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SERVING SOUTHERN MEXICAN CUISINE IN YOUR NEIGHBORHOOD

LOCAL AND FAMILY OWNED

NOW SERVING PAINTED HILLS BEEF, CARLTON FARMS PORK AND ALL NATURAL CHICKEN.

L.os FAVORITOS
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Our guacamole, pico de gallo and salsas are made in-house and prepared daily with fresh produce.
All dishes including beans and rice are prepared in-house using olive/canola oil.

ENCHILADAS ROJAS

Two corn tortillas filled with your choice of meat,
cheese or veggies topped with our house red enchilada
sauce, melted cheese, served on a plate with pinto
or black beans and Spanish rice, garnished with pico
de gallo, guacamole and sour cream. $6.95

BIG MAMA

Shredded beef and Spanish rice wrapped in a
gigantic flour tortilla smothered with our house
green enchilada sauce, topped with slices of
avocado, sour cream and sprinkled with cotija cheese,
chopped onions and cilantro. $5.95

FLAUTITAS
Two flour tortillas filled with shredded beef or
chicken served on leaves of romaine lettuce,
topped with sour cream, cotija cheese and
gamished with pico de gallo and guacamole. $6.95

BURRITO MOJADO

A burrito of your choice smothered with either our house
red or green enchilada sauce, melted jack and cheddar
cheese, topped with pico de gallo, guacamole and sour
cream. $5.95

CHA NACHOS

Homemade tortilla chips topped with pinto beans, your
choice of meat, melted jack and cheddar cheese, pico
de gallo, guacamole and sour cream. $5.95

NACHITOS (No meat). $5.50

PACIFICO CEVICHE

A Mexican fisherman's staple, prawns cooked and
simmered in our house cocktail sauce mixed with
cucumbers, tomatoes, onions and slices of avocado,
served with chips. $6.95

CHIMICHANGA

Your choice of meat served with pinto beans,
Spanish rice, jack and cheddar cheese wrapped
in a fried crispy flour tortilla, and topped with
lettuce, shredded cheese, sour cream, pico de
gallo and guacamole. $5.95

SOPE

A handmade thick corn tortilla smothered with black
beans, topped with your choice of meat, romaine
lettuce, green enchilada sauce, pico de gallo, sour
cream and sprinkled with cotija cheese. $5.95

CLASICA TORTA

A Mexico City must, French bread sandwich
smeared with pinto beans and guacamole, layered
with al pastor, asada, ham, bacon, sliced cheese,
romaine lettuce and tomatoes. $5.95

MARGARITAS & COCKTAILS

All our house drinks are prepared with fresh juices and fruit
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HOUSE MARGARITA -$650  SEASONAL MARGARITA -$7.00  GUAVA MARGARITA - $6.50
POMEGRANATE MARGARITA -$650  MOJITO -$650  SANGRIA RoJA - $6.00
DOMESTIC & IMPORTED BEER - $3.75

CORONITAS BUCKETFIVE 70Z CORONITAS - $8.00

MARGARITA, SANGRIA & M0JITO PITCHERS - $14.00

» [
» 4
, ENSALADAS ‘
: Add $3 for shrimp/salmon $2 for meat or tempeh :
» 4
) CAESAR MEXICAN CHA SALAD «
: Our own version of the Caesar salad with a twist. Romaing lettuce hand-tossed with cucumbers, tomatoes, Cactus strips har?d—tossed with choppgd oqiqns, :
, Sprinkled with cotija cheese and topped with red onlqns, wedges qf or.anlges. and slices of avocado tomatoes. anq cilantro dressed with I.|.me juice, )
, toasted tortlla strips and red onions. $4.50 dressed in an orange-olive oil vinaigrette. $4.50 topped wlth S.|IC(-.‘S of avocado and cotija cheese )
) served with chips. $4.50 p
» |
, FRITOS Y QUESADILLAS ‘
} 9000000000000 000000000000000000000000CCIIOIOOROIONOIOIOROIONOIOIITGODLS <
; TAQUITOS TACO SALAD j
> Four corn tortillas filled with your choice of shredded beef, chicken A tortilla shell filled with black or pinto beans, Spanish rice, your <
» or mashed potatoes topped with romaine lettuce, pico de gallo, choice of meat, topped with romaine lettuce, pico de gallo, guacamole, <
’ guacamole, sour cream and sprinkled with cotija cheese. $5.95 sour cream, jack and cheddar cheese. $5.95 ¢
» 4
» |
) CHA QUESADILLA TINGA TOSTADA ‘
: Choose any of our house prepared meats, grilled in a flour tortilla with jack Juicy shredded chicken cooked in a chipotle sauce served on a crispy :
, and cheddar cheese, garnished with pico de gallo, guacamole and sour corn fortilla with pinto b??"s and topped with romaine lettuce, pico )
) cream. $4.95  Just cheese $ 3.95 de gallo, sour cream and cotija cheese. $5.95 )
» 4
» 4
) QUESADILLA DE HONGOS «
» 4
> Poblano pepper, sauteed mushrooms and onions, spinach and jack cheese. $4.95  Just cheese $ 3.95 <
» 4
» 4
, PLATOS <
: (dinner plates) :
) ENCHILADAS VERDES PLATO CON CARNE «
: Two corn tortillas filled with your choice of meat, cheese or veggies topped Choose any of our house prepared meats, served with pinto or black :
N with our house green enchilada sauce, melted cotija cheese, served on a beans and Spanish rice, garnished with pico de gallo, guacamole, and p
» plate with pinto or black beans and Spanish rice, garnished with pico sour cream. Hot fresh corn tortillas on the side. $6.95 <
: de gallo, guacamole and sour cream. $6.95 :
» 4
) MOLE ENCHILADAS COMBO BURRITO «
: Two enchiladas filled with carnitas, chicken or veggies smothered with our A burrito of your choice served with pinto or black beans and Spanish rice, :
) homemade mole sauce served with Spanish rice and sprinkled with chopped topped with pico de gallo, guacamole and sour cream. $6.95 p
» onions, cilantro and cotija cheese. $6.95 <
» |
: Beaumont Southeast The Pearl District Cha Taqueria & Bar Sellwood Irvington Milwaukie :
) 4727 NE Freemont 3433 SE Hawthorne 1208 NW Glisan 305 NW 21st Ave 1605 SE Bybee Blvd 2635 NE Broadway 11008 SE Main )
N 503.595.9131 503.236.1100 503.221.2111 503.295.4077 503.232.0437 503.288.1045 503.659.2193 p
» |
> For Catering and Comments write us at www.chaportland.com ¢
» 4
kAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAA‘
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SIDE ORDERS

BLACK OR PINTO BEANS - $1.75  GUACAMOLE & CHIPS - $4.00 CHIPS & PICO DE GALLO - $1.75
SOUR CREAM - $1.00 SPANISH RICE - $1.75 BLACK OR PINTO BEANS & RICE - $3.00

SEAF00D & MEAT BURRITOS

All burritos are wrapped in a flour tortilla with pinto beans (black beans upon request), Spanish rice, guacamole and pico de gallo.
Add $.50 for whole wheat tortilla.

5.95
’ Salmon - Grilled wild salmon marinated in a honey chipotle sauce.
Shrimp - Grilled prawns simmered in a garlic chipotle sauce served with romaine lettuce and sour cream.
Fish - Seasonal white fish with habanero cabagge salsa.
Mole - Your choice of carnitas, chicken or veggies filled and smothered with our house mole sauce, sprinkled with chopped onions, and cotija cheese.
$4.95

Cha - Ground beef slow cooked with almonds, raisins, olives and potatoes served with sour cream.
Clasico - Seasoned and grilled strips of juicy steak and a chile relleno served with sour cream.
Pollo - Marinated and grilled strips of chicken.
Carnitas - Succulent shredded juicy pork.
Asada - Seasoned and grilled strips of juicy steak.
Pastor - Strips of pork marinated in a guajillo sauce served with pineapple chunks.
Chicken Fajita - Chicken marinated in a red wine sauce served with veggies and sour cream.
Steak Fajita - Steak marinated in a red wine sauce served with veggies and sour cream.
Chorizo - Atrue Mexican sausage spiced to perfection.
Chile Colorado - Tender beef cooked in a sauce made from a variety of red chiles and spices.
Chile Verde - Chunks of tender pork cooked in our house tomatillo sauce.
Machaca - Shredded beef cooked with scrambled eggs, veggies, jack and cheddar cheese.
Fundido - Seasoned strips of juicy steak and ham cooked with bell peppers, onions, tomatoes and melted jack and cheddar cheese.
Lengua - Tender spiced cow tongue slow cooked.

VEGETARIAN BURRITOS
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Black beans available upon request

$4.50
Bean & Cheese - Pinto beans, Spanish rice, jack & cheddar cheese and pico de gallo.

Grilled Veggies - Pinto beans, Spanish rice, grilled veggies, romaine lettuce, Pico de gallo and guacamole.
Chile Relleno - Breaded anaheim pepper stuffed with jack cheese served with pinto beans, Spanish rice, pico de gallo and guacamole.
Organico - Organic tempeh, spinach, mushrooms and onions in a chipotle pepper sauce, Spanish rice and black beans.

Tacos
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Served on two soft corn tortillas

$3.00

Salmon - Wild salmon marinated in a chipotle honey sauce served with rajas (strips of fresh jalapefios and onion simmered in lime).
Shrimp - Grilled prawns simmered in a garlic chipotle sauce topped with romaine lettuce, sour cream and pico de gallo.

$2.50
Fish - Seasonal white fish grilled and topped with habanero cabbage salsa.
Steak or Chicken Fajita - Strips of steak or chicken marinated in a red wine sauce topped with grilled veggies and sour cream.
Machaca - Shredded beef cooked with scrambled eggs and veggies topped with jack and cheddar cheese.

Topped with pico de gallo
$2.00
Cha! - Ground beef slow cooked with almonds, raisins, green olives and potatoes.

Pollo - Marinated and grilled strips of chicken.

Asada - Seasoned and grilled strips of juicy steak.

Veggie - Pinto beans, Spanish rice, grilled veggies, romaine lettuce and guacamole.
Organico - Organic tempeh, spinach, mushrooms, and onions in a chipotle pepper sauce.

Topped with chopped onions and cilantro
Pastor - Strips of pork marinated in a guajillo sauce served with pineapple chunks.
Chorizo - A true Mexican sausage spiced to perfection.
Carnitas - Succulent shredded juicy pork.
Lengua - Tender spiced cow tongue slow cooked.
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BEBIDAS

(beverages)

FOUNTAIN SODA -$1.75 (fiRST REfiLL FREE, SECOND $0.50)

JARRITOS (MEXICAN SODA) -$2.00  JUMEX (NECTAR) - $2.00
HORCHATA -$2.00  MILK - $1.00  TAZO JUICED TEA - $2.00

DESSERT
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MEXICAN fIAN - $3.50 RICE PUDDING - $3.00
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» <
, CHIoui-MENU <
} 0000000000000 00000000000 000 00 <
> (For Children Only) q
» $3.00 <
> No meat $2.50 q
: CHIQUI-LADA CHIQUI-NACHOS )
) An enchilada filled with your choice of meat, served with pinto beans and Homemade Chips topped with pinto beans, your choice of meat, melted <
4 Spanish rice garnished with sour cream. jack and cheddar cheese and topped with sour cream. <
» <
) CHIQUI-QUESA CHIQUI-BURRO !
4 Jack and cheddar cheese grilled in a flour tortilla with your choice of meat. Pinto beans, Spanish rice, jack and cheddar cheese and your choice of :
: Garnished with sour cream. meat. p
» <
» <
» |
» <
» <
N




