handmade Tortillas

m Certified Angus Beef or Chicken Fajitas
85558 Marinated Certified Angus Beef or Chicken Fajita S50 Jumbo Grilled Shrimp Fajitas
Flame Grilled to Perfection Jumbo Seasoned Grilled Shrimp Served with Garlic Butter
Beef (1) 17.99 Chicken (1) 14.99 Mix (1) 16.99 (1) 1899  (2) 33.99
Beef (2) 32.99 Chicken (2) 27.99 Mix (2) 28.99

Delicious Toppings
Add (1) 3.99 ~ (2)5.99

Chachi’s Sautéed Mushrooms, Onions, Bell Peppers and Cilantro in Tequila Lime Sauce

Especiales Mushrooms, Onions, Tomatoes, Jalapeno Peppers and Cilantro, Sautéed In Garlic Butter Sauce
Monterey Sautéed Mushrooms, Bell Peppers and Onions Topped with Monterey Jack Cheese
Rancheras Ranchera Sauce and Monterey Jack Cheese

Chihuahua Chopped Bacon, Roasted Poblano Peppers and Monterey Jack Cheese

Mexicana Sautéed Mushrooms, Onions, Tomatoes, Jalapefio Peppers and Cilantro

Tejanas Sautéed Onions, Tomatoes, Poblano Peppers and Cilantro with Monterey Jack Cheese




( m All of our steaks and ground beef products are Certified Angus Beef.
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Combination Plates

T

All Plates Served with Rice and Refried Beans

Tres Amigos
One Chicken Flauta, One Tamale and One Cheese Enchilada,
Served with Sour Cream and Guacamole 11.99

Ponchito
One Crispy Beef Taco, One Cheese Enchilada and Beef or
Chicken Fajita, Served with Charro Beans 13.99

Stuffed Avocado

Large Avocado Stuffed with Your Choice of Chicken or Beef
Fajita and Melted Monterey Jack Cheese, Lightly Breaded and
Deep Fried. Served with Three Bacon Wrapped Shrimp 13.99

Chile Relleno
Roasted Poblano Pepper Stuffed with Cheese and Ground Beef

or Ranchera Chicken, Lightly Breaded and Topped with Ranchera

Sauce and Monterey Jack Cheese, Served with Guacamole and
Pico de Gallo 11.99 Substitute Beef or Chicken Fajita 2.00

Tres Palomas
Three Bacon Wrapped Quail Legs and One Beef or Chicken
Fajita Taco al Carbon with Charro Beans 13.99

Deluxe

One Chicken Ranchera Soft Taco, One Beef Enchilada
and One 3 ounce Beef Fajita Steak. Served with
Charro Beans, Guacamole and Pico de Gallo 13.99

A’A
®

Traditions

Quatro Amigos
Two Cheese Enchiladas, One Pork Tamale and
One Crispy BeefTaco 12.99

El Miguelito

Cheese Stuffed Chile Relleno, Topped with Ranchera Sauce and
Melted Monterrey Jack Cheese and Beef of Chicken Fajitas.
Served with Guacamole, Pico de Gallo and Sour Cream. 13.99

Tampiqueiia

6 ounce Carne Asada On A Bed of Grilled Onions

with One Cheese Enchilada, Served with Charro Beans,
Guacamole and Pico de Gallo 13.99

Jalisco
One Chicken Fajita Burrito, One Beef Fajita Enchilada and One
Pork Tamale Served with Guacamole and Pico de Gallo 14.99

El Smith
One Crispy Taco, One Beef or Chicken Enchilada,
Two Bacon Wrapped Shrimp Served with Pico de Gallo 14.99

Chachi’s Combo

One Beef or Chicken Taco Al Carbon and Two Bacon Wrapped
Shrimp with Charro Beans, Guacamole & Pico de Gallo 15.99

A’A
®

Tacos Al Carbon
Beef or Chicken Fajitas rolled in a Large Handmade
Flour Tortilla with Rice and Charro Beans (1) 10.99 (2) 15.99

Supreme Crispy or Soft Tacos

3 Tacos with your choice of Ground Beef or Ranchera Chicken
Topped with Lettuce, Tomato and Cheese Served with Rice
and Refried Beans 9.99

Tacos Dorados
3 Deep Fried Ranchera Chicken Tacos Topped with Lettuce,
Tomato, Sour Cream and Guacamole 11.99

Tacos Tejanos
Grilled Carnitas, Jalapenos, Onions and Cilantro in Your

Choice of Flour or Corn Tortillas Rice & Charro Beans
(2) 11.99 (3) 14.99

Supreme Burrito

Large Handmade Soft Flour Tortilla Stuffed with Beans and Your
Choice of Ground Beef Topped with Beef Gravy or Ranchera
Chicken Topped with Ranchera Sauce and Melted Monterey Jack
Cheese Served With Rice 10.99

Fajita Burrito

Large Handmade Soft Flour Tortilla Stuffed with Beans and Your
Choice of Beef or Chicken Fajita, Topped with Chili Con Queso
or Beef Gravy and Melted Cheddar Cheese 11.99

Bean and Cheese Burrito
Large Handmade Soft Flour Tortilla Stuffed with Beans, Topped
with Beef Gravy and Chili Con Queso Served With Rice 7.99

. (Drin,{_S -

Beverages Soft Drinks 2.25
Coke, Diet Coke, Coke Zero, Sprite, Dr. Pepper,
Root Beer, Iced Tea and Pink Lemonade

> A ot Yl Minute
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Loftifioe

Supreme Chimichanga

Large Handmade Soft Flour Tortilla Stuffed with Your Choice of
Ground Beef or Ranchera Chicken Topped with Chili con Queso
or Beef Gravy and Melted Cheddar Cheese. Served with

Rice and Refried Beans 9.99

Substitute Beef or Chicken Fajita 11.99

Chicken Flautas
3 Chicken Flautas Served with Guacamole and Sour Cream.
Served with Rice and Refried Beans 10.99

Pork Tamales
Three Tender Pork Tamales Topped with Gravy and Cheddar
Cheese Served with Rice and Refried Beans 11.99

Tostadas Are Topped with Refried Beans,
Melted Cheese, Lettuce, Tomato and Guacamole

Supreme Tostadas

2 Deep Fried Corn Tortillas Topped with Ground Beef
or Ranchera Chicken 9.99

Substitute Beef or Chicken Fajita 11.99

Hacienda Tostada
Jumbo Flour Tostada Topped with Pickled Jalapefios and Beef
or Chicken Fajita 11.99

Shrimp or Ceviche Tostadas
Topped with Sliced Avocados (2) 12.99

o~ (Desserts ~e-

Sopapillas 6 Light Pastries with Cinnamon, Powdered Sugar
and Honey 4.99

Flan Homemade Creamy Mexican Egg Custard Topped
with Cajeta Sauce and Whipped Cream 4.99

Table Side Flan Flameado Topped with Your Choice of
Grand Manier, Kahlua, Bailey’s or Disaronno 7.99

Tres Leches 5.99 New York Cheese Cake 4.99

Dark & White Chocolate Cake 4.99
Raspberry Cheesecake Chimichangas 4.99

Roasted Pina Topped with ice cream 5.99 Fried Ice Cream 4.99

Kids Sundae Vanilla Ice Cream Topped with Chocolate,
Whipped Cream and a Cherry 2.99
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Margaritas
H Top Shelf Margarita
ouse Made with El Jimador Reposado Tequila 9.25
Substitute a premium Tequila for .75¢
Strawberry
Cabo Wabo Reposado Herradura Silver Sauza Conmemorativo
Cazadores Reposado Herradura Anejo Sauza Hornitos Reposado
Mango Don Julio Silver Milagro Romance Sauza Tres Generaciones Afiejo
Don Julio Reposado Patron Silver
Chambord Don Julio Afejo Patron Afejo
Champage Rita 11.99 Corona Rita 11.99 Dos XX Rita 11.99
Sangria

Prosecco Rita 12.99 SYBIA Mezcal Margarita 1099
Melt Down Skinny Margarita

Fresh Squeezed Lime Juice, Patron Tequila, Cointreau, Agave Nectar 10.99

DRAFTS

2 (@ Modelo  qgorona % UTTRA

AAAAAAA especial Extra |

DOMESTICS
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IMPORTS

CERVEZA
DOS EQUIS

Jid
7 R @f@ o FAURD e Boheg 77

Rojos/ Reds Blancos/ Whites
Glass Bottle
Glass Bottle
Malbec Pinot Grigio
Diseno (Mendoza, Argentina) 9 34 8
Santa Margherita (Alto Adigo, Italy) I 42

Merlot Torresella (ltaly) 8 30
Sycamore Lane (California) 5 18
Kendall Jackson (California) 9 34 Sauvignon Blanc
Cabernet Sauvignon Kim Crawford (New Zealand) 9 34
Sycamore Lane (California) 5 18 Chardonnay
Kendall Jackson (California) 9 34 Sycamore Lane (California) 5 8
Decoy by Duckhorn (California) 48 Y

. . Kendall Jackson (California) 8 30
Pino Noir La Crema (California) 9 34
Meiomi (California) 9 34

Happy Hour Mon-Fri 2:00-6:00

House Margaritas 3.00

Draft Beer
Domestic 2.00 Imports 3.00

Catering available, think of us for your next event!
AsR your server for details.

Parties of 8 or more one check only please.
NOTICE: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.



