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4, NACHOS GRANDE
a heaping platter of chips topped with chicken,
melted cheese, black beans, red sauce, fresh
guacamole, sour cream and roasted corn salsa 18.00
skirt steak® add 5.00 « combo add 4.50

TABLESIDE GUACAMOLE
made just the way you like it 15.00

CHORIZO QUESO FUNDIDO

A sizzling blend of melted Mexican cheeses, with jalapefos,
garlic, and cilantro. Served with warm tortillas. 13.00
grilled chicken add 2.00 - grilled skirt steak add 3.50

CARNE ASADA FRIES

tender marinated sirloin steak™ on a bed of crispy

french fries topped with onions, bell peppers, guacamolito,
chile con queso, chipotle aioli and sour cream 15.00

QUESADILLA

flour tortilla served with guacamole and sour cream 14.50
chicken add 3.50 - skirt steak™ add 5.50

4, FRESH MEX SAMPLER
great for sharing! chicken fajita nachos,
chicken quesadilla, buffalo chicken tenders
or wings and crispy chicken flautas 26.00

BORDER WINGS

Crispy wings tossed in your choice of sauce,
served with ranch 18.50
buffalo «+ mango habanero « ghost pepper bbqg

e

CRISPY CHICKEN FLAUTAS
stuffed with fire-roasted red peppers, cheese,
grilled corn and chicken. served with grilled
pineapple salsa and jalapeno jelly 16.00

QUESO DIP
chile con queso with crispy chips 10.50

chorizo queso

fundfidfo

fresh Hex
saHpler

HOUSEMADE TORTILLA SOUP
rich chicken broth, roasted corn, tomatoes,
chicken, fresh avocado, tortilla strips

cup 6 + bowl 10

&€ CHICKEN & CORN CHOWDER

creamy chowder, kicking chicken, roasted corn,
cotija cheese, cilantro, red corn tortilla strips
cup 6 « bowl 10

» TABLESIDE FAJITA SALAD

mesquite-grilled chicken fajitas, romaine, cotija & jack cheese,
pepita seeds, fresh avocado, pico de gallo and tortilla strips,
with our apple-chipotle vinaigrette, served tableside 17.75

skirt steak* add 3.00 - shrimp add 5.00

TOSTADA SALAD

crispy tortilla shell filled with mesquite-grilled chicken

or carnitas, refried beans, romaine, jack & cheddar cheese,
avocado, sour cream and your choice of dressing 18.00
skirt steak* add 3.00

« CAL-MEX SALAD

chicken, roasted corn and avocado salad, bacon bits,
sweet corn croutons, pepita seeds, three cheese mix,
romaine with pesto pepita buttermilk dressing 19.50
skirt steak* add 3.00

_ 4dd & soup or safad

add a house salad or soup to any meal 6.00

CHEVYS IS A LOCAL BUSINESS.

To help offset increased labor costs due to new local, state, and
federal ordinances, a 4.99% surcharge is included on all guest checks.

& A chewys favrife & ustt fry!

A317.26 CA
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served sizzling with hand-pressed
flour tortillas, veggies, rice, sour
cream, pico de gallo,

our signature sweet corn tamalito and
choice of beans a la charra, refried
beans or vegetarian black beans

| & FLAMED MIXED GRILL

skirt steak®, chicken, carnitas and shrimp, served ignited at your table. it's en fuego 31.00

CHICKEN citrus-chile marinated 26.00 VEGGIES farm-fresh seasonal 22.00

) AL PASTOR slow-roasted pork 27.00 SURF & TURF FAJITA skirt steak, grilled shrimp 32.00
$  SKIRT STEAK?® citrus-chile marinated 28.00 PORK LO|~N pineapple salsa, apple bacon wedges,

f SHRIMP mexicampi style 28.00 orange jalapefio glaze 27.00

MIX & MATCH ANY TWO 30.00

ROOT BEER BBQ RIBS

tender, fall-off-the-bone ribs, glazed in Root Beer BBQ sauce. Served
with slow-cooked beans and grilled corn topped with chipotle aioli, Tajin,
crumbled cotija served with fries 32.00

4 € SKIRT STEAK* & SHRIMP

grilled skirt steak™ with mexicampi shrimp or grilled shrimp.
served with rice and seasonal veggies 29.00

CARNE ASADA & CHEESE ENCHILADA
citrus-chile marinated skirt steak® and a cheese enchilada
with new mexico red chile sauce topped with melted cheese.
served with rice and beans a la charra 27.00

SLOW-ROASTED CARNITAS

tender pork slowly simmered in garlic, oranges and spices.
served with fresh avocado, beans a la charra, rice, pico de gallo,
marinated cabbage and warm tortillas 25.00

SECRET SAUCE BURGER

choice ground beef” on a brioche bun with housemade
secret sauce, tomato, pickles, lettuce and cheddar cheese.
served with fuego fries on the side 19.00

&~ GRILLED COD

seasoned cod, jalapeno butter, pineapple salsa, asparagus,
mexican rice 26.00

RICE 500 GUACAMOLE ss0 SLICED AVOCADO 425
Xf}'ég BEANS 500 SOUR CREAM 250 SWEET CORN TAMALITO soo ~SPARAGUS 600

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk
of foodborne illness, especially if you have certain medical conditions.

& A chevys favorife & nust ]‘h/./
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SIGNATURE COMBOS e inshaca sl

THREE AMIGOS COMBO served with rice, our signature sweet corn tamalito

the best trio in town! a chipotle chicken enchilada, shrimp a la and choice of: beans a la charra, refried beans,
diabla served on rice and a chicken or beef taco 24.00 or vegetarian black beans
make it a vampiro taco add 4.00

SURF N' TURF COMBO

a mesquite-grilled chicken taco, citrus-chile

marinated skirt steak* fajitas and a shrimp & crab enchilada CRISPY CHICKEN FLAUTAS
with habanero-pesto cream sauce 25.00 stuffed with fire-roasted red peppers, cheese,
make it a vampiro taco add 4.00

and pineapple salsa. served with jalapeno jelly

£, CHEVYS SUPER CINCO ENCHILADAS ,
the big five: beef enchilada, chicken enchilada, beef taco, chedqlor cheese - salsa chlcken. + slow-roasted pork
hand-rolled pork tamale and a chile relleno 26.00 picadillo ground beef - vegetarian

TACOS

soft flour or crispy corn shell

salsa chicken « slow-roasted carnitas
picadillo ground beef « beef birria

PORK TAMALE

hand-rolled corn masa with new mexico
red chile sauce

CHILE RELLENO
fresh poblano pepper stuffed with jack cheese
topped with ranchero sauce

) . : served with rice and choice of: beans a la charra,
refried beans, or vegetarian black beans.
b / Make it a Chimi add 2.00
CHEESE ENCHILADAS

new mexico red chile sauce topped with melted cheese 15.00

4, GREEN ENCHILADAS

salsa chicken, jack cheese, tomatillo sauce and sour cream 18.00

CHIPOTLE CHICKEN ENCHILADAS

salsa chicken, jack cheese, fresh corn and chipotle-sherry cream sauce 18.50

SHRIMP & CRAB ENCHILADAS
shrimp and blue crab sautéed in white wine and garlic with veggies, jack cheese
and habanero-pesto cream sauce 22.00

SMOTHERED BURRITO

choice of salsa chicken and jack cheese or picadillo beef and cheddar cheese, with new
mexico red chile sauce. rolled with refried beans and topped with melted cheese 18.00
make it a chimi add 2.00

FAJITA BURRITO

fresh grilled chicken or slow-roasted carnitas, rice, beans a la charra,
cheese and fire-roasted salsa 17.50

skirt steak* add 4.00

&8 TORTA

fresh grilled chicken or slow-roasted carnitas, rice, beans a la charra,
cheese and fire-roasted salsa served with fries 17.00

skirt steak* add 3.00 -+ birria add 3.00

TACO

two grilled chicken or carnitas tacos on flour tortillas with
chipotle aioli and pico de gallo. served with rice and beans 17.00
skirt steak* add 3.50

BEEF BIRRIA TACOS

three handmade corn tortillas, grilled with a layer of melted
jack cheese, filled with beef birria & topped with onion-cilantro mix.
served with black beans, rice, pickled red onions, and consommeé 20.00:

GRILLED FISH TACOS

two flour tortillas filled with grilled fish, cabbage slaw, drizzled

CHEVYS TACOS

with chipotle aioli, topped with cilantro. served with cilantro-lime 4, TACOS VAMPIROS

rice and black beans 18.00 two corn or handmade flour tortillas grilled with jack
cheese and your choice of carne asada or chicken. topped

*Consuming raw or undercooked meats, poultry, seafood, shellfish with guacamole, serrano chiles, salsa casera, pico de gallo,

or eggs may increase your risk of foodborne iliness, especially if you cilantro & cotija cheese. served with rice, beans a la charra

have certain medical conditions. and sweet corn tamalito 19.00

=i
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OOEY-GOOEY-CHEWY SUNDAE
fresh baked brownie, rich vanilla ice cream drenched in
homemade caramel and chocolate sauces topped with

crushed oreo cookies and whipped cream 10.00

DEEP-FRIED ICE CREAM
creamy vanilla ice cream rolled in a crispy coating,

deep-fried and served on a layer of cinnamon-dusted
tortilla strips. topped with homemade caramel,
chocolate sauces and whipped cream 10.00

FLAN

our creamy vanilla custard in a homemade
sweet caramel sauce 10.00

CHOCOLATE TEQUILA BREAD PUDDING

decadent and delicious with whipped cream, ice cream,
grand marnier cream sauce 11.00

Espresso Martini

a blend of new amsterdam
vodka and rich cold brew,
balanced with a hint of
sweetness 13.50

Cardjillo

lunazul reposado tequila,
kahlua, and licor 43 blended
with cold brew coffee, vanilla,
and a hint of citrus 13.00

2 R

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness,
especially if you have certain medical conditions.
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a lunch portion of our famous mesquite-grilled, sizzling fajitas served
with hand-pressed tortillas, veggies, rice, sour cream, pico de gallo,
our signature sweet corn tamalito and choice of: beans a la charra,

refried beans or vegetarian black beans

CHICKEN 15.00 - SKIRT STEAK* 17.00 - CARNITAS 16.00 - CHOOSE TWO 18.00

I— LUNCH MIX & MATCH

52 - - =
/  secref sauce purger CHOOSE ANY TWO 14.00

: A « TORTILLA SOUP « CHICKEN QUESADILLA
= . HOUSE SALAD « SKIRT STEAK*

« SOUTHWEST COBB QUESADILLA

< SECRET SAUCE BURGER

choice ground beef* on a brioche bun with housemade
secret sauce, tomato, pickles, lettuce and cheddar cheese.
served with fuego fries on the side 18.00

AR

it

MEXICAN PIZZA

fe 0...0.' chorizo, black beans & jack cheese on a crispy
AR tortilla, topped with pico de gallo, cilantro, pickled
S le , topped with pico de gallo, cilantro, pickle
: BORORY red onions, cotija cheese & jalapenos. drizzled with
- .'.° o chipotle aioli 15.75

MeXlcan f/'zza
e

Pin

HOUSEMADE TORTILLA SOUP

rich chicken broth, roasted corn, tomatoes,
chicken and fresh avocado

cup 6 « bowl 10

CHICKEN & CORN CHOWDER
creamy chowder, kicking chicken, roasted corn,
cotija cheese, cilantro, red corn tortilla strips
cup 6 - bowl 10

&, TABLESIDE FAJITA SALAD

mesquite-grilled chicken fajitas, romaine, cotija & jack cheese,
pepita seeds, fresh avocado, pico de gallo and tortilla strips, with
our apple-chipotle vinaigrette, served tableside 17.75

skirt steak® add 3.00 + shrimp add 5.00

CAL-MEX SALAD

chicken, roasted corn and avocado salad, bacon bits,

sweet corn croutons, pepita seeds, three cheese mix,

romaine with pesto pepita buttermilk dressing 19.50
skirt steak* add 3.00

TOSTADA SALAD

crispy tortilla shell filled with mesquite-grilled chicken

or carnitas, refried beans, romaine, jack & cheddar cheese,
avocado, sour cream and your choice of dressing 17.00
skirt steak* add 3.00

NON-ALCOHOLIC BEVERAGES
Q Q W Tropicana ﬂ Tropicana. é’@

. e LEMONADE FRUIN PUNCH
pepsi E’ épsi RASPBERRY

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness,
especially if you have certain medical conditions.

& A chevys favorife & uust fry!

E 317.26 CA
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