
 

BOCAS 
CHICKEN WINGS 
alas buffalo, cajun, bbq, hoisin, sweet chili o 
indo-curry, con natilla cebollino y opcíon de 
cascara de papas o palitos de verduras 
entero $14  / medio $8 

GUAC & CHIPS 
guacamole con chips de tortilla frita (v) $8 

VEGGIE  SPRING ROLLS 
tacos chinos vegetarianos fritos $7 (v) 

VEGGIE SAMOSAS 
empanadas con papa, cebolla y petit pois 
estilo curry con salsa tamarindo $7 ( v) 

CHIP STAND FRIES 
papas fritas frescas (.vegano) 
canasta $7  / orden pequena $4 

CURRY CHIPS 
papas o cascara de papas con masala curry $10 (v)

BURGERS  
en pan brioche, agregar papas por $2 tocineta $1 
queso americano $1 / cheddar o provolone $2 

PELADA 
torta de res angus, lechuga, tomate,  
pepinillo y salsa especial en $10 

VEGGIE 
torta de berenjena,, lechuga,  
tomate, pepinillo y salsa especial (V) $10 

AUSSIE 
pelada burger con queso cheddar, tocineta, 
huevo frito, pina, remolacha y zanahoria $14 

CAJUN FISH 
filet de pescado a la plancha con especie cajun, 
salsa tartara, lechuga, tomate y pepinillo $13 

NASHVILLE HOT CHICKEN 
PECHUGA EMPANIZADA, ACEITE PICANTE ESTILO 
NASHVILLE,, COLESLAW CREMOSA, y pepinillo $13

TACOS 
en tortillas  de maiz caseras $3.50 c/u  

BEEF BIRRIA 
carne de res desmechada con chiles mexicanas 

PORK BELLY CARNITAS 
con salsa verde, cebolla blanca y culantro 

CRISPY BAJA  
pescado o berenjena rebozada,  
salsa baja y cebolla encurtida 

KOREAN SHRIMP  
rebozadas, con kimchi y salsa gochujang 

BURRITOS 
CALIFORNIA  
tortilla de trigo relleno de carne barbacoa,  
pico de gallo, lechuga, queso y guacamole  
con papas fritas adentro $14 

MISSION 
tortilla de trigo  con arroz, frijoles, lechuga, pico de 
gallo, cebolla encurtida, salsa verde y opción de  
pollo, res, cerdo, pescado o tofu $14 

WET 
burrito mojado con frijoles, salsa roja, queso, natilla y 
opción de  pollo, res, cerdo, tofu $12

ENSALADAS 
CAESAR 
lechuga romana, crotones y aderezo 
caseros, queso parmesano $10 con pollo $13 

BEST. EVER 
lechugas organica, tomates cherry, 
aguacate, pepino, zanahoria, remolacha, 
chile dulce, cebolla, fresa, mango y 
pistachios $12 (V)    agregar pechuga $3 mas

SPECIALTY PLATES 
FISH & CHIPS 
pescado con cerveza rebozada papas fritas, 
salsa tartara, limon y coleslaw… 2 pzas. $15 

CHIVO MASALA CURRY 
salsa masala curry  con vegetales  (v)      
+ pescado, pollo, tofu o camarones $15 

THAI COCONUT CURRY 
SALSA COCO CURRY ROJA con VEGETALES & 
ARROZ JAZMIN con pescado, pollo o tofu  $15 

PAD THAI 
fideos de arroz. vegetales, huevo,  
mani, culantro, cebollino pollo, camarones o 
tofu $15

ORDENE Y PAGUE EN EL BAR,  
LO HARÁ TRAE TU COMIDA A 
SU MESA CUANDO ESTE LISTO

el Chivo



 

STARTERS & SIDES 
CHICKEN WINGS 
buffalo, cajun, bbq, hoisin, sweet chili or 
indo-curry w/ veggie sticks or potato 
skins & dip Full order $14 / half order $8 

GUAC & CHIPS 
with house fried tortilla chips $8 (v) 

VEGGIE SPRING ROLLS 
cantonese style fried spring rolls $7 (v) 

VEGGIE SAMOSAS 
curried potato, peas and onion in flour pastry 
pockets, served with tamarind sauce $7 (v) 

CHIP STAND FRIES 
twice fried, hand cut chippies  (v) 
basket $7  / small $4 

CURRY CHIPS 
potato skin fries topped with masala curry $10 (v)

BURGERS  
on brioche bun, add fries for $2 / bacon $1 slice 
American cheese $1 / cheddar or provolone $2 

PELADA 
angus beef patty, lettuce, tomato,  
pickles and special sauce $10 

VEGGIE 
eggplant fritter patty, lettuce, tomato, 
pickles and special sauce $10 (v) 

AUSSIE 
pelada burger with cheddar cheese, bacon, 
fried egg, pineapple, beetroot, carrot $15 

CAJUN FISH 
cajun spiced white fish fillet, house made tartar 
sauce, lettuce tomato and pickles $13 

NASHVILLE HOT CHICKEN 
BREADED CHICKEN BREAST, SPICY CHILI OIL, CREAMY 
COLESLAW AND PICKLES $13

TACOS 
on house made corn tortillas / $3.50 each 

BEEF BIRRIA 
shredded beef with spicy mexican chiles 

PORK BELLY CARNITAS 
with salsa verde and chopped onion 

CRISPY BAJA  
beer battered fish or eggplant,  
baja sauce, pickled onions (v) 

KOREAN SHRIMP  
beer battered, with kimchi gochujang  

BURRITOS 
CALIFORNIA 
beef, pork, chicken or fish with cheese, pico de gallo, 
lettuce, guacamole… and fries inside! $13 

MISSION 
rice, beans, pico de gallo, lettuce pickled onions, salsa 
verde, beef, pork, chicken, fish or tofu $12 

WET 
smothered with spicy burrito sauce, cheese  
& sour cream, beef, pork, chicken or tofu $12

SPECIALTY PLATES 
FISH & CHIPS 
beer battered white fish, fresh cut fries, 
tartar sauce, lemon and coleslaw… 2 piece $15 

CHIVO MASALA CURRY 
masala curry sauce with cauliflower, carrots 
& zucchini (v) $12, + fish. chicken, shrimp, tofu $15 

THAI COCONUT CURRY 
red coconut curry with steamed rice and 
veggies with fish. chicken, shrimp or tofu $15  

PAD THAI 
thai rice noodles. veggies, egg, green onion 
and cilantro ~ chicken, shrimp or tofu $15

SALADS 
CAESAR 
romaine lettuce, house made croutons and 
dressing, grated parmesan cheese and 
lemon $10 add chicken +$3  

BEST. EVER 
organic mixed greens, cherry tomatoes, 
avocado, cucumber, carrot, beetroot, red 
pepper, onion, strawberry, mango and 
pistachios $12  (v) add chicken +$3 

ORDER AND PAY AT THE 
CASHIER. WE’LL BRING IT TO 

YOUR TABLE 

EL CHIVO



mas  CHIVO PINK GIN & TONIC 
collective arts gin, hibiscus & tonic  $14 

APEROL SPRITZ 
aperol, brut, soda $12 

MEZCAL MULE 
mezcal, ginger beer, lime  $15 

TROPICAL SANGRIA 
with coconut rum soaked tropical fruits  $10 

skinny chivo … $8 
spicy chivo …   $9   
passionfruit….  $10 
dragonfruit…   $10        
premium tequilas …  $12            
top shelf tequila / mezcalita     $15    

fresh juices, teas, bubbles & non alc. cocktails   

• passionfruit & ginger 
• grapefruit, soda & bitters  
• hibiscus iced tea 
• pink lemonade / limonada 
• kombuchas 
• sparkling waters                                 $5 each

MARGARITAS 

SPECIALTY COCKTAILS

REFRESHMENTS

TACO TUESDAY

$2.50 tacos 4~9pm

LIVE MUSIC FRIDAYS 
$2 cover starts at 6:30pm.   #supportthearts

SUNDAY BRUNCH 
open at 10 for eggs

“best bloody 

caesar & 

mary in 

nosara”

HAPPY HOUR 
EVERY DAY 4~6 PM 

$5  
chivo margaritas  

house wine, mixed drinks


