


Sopas (Soups)

Sopa de Tortilla
Homemade tomato broth soup with chicken and crispy corn tortilla strips. Garnished 
with avocado, cheese and sour cream.

Consome de Pollo
Our traditional chicken broth soup with shredded chicken, fiesta rice, cilantro, onion  
and lime. Served with two hot corn tortillas.

Antojitos (Appetizers)

Garden Salad
Iceberg lettuce, cucumber, carrot, avocado, onion and chipotle dressing.
Add grilled steak $2.95

Chips and Salsa
Homemade tortilla chips served with your choice of salsa on the side.

Chips and Pico de Gallo
Homemade tortilla chips served with pico de gallo on the side. Pico de gallo 
is a fresh salsa made from chopped tomato, onion, cilantro and lime. 

Guacamole and Chips
Our authentic Mexican dip made with fresh avocado, tomato, cilantro, 
garlic and lime. Served with homemade tortilla chips.

Sopes   
Three handmade corn tortillas with refried beans, lettuce, onions, cheese 
and sour cream. With your choice of salsa served on the side.        
Add beef, chipotle chicken, chorizo sausage or scrambled eggs $2.95

Tacos Dorados (Flautas)      
Four crispy tacos stuffed with poached chicken breast and topped with lettuce, 
cheese, sour cream and tomato. With your choice of salsa served on the side. 
Add rice and make it a meal $2.95
Add guacamole $2.50

Choriqueso      
Our delicious Mexican style chorizo with melted mozzarella cheese, garnished with 
cilantro, served with lime, your choice of salsa and three corn tortillas.

Pambazo      
One of Mexico City’s favourites. Hot sandwich filled with potatoes and chorizo sausage, 
dipped in warm guajillo pepper salsa, grilled and topped with lettuce, cheese and sour 
cream. Served with your choice of salsa and a side of chips.

Banchos Nachos      
Our homemade tortilla chips with melted mozzarella cheese, chorizo sausage, 
refried beans, sour cream, tomato, cilantro and your choice of jalapenos or salsa. 
Make it a meal $14.95
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Entradas (Entrées)

     Tostadas de Tinga  
Chipotle shredded chicken in a mild chipotle sauce on a crispy tortilla and topped with 
lettuce, cheese and sour cream. Served with fiesta rice and your choice of salsa.

         Enchiladas Suizas
Three corn tortillas filled with chicken in a red salsa topped with melted jalapeno 
havarti cheese, sour cream and onions. Served with fiesta rice and refried beans.

             Enchiladas Verdes
Three corn tortillas filled with chicken in green salsa topped with onions, cheese and 
sour cream. Served with fiesta rice and refried beans.

             Carne a la Tampiqueña 
Two enchiladas verdes with all the toppings, served with a grilled carne asada 
(beef cutlet), refried beans, fiesta rice and our homemade guacamole.

Enmoladas
Three corn tortillas filled with chicken and smothered with our delicious mole sauce 
topped with sour cream, cheese and onions. Served with fiesta rice and beans.
Mole, our national dish with more than 20 ingredients including chile pasilla, 
chile mulato, chile chipotle, toasted almonds and chocolate!

Chile Relleno 
Whole poblano pepper stuffed with cheese, covered in egg batter and simmered
in tomato sauce. Served with fiesta rice and beans and corn tortillas.

Huevos Rancheros
Our Mexican style brunch. Two fried eggs on tostada shells topped with pico de gallo. 
Served with fiesta rice, beans and your choice of salsa.

Albóndigas 
Mexican meatballs stuffed with egg, simmered with your choice of salsa:   
mild chipotle or spicy green. Served with fiesta rice and beans and two corn tortillas.

Salsa de chipotle (chipotle salsa)

Salsa verde (green salsa)

Salsa de chile de arbol (arbol salsa)



Tacos
• Bistec: Tasty, grilled steak
• Chorizo: Delicious, mild Mexican-style pork sausage

From the Heart of Mexico City. Make sure to squeeze the lime like we do 

in Mexico City!

All orders of tacos consist of three soft corn tortillas with your choice of meat 
and topped with onions, cilantro and your choice of salsa. Served with fiesta rice 
or beans on the side.

Add guacamole $2.50  |  Add melted mozzarella cheese $1.95

Tacos Chilangos
Three crispy chicken tacos topped with red and green salsa, sour cream, cheese, tomato 
and cilantro. Served with fiesta rice, refried beans and tortilla chips.

Burritos

Steak Burrito
12” flour tortilla stuffed with steak, fiesta rice, beans, sour cream, mozzarella cheese, 
lettuce, tomato and cilantro. Served with chips and your choice of salsa. 
Add guacamole $2.50

Chipotle Chicken Burrito
12” flour tortilla stuffed with chipotle chicken, fiesta rice, beans, sour cream, fresh cheese 
and lettuce. Served with chips and your choice of salsa. 
Add guacamole $2.50

Niños (KIDS)
Cheese Quesadilla
10” flour tortilla with mozzarella cheese served with a side of fiesta rice, cucumber and sour 
cream. Includes Mexican jello and drink. Add steak $2.95.

Sincronizada
10” flour tortilla stuffed with ham and cheese served with fiesta rice and cucumber slices.
Includes Mexican jello and drink.

Extra Sides
Fiesta Rice or Refried Beans: $2.95       Guacamole: $2.50       Side of Pico de Gallo: $2.50

Sour Cream: 50¢       Mozzarella Cheese: $1.50       Side Salad: $2.95

Your choice of Salsa: $1.50

Postres (Desserts)

Pastel de Tres Leches  
A must have at a Mexican party! Our homemade, traditional three milk cake with peaches.                                                

Flan Napolitano
Sweet custard made with eggs and milk then glazed with a hint of sweet caramel.

Vegetarian options available. Ask your server.
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Margaritas (frozen or on the rocks)
$6.95 - 1 oz. Tequila

Jose Cuervo Especial®  Tequila 
and Triple Sec blend.

Available in lime, strawberry 
or mango with a sweet 
or salty rim.

There are many 
great Mexican 
beers, here are a 
handful of our 
favourites;

 Corona - 4.6%
 Corona Light - 3.99%
 Dos Equis XX - 4.5%

 Modelo Especial - 4.6%
 Sol - 4.5%

Baco Noir - Pinot Noir
6 oz. $7.95 | 1/2 L $20 | Bottle $30

A red wine with great powers of seduction. It has the 
solid easy going character of Baco, with the refined charm 
of Pinot Noir. Loaded with fun flavours and a happy mood, 

this wine pairs best with beef and pork but is happy 
to work with any dish at any time. Enjoy!

12.8%

Riesling - Pinot Grigio
6 oz. $7.95 | 1/2 L $20 | Bottle $30

This Sandbanks white blend is all about easy drinking 
and food friendliness. Offers Riesling zest along with the 

charming personality of Pinot Grigio. Light enough to pair 
with seafood, yet a flavourful match to any spicy dish.

11.5%

Rosé
6 oz. $6.95 | 1/2 L $18 | Bottle $25

This wine offers luscious aromas and flavours of rich 
raspberry, tangerine and pink grapefruit. Excellent as an 

aperitif or served with chicken or fish.

12%

Baco Noir
6 oz. $6.95 | 1/2 L $18 | Bottle $25

A full bodied wine with intense plum and wild cherry 
flavours. Notes of toasted oak provide a lingering 

finish. Our signature wine.

12.8%

Dunes White
6 oz. $6.95 | 1/2 L $18 | Bottle $25

An impressive white wine. The subtle floral bouquet, 
enhanced with peach and hints of citrus, 

is perfect with light meals.

12%

Drinks
Coffee, Herbal Tea, Milk or Bottled Water
Mexican Hot Chocolate  

Aguas Frescas 

Horchata: Our refreshing drink made from rice, almonds, milk, cinnamon and sugar.

Jamaica: Our traditional hibiscus flower drink.

Tamarindo: Our popular sweet and tangy drink made from tamarindo fruit.

Jarritos or Boing (Imported Mexican pop) or Coca-Cola products 

Jarritos flavours include mango, pineapple, mandarin, tamarindo, guava, lime, sidral 
(apple), sangria (non-alchoholic).

Boing (juice) flavours: mango and guava.  

Cerveza (Beer)
$5.95 - per bottle

Vinos (Wine)
A selection of wines from Sandbanks Estate 

Winery. A local, family owned winery situated 
along the picturesque shores of Lake Ontario.
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What does Chilango mean?
Chilango is a term people use referring to a 
person who was born in Mexico City.

Molcajete
A molcajete (mo̞lkaˈxe̞te̞ or mol-cah-hay’-tay); 

Mexican Spanish, is a stone tool, the traditional 
Mexican version of the mortar and pestle, used for 
grinding food and to make authentic salsa.

Where the Chilangos journey began 
Brother and sister duo, Abraham Ramos and Marlem Power were born and 
raised in Mexico City. As Chilangos, they immigrated to Canada, and their 
love for cooking gave them the opportunity to represent Mexico in 2011, 
at the Belleville Waterfront and Ethnic Festival. Their Mexican cuisine was 
greatly accepted by the community.

Their catering experience gave them the opportunity to share the traditional 
flavours of Mexico City at many locally catered events in the Quinte region.

And now, Abraham and Marlem look forward to sharing their family recipes 
with the community all year round. Enjoy!
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Like us on

Let us bring the fiesta to your event! Catering available. Please contact the manager.

394 Front Street, Downtown Belleville | (613) 771-9292
www.chilangos.ca
chilangosrestaurant@hotmail.com

Party of 6 or more 15% gratuity will be added.


