DINNER

SHARING PLATES

CHIFLES 5.00
Plantain chips with guacamole

DiPS AND PITA 7.00

Hummus, olive tapenade,
cucumber-yogurt or spinach and cheese
served with pita points; Choose just one,
or try all four

YUQUITAS A LA HUANCAYNA 6.00
Crispy yucca fingers served with
Huancayna sauce

FRIZZLED ONIONS 4.00

Crispy onion nest served with a
chipotle aioli

SORULLITOS DE MAIZY QUESO 7.00

Corn fritters stuffed with cheese and served
with spicy Chimichurri sauce on the side

GUACAMOLE 3.00

Chi-Cha Lounge’s very own recipe,
made fresh daily

PITA BASKET 3.00
Perfectly toasted pita points

PLANTAINS 3.00
Flash fried yellow sweet plantain rounds

FIELD

CAMPESINA SALAD 7.00
Layered avocado, cherry tomatoes

and queso fresco topped with

cilantro vinaigrette

HOUSE SALAD 4.00
Boston Bibb lettuce, cherry tomatoes

and cucumber with a house

balsamic vinaigrette

Consuming raw or under-cooked meat, seafood, and shellfish
may increase your risk of food-borne illness.

For your convenience, an 18% gratuity will be added to parties
of five or more.

SURF

CALAMARI

Crispy baby calamari served with
mango-jalapeno dipping sauce

GAMBAS

Sautéed jumbo shrimp in a creamy
roasted garlic sauce, served with
toasted baguette

CRAB CAKE

Jumbo lump crab cake served over
corn purée

SCALLOPS ON A HALF SHELL

Two scallops served on the half shell
with a Romesco sauce

CRAB BRUSCHETTA

Jumbo lump crab tossed with tomato,
garlic and roasted red pepper
on toasted baguette

SEARED TUNA

Seared tuna encrusted with sesame seeds
and five-spice blend

TURF

LETTUCE WRAPS

Boston bibb lettuce served with your
choice of beef, chicken, tofu or shrimp;
great to share

TAMAL DE POLLO

Corn masa stuffed with cumin-spiced
chicken and vegetables, wrapped in a
banana leaf

AJl CHICKEN WINGS

Gourmet chicken wings coated in
house barbeque sauce

CURRIED CHICKEN SKEWER

Red curry marinated chicken and
pineapple finished in coconut milk

JAZ PEPPERED STEAK

3.5 oz seared pepper steak over
spinach puree served with frizzled onions

SWEETS

FLAN

Spanish style vanilla custard topped
with candied pecans

NUTELLA CAKE

Chocolate and hazelnut molten cake
served with Creme Anglaise

SEASONAL CRISPS

Seasonal fruit crisp served with
ice cream

SORBETS

A duo of seasonal sorbets, ask your
server for today’s flavors
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