
MARGARITA  MONDAY

TACO  TUESDAY 

Available all day | Dine-in only

Weekly Specials

C H I D A  M A R G A R I T A   9
Tequila, Triple Sec, Organic Agave,
Fresh Lime  

H I B I S C U S  M A R G A R I T A   1 2
Tequila, Homemade Jamaica, Organic
Agave, Fresh Lime

T R E S  V E R D E S   1 3
Tequila, Jalapeño, Cilantro, Mint,
Fresh Lime

T A M A R I N D O
M A R G A R I T A   1 2
Tequila, Homemade Tamarind Syrup,
Fresh Lime

G U A V A  M A R G A R I T A   1 2
Tequila, Elderflower Liqueur, Guava
Syrup, Fresh Lime

C U C U M B E R  P I N E A P P L E
M A R G A R I T A   1 3
Tequila, Triple Sec, Organic Agave,
Cucumber, Pineapple, Fresh Lime

P A S S I O N  F R U I T
M A R G A R I T A   1 2
Tequila, Fresh Passion Mix, Organic
Agave, Fresh Lime

C A D I L L A C  M A R G A R I T A   1 5
Tequila, Triple Sec, Organic Agave,
Fresh Lime, Grand Marnier

N O P A L  V A M P I R O   4  
Grilled nopal, pickled onions, Oaxacan
melted cheese, and avocado 

P O L L O  T I N G A   4
Chicken tinga, pico de gallo, lettuce,
cheese, and crema

C H I L E  P O B L A N O   4
Poblano pepper, Oaxacan cheese,
corn, onion, and cilantro topped with
salsa ranchera

C A R N E  A S A D A   4
Grilled carne asada, onion, cilantro

B I R R I A   5
Slow-braised beef in chile consommé.
Topped with pickled onion and cilantro

C A R N I T A S   5
Slow-roasted carnitas with pico de
gallo, panela cheese, and guacamole 

B A J A   5
Grilled shrimp or fish, cabbage, pico
de gallo, lime, chipotle mayo, crema

C O C H I N I T A  P I B I L   5
Slow-roasted pork marinated in
achiote paste, sour orange, and spices
cooked in banana leaves. Topped with
pico de gallo, panela cheese, and
guacamole

WINE & WINGS WEDNESDAY  

C H I D A  D R Y  R U B
Crispy wings coated in our signature
dry rub, served with chipotle ranch

M A N G O  H A B A N E R O
Crispy wings glazed in sweet mango
habanero glaze, served with chipotle
ranch

C L A S S I C  B U F F A L O
Crispy wings tossed in classic buffalo
sauce, served with chipotle ranch

$1 EACH - MINIMUM ORDER OF 4 WINGS

F E L L O W ,  C L A R K S B U R G ,  C A  -  R O S E                                                  

L O B S T E R  R E E F ,  N E W  Z E A L A N D  -  S A U V I G N O N  B L A N C                    

P A S Q U A ,  I T A L Y  -  P I N O T  G R I G I O                                               

G O L D O R A D O ,  R U S S I A N  R I V E R  V A L L E Y ,  C A  -  C H A R D O N N A Y            

P O R T L A N D I A ,  O R E G O N  -  P I N O T  N O I R

S U M M E R S ,  S O N O M A  C O U N T Y ,  C A  -  C A B E R N E T  S A U V I G N O N  

GLASS 9 | BOTTLE 27

*Consumption of distilled spirits, beer, coolers, wine, and other alcoholic beverages may increase cancer
risk, and, during pregnancy, can cause birth defects.



Daily 3pm-7pm
Available in our bar, lounge, and patio | Dine-in only

BITES
C H I C K E N  T I N G A
Q U E S A D I L L A  1 3
Chicken tinga, Oaxaca cheese,
grilled in a flour tortilla.  Served
with lettuce, pico de gallo, spicy
guacamole, and sour cream

C H I D A  W I N G S   9
Choice of mango habanero,
classic buffalo, or Chida dry
rub (6). Served with chipotle
ranch 

C A R N I T A S  S L I D E R S   8
Slow-roasted carnitas sliders
(2) with mango habanero
glaze. Side of chipotle ranch

T A Q U I T O S  D O R A D O S   8
Choice of chicken tinga or birria
beef (2). Served with lettuce,
crema, and salsa 

C H I D A  C E V I C H E   1 2
Citrus-marinated fish with
tomato, onion, cucumber,
avocado, cilantro, and lime 

C H I D A  N A C H O S   1 0
Chicken tinga topped with
beans, melted cheese, pico de
gallo, and sour cream
Carne Asada +3

Chida Hour

D R A F T  B E E R   6

BEBIDAS
C H I D A  M A R G A R I T A   1 0
Tequila, Triple Sec, Organic
Agave, Fresh Lime

C H I D A  M I C H E   7
Homemade Michelada Mix,
Fresh Lime, Mexican Beer

W E L L  D R I N K S   1 0

W I N E S   1 0
Rose
Sauvignon Blanc
Pinot Grigio 
Chardonnay
Pinot Noir
Cabernet Sauvignon

C A N T A R I T O  D E  L A
T I E R R A   1 3
Tequila, Grapefruit Juice,
Grapefruit Soda, Fresh Lime

H I B I S C U S  M A R G A R I T A   1 3
Tequila, Homemade Jamaica,
Organic Agave, Fresh Lime

*Consuming raw or undercooked meats, seafood, shellfish, poultry, or eggs may lead to
increased risk of foodborne illness.

C H I D A  O L D  
F A S H I O N E D    1 3
Reposado Tequila or Mezcal,
Homemade Syrup, Bitters

C H I L E S   1 2
Jalapeno with cream cheese,
bacon, and Oaxacan cheese.
Served with chipotle ranch

T O S T A D A  M E X I C A N A   1 0
Tostadas topped with chicken
tinga, refried beans, lettuce,
pico de gallo, and crema (2)


	Weekly Specials
	Available all day | Dine-in only

	MARGARITA  MONDAY
	CHIDA MARGARITA  9
	HIBISCUS MARGARITA  12
	TAMARINDO MARGARITA  12
	Tequila, Triple Sec, Organic Agave, Fresh Lime
	Tequila, Homemade Jamaica, Organic Agave, Fresh Lime
	Tequila, Homemade Tamarind Syrup, Fresh Lime

	TRES VERDES  13
	Tequila, Jalapeño, Cilantro, Mint, Fresh Lime

	CADILLAC MARGARITA  15
	Tequila, Triple Sec, Organic Agave, Fresh Lime, Grand Marnier

	CUCUMBER PINEAPPLE MARGARITA  13
	Tequila, Triple Sec, Organic Agave, Cucumber, Pineapple, Fresh Lime

	PASSION FRUIT MARGARITA  12
	Tequila, Fresh Passion Mix, Organic Agave, Fresh Lime

	GUAVA MARGARITA  12
	Tequila, Elderflower Liqueur, Guava Syrup, Fresh Lime


	TACO  TUESDAY
	POLLO TINGA  4
	Chicken tinga, pico de gallo, lettuce, cheese, and crema

	CARNE ASADA  4
	NOPAL VAMPIRO  4
	Grilled carne asada, onion, cilantro
	Grilled nopal, pickled onions, Oaxacan melted cheese, and avocado

	CHILE POBLANO  4
	Poblano pepper, Oaxacan cheese, corn, onion, and cilantro topped with salsa ranchera

	BAJA  5
	CARNITAS  5
	COCHINITA PIBIL  5
	BIRRIA  5
	Grilled shrimp or fish, cabbage, pico de gallo, lime, chipotle mayo, crema
	Slow-roasted carnitas with pico de gallo, panela cheese, and guacamole
	Slow-roasted pork marinated in achiote paste, sour orange, and spices cooked in banana leaves. Topped with pico de gallo, panela cheese, and guacamole
	Slow-braised beef in chile consommé. Topped with pickled onion and cilantro


	WINE & WINGS WEDNESDAY
	FELLOW, CLARKSBURG, CA - ROSE                                                  LOBSTER REEF, NEW ZEALAND - SAUVIGNON BLANC                    PASQUA, ITALY - PINOT GRIGIO                                               GOLDORADO, RUSSIAN RIVER VALLEY, CA - CHARDONNAY            PORTLANDIA, OREGON - PINOT NOIR SUMMERS, SONOMA COUNTY, CA - CABERNET SAUVIGNON
	MANGO HABANERO
	Crispy wings glazed in sweet mango habanero glaze, served with chipotle ranch

	CHIDA DRY RUB
	Crispy wings coated in our signature dry rub, served with chipotle ranch

	CLASSIC BUFFALO
	Crispy wings tossed in classic buffalo sauce, served with chipotle ranch

	Chida Hour

	BEBIDAS
	WELL DRINKS  10
	DRAFT BEER  6
	Tequila, Triple Sec, Organic Agave, Fresh Lime
	HIBISCUS MARGARITA  13

	Tequila, Grapefruit Juice, Grapefruit Soda, Fresh Lime
	Homemade Michelada Mix, Fresh Lime, Mexican Beer

	BITES
	Reposado Tequila or Mezcal, Homemade Syrup, Bitters
	WINES  10

	Choice of chicken tinga or birria beef (2). Served with lettuce, crema, and salsa
	CHIDA CEVICHE  12

	Citrus-marinated fish with tomato, onion, cucumber, avocado, cilantro, and lime
	CHILES  12

	Jalapeno with cream cheese, bacon, and Oaxacan cheese.  Served with chipotle ranch
	Tostadas topped with chicken tinga, refried beans, lettuce, pico de gallo, and crema (2)


