
APPETIZERS
PORTOBELLO ALLA CHUY 18

Grilled portobello mushroom topped 
with crab meat and garnished with 
mango pico de gallo.
 

PULPO ZARANDEADO 19

Grilled octopus marinated in chipotle 
adobo garnished with lemon wedges 
and mango pico de gallo.

FRIED CALAMARI 16

Crispy calamari rings served with 
arrabbiata sauce and lemon wedges.

SALADS
CAPRESE SALAD  12

Crisp tomato slices topped with fresh mozzarella, red onions, kalamata 
olives, and basil, finished in a drizzle of balsamic dressing.

CHEF SAL AD 9

Fresh spring mix with tomatoes, cucumbers, and red onions topped with 
queso fresco and tossed in our house vinaigrette.

 CAESAR SAL AD 9

Crisp romaine lettuce tossed in a creamy caesar dressing, topped with 
parmesan cheese, crunchy croutons, and a sprinkle of black pepper.

 
STRAWBERRY SALAD 9

Mixed field greens tossed in a balsamic dressing and topped with sliced 
strawberries, candied pecans, and bleu cheese crumbles.

VERDE SALAD 8

Mixed field greens tossed in our  house vinaigrette
and garnished with sl iced cr isp tomatoes.

 *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.  

*Our dishes may contain allergens such as peanuts, milk, and wheat. We cannot guarantee that any of our products are safe for people with these allergies. 

*AGUACHILE
SHRIMP 15 • FISH 20 • SCALLOPS 20

Fresh raw choice of protein marinated in 
lime juice and serrano peppers, mixed 
with crisp cucumbers, red onions, and 
cilantro for a bold and zesty kick.

BRUSCHETTA 12

Toasted baguettes topped with fresh 
tomato, onion, olive oil, basil mixture, and 
garnished with a red onion, kalamata 
olives, and a balsamic glaze



 *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.  

*Our dishes may contain allergens such as peanuts, milk, and wheat. We cannot guarantee that any of our products are safe for people with these allergies. 

PASTAS
FETTUCCINE ALFREDO 26

Fettuccine pasta tossed in a 

creamy alfredo sauce with grilled 

chicken and steamed broccoli.
 

CHEESE RAVIOLI 22

Ricotta-filled ravioli baked in a 

tomato cream sauce topped with 

melted mozzarella cheese and 

garnished with mixed vegetables

LOBSTER RAVIOLI 30

Hand-stuffed lobster  raviol i  

topped with sautéed shrimp in 

our  scampi sauce.
 

SHORT RIB RAVIOLI 26

Braised short rib ravioli served in 

a rich marsala wine sauce, topped 

with melted mozzarella, parmesan, 

and topped with sautéed mushrooms 

and mixed vegetables.

VEGGIE PASTA 24

Linguine pasta tossed in a garlic 

white wine sauce and fresh 

mixed vegetables, topped with a 

grilled portobello mushroom.

 

L ASAGNA OF THE DAY 26

Chuy ’s special lasagna creation 

(see server).

TORTELLINI PROSCIUTTO 26

Three cheese-filled tortellini tossed 

in a rich cream sauce with savory 

prosciutto, sautéed mushrooms, 

and sprinkled with parmesan.

SEAFOOD LINGUINE 32

Linguine pasta with fresh 

pan-seared scallops and shrimp 

served in a vivacious viagra sauce.

PENNE SHRIMP

POBLANO 28

Penne pasta with sautéed shrimp 

served in spicy tomato cream sauce 

with garlic, red chili flakes, and 

Italian herbs.

PENNE ALLA DIABLO  28

Penne pasta with sautéed 

shrimp in a spicy tomato

cream sauce made with garl ic ,  

red chi l i  f lakes,  and Ital ian 

herbs.

FRUTTI DI MARE 32

Spaghett i  pasta served with 

sautéed shrimp,  calamari ,  

scallops,  and mussels tossed 

in a spicy marinara sauce.
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PESCADOS
(SEAFOOD DISHES)

SALMON ALLA PESTO 32

Grilled Alaskan Salmon topped in a rich sun-dried tomato pesto,

served with broccolini, and roasted potatoes.

RED SNAPPER ZARANDEADO 36

Pan-seared Red Snapper marinated in chipotle adobo, garnished with onions, 

jalapeños, and lime juice, served with Mexican rice, and broccolini.

PULPO & CAMARONES ZARANDEADO 32

Grilled octopus and shrimp marinated in chipotle adobo,

served with Mexican rice, and vegetables.

PUERCO
(PORK DISHES)

PORK CHOP 30

Juicy bone-in pork chop marinated in chipotle adobo,

grilled to perfection, served with mashed potatoes and broccolini

 and topped with fresh mango pico de gallo.

CHARMORRO DE PUERCO 30

Slow-cooked, tender, and flavorful pork shank,

served with mashed potatoes and vegetables.

 *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.  

*Our dishes may contain allergens such as peanuts, milk, and wheat. We cannot guarantee that any of our products are safe for people with these allergies. 



CARNE
(BEEF DISHES)

POLLO
(CHICKEN DISHES)

POLLO PICCATA 28

Grilled chicken breast sautéed with a white wine lemon butter caper sauce, 

served with mashed potatoes and vegetables.

POLLO MARSALA 28

Grilled chicken breast sautéed with herbs, mushrooms, in a hearty marsala 

wine sauce, served with mashed potatoes and vegetables.

POLLO POBLANO 28

Pan-sautéed chicken breast with panela cheese topped with a creamy poblano 

pepper sauce, served with mashed potatoes and vegetables.

POLLO PARMIGIANA 28

A lightly breaded chicken breast topped with marinara sauce and

melted mozzarella, served over a bed of spaghetti marinara.

FILETTO 50

Tender 8oz filet mignon, cooked to 
preference, served mashed potatoes, 
and broccolini, smothered in a veal 
demi glaze lime butter tequila sauce.

FILETTO ALLA OSCAR 54  

8oz filet mignon, topped with crab 
meat in a lemon butter cream 
sauce, served with broccolini and 
mashed potatoes.

RIBEYE 50

16oz ribeye steak grilled and topped 
with a creamy marsala wine sauce 
and melted gorgonzola cheese, 
served with mashed potatoes and 
mixed vegetables.

NEW YORK STRIP 48

14oz New York strip steak, served 
with roasted potatoes, mixed 
vegetables, sautéed shrimp and 
topped with a scampi sauce.

VEAL PARMIGIANA 36

Pounded tender veal cutlet breaded 
and topped with marinara sauce, 
melted mozzarella, and parmesan 
cheese, served on a bed of spaghetti 
marinara.

RACK OF L AMB 50

Grilled lamb lollipops in house 
seasoning served with roasted 
potatoes, and topped in a 
pineapple tomatillo salsa.

 *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.  

*Our dishes may contain allergens such as peanuts, milk, and wheat. We cannot guarantee that any of our products are safe for people with these allergies. 


