
STONE FRUIT SALAD 12
heirloom tomato, stone fruit, radish,
tomato vinaigrette, house tajin

CHORIZO SPICED POTATO 14
salsa macha,habanero crema,
cotija, fried egg

FLAUTAS 19
curry potato, molé masala
manteles, raita, garden greens

FRIJOLES 8
miso, chile colorado, cotija

QUESADILLA 15
corn tortilla, beans, nopales,
swiss chard, queso oaxaca,
squash butter

Mas

CHIPS & SALSA 10
salsas verde, brava, y habanero

A la ca
rte

CAMPECHANO 6
beef brisket y chorizo,
crema verde, onion, cilantro

COLIFLOR ASADA 6
molé blanco, salsa macha,
seed crumble

BEEF STRIP LOIN* 11
green peppercorn, tallow onion,
con costra

ESPUMOSA

CAVA 13
kila brut ‘vins el cep’, spain nv

52

SPARKLING SAKE 20
masumi ‘origarami’, suwa, japan

80

VinosTacos

BEBIDAS SIN ALCOHOL

Bebidas

MARGARITA 13
blanco, reposado, cointreau, lime

Cocteles

Cerveza
s

make it grande +10
add cheese (con costra) +2

GRINGA AL PASTOR 17
flour tortilla, queso asadero,
marinated pork, house kimchi

AGUACHILE VERDE* 22
gulf shrimp, honeydew
melon, cucumber, serrano 

CEVICHE* 20
catch of the day, leche de tigre,
apple pico de gallo, tortilla chips

CEBOLLITAS & CHILES 8
grilled, charred onions, & jalapeños

CARNITAS 5
confit pork belly & shoulder,
xnipec

fried chicken thigh, rajas con queso,
xnipec, umami slaw

30MILANESA

SERVES 2–4!

AL PASTOR 5
marinated pork, pineapple,
onion, cilantro

NARANJA

MOSCOFILERO 14
troupis ekato, peloponnese, greece

56

SIN ALCOHOL

FADE TO BLACK 13
sparkling red, copenhagen, denmark

52

PASSING CLOUDS 13
sparkling white, copenhagen, denmark

52

ROJA
TEMPRANILLO 13
el jefe grande, la mancha, spain

52

VALDIGUIE 16
shell creek vineyard, california ‘25

64

BLANCO

SAUVIGNON BLANC 14
delta, California ‘25

56

13
l.a. cetto, baja california, mexico

52CHENIN BLANC

MEXICAN COKE 5

AGUAS FRESCAS 7
jamaica, horchata, o tepache

JARRITOS SODA 5
mandarin, tamarind, o grapefruit

AGUA DE PIEDRA 5

n/a corona o agua de piedra
N/A MICHELADA 7

SPICY MARGARITA 14
blanco, reposado, cointreau, lime,
chile tincture

JAMAICA MARGARITA 14
blanco, reposado, cointreau, lime,
hibiscus

CARAJILLO 14
espresso, licor 43, coffee liqueur

PALOMA 14
mezcal, lacto grapefruit,
angostura bitters

TECATE

make it a michelada +5

12oz7oz 32oz

BOHEMIA 6
CARTA BLANCA 6 14

VICTORIA 7 16
MODELO NEGRA 7
MODELO ESPECIAL 75 16

5 14

VEGANVEGETARIAN

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

HOUSE NIXTAMAL CORN TORTILLAS

POLLO ASADO 7
molé blanco, salsa macha,
seed crumble

LENGUA 6
bison tongue, frites,
barbacoa spice

CHILAQUILES 15
rojos o verde, chile de arbol crema,
cotija, onion, cilantro
ADD POACHED EGG +3



Comida

QUESADILLA 7
corn tortilla, queso chihuahua,
queso oaxaca

FRIJOLES 5
miso, chile colorado, cotija,
toreado, buttered onions

al pastor o cauliflower taco

CHIDO MEAL 9
7 oz modelito, tequila, y taco

MARGARITA 10
blanco, reposado,
cointreau, lime

PALOMA 10
mezcal, lacto grapefruit,
angostura bitters

Cocteles

12oz

make it a michelada +5

BOHEMIA 5
CARTA BLANCA 5

VICTORIA 6
MODELO NEGRA 6
MODELO ESPECIAL 6

Cerveza
s

Vinos

ROJA RED

TEMPRANILLO 10
el jefe grande, la mancha, spain

BLANCO WHITE

10
l.a. cetto, baja california, mexico
CHENIN BLANC

ChidoHOUR

Especia
lidade

s

TOSTADA TUESDAY
rotating tostada special
tuesday margarita

15
10

AMIGOS CHIDOS · THANK YOU TO OUR FOOD PARTNERS

bow & arrow corn

cannolo family farms rock river ranch masa seed foundation kansas city chiles

centennial meats esoterra farms haykin cider toohey farms

ASK ABOUT OUR
POUR OF THE DAY!
sip history.
spill stories.
stay chido.

CEVICHE 17
catch of the day, leche de tigre,
apple pico de gallo, tortilla chips

GRINGA AL PASTOR 13
flour tortilla, queso asadero,
marinated pork, house kimchi

TUE–FRI: 4—5PM

WINE WEDNESDAY
25% off all bottles
chido hour pours all night 10

MONDAY:
TUE–FRI:

CLOSED
4–9PM
11AM–9PMSAT:
11AM–8PMSUN:


