Botanas
Chavelo’s Botana
A combination of Shredded Beef or Shredded
Chicken Taquitos Dorados, Cheese Quesadilla
and Nachos. Served with guacamole and sour
cream. $12.95

Quesadillas
Your choice of corn or flour tortillas filled with
cheese and your favorite meat. Served with pico
de gallo, guacamole, and sour cream. Plain $6.95
Shredded Beef/Shredded Chicken $8.95
Steak/Grilled Chicken $9.95 Seafood $10.95

Mexican Shrimp cocktail with pico de gallo and our
Camaronazo sauce made of tomato, orange, and
fresh lime juices. $12.95

Cheese Crisp

*Tostadas de Ceviche

Crisp flour tortilla topped with melted cheese.
Served with guacamole, beans, and sour cream.
Plain $6.95
Shredded Beef/Shredded Chicken $8.95
Steak/Grilled Chicken $9.95
Shrimp $10.95

Queso Fundido
A blend of our favorite melted cheeses with stir
fried pico de gallo $5.95 Add your favorite meat

$8.95
Taquitos Dorados
Rolled corn tortillas filled with your choice of
meat, topped with guacamole, and sour cream.
Shredded beef/Shredded Chicken $8.95
Steak/Grilled Chicken $10.95

Taquitos de Mariscos
Corn tortillas filled with stir fried shrimp, tilapia,
prawns and pico de gallo. Topped with green
salsa, guacamole, sour cream, diced onions, and
cilantro. $12.95 Shrimp Only $11.95

*Coctel de Mariscos
Seafood cocktail made with shrimp and prawns
in a Camaronazo sauce with tomato, orange,
and fresh lime juices. $13.95

*Ceviche de Camaron
Diced shrimp prepared with a mix of pico de
gallo, lemon juice, and spices. $11.95

*Coctel de Camarones

Crisp corn tortillas topped with our delicious
made-to-order Shrimp Ceviche.

(1) $6.95
(2) $12.95
Seafood Mix (2) $13.95
Guacamole Dip
Fresh Avocados, chopped tomatoes, onions,
chiles, fresh lime juice and Chavelo’s favorite
spices. $8.95 YUMMM

Nachos
Corn chips topped with melted cheese, pico de
gallo, guacamole and sour cream. $6.95
Shredded Beef/Shredded Chicken $8.95
Steak, or Grilled Chicken. $10.95

Ensaladas
Dinner Salad
Spring mix lettuce, tomato, cheese, and your choice of dressing. $4.95
*Ensalada de Camaron
Diced shrimp with pico de gallo and avocado, over a bed of mixed salad in a flour shell. $12.95
Shrimp and Prawns mix $13.95
Camaron Asado Salad
Grilled shrimp with pico de gallo and avocado, over a bed of mixed salad, rice, and beans in a flour shell.
$13.95
Taco Salad
Crisp flour shell filled with lettuce, rice, beans, pico de gallo, sour cream and guacamole.
Shredded Beef/Shredded Chicken $11.95
Steak/Grilled Chicken $12.95 Grilled Fish $13.95
Veggie Taco Salad
Crisp flour shell filled with mixed salad, refried
beans, stir veggies, guacamole, and sour cream.
Stir fried veggies: broccoli, cauliflower, mushrooms
, spinach, yellow squash and zucchini $11.95
Chavelo’s Bowl Salad
Your favorite meat choice, pico de gallo, guacamole,
sour cream, queso fresco, corn and black beans served
in a bowl. Steak/Grilled Chicken $12.95 Grilled Shrimp $13.95
Guacamole Salad
A bed of mix salad topped with fresh-made guacamole
and queso fresco served on a bowl. $9.95

Sopas
Fideo Soup
Cup $1.95 / Bowl $4.95 / Large $8.95
Traditional Albondigas, Menudo, and Pozole
Small $4.95 / Large $9.95
Sopa Campesina
Fideo soup, rice and your choice of shredded beef, shredded chicken, or chorizo
Small $4.95 / Large $9.95
*“Thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, lamb, milk, poultry, or shellstock reduces the risk of food borne illness. Young children, the elderly, and individuals with certain health conditions
may be at a higher risk if these foods are consumed raw or undercooked.”
An automatic gratuity of 18% will be added to a party of 6 or more

Create Your
Own Combo
Combos are served with fideo soup,
rice, and refried beans.

1 Item$9.95

2 Items$12.95 3 Items$14.95

Tacos
Soft or crispy tacos on corn of flour tortillas. Meat
choices: beef, chicken, or chorizo.
Enchiladas
Cheese, chicken, beef, chile verde pork, or chile
colorado beef.
Burritos
Burritos are filled with beans, and your choice of
meat. Topped with salsa verde and melted
monterrey cheese. Meat options: Chile Verde
Pork, Beef, Shredded Chicken, Chile Colorado,
Carne Asada, Grilled Chicken, Carnitas, or
Marinated Pork “Al Pastor”.
Tostada
Crisp corn tortilla covered with refried beans and
your choice of Shredded Beef, Shredded Chicken,
Chorizo, or Guacamole. Tostadas are topped with
lettuce, pico de gallo, and queso freso or cheddar
cheese.
Chile Relleno
Roasted poblano chile filled with monterrey
cheese, smothered in a delicious, home-made
sauce.
Tamales
Choose from our Chicken, Beef or Pork tamales.
Flautitas
Corn of flour crispy rolled tacos filled with your
choice of Shredded Chicken or Shredded Beef.
Served with guacamole, sour cream, our salsa
especial, and melted cheese.

Chavelo’s
Specialties
Specialties are all served with fideo soup, rice, refried
beans, and your choice of corn, or flour tortillas
Vampiros
Featured in Las Vegas Review-Journal
Traditional Mexican dish from Sonora, Mexico.
Layered soft corn tortillas, bottom topped with
refried beans and melted monterrey cheese.
Covered with your choice of meat, shredded lettuce,
queso fresco, guacamole, and sour cream. Meat
options: Grilled Chicken, Carnitas, or Carne Asada.
$14.95
Chile Verde
Lean Pork Chunks smothered in our home-made
green chile sauce and spices. $12.95
Chile Colorado
Chunks of beef cooked in a Chef’s special red chile
pasilla sauce. $13.95
Chicharrones al Albanil
Crisp Pork chunks simmered in special salsa Nortena and whole beans. This dish is topped with fresh
diced onions, and cilantro. $13.95

Enchiladas Exóticas
All enchilada plates are
served with fideo soup,
black beans and
rice.Enjoy from our
variety of Fiesta Colored
Tortillas!

Enchiladas Yucatan
Tender pieces of chicken breast or steak,
sautéed in a tangy salsa of chile pasilla, achiote
and smoked chipotle peppers. Rolled in two soft
corn tortillas with pico de gallo and topped with
salsa Yucatan and melted cheese. Garnished
with sour cream. $14.95
Carnitas Enchiladas
Chunks of tender pork, roasted with fresh garlic,
oranges, and spices. Rolled in two soft corn
tortillas and covered with salsa verde and jack
cheese. Garnished with sour cream. $13.95
Enchiladas Poblanas
Two corn tortillas filled with marinated chicken
breast, cheese, and our home-made poblano
sauce. $13.95
Espinaca Enchiladas
Two corn tortillas filled with fresh spinach,
mushrooms, and pico de gallo in our green salsa.
$13.95
A La Parrilla
Grilled chicken breast seasoned with lemon and
spices. $14.95

Enchiladas de Mariscos
Rolled corn tortillas filled with your choice of
grilled shrimp, prawns, or fish fillet in a tomatillo
and pico de gallo sauce. Topped with fresh
chopped cilantro, queso fresco and sour cream.
$16.95

Enchiladas Suizas
Enchiladas suizas are filled with marinated
chicken breast, cheese, and ranchera sauce,
then smothered with our house tomatillo sauce,
jack cheese and sour cream.
$14.95
Enchiladas de Vegetales
For Veggie Lovers! Filled with a mix of fresh
grilled veggies & simmered in salsa vegetariana,
topped with melted cheese, diced onion and
sour cream.
$13.95
Enchiladas Texanas
Flat corn tortillas covered with refried beans and
your choice of chicken, beef or chorizo. Covered
with melted cheddar cheese, chopped onions,
sour cream and guacamole.
$13.95

Enchiladas Verdes
Corn tortillas filled with your choice of grilled
chicken breast or carne asada, simmered in our
tomatillo sauce, topped with queso fresco, diced
onion, fresh cilantro, and sour cream.
$14.95
Enchiladas Campesinas
Rolled corn tortillas filled with zucchini, spinach
and mushrooms. Simmered in a tomatillo
sauce, topped with onions,
cilantro, queso fresco and sour cream.
$12.95

Especialidades
de Carne

Especialidades
de Pollo

All Beef and Pork Specialties are served with
fideo soup, rice, refried beans, and your choice
of corn, or flour tortillas.

All Chicken Specialties are served with fideo
soup, rice, refried beans, and your choice of
corn or flour tortillas.

*Tierra y Mar
Delicious New York steak broiled on open flame
to your special taste. Accompanied by large
juicy shrimp or fish filet sautéed in garlic, butter,
and spices. Served with pico de gallo and
guacamole. $17.95

Pollo Asado Al Mojo de Ajo
Grilled chicken pan seared with fresh garlic,
onions, a touch of orange juice, white wine,
lime juice, and spices. $16.95

*Carne Asada
Juicy New York steak broiled with fresh lemon
juice and spices. Served with pico de gallo and
guacamole. $16.95
*Steak a la Hacienda
New York steak broiled to taste simmered in
salsa verde, covered with melted monterrey
cheese. $16.95
*Steak a la Tampiquena
New York steak broiled to taste simmered in a
chile guajillo sauce. Served with garlic grilled
shrimp, and one cheese enchilada. $18.95
*Carnitas Estilo Ranchero
Marinated pork loin, served with pico de gallo,
fresh cilantro, onions and guacamole. $15.95
*Barbacoa Estilo Jalisco
Served in a bowl on a bed of fresh banana
leaves, with your choice of chicken breast, pork
loin or steak. Cooked in our New Mexico chiles
and guajillo sauce. $16.95
*Especial del Jefe
Your choice of carne asada, grilled chicken, or
fish filet. Topped with shrimp and scallops in a
special sauce made with fresh garlic, white
wine, orange juice, and a touch of spicy chiles.
$18.95
*Parrillada
Lean cuts of Grilled Chicken, Pork Loin and New
York steak served over grilled onions and smothered with our house Salsa Quemada. Served
with roasted jalapenos on a sizzling plate.
Individual Serving $18.95 Serves Two $28.95

A La Tijuana
Grilled Chicken cooked in our Mexican sauce
with pico de gallo and melted monterrey
cheese on top. $15.95
Pollo Rajas y Crema
Grilled chicken breast sautéed with chile
poblano strips, onions, garlic, and simmered
in a cream cheese sauce. $17.95
Pollo Chipotle y Crema
Chicken simmered with butter, garlic, onion,
sour cream, and chipotle sauce. $16.95
Pollo Poblano
Grilled chicken breast simmered in a special
Mole sauce prepared with different dried
chiles, spices, and a touch of chocolate
flavor. Topped with sesame seeds. $16.95
Pollo Sarandeado
Grilled chicken breast marinated in a
creamy sauce, make it spicy to your like!
$15.95

*“Thoroughly cooking food of animal
origin, including but not limited to
beef, eggs, fish, lamb, milk, poultry,
or shellstock reduces the risk of
food borne illness. Young children,
the elderly, and individuals with
certain health conditions may be at
a higher risk if these foods are
consumed raw or undercooked.”
An automatic gratuity of 18% will be
added to a party of 6 or more

*Carne Asada al Campesino
Your choice of New York steak or carnitas,
cut into pieces and simmered in salsa
nortena with roasted jalapenos, potatoes,
and onions. $16.95

*Tostadas Puerto Nuevo
Crisp corn tortillas topped with diced shrimp,
prawns, avocado, pico de gallo, shredded
lettuce, chopped cilantro, queso fresco, and
sour cream. $16.95

*Carne Asada con Nopales
Tender New York steak grilled with Mexican
cactus (nopales), onion, garlic, cilantro and
chile verde strips. $18.95

Chile Relleno de Mariscos
Egg battered poblano chiles, stuffed with
shrimp, scallops and prawns. Topped with
salsa Mexicana and monterrey jack cheese.
$18.95
Camarones Chipotle y Crema
Grilled Shrimp simmered with butter, garlic,
onions, sour cream and our delicious
chipotle sauce. $17.95
Camarones Rajas y Crema
Grilled Shrimp sautéed with fresh poblano
strips, sour cream, butter, garlic and onions.
$17.95

Especialidades
de Mariscos
All Seafood Specialties are served with fideo
soup, rice, refried beans, and your choice of
corn or flour tortillas.
Safrito
Grilled basa fillet, shrimp, prawns and
scallops sautéed with garlic, lime juice and
lemon pepper. $19.95
A la Diabla
Grilled shrimp or Basa Fillet in a mix of chile
de arbol and habanero sauce, with onions,
green chiles, and tomatoes.
Very, very HOT! $17.95
Mariscos a La Veracruz
Basa Fillet, Scallops, Prawns and Shrimp
cooked in a Mexican sauce with capers,
olives, onions, and chiles gueros. $19.95
Parrillada del Mar
Marinated Basa Fillet, Shrimp, Prawns and
Scallops over grilled onions, roasted jalapenos, and our succulent Salsa Quemada.
Individual Serving $19.95 Serves Two $29.95

Camarones Rancheros
Grilled Shrimp cooked with bell peppers,
onions, cilantro, and our favorite Spanish
sauce. $17.95

La TaQuería
All (2) taco plates are served with fideo soup, rice, and refried beans.Tacos are served with
shredded green cabbage, guacamole, cilantro, onions, pico de gallo and queso fresco
Tacos de Carne Asada a La Parrilla $14.95
Grilled Steak with garlic and lemon juice.
Tacos de Pollo Asado a La Parilla $14.95
Grilled Chicken breast with lemon
juice and garlic.
Tacos en Adobo $14.95
Your choice of Steak, Grilled Chicken, or Pork
loin in our house Adobo Sauce.
Tacos de Carnitas $13.95
Grilled Pork Loin in our secret spices.
Tacos de Chorizo $13.95
Very lean Authentic Mexican sausage.
Tacos de Camarón $15.95
Grilled Fish Fillet with garlic and lemon juice.
Tacos Costenos $15.95
Choice of Steak, Grilled Chicken, or Carnitas
with roasted jalapenos.

Puerto Nuevo Fish Tacos $15.95
Battered Fish Filet, served with our Puerto
Nuevo Dressing.
Tacos Campesino $12.95
Beans, queso fresco, roasted jalapenos, and
onions
Street Tacos $12.95
(3) Mini tacos, served with your favorite
choice of meat, cilantro and onions.
Sopes $14.95
(2) Traditional Mexican mini corn cakes
topped with your favorite meat, refried
beans, lettuce, queso fresco, pico de gallo
and sour cream. Meat choices: Grilled
Chicken, Steak, or Chorizo.
Avocado Tacos $12.95
Avocado, beans, cabbage, pico de gallo,
and queso fresco.

*“Thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, lamb, milk, poultry, or shellstock
reduces the risk of food borne illness. Young children, the elderly, and individuals with certain health conditions may be at
a higher risk if these foods are consumed raw or undercooked.”
An automatic gratuity of 18% will be added to a party of 6 or more

Burritos Y Chimichangas
All served with fideo soup, rice, and refried beans.
Ask for our fresh made green or red salsa for a Wet Burrito Style.
Fajitas Burrito
Filled with marinated Steak, Pork or Chicken with
stir fried onions, green chiles, tomatoes, and green
bell peppers. $16.95
Adobado
Filled with your choice of marinated Pork, Chicken
or Steak in our classic adobo sauce. $16.95
Pollo Asado/Carne Asada
Filled with Grilled chicken or Steak stir fried with
pico de gallo. $16.95
*Machaca
Filled with your choice of shredded roast beef,
chicken, or carnitas, eggs, and pico de gallo. $13.95
Chile Colorado
Filled with tender Beef chunks cooked in a red
chile sauce. $13.95

*Huevos con Chorizo y Papas
Filled with three scrambled eggs, Mexican
sausage, potatoes, and pico de gallo. $13.95
Classic Chimichanga
Fried Burrito filled with beans, Shredded Beef,
Shredded Chicken, or Chorizo. Topped with
guacamole and sour cream. $14.95
Chimichanga de Camaron
Fried burrito filled with Grilled Shrimp and pico de
gallo. Topped with guacamole and sour cream.
$17.95 Add Prawns $18.95
Chimichanga Asada
Fried burrito filled with Grilled Chicken, Steak or
Carnitas with pico de gallo and refried beans.
Topped with guacamole, sour cream and our
house red or green sauce. $16.95

Chile Verde
Filled with green chile Pork, beans, or guacamole.
$13.95

Fajitas y más Fajitas
All Fajita plates are served in a sizzling plate and the sides of fideo soup, rice and refried beans.
Fajitas de Pollo
Grilled Chicken strips stir fried with green
chiles, cilantro, onions, bell peppers and
tomatoes. Served with guacamole and sour
cream. Individual Serving $15.95 Serves Two
$25.95

Veggie Fajitas
Introducing our fabulous all vegetables fajitas!
Featuring fresh garden vegetables, served
with black beans, chipotle, sour cream, and
pico de gallo. Individual Serving $13.95 Serves
Two $23.95

Fajitas de Res o Puerco
Your choice of marinated Steak or Pork loin
strips stir fried with green chiles, cilantro,
onions, bell peppers, and tomatoes. Served
with guacamole and sour cream. Individual
Serving $16.95 Serves two $27.95

Quesadilla Fajitas
A quesadilla filled with melted cheese and
your choice of Steak, Grilled Chicken, Shrimp,
Carnitas,Fish Fillet, or Veggie Fajitas. Served
with guacamole and sour cream. $13.95

Fajitas de Camaron
Grilled and seasoned Shrimp stir fried with bell peppers, onions, cilantro and tomatoes. Served with
guacamole and sour cream. Individual Serving $17.95 Serves two $29.95

Chavelitos Menu

Desserts

For Ages 7 and under.
Sopapillas (3pcs) $4.00

Grilled Cheese Sandwich
Served with french fries. $4.95

Churros (4pcs) $3.95
Fried Ice Cream $6.00

Chicken Strips
Served with french fries or
refried beans and rice. $5.95

Kids Enchilada
Cheese, Chicken, or Beef served
with rice and refried beans. $4.95

Kids Taco
Chicken or Beef served with
rice and refried beans. $4.95

Flan $5.00
Platanos 43 $7.00
Fried Bananas accompanied with Dulce de
Leche ice cream and Liquor 43.
Platanos con Cajeta $6.00
Fried Bananas topped with powdered
cinnamon and Cajeta.
Refreshing Drinks
Sodas Coke, Diet Coke, Sprite, Dr Pepper $2.50
Iced Tea $2.50

Kids Burrito
Filled with beans, Chicken or Beef. Served
with rice and refried beans. $5.95

Fruit Juices
Apple, Cranberry, Orange $3.00
Milk $2.50

Cheese Quesadilla
Served with French fries or rice and refried
beans. $4.95

Coffee $2.50
Bottled Water $2.00
Perrier Sparkling Water $2.50

Sides
Rice $2.95
Beans $2.95
Guacamole $4.95
Queso Fresco $1.95
Sour Cream $1.95
French Fries $2.95
Tortillas $1.50
Salad $2.50
Extra Meat $4.95
*“Thoroughly cooking food of animal origin,
including but not limited to beef, eggs, fish,
lamb, milk, poultry, or shellstock reduces the
risk of food borne illness. Young children, the
elderly, and individuals with certain health
conditions may be at a higher risk if these
foods are consumed raw or undercooked.”
An automatic gratuity of 18% will be added to
a party of 6 or more

Aguas Frescas
Horchata, Piña, Jamaica $3.00
Refill $1.50

