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THREE PER ORDER,  SERVED WITH TORTILLA CHIPS

+ CHICKEN  8  |   +  SEARED TUNA  10  |   +  STEAK  12

Carnitas
Slow Roasted Heri tage Pork,

Heir loom Corn Tort i l la
Crusted in  Oaxaca Cheese,

Pickled Fresno  23

Chicken
Slow Roasted Chicken Tinga,  Avocado, 
Queso Cot i ja ,  C i lantro L ime Crema  20

Quesa-Birria
Braised Brisket ,  Oaxacan Cheese,

Consommé  25

Fish Tacos
Crispy Cod,

Oaxacan Aiol i ,
P ickled Escabeche Slaw, 

Corn Tort i l la   23

CHICA Burger*
Double Beef  Patty,  Pepper Jack Cheese, 

Lettuce,  Tomato,  Pickled Onion,
Pequin Fr ies ,  CHICA Sauce  25

Seasonal Fish*
Chef ’s  Dai ly  Catch   MP

Oaxacan Rotisserie Chicken
“Pol lo  a  la  Brasa”

Half  Chicken,  Chintext le  Crema,
Creamy Avocado Aj í  Sauce  24

*For your convenience a discretionary 20% gratuity has been added on your final check for the service staff. If you would like to change the amount of the gratuity prior to paying your bill ask for a manager to accommodate your request. 
^Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry, or shellfish reduces the risk of foodborne illness. Individuals with certain health conditions may be at higher risk if these foods are consumed raw 

or undercooked. If you have chronic illness of the liver, stomach or blood or have immune disorders, you are at greater risk of serious illness from raw oysters, and should eat oysters fully cooked.
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s t a r t e r s

Lunch

CHICA Caesar
Cherry Tomato Conf i t ,

Chorizo Crumble,
 Creamy Manchego Dressing  18

Local Greens
Lemon  C i lan t ro  Dress ing ,

Black Beans,  Pickled Onions,
Avocado,  Cr ispy Tort i l la  Str ips  17

Green Kale & Red Quinoa
Pomegranate Seeds,  Pickled 

Onions,  L ime Pepitas ,  Sweet  Potato, 
Cranberry,  Orange  18

Baby Arugula
Local  Pet i te  Arugula ,

Heir loom Cherry Tomato,
Queso Fresco,  Cucumber,  Red Onion,

Aj i  L imon Vinaigrette  18

Reina Pepiada Arepas
Rotisserie  Chicken,

Avocado,  Ci lantro  21

Quesa-Birria Empanadas
Guaj i l lo  Consommé,

Chi le   22 

Tuna Tartare*
Conf i t  Shi i take Mushroom,

Haas Avocado,  Chive,  Kaff ir  L ime,
Ginger,  Tlayuda Crackers  22 

Taquitos Bañados
Carnitas ,  F ire-Roasted Salsa,

Oaxacan Pasi l la ,  Queso,  Crema  14

Guacamole  GF/ V   
Hass Avocado, Lime,

Ci lantro,  Chi le .
Served with Plantain Chips,

Tort i l la  Chips  22

Bodega Fries
Pequin Chile, Garlic, Spice Blend  

  +  TRUFFLE PARMESAN   9

Roasted Street Corn  GF/ V 
Chintext le  Crema,  Cot i ja  Cheese,

L ime,  Roasted Chi le  Fresno

Arepa Basket  GF/ V   

B e e t ,  C i l a n t r o ,  C h e e s e ,
Nata Butter




