
APPETIZERS
Fresh avocado dip with diced 
tomato, Lime, onion and cilantro. 
Served  with fresh chips.
 
Homemade tortilla chips topped 
with refried beans, cheese, sour 
cream, jalapeños, onions,
 tomatoes,  cilantro, guacamole 
and your choice of meat. (Ground
beef, Chicken or Chorizo).

15.50

TACOS
Tacos are served on soft corn tortillas.
Flour and crispy shells available upon

request.
Romaine lettuce, Parmesan cheese
and homemade croutons with our
homemade Caesar salad dressing.

GRILLED CHICKEN ADD $7.50 
GRILLED SHRIMP ADD $9.99

Cello iceberg lettuce, field greens,
red peppers, red onions, tomatoes,
shredded carrots, served with 
a choice of Italian dressing or lemon
vinaigrette.

GRILLED CHICKEN ADD $ 7.50
GRILLED SHRIMP ADD $9.99

  BURGERS

CHULAS NACHOS............... 15.95
CHORIZO/MEXICAN SAUSAGE 4.95

CARNITAS/PORK 4.95

AL PASTOR/MARINATED PORK 4.95

VEGGIE 4.50

Flour tortilla filled with cheese and
your choice of meat served with a
side of guacamole and sour cream.
(Chicken, Ground Beef, Chorizo or
mushrooms and spinach..)

A mix of Mexican cheeses melted
with chorizo (Mexican sausage) and
Cabernet wine. Served with a side
of flour tortillas. Made with chicken stock, chipotle

tomato base, shredded chicken,
carrots and potatoes topped with
avocado slices. 
XL BOWL $14.95 

1/2 Pound angus beef burger served
with American cheese, lettuce,
tomatoes and red onion. With fries.

1/2-pound angus beef burger served
with cheddar cheese, lettuce,
tomatoes, red onion and guacamole.
With fries.

                Add Bacon $2.50

Two tostadas with refried beans,
homemade ground beef or chicken,
lettuce, tomato, sour cream &
cheese.

Creamy cheese blended sauce with
jalapeño peppers, sautéed garlic
spinach. With fresh tortilla chips.

Octopus, fish & shrimp, marinated in
lime juice, tomato, cilantro and onions.
spicy mayo drizzle. 

Smooth rich cheese, slowly melted
and flavored.Served with tortilla chips. 
Steak Add $2
Chorizo Add $2
Roasted Peppers & Onions Add $2

3 corn tortillas filled with shredded 
chicken, topped with lettuce, 
sour cream, cheese and guacamole.

Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses. Alert your server if you have special dietary requirements.

$1 7.95

 TACO 
DINNER

FISH: Add $1 E/A

SHRIMP: Add $1 E/A 

Tacos are served with
onions and cilantro or

lettuce, tomato and
sour cream 

CALDO TLALPEÑO.....CUP 8.95
BOWL...10.95 

GUACAMOLE & CHIPS...... 15.50

QUESADILLAS.................... 15.95

QUESO FUNDIDO................16.95

JALAPEÑO SPINACH DIP...14.99

TOSTADAS..........................14.95

CHEF MAURICIO’S CEVICHE
TOSTADA...................9.50 EACH

QUESO DIP.......................12.95

FLAUTAS CHULA’S.........15.95

ASADA/STEAK 4.95

CHICKEN 4.95

GROUND BEEF 4.95

CHILE RELLENO 4.50

RICE & BEANS 4.50

FISH 4.95

SHRIMP 4.95

CEASER SALAD.................11.95

CHULA’S SALAD................12.95

CHEESE BURGER..............12.95

CHULA’S BURGER.............13.95

SOUP &
SALAD



CHEF SPECIALTIES
(3) corn tortillas filled with
chicken, dipped in our green
tomatillo Suiza sauce topped
with melted cheese.

(3) corn tortillas filled with
ground beef and sour cream. Your choice of fajitas with refried

beans, Spanish rice, sour cream,
guacamole and your choice of tortillas.

STEAK, CARNITAS OR SHRIMP $27.99 
               MIX ALL 4 MEATS $29.99

3 quesabirria tortillas served with
a cup of birria broth, rice and
beans.

Poblano pepper stuffed with
cheese, battered and fried until
golden brown. Topped with sour
cream. Served with rice, beans
and tortillas.

SEAFOOD CHEF CREATIONS

Tilapia sauteed in a wine, garlic and butter sauce. Served with rice and a small house salad.
                                     A la Veracruzana $25.95
                                     A la Diabla $25.95 

                                     

Salmon fillet grilled to perfection, topped with three jumbo shrimps, pico de gallo and beurre
blanc sauce. Served with rice and a small house salad.
                                    A la Veracruzana $28.95 
                                    A la Diabla $28.95

Dear customers, due to
high inflation cost and
credit card fees, a 3%
surcharge will be added
to all final bills. If you
have any questions or
concerns, please consult
with our manager.  

SUPREME SEAFOOD COCKTAIL................................................................. 21.95
Surimi, octopus, shrimp, fish, Mexican cocktail sauce, cilantro, tomatoes, onions &
shrimp. Topped with avocado.

SIDES

Our famous Flautas with rice & beans.

(3) corn tortillas filled with
chicken. Topped with melted
cheese, sour cream & red onions.

Angus skirt steak, one fried
taquito, cheese enchilada, bell
peppers, chorizo, guacamole, rice
and beans.

BURRITOS

Octopus, fish and shrimp, marinated in fresh lime juice, tomatoes, cilantro and onion.

Octopus grilled to perfection, marinated in olive oil, roasted tomatoes, basil and
potatoes. 

Jumbo shrimp sauteed in a wine, garlic and butter sauce. Served with rice and a small
house salad.

Jumbo shrimp served with our signature diabla sauce. Served with a side of beans and
rice.

Served with beans & rice

BEANS, RICE, LETTUCE, TOMATOES & SOUR CREAM.
CHEESE ADD $2.50 

Served with beans & rice

Served with beans & rice

Grilled to your temperature preference.
Served with Spanish rice, cactus salad,
grilled onions, serrano peppers and a
side of freshly made to order guacamole.

CHEF
MAURICIO’S
CEVICHE!

 A 20% GRATUITY FEE WILL BE AUTOMATICALLY APPLIED TO PARTIES OF 6 OR HIGHER.

First round of
chips and salsa
is on the house.
After a charge of

$3.99 will be
applied for

unlimited chips
& salsa.

First round of
chips and salsa
is on the house.
After a charge of

$3.99 will be
applied for

unlimited chips
& salsa.

ASADA/STEAK................................. 14.95

CHICKEN......................................... 14.95

GROUND BEEF................................ 14.95

CARNITAS/PORK............................ 14.95

AL PASTOR/MARINATED PORK .. 14.95

CHILE RELLENO............................. 14.95

VEGGIE............................................ 14.95

BURRITO DINNER........................... 17.95

BURRITO SUIZO.............................. 18.95

CHIMICHANGA............................... 18.95

ENCHILADAS SUIZAS............ 19.95

ENCHILADAS RANCHERAS... 19.95

ENCHILADAS DE MOLE......... 19.95

FLAUTAS DINNER.................. 19.95

CARNE ASADA 
A LA TAMPIQUEÑA...................32.95

CHILE RELLENO PLATER..... 18.95

CHULA’S FAJITAS................. 25.99

CHULA’S GRILLED 
RIBEYE STEAK....................... 32.99

QUESABIRRIA PLATTER........ 20.95

CHULA’S SALMON..................................................................................... 28.95

CHULA’S TILAPIA....................................................................................... 24.95

SHRIMP SCAMPI.......................................................................................... 25.95

SHRIMP A LA DIABLA.................................................................................. 25.95

GRILLED OCTOPUS...................................................................................... 27.95

CHEF MAURICIO’S SEAFOOD MIXED CEVICHE........................................ 25.95

SHRIMP COCKTAIL...................................................................................... 21.95
Flavorful Mexican cocktail sauce, cilantro, tomatoes, onions & shrimp. Topped with
avocado.

RICE.......................4.95

BEANS....................4.95

CHEESE..................2.50

CHIPS & SALSA TO GO...........7.50

SOUR CREAM..........................2.00

FRENCH FRIES........................6.50

AVOCADO......................3.50

GUACAMOLE.................7.95


