CHILTE

EBMIBA

EXECUTIVE CHEF LT SMITH

at Chilte we are beloved for
our ever flowing, evolving,
and creative dishes.

Please note that This is a
SAMPLE MENU shewing
current and past offerings.
So You can get a feel for wheo
we are and the type of
cuisine we offer.

The menu is always Subject
toe change and for most
current menu just come on
through.

See you there! X0X0

Hasta aimeo,COCINECFO
selewemn o frijoles

é;SMALLS

SWEET PLANTAIN 13
Sweet Plantain. Lamb Fat Refried Beans.

House Crema. Za'atar

SUMMER SALAD 19
Grilled Peaches, Roasted Zucchini, Heirloom Tomato.
Cucumber. Hoja Santa Vinaigrette. Goat Cheese.
Tamarind Coulis. Peri-Peri Candied Pepitas. Dill

SANTA QUESADILLA 17 vegetarian

Hoja Santa, Queso Asadero. Goat Cheese. Salsa Macha
+Huitlacoche 5 | Chapulines S | Asiento S5

!
‘MIDS
*CHEF'S CRUDO MP
Mexican Shrimp. Aguachile Negro. Avocado. Onion.

Cucumber. Orange. Tostada. Mayo. Black Garlic Hot
Sauce

MOLE DE LA CASA 28 vg/v available
Mole Negro. Oxtail or Mushroomizo Flautas. Crema.
Goat Cheese

*CARNE APACHE °2

Grilled & Chilled Argentinian Skirt Steak.
Som Tam Aguachile. Papaya § Mango Salad.
Herb Mix. Pepitas. Tostada

GRANDES

QUESA BIRRIA TACOS 23 vg/v available
Beef or Jamaica.

Squid Ink Corn Tortilla or Benny Blanco Flour.
Queso. Onion. Cilantro. Salsa Molcajeta.
Miso Consommeé.

*SMASHY BURGER 21
Two Capital Farm’s Patties, Salsa de Isla
Grilled Onion, Queso Gringo.

GRILLED FISH MP (Limited)
Head on Black Sea Bass. Mole Novia. Beets. Okra
Tamarind Molasses

PORK, BEANS & GREENS MP (Limited)
Tomahawk Duroc Pork Chop. Lamb Fat Charro
Beans. Okra. Yuca Callaloo. Fish Sauce Caramel

*MSG MP (Limited)
MEAT - SAUCE - GARNISH (Chefs Choice)

Smoked Two Wash Chicken. Recado & Jerk
Marinade. Benny Blanco FLour Tortillas. Sopa Fria
Chili Toreado. Lemon

POSTRE

BAKLAVA CHEESECAKE

Pistachio &6 Agave Filling. Filo Crust. Agave Orgeat. Whip
Cream. Pepitas.

PB&J SEMIFREDO (pepita Butter 6§ Jamaica)

Dark Roasted Pepita Butter. Fermented Jamaica &
Morita Chamoy. Queso de Cabra. Evoo



