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 L AT I N  F L AV O R S

Lay back and have a drink with us, CHEERS!

HAPPY HOURHAPPY HOUR
1 2 P M  -  7 P M   M - F1 2 P M  -  7 P M   M - F

Please notify server of any food allergies, Chiflez deserves the right to stop serving alcohol in compliance with state laws and company 
policies if necessary to prioritize a safe and enjoyable environment. 18% service charge will be added to parties of six or more.
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Tostones con Guacamole $15.00  
Green plantains with Guacamole 

TO  S H A R E

Chifles con Guacamole $15.00  
Green thin plantain chips with Guacamole

Tostones con guacamole 
con chicharon en miel 
con habanero - Poco Picante 
$19.00  
Fried Green plantains served with guacamole 
mixed with pork loins in habanero honey 

Canasta de platano verde 
con carne & queso derretido  $14.00  
3 green plantains topped 
with sauteed steak and melted cheese 

Canasta de platano verde 
con camarones & guacamole $14.00  
3 green plantains topped with guacamole 
& sauteed shrimp 

Arepa de Verde con Queso $12.00  
Mash green arepa with cheese 

Arepa de Yuca 
con carne desmechada $12.00  
Mash green cassava arepa stuffed with beef

Pastelito de Pollo  
$4.00  
venezuelan pastel filled with shredded chicken

Pastelito de Carne molida con queso  
$4.00  
venezuelan pastel filled with ground beef  and cheese

Pastelito de Carne 
Desmechada 
$4.00  
venezuelan pastel filled with shredded beef 

Pastelito de maduro con queso  
 $4.00  
venezuelan pastel filled with 
sweet plantain and cheese

Pastelitos Sampler - 1 of each 
$14.00  
venezuelan pastel sampler - 4 pastelitos

Empanada de harina con queso 
& azucar $5.00  
flour cheese empanada topped with sugar

Empanada de platano verde 
$6.00  
Mash green empanada with cheese

Humas $6.00  
corn wraps stuffed with cheese

Huma frita c/ queso derretido  
$8.00  
corn wraps stuffed with cheese 
panned fried topped with cheese 

Calamari frito con Yuca Frita 
 $18.00  
Fried calamari w/ fried cassava 



 L AT I N  F L AV O R S

Chicken Tenders w/ fries $18.00
Chicken tenders served with fries

Bolon Mixto Con Queso & Chicharon $14.00
Mash Green Bolon mixed with cheese and pork loins

Bolon Con Queso $12.00 
Mash Green Bolon mixed with cheese

Salchipapa $12.00  
fries and beef  sausage served with sauces

Papi Pollo $14.00  
chicken winglets served with fries 

Alas con Dulce BBQ - Papa Frita $16.00
6 tender wings finished with sweet texas bbq sauce - fries

Alas con salsa Habanero Mango (picante) - 
Papa Frita $16.00
6 tender wings finished with a mango habanero sauce - fries

 L AT I N  F L AV O R S

Tostones con Guacamole $15.00  
Green plantains with Guacamole 

B O LO N E S

F I N G E R
F O O D S

Pastelito de Carne 
Desmechada 
$4.00  
venezuelan pastel filled with shredded beef 

Pastelito de maduro con queso  
 $4.00  
venezuelan pastel filled with 
sweet plantain and cheese

Pastelitos Sampler - 1 of each 
$14.00  
venezuelan pastel sampler - 4 pastelitos

Empanada de harina con queso 
& azucar $5.00  
flour cheese empanada topped with sugar

Empanada de platano verde 
$6.00  
Mash green empanada with cheese

Humas $6.00  
corn wraps stuffed with cheese

Huma frita c/ queso derretido  
$8.00  
corn wraps stuffed with cheese 
panned fried topped with cheese 

Calamari frito con Yuca Frita 
 $18.00  
Fried calamari w/ fried cassava 
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Papi Pollo $14.00  
chicken winglets served with fries 

Lomo Saltado - skirt steak  $28.00  
Sauteed skirt steak with a beef  reduction served with double coated fries and rice 
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Bistec Ecuatoriano $21.00 
Tomato and Onions pan fried steak 
served with golden fries, rice, 
sweet plantain and egg

Seco de Chivo $21.00  
Goat stew served with rice, 
plantains and salad

Guatita $21.00 
Beef  Tripe stew served with rice, 
sweet plantain and salad 

Tripa Mishky $24.00 
Grilled pork tripe served with golden 
potatoes, corn and salad 

Mote Pillo Con Carne $20.00
Sauteed corn kernels served 
with grilled steak and salad

Bandeja de Carne Asada $22.00
Steak platter served with rice, beans, 
sweet plantain, fried egg and salad 

Bandeja Paisa $24.00 
Colombian steak platter served with rice, 
beans, sweet plantain, pork loin, 
chorizo and avocado

Bistec a lo pobre $21.00 
Grilled steak served with fries, rice, 
chorizo and fried egg

Bolon C/ Bistec 
Encebollado $20.00 
fried mash green plantain stuffed 
with cheese served with a sauteed 
onions and tomato steak, 
sweet plantain and fried egg

Bandeja de Pechuga Asada 
$21.00 Grilled chicken breast 
served with rice, beans, 
plantains and fries

Bandeja de Pechuga 
Empanizada $22.00 
Breaded chicken breast served with rice, 
beans, plantains and fries
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Ceviche Ecuatoriano de Camaron & Pulpo 
$24.00  
Shrimp, octupus and calamari ceviche Ecuadorian style 

Ceviche Ecuatoriano de Camaron 
$20.00 Shrimp ceviche Ecuadorian style

Ceviche Peruano Mixto - Pescado, Pulpo, 
Camaron - PICANTE $26.00  
Fish, shrimp & Octupu Rocoto Marinated Peruvian 
Ceviche - SPICY

Leche De Tigre - pescado, camaron, 
pulpo - PICANTE $24.00 fish, octupus and 
shrimp in a lime rocoto marinated sauce - SPICY

Fish Peruvian Ceviche | Ceviche Pescado 
Peru - PICANTE $20.00 fish Peruvian Ceviche - SPICY

Chaufa de Mariscos $24.00  
SSauteed rice with calamari, shrimp and mussels

Chaulafan  $24.00 
Sauteed rice with shrimp, chicken, steak and eggs - 
served with plantain & avocado

Chaufa de Carne o Pollo con 
Papas fritas $20.00  
Sauteed rice with steak or chicken served 
with fries

C E V I C H E S
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Picada de Mariscos $36.00  
Seafood Sampler - calamari, jumbo shrimp, fish filet, fries & salsa tartara

Camarones Salteados $22.00
Jumbo shrimp sauteed with peppers served with rice, 
green plantains and salad

Arroz Marinero  $24.00 
Seafood sauteed with rice, shrimp, calamari and mussels served with sweet plantain

Corvina Frita a la plancha $19.00 
Seabass pan fried served with rice, green plantains and salad

Filete Tilapia Frito a la plancha $19.00 
Fish filet served with rice, green plantain and salad

Ceviche Ecuatoriano de Camaron & Pulpo 
$24.00  
Shrimp, octupus and calamari ceviche Ecuadorian style 

S E A F O O D

Trucha a la plancha $22.00 
Trout pan fried served with rice, green plantain and salad
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Churrasqueria $52.00   
Churrasqueria Sampler - skirt steak 7lb, argentinian 
chorizo (spicy mild), 4  tender wings, grilled sliced ribs, 
double coated fries, sweet plantains

Costillas Asadas $28.00 
Grilled Ribs platter served with 
double coated fries, rice & beans

Entrana Asada $38.00 
14 oz Skirt steak served with rice, 
double coated fries and beans S
T
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Jalea $34.00 
Peruvian Jalea- golden brown fried 
calamari, shirmp, green mussels, cassava 
served with criolle onion sauce



Ensalada de Aguacate $12.00  
avocado salad 

Sopa De Mariscos $24.00
Seafood Soup 
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S A L A D S

S O U P S

Ensalada de pechuga asada con aguacate $16.00  
grilled chicken breast and avocado salad

Caldo De Bagre $16.00
Catfish Soup

Caldo De Pata $16.00
Cow Foot Soup

Caldo De Gallina $16.00
Hen Soup 

Encebollado Pescado $19.00
Tuna soup

Encebollado Mixto $24.00
Tuna and shrimp soup


