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CHAMOSRESTAURANTE.COM

Aperitivos
Cheese Dip.............................. $5
Bean Dip................................. $4
Guacamole.............................. $5
Nachos................................... $8
Chanclas................................. $7
Fried masa base, beans, steak or chicken blend with chorizo
and cabbage salad, queso fresco and fresh sliced avocado
Sopes...................................... $6
Shallow shell of fried masa till crispy, beans, choice
of meat, lettuce, tomatoes, and queso fresco
Chicken Tortilla Soup................. $7
Pork Green Chili Soup.. .............. $7

Fried Jalapeños........................ $5
Fried Plantains......................... $6
Fried Yuca............................... $6
Shrimp Skewer......................... $8
Cocktail de Camaron................$14
Queso Fundido........................$10
Spicy chorizo prepared with onions, bell peppers,
and tomato melted in our special white cheese
ChoriQueso . ............................ $9
Melted white cheese blended with chorizo

SIDE ORDERS
Corn or Flour Tortillas................
White Rice...............................
Spanish Rice............................
Refried Beans...........................
Black Beans.............................
Sour Cream. .............................
Pico de Gallo............................
Avocado Slices.........................
French Fries.............................
Gallo Pinto ..............................

$2
$3
$3
$3
$4
$1
$2
$4
$4
$4

Ensaladas
Tossed Salad....................................................... $5
Organic spring mix, tomatoes, shredded cheese and choice of dressing
Guacamole Salad.. ............................................... $6
Organic spring mix, guacamole and tomatoes
Taco Salad Clasico.. ............................................ $10
Seasoned ground beef or shredded chicken, cheese, organic spring mix,
tomatoes, beans, guacamole and sour cream

Taco Salad Fajitas.............................................. $13
Choice of grilled chicken, steak or mixed fajitas, cheese, organic spring mix,
tomatoes, beans, guacamole and sour cream
Charra Salad..................................................... $14
Grilled chicken breast, organic spring mix, hemp seeds, tomatoes, onions,
peppers and shredded cheese
Chicken Caesar Salad......................................... $14
8 oz. chicken breast, baby organic romaine, parmigiana cheese and Caesar dressing

WE PROUDLY SERVE ORGANIC, GRASS-FED BEEF AND SOURCE LOCAL INGREDIENTS WHENEVER POSSIBLE
TO BRING OUT THE FRESH, EARTHY FLAVORS UNIQUE TO CHAMOS.

A la Carta
Quesadilla................... 1.........
Bean Burrito.. ............... 1.........
Chicken Burrito............. 1.........
Chalupa...................... 1.........
Beef Enchilada.. ............ 1.........
Hard Taco.................... 1.........
Tamale........................ 1.........
Quesadilla Fajita.......... 1.........
Beef Burrito.. ................ 1.........
Tostada....................... 1.........

$5
$4
$5
$4
$4
$3
$4
$7
$5
$5

2............ $9
2............ $7
2............ $9
2............ $8
3............ $9
3............ $7
3.......... $10
2.......... $13
2............ $9
2............ $8

Tostaguac.................... 1......... $5
Chile Relleno................ 1......... $5
Soft Taco..................... 1......... $3
Chimichanga................ 1......... $5
Steak or Chicken Taco.... 1..........$4
Shrimp Taco................. 1..........$5
Al Pastor or
Carnitas Taco............... 1..........$4
Mini Taco Salad............ 1......... $5

2............ $9
2............ $8
2............ $7
2............ $9

Items may be served raw or undercooked or contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your
risk of food borne illness, especially if you have certain medical conditions.

Nachos

Quesadillas

Nachos Caseros................................................. $13
Ground beef, shredded chicken, refried beans, lettuce, cheese, tomatoes and cream
Nachos Tejanos.. ................................................ $16
Grilled meat (chorizo, shrimp and skirt steak), sour cream and guacamole

Quesadilla Vejetariana....................................... $13
Seasoned vegetables, cheese, lettuce, sour cream, guacamole, tomatoes
with white rice or black beans
Quesadilla Fajitas.............................................. $14
Spread of beans, choice of steak, chicken or shrimp, onions, tomatoes,
peppers, lettuce, guacamole, sour cream, and rice
Quesadilla Rellena ............................................ $13
Ground beef or shredded chicken, lettuce, guacamole, sour cream and rice
Sincronizada..................................................... $17
Grilled steak, chicken, chorizo and cheese, peppers, onions and tomatoes,
topped with sour cream, tomatoes and cilantro

Enchiladas
Supremas......................................................... $14
One beef, one chicken, one cheese and one bean enchiladas covered with
enchilada sauce, shredded cheese, lettuce, tomatoes and sour cream
Gueras............................................................. $13
Three chicken enchiladas smothered with cheese sauce and served with rice
Chamuscas....................................................... $16
Three cheese enchiladas, topped with grilled chicken, smothered in cheese
sauce, rice, lettuce, sour cream and tomatoes
Nativas............................................................ $13
Choice of three enchiladas covered with green, white and red sauce and served with rice
Fogosa............................................................. $13
Three cheese enchiladas covered in brown enchilada sauce, topped with
shredded beef, peppers, tomatoes, onions and guacamole salad
Latosas............................................................. $13
One chicken, one beef and one cheese enchiladas covered with green sauce,
shredded cheese, and served with rice

Burritos
Burrito Casero................................................... $13
Choice of chicken or ground beef with shredded cheese and red salsa, rice,
beans, lettuce, tomatoes and sour cream
Arguendero...................................................... $16
Grilled chicken strips, bacon, melted cheese and rice
Patriotas........................................................... $16
Two grilled chicken or steak burritos covered with cheese and green sauce,
served with rice
Locochon.......................................................... $16
Choice of chicken or steak jumbo burrito, grilled with onions, peppers and
tomatoes, covered with cheese sauce, and served with guacamole and sour cream
Rojiso.............................................................. $16
Choice of steak or chicken jumbo burrito, grilled with onions, peppers and
tomatoes, chile chipotle salsa and stuffed with refried beans, Mexican cheese,
sour cream, lettuce, and avocado
D’s Rifle Burrito. ................................................. $16
Pork green chili jumbo burrito filled with ground beef or shredded chicken
and beans served with lettuce, sour cream and tomatoes

Tacos
Tacos Carnitas en Salsa Verde....$15
(4) Green tomatillo sauce, onions and jalapeños
served with beans
Tacos Carne Asada.. .................$15
(4) Grilled steak, onion and cilantro and refried beans

Tacos Adobo...........................$16
(4) Grilled steak and onions, chorizo, with beans,
cilantro, and homemade hot sauce
Tacos Pescado.........................$16
(4) Grilled talapia, onions, cilantro served with
rice and beans

Tacos Camaron........................$17
(4) Grilled jumbo shrimp covered with cheese,
lettuce, sour cream and tomatoes with beans
Tacos al Pastor........................$17
(4) Grilled pineapple marinated pork, onions,
cilantro served with rice and beans

Items may be served raw or undercooked or contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your
risk of food borne illness, especially if you have certain medical conditions.

Specialidades de la Casa
Banquete................................$15
Chalupa, taco, chile relleno, tamale, enchilada,
with beans and rice
Flautas...................................$13
Chicken or shredded beef, lettuce, guacamole
Tamales.. ................................$13
Choice of pork, chicken and cheese tamales or
combination of three covered with cheese, lettuce,
sour cream and tomatoes

NINO POBRE

Chiles Relleno Dinner................$14
Two deep fried stuffed poblano peppers with
Mexican cheese, mild red salsa, with rice, refried
beans and tortillas
Gorrion..................................$13
Chicken burrito and a chicken enchilada, cheese, with
lettuce, sour cream, pico de gallo and guacamole
Chilaquiles. .............................$15
Grilled steak in a bed of corn tortilla chips cooked
with homemade green tomatillo salsa, onions and
cilantro served with refried beans and sour cream

Chimichanga...........................$13
Ground beef or shredded chicken, peppers, onion,
cheese, with rice, beans, sour cream and tomatoes
Chimichanga Fajitas.................$15
Choice of fajita style steak, chicken or mix,
tomatoes, onions, peppers, rice, beans, lettuce,
sour cream, guacamole and pico
Tortas....................................$12
Choice of meat, organic baby romaine, spread of
beans, tomatoes, jalapeños, queso fresco, sour
cream and fries

$25

6 OZ. GRILLED STEAK, GALLO PINTO, FRIED PLANTAIN, YUCCA FRITA, FRIED CHEESE,TWO EGGS AND NICARAGUAN REPOLLO
SALAD(CABBAGE) AND PERUVIAN GREEN SALSA AJI

Fajitas
All fajitas are served with rice, beans, lettuce, sour
cream, guacamole, pico de gallo, wedge of lime and
choice of tortilla
Fajitas Chamus........................$22
Chicken, carnitas, steak strips, shrimp, chorizo,
peppers, tomatoes and onions
Fajitas Camaron......................$22
Grilled shrimp, onions, bell peppers, tomatoes and
a wedge of lime

Fajitas Chachas.......................$22
Steak, chicken, bacon and shrimp, onions,
peppers, tomatoes and topped with cheese sauce
Fajitas Rusas...........................$20
Grilled chicken and shrimp, onions, bell peppers
and tomatoes with a wedge of lime
Fajitas Potras..........................$20
Steak, chicken, shrimp, onions, tomatoes, peppers

Fajitas De La Casa. ...................$18
Chicken breast or steak, onions, peppers and
tomatoes
Fajitas Vegetariana..................$15
Tender onions, tomatoes, peppers, mushrooms,
zucchini, squash, carrots and potatoes seasoned
and grilled served with white rice and black beans

Pescados y Camarones
Camarones a la Diabla.............$18
Grilled shrimp, homemade picante sauce, onion,
rice with avocado salad and lime wedge
Camaron al Chipotle.. ...............$18
Grilled shrimp in Chipotle sauce, with rice and salad
Ranchero Special.....................$18
Grilled shrimp, sautéed onions, peppers and
tomatoes and served rice
Fillet Cancun...........................$20
Fried corvina, served with rice, avocado, lettuce,
and tomatoes

Camarones al Mojo de Ajo........$18
Seasoned grilled jumbo tiger shrimp, in garlic
sauce, with rice and beans
Aloha Corvina.........................$22
Grilled corvina steaks, pineapple, ginger, soy
sauce, in sesame oil, with vegetables and rice
Seafood Platter. .......................$25
Corvina, shrimp, scallops, calamari, talapia,
avocados, onion, fried jalapeños, with rice, lettuce
and tortillas

Pasta diabla con Camaron.........$20
Angel hair pasta, jumbo tiger shrimp, tomatoes,
onion and peppers, seasoned with crushed red
pepper, chili sauce, garlic, cumin and parsley
Mojarra Frita...........................$22
Crispy fried talapia marinated with garlic and salt
served with rice, onion, tomatoes, jalapeños,
Nicaraguan cabbage salad and lime wedges

Items may be served raw or undercooked or contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your
risk of food borne illness, especially if you have certain medical conditions.

Pollo
Arroz con Pollo .. .....................$16
Grilled chicken breast skirt, peppers, tomatoes,
onions served over a warm bed of rice
Pollo Tapatio...........................$20
8 oz. grilled boneless chicken breast, topped with
crispy bacon, grilled mushrooms, cheese sauce,
with rice, beans, lettuce, tortilla, sour cream,
guacamole and pico de gallo
Pollo Hawaiano.......................$20
8 oz. grilled chicken breast, chorizo, pineapple,
cheese, with rice, beans, lettuce, sour cream,
guacamole and pico

Tonala . . .................................$16
4 oz. grilled chicken breast, seasoned and topped
with grilled onions, zucchini, squash, mushrooms,
potatoes, carrots and a side of rice
Choripollo...............................$16
Grilled chorizo and pollo, rice topped with cheese
Pollos Chamus.........................$16
8 oz chicken breast, melted cheese, served
with rice, beans, lettuce, tomato, pico de gallo,
guacamole and sour cream and tortilla

Pollo And Shrimp.....................$22
8 oz. grilled chicken breast, shrimp, onions,
tomatoes, peppers, smothered in cheese, with rice
and avocado salad
Pollo Super Casero...................$20
8 oz. grilled chicken breast, chorizo, mushrooms,
onions, cheese and hot chili peppers

Carne y Puerco
El Imposible............................$25
Grilled chicken, steak, camarones, chorizo, onion,
nopal, queso fresco, fried jalapeños, with rice,
beans and tortillas
Carnitas.................................$16
Pork tips, with rice, beans, guacamole salad and tortillas

Steak and Shrimp ....................$22
Grilled 12 oz. rib-eye steak, shrimp, onions, bell
pepper and tomatoes
Carne Asada...........................$16
10 oz. rib-eye steak, grilled onions, with rice,
beans, lettuce, sour cream, pico de gallo and tortilla
Steak Super Casero.................$20
12 oz. grilled steak, bacon, mushrooms and
onions and topped with cheese sauce

Milaneza ...............................$16
Your choice of 10 oz. breaded rib-eye steak or chicken,
deep fried to a golden brown and served with rice,
avocado, and sour cream
Steak Chamus.........................$16
12 oz. T-bone steak with cheeses, served with rice,
beans, lettuce, tomato, pico de gallo, guacamole and
sour cream and tortilla

Menu Para Chiquines $6
Children 10 and under
All children’s menu items are served with your choice
of rice and beans or fries.
Enchilada
Burrito
Cheese Quesadilla
Nachos

Taco
Pollo Chiguin
Chimichanga Chiguna
Chicken Nuggets

Postres $5
Flan
Fried Ice Cream
Churros con Cajeta
Sopapilla

Chicken Strips
Hamburgesa Con Queso
Perros Caliente (hot dog)
Chamus Style Pizza with Fries

Drinks
Iced Tea/Hot Tea*
Coffee
Milk/Chocolate*
Orange/Apple Juice*

Hot Chocolate*
Coke
Diet Coke
Cherr y Coke

Sprite
Mr. Pibb
Lemonade
Horchata/Jamaica*

*No free refills.
Items may be served raw or undercooked or contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your
risk of food borne illness, especially if you have certain medical conditions.

Lunch Specialties
Served from 10:00am to 3:00pm.
Taco Salad............................... $9
Ground beef or shredded chicken, organic spring
mix, tomatoes, cheese and sour cream
Taco Salad Fajitas....................$10
Melted cheese, organic spring mix, tomatoes, cheese
and sour cream and fajita style chicken or beef
Chimichanga...........................$10
Shredded chicken or beef deep fried, cheese sauce,
lettuce, sour cream, guacamole and pico de gallo

Flautas Caseras........................ $9
Two deep fried corn tortillas, shredded beef or
chicken, lettuce, tomato, guacamole and sour
cream, served with rice and beans
Burrito de la Casa....................$10
Ground beef or chicken, lettuce, tomato, sour cream
and cheese, served with rice and refried beans
Fajitas. . ..................................$13
Choice of tender strips of marinated chicken breast or
beef skirt steak, onions, bell peppers and tomatoes,
lettuce, tomatoes, guacamole, sour cream, and pico
de gallo, with rice, refried beans and tortillas

Pollo Chamus..........................$13
4 oz. grilled boneless chicken breast, with rice and
beans, lettuce, guacamole, sour cream and pico de
gallo and tortilla
Chile Relleno...........................$10
One mild green chile poblano stuffed with cheese,
lightly battered and deep fried, topped with traditional
mild red salsa, with rice, beans and tortillas
D’s Rifle Burrito. .......................$12
Pork green chili burrito filled with ground beef or
shredded chicken and beans served with lettuce,
sour cream and tomatoes

Lunch Classics $8
All Lunch classics are served with rice and beans.
Quesadilla
One ground beef or chicken with cheese
Taco
One marinated beef or shredded chicken, topped
with lettuce and cheese
Enchilada
One ground beef or chicken in a corn tortilla

Tamale
One beef, chicken or cheese wrapped in a corn
shell covered with shredded cheese, with rice and
refried beans
Tostada
One ground beef, lettuce, cheese, sliced tomato
and sour cream, with rice, and refried beans

Chalupa
One flat corn tortilla with beans, lettuce, guacamole
and sliced tomatoes, with rice and beans
Tostaguac
One ground beef, beans, lettuce, cheese, sliced
tomatoes and guacamole, with rice and beans

Huevos for Brunch

RAPIDIN $10 (NO SUBSTITUTION)
1. Bean burrito & cheese enchilada with rice
2. Beef burrito with rice & beans
3. Beef burrito & beef taco with rice
4. Chicken quesadilla with rice & guacamole salad
5. Cheese quesadilla & bean burrito with rice
6. Tamale, burrito & taco
7. Chile relleno & chicken enchilada with beans
8. Chicken quesadilla & beef enchilada with rice
9. Tamale, enchilada & taco
10. Bean Chalupa, (flat fried corn tortilla), beef
		 enchilada with rice
11. Beef quesadilla, chicken burrito & cheese enchilada
12. Chile relleno & shredded beef fried

Chamo’s Skillet....... $10
Two scrambled eggs, sausage,
onions, mushrooms and bell
peppers with cheddar cheese in
a bed of home fries
Breakfast Burrito. .... $10
Three scrambled eggs, choice
of meat (sausage, chorizo or
bacon) and refried beans served
with home fries
Add green chile for $3

Egg Chilaquiles. ...... $12
Three scrambled eggs, corn
tortilla chips, onions, cheese,
sour cream and side of beans
Huevos Rancheros... $9
Three eggs topped with
ranchero salsa. Served with
Mexican rice, refried beans or
gallo pinto and tortillas

Huevos A la Becca... $11
Three scrambled eggs covered
with Colorado Pork green chile
served with sour cream, rice,
beans or gallo pinto and tortillas
French Toast n’ Eggs.$10
Two slices of French toast, two
eggs, choice of bacon or sausage

		 burrito with rice
13. Chicken chalupa, (flat fried corn tortilla) bean .
		 burrito & beef enchilada
14. Tamale, chile relleno & bean burrito
15. Tostada, bean taco & chicken fried burrito

Items may be served raw or undercooked or contain raw or undercooked ingredients. Consuming raw or undercooked
meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain
medical conditions.

