
appetizers & quesadillas
DOS Tamale
Choose from slow-roasted pork with New Mexico red chile sauce or slow‑braised Salsa Chicken with fresh tomatillo green chile 
sauce  Any Two  6.99 

CRISPY FLAUTAS
Salsa Chicken with roasted red peppers, grilled corn and a trio of cheeses lightly crisped in flour tortillas with chipotle aioli 
drizzle. Served with homemade jalapeño jelly  8.29

ORIGINAL FAJITA NACHOS
Choose savory grilled chicken and melted Jack cheese or marinated skirt steak and melted Cheddar cheese with refried beans  
Chicken  8.49    Steak*  9.79   Combo  8.99

SPICY WINGS
Juicy fuego-seasoned chicken wings basted in our smoky BBQ sauce served with homemade ranch dressing  8.49

FRESH MEX® SAMPLER
Original chicken fajita nachos, a chicken quesadilla, spicy wings and a crispy flautas  11.99

Chile Con Queso
Warm creamy cheese dip with poblano peppers, onions, garlic, jalapeños and pico de gallo. Served with tortilla chips 5.99

Meat Lover’s Quesadilla
Red Chile-Tomato tortilla filled with mesquite-grilled smoked sausage, fajita chicken and bacon melted with Cheddar and Jack 
cheese and layered with guacamole, sour cream and pico de gallo  10.79

CRAB & SHRIMP QUESADILLA
Succulent blue crab and shrimp with roasted corn in spicy habanero‑pesto cream sauce with melted cheeses in warm flour torti-
llas. Served with mango‑habanero salsa  10.99

ORIGINAL CHICKEN Quesadilla
Tender Salsa Chicken and Jack cheese folded in flour tortillas and topped with guacamole, sour cream and 
pico de gallo  9.99

GRILLED STEAK Quesadilla
Marinated skirt steak* and Cheddar cheese folded in flour tortillas topped with guacamole, sour cream and pico de gallo  10.79

fresh tableside guacamole
PREPARED AT YOUR TABLE JUST THE WAY YOU LIKE IT!
Fresh Hass avocados seasoned to your taste with diced jalapeños, garlic and fresh‑squeezed lime  7.99

grande salads & soup
grilled fajita salad
Sizzling grilled fajitas, chilled greens, sautéed poblano peppers and onions, Cotija and Jack cheese, pepitas, fresh avocado, pico de 
gallo and tortilla strips tossed tableside with Apple Chipotle Vinaigrette  Chicken  11.49    Steak*  11.99    Shrimp  12.49    

SANTA FE CHOPPED
Grilled chicken breast, crispy bacon, fresh Hass avocado, fire-roasted red peppers, crumbled Bleu cheese and roasted corn salsa 
on chilled hearts of romaine  10.79

GRILLED CHICKEN CAESAR
Chilled hearts of romaine, mesquite grilled chicken, fire-roasted red peppers, tortilla strips and crumbled Cotija cheese tossed 
with homemade Caesar dressing*  9.99 

TOSTADA SALAD
Fajita grilled chicken or marinated skirt steak, refried beans, hearts of romaine, Jack and Cheddar cheeses and fresh guacamole in 
a crispy tortilla shell Picadillo Beef or Salsa Chicken  9.99  Grilled Chicken  10.49    Steak*  11.99

Mesquite-Grilled Chicken Salad
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Spring mix greens with red peppers, roasted corn salsa, crumbled fresh Ranchero cheese, corn tortilla strips and mesquite-grilled 
chicken. Served with your choice of dressing  9.99

Soup & SALAD DUO
Homemade Tortilla Soup and your choice of Side Caesar or Baby Greens  8.99

HOMEMADE TORTILLA SOUP
Rich chicken broth with diced onion, tomato, roasted corn, jalapeño, grilled chicken, crispy tortilla strips, Cotija cheese and fresh 
Hass avocado  3.99 

OUR SALAD DRESSINGS
Fresh Caesar* • Creamy Ranch • Apple Chipotle Salsa Vinaigrette (fat free) • Creamy Balsamic

ADD Homemade Tortilla Soup -OR- Side Caesar -OR- House Salad For 3.99  With Any Entrée

SIZZLING FAJITAS
Build your own fajitas, one steamy, soft El Machino® tortilla at a time. Served with sautéed San Antonio veggies, �Fresh Mex® rice, 
Cheddar Cheese, sour cream, pico de gallo, sweet corn tamalito and choice of homemade beans.

ORIGINAL FAMOUS CHICKEN
A skinless chicken breast marinated in fresh citrus and chiles then mesquite grilled  13.99

JUICY ACHIOTE SHRIMP
Plump, jumbo gulf shrimp glazed with tangy achiote marinade and mesquite grilled  15.99

carnitas
Tender, marinated pork slow-roasted with fresh oranges, lemons, garlic and fuego-seasoning 13.99

SIZZLING STEAK
Fresh, citrus-chile marinated and mesquite grilled top-grade skirt steak*  14.99

Baby Back Ribs
A full rack of tender, juicy ribs, spice rubbed, slow-baked then grilled with our sweet jalapeño glaze. Served with french fries and 
choice of homemade beans  16.99 

FRESH FISH OF THE DAY
Today’s fresh fish* brushed with Mexican butter then mesquite grilled and served with fresh salsa or homemade sauce of the day. 
Price quoted daily

Half & Half
Original Famous Chicken and Sizzling Steak 14.49

Mix & Match
Can’t decide? If one flavor isn’t enough, satisfy your appetite with two! Choose any two Sizzling Fajitas you see listed above  
for  15.49

mixed grill
All the best on one giant sizzling platter! Tender grilled chicken breast, marinated skirt steak*, juicy shrimp and slow- roasted 
carnitas  16.99

Fresh Mex COMBOS
Served with Fresh Mex® rice, sweet corn tamalito and choice of homemade beans. Add fresh guacamole 1.49  Add sour cream .99

Classic combos
Any Two 9.99   Any Three  10.99
ENCHILADAS - �Choose from three: 
   • Salsa Chicken with Ranchero sauce
   • Picadillo Beef with our chile meat sauce
   • Melted Cheddar cheese with our chile meat sauce
TACOS - Wrapped in a soft El Machino® tortilla or a crispy white corn shell, choose from two:
   • Picadillo Beef 
   • Salsa Chicken
CHILE RELLENO - A fresh roasted poblano pepper, hand‑battered, stuffed with Jack cheese and topped with our ranchero 
sauce
TAMALES - �Hand‑rolled daily, choose from two:
   • Slow‑roasted shredded pork with New Mexico red chile sauce 
   • �Slow‑braised Salsa Chicken with fresh tomatillo green �chile sauce
CRISPY FLAUTAS - Salsa Chicken, roasted red peppers, grilled corn and cheeses, lightly crisped in flour tortillas. Served with 
jalapeño jelly
Chimichangas 
   • Picadillo Beef with New Mexico red chile sauce
   • �Salsa Chicken with green tomatillo sauce, refried beans, Jack and Cheddar cheeses, lightly crisped in a flour tortilla and topped 

with chile con queso



SIGNATURE COMBOS 
CHEVYS SUPER CINCO
Five, count ‘em, five Fresh Mex® favorites! One chicken enchilada, one beef enchilada, a beef crispy taco, a hand-rolled pork ta-
male and a hand-battered chile relleno  12.99

TASTE OF CHEVYS
Taste it all on one big platter! Two enchiladas: one beef, one chicken; one crispy chicken taco and one chicken tamale served with 
our homemade signature sauces  11.99

enchiladas tacos & specialties
Experience some seriously inventive sauces and bold flavor combinations! Served with Fresh Mex® rice, sweet corn tamalito and 
choice of homemade beans.

SHRIMP & CRAB ENCHILADAS
Shrimp and blue crab sautéed in white wine and garlic folded into corn tortillas with veggies and Jack cheese, then topped with 
spicy habanero‑pesto cream sauce  12.29

CHIPOTLE CHICKEN ENCHILADAS
Salsa Chicken with chipotle and New Mexico red chiles, Jack cheese, fresh corn and homemade chipotle sherry cream sauce  10.79

GRILLED FISH TACOS
Today’s fresh fish* grilled and folded into warm El Machino® flour tortillas with chipotle aioli, crisp lettuce, fresh pico de gallo and 
crumbled Cotija cheese  10.29

GRILLED STEAK OR CHICKEN TACOS
Two El Machino® soft tacos filled with grilled steak* or chicken, crisp lettuce, fresh pico de gallo, chipotle aioli and crumbled 
Cotija cheese  Chicken  9.29    Steak*  10.79

burritos & more favorites!
FAJITA BURRITO
Served sizzling on a skillet – Your choice of fajitas with fresh veggies, beans a la charra, pico de gallo and our fire-roasted salsa in a 
warm flour tortilla  Chicken  10.99    Steak*  11.99    Carnitas  10.99

Smothered Burrito
Choice of Salsa Chicken and Jack cheese or Picadillo Beef with Cheddar cheese rolled with refried beans, then smothered with red 
sauce and melted cheeses  9.99  Substitute Fajita Chicken for 1.50  Substitute Fajita Steak for 1.99

Grande Chimichanga
Picadillo Beef and Cheddar cheese with red sauce or Salsa Chicken and Jack cheese with green tomatillo sauce and refried beans 
lightly crisped in a flour tortilla and topped with chile con queso  9.99  Substitute Fajita Chicken for 1.50  Substitute Fajita Steak for 
1.99

CRISPY FLAUTAS
Salsa Chicken with roasted red peppers, grilled corn and a trio of cheeses, lightly crisped in flour tortillas with chipotle aioli 
drizzle. Served with homemade jalapeño jelly  9.99 

Carne asada
Fresh, citrus-chile marinated and mesquite grilled top-grade skirt steak served with Fresh Mex rice, sweet corn tamalito and 
choice of homemade beans  15.99

 SANTA FE WRAP
Grilled chicken with cheese, pico de gallo, lettuce, corn pepper relish, BBQ sauce and rice in a tortilla. Served with sweet corn 
tamalito and Caesar salad  10.29

a la carte  
Guacamole  2.99
Sour Cream  .99
Tamalito  1.50
Flautas  3.99
Chile Relleno  3.99
Taco ‑ �soft or crispy chicken or beef  3.99
Enchilada  3.99
Tamale ‑ �pork or chicken  3.99
Rice or Beans  1.79
Cheddar Cheese  1.50
Vegetarian Black Beans 1.79

desserts



deep fried ice cream
Creamy vanilla ice cream rolled in a crispy cinnamon coating, deep-fried and served on a layer of cinnamon-dusted tortilla strips. 
Topped with cajeta and homemade chocolate sauces, whipped cream and cinnamon crisps  4.99

SOPAPILLAS  (not pictured)
Puffy tortilla “pillows” drizzled with honey and dusted with powdered sugar and cinnamon. Served a la mode  4.99

COCONUT CAJETA
Rich vanilla ice cream rolled in toasted coconut and topped with whipped cream and cajeta or homemade chocolate sauce.  4.95

Chiquita Sundae
Rich vanilla ice cream in a sweet cinnamon “boat” topped with our cajeta or homemade chocolate sauce and whipped cream  2.99

Ooey-Gooey-Chewy Sundae
Fresh-baked brownie and rich vanilla ice cream drenched in cajeta and homemade chocolate sauce and topped with crushed 
Oreo® cookies and whipped cream  5.99

Chevys Flan
A Mexican dessert that traces its roots back to Spain. Creamy vanilla custard in a sweet caramel sauce  3.99

BEVERAGES
Pepsi • Diet Pepsi • Sunkist • Sierra Mist • Fruit Punch • Lemonade 
Raspberry Iced Tea • Fresh Brewed Iced Tea • Saratoga Sparkling or Still Water

Fresh Lemonade $2.99

margarita
On the rocks, frozen or with seasonal fresh fruit, we set the gold standard. 
At Chevys, every house margarita is made with premium gold tequila and fresh-squeezed lime juice.

original rocks
World-famous for good reason! 
Premium gold tequila and Orange Curacao   5.75

Our Original Frozen in Strawberry, Midori Melon or Peach   6.45

seasonal fresh fruit
What’s ripe and ready today? Ask your server and we’ll blend up a premium gold frozen margarita with just-picked flavor!   6.45

CUERVO GOLD RUSH 
Cuervo Gold, Triple Sec and sweet & sour on the rocks   5.95

CHEVYS CLASSIC 
A smooth palate pleaser of Cuervo Tradicional and Cointreau   7.75

 Asomrita™
There isn’t anything more awesome than AsomBroso El Platino Tequila, blue curacao and sweet & sour hand-shaken at your table 
and served “straight up”   10.25

 Dos PATRÓNES
The ultimate mix of Patrón Silver, Patrón Citrónge and sweet & sour with fresh-squeezed orange   9.95

TOP SHELF 
Only the best! Sauza Conmemorativo, Grand Marnier and Triple Sec   8.25

 spicy mango
Your taste buds will get a kick out of our blend of premium gold tequila, sweet & sour and mango spiced with red-chile flavor   6.50

SOUR APPLE 
Pucker up for a tart treat of Cuervo Gold tequila, Pucker Sour Apple and lime juice  6.45

 PRICKLY PEAR 
Prickly pear, Sauza Hornitos Reposado and Tuaca   7.75

 BLUE AGAVE 
A vision in blue with 100% blue agave, Milagro Silver and blue curacao   7.75

BEER
Corona  
Corona Light  
Tecate  
Negra Modelo  



Modelo Especial  
Dos Equis Lager  
Dos Equis Amber  
Pacifico






