
NACHO XICHA

HOUSE MADE CORN CHIPS, CHOICE OF MEAT
BLACK BEANS, HATCH CHILE QUESO, QUESO
COTIJA, GUACAMOLE, CILANTRO,
PICKLED RED ONIONS AND RADISHES
BARBACOA
POLLO
SHRIMP     + 4

15 .00

TAQUITOS

FOUR CRISPY ROLLED TORTILLAS OVER BLACK
BEANS WITH CABBAGE SLAW, CHIPOTLE AIOLI,
PEANUT ROMESCO, CILANTRO, RADISHES AND
COTIJA CHESSE CHOICE OF FILLING,
BRAISED PORK
HATCH CHICKEN
SMOKED TROUT          +2

12 .00

PATATAS BRAVAS

HAND CUT POTATOES, TOSSED IN A PAPRIKA
SALT, SERVED WITH HOUSE MADE BRAVA
SAUCE AND GARLIC AILOI

6.00

COMIDA 

AGUACATE FRITO

FRIED AND LIGHTLY PANKO BREADED AVOCADO,
GREENS, BLACK BEANS, CHIPOTLE AIOLI AND COTIJA
CHEESE.

10 .00

XICHA TACOS

CHIPS AND SALSA

HOUSE MADE CORN CHIPS  WITH BLACK BEANS,
GUACAMOLE  AND PEPITA SALSA

5.00

Gluten-free items 

Many of our items are naturally gluten-free, but we
have a shared fryer so be aware. a few of our
dishes also contain tree nuts and/or dairy. If you
have an allergy please inform your server so we
can do our best to accommodate.  

Can be made vegan 

TOSTADAS DE CEVICHE

HOUSE MADE CORN TOSTADAS, CEVICHE DE
SALMON, GREEN MANGO PUREE AND A SPICY
GUACAMOLE 

ALITAS CASERAS

7 CRISPY CHICKEN WINGS , SERVED WITH PICKLED
CABBAGE TOSSED IN YOUR CHOICE OF HOUSE
MADE SAUCE:
SERRANO MANGO 
GUAVA BBQ  
TAMARIND HABANERO

13 .00
POLLO
[POH-YO] 
HATCH CHICKEN 

15 .00

VEGETABLES
[VEH-HEH-TAH-LEHS]  
SEASONAL SAUTÉED VEGGIES

14 .00

HAND-PRESSED CORN TORTILLAS TOPPED
WITH CABBAGE, COTIJA CHEESE, CHIPOTLE AIOLI, PICKLED

ONIONS, RADISH AND CILANTRO. 
SERVED 3 PER ORDER WITH GALLO PINTO

 
BARBACOA
[BAR-BAH-KOH-AH] 
SLOW BRAISED BEEF IN SPICES

15 .00

PUERCO
[POO-ER-KOH] 
CRISPY PORK BELLY

16 .00

CAMARÓN
[KAH-MAH-ROHN] 
SAUTÉED SHRIMP

17 .00

TACOS MIXTO
3 TACOS OF YOUR CHOICE 

17 .00

[koh-mee-dah]

[ah-wah-kah-teh] [free-toh] 

[ tah-kee-tohs]  

[ tohs-tah-dahs]  [deh][seh-vee-cheh]
 

[nah-choh]  [chee-chah]  

[AH-LEE-TAHS]  [KAH-SER-AWS]

[PAH-TAH-TAHS]  [BRAH-VAHS]  

XIMICHANGA
[CHEE-MEE-CHAWN-GAH]

FLOUR TORTILLA, STUFFED WITH CHOICE
OF MEAT , GALLO PINTO, BLACK BEANS,
PICKLED CABBAGE AND  QUESO FRESCO
GUACAMOLE,AND SALSA BRAVA ON THE
SIDE
BIRRIA 

16 .00

EMPANADAS
[EM-PAH-NAH-DAHS]
TWO CORN PASTRIES STUFFED WITH CHOICE  OF FILLING
SERVED WITH SOUR CREAM, PICKLED CABBAGE, AND
CHIPOTLE AIOLI
HATCH CHICKEN 
VEGATABLE PICADIO

13 .00

CUBANO SANDWICH
[KOO-BAHN-OH] 
CUBAN-STYLE SANDWICH, ROASTED PORK,
HAM,PICKLES, SWISS CHEESE AND BLACK BEAN
PUREE ON A CIABATTA BUN WITH A SIDE OF
PATATAS BRAVAS & PEANUT ROMESCO

15 .00

CROQUETAS
[KRO-KEH-TAHS]  
3 CHICKEN AND CHORIZO CHEESE FRITTERS SERVED
WITH CHIPOTLE AIOLI AND PEANUT ROMESCO

8.00

PESCADO
[PES-KAH-DO]
GRILLED TRUE COD

17 .00

16.00

#vamosxicha

@xichabrewing



2 TAQUITOS DE POLLO 

PLAIN BARBACOA TACO

2 PLAIN CHICKEN TAQUITOS SERVED
WITH BLACK BEANS 

6.00

XICOS

SERVED WITH CHIPS AND BLACK BEANS 

6.00

QUESADILLA DE NIŃO    

2 HOUSE MADE TORTILLAS FILLED WITH
MONTERREY JACK CHEESE, SERVED WITH
BLACK BEANS 

5.00

M a r g a r i t a  X i c h a                       1 0

J i m a d o r  T e q u i l a  ,  F r e s h  L i m e ,  O J ,  a n d  A g a v e
 
M a r g a r i t a  F r u t a                      1 1  

J i m a d o r  T e q u i l a  , T r o p i c a l  F r u i t  o f  t h e  D a y ,  F r e s h
L i m e ,  O J ,  a n d  A g a v e

S p i c y  T a m a r i n d  M a r g a r i t a        1 1

J i m a d o r  T e q u i l a ,  F r e s h  L i m e ,  T a m a r i n d  P u l p  a n d
J a l a p e ñ o  S i m p l e  S y r u p  

G r a p e f r u i t  P a l o m a                     1 0

J i m a d o r  T e q u i l a ,  F r e s h  L i m e ,  S i m p l e  S y r u p ,
G r a p e f r u i t ,  a n d  G r a p e f r u i t  J a r r i t o

C a i p i r i n h a                                  1 0

C a c a c h a ,  S i m p l e  a n d  L i m e  

C e r v e z a  F r e s c a                           1 0                  

1 / 2  a  X i c h a  C h e l a  a n d  1 / 2  X i c h a  M a r g a r i t a

M a r g a r i t a  F l i g h t s                     2 0

S e l e c t i o n  o f  t h a t  d a y

B e e r  F l i g h t s                                1 2                  

F o u r  b e e r s  o f  y o u r  c h o i c e  

X i c h a  B o t t l e s  a n d  C a n s  a v a i l a b l e  f o r
t a k e  o u t  

X I C H A
C O C K T A I L S

12 AND UNDER ONLY

POSTRE

ORANGE FLAN

ORANGE AND VANILLA CARMEL
CUSTARD 

7.00

CHURROS

HOUSE MADE CHURROS IN CINAMMON
SUGAR AND SERVED WITH CHOCOLATE
SAUCE

7.00

VINO DE CASA 

400 RABBITS CABERNAT BLEND 
COLUMBIA RIVER VALLEY          12

400 RABBITS PINOT GRIS 
WILLAMETTE VALLEY                    10
CRISP, REFRESHING XNDJNJCNNCKNKNEK

Our House Wines crafted to highlight our heritage and
 heighten the Xicha food experience

 

X I C H A  C E R V E Z A S  

SCAN THE QR CODE, PICK THE
LOCATION YOU'RE DINING AT TO
FIND OUT WHAT BEERS ARE ON

DRAUGHT

Check out our other locations 
 

West Salem North Salem Eugene
576 Patterson St. NW Suite 140 2195 Hyacinth St NE Unit 162 747 E 32nd Ave Suite B

#vamosxicha

@xichabrewing


