
TRIPLE DIPPER™
Combine your 3 favorite appetizers.
Served with dipping sauces.  11.89
• Crispy Cheddar Bites
• Fried Pickles
• Spiced Panko Onion Rings
• Big Mouth® Bites
• Southwestern Eggrolls
• Original Chicken Crispers®

•  Boneless  Wings 
Buffalo • Honey-Chipotle • Creamy Jalapeño

New crispy Asparagus 
Fresh asparagus lightly battered & quick-fried.  
Topped with crumbled queso fresco, chopped  
cilantro & a drizzle of chimichurri sauce. Served  
with roasted garlic aioli. 5.99

Fried Pickles 
Hand-battered garlic dill pickles. Served with  
house-made ranch. 4.99

Crispy Cheddar Bites 
Lightly battered & golden fried white and yellow 
Wisconsin cheese curds topped with a sprinkle of  
chile spice and chopped cilantro. Served with  
house-made ancho-chile ranch. 5.99

Spiced Panko Onion Rings 
Crispy onion rings dusted with chile spices.  
Served with house-made ranch. 5.99

Southwestern Eggrolls 
Crispy flour tortillas stuffed with smoked chicken,  
black beans, corn, jalapeño Jack cheese, red peppers  
& spinach. Served with avocado-ranch. 8.59

texas cheese fries 
3-cheese blend, applewood smoked bacon, jalapeños 
& green onions. Served with house-made ranch.  
Full order 8.19 Half order 4.69

Tostada Chips 
Our extra-thin corn tostada chips made fresh daily. 
Served with fresh salsa. 3.69  

Try it with ranch for .79

SaladS
Santa Fe Chicken Salad 
Grilled chile-rubbed chicken, house-made pico  
de gallo, diced avocado, chopped cilantro, tortilla  
strips with house-made ranch & a drizzle of  
spicy Santa Fe sauce. 10.19

Quesadilla Explosion Salad 
Grilled chicken breast with cheese, diced tomatoes, 
house-made corn & black bean salsa, tortilla strips, a 
drizzle of ancho-chile ranch & citrus-balsamic. Served 
with freshly toasted 3-cheese quesadillas. 10.69

Side Salads
Fresco Salad 
Fresh spring mix tossed in honey-lime vinaigrette  
& topped with queso fresco. 3.89

House Salad 
Freshly diced tomatoes, red onions, shredded carrots, 
cucumbers, 3-cheese blend & garlic croutons. Served 
with your choice of dressing. 3.89

Fresco salad or house salad with any entree 3.19

NOTICE: IF YOU HAVE A FOOD OR NUT ALLERGY, PLEASE SPEAK TO THE MANAGER OR YOUR SERVER. BECAUSE ROUTINE FOOD 
PREPARATION TECHNIQUES, SUCH AS COMMON OIL FRYING, MAY ALLOW CONTACT AMONG VARIOUS FOOD ITEMS, WE CANNOT 
GUARANTEE ANY FOOD ITEMS TO BE COMPLETELY ALLERGEN-FREE. 

©CHILI’S 2016  VISIT CHILIS.COM FOR NUTRITIONAL & ALLERGEN INFORMATION. 

*NOTICE: MAY BE COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY 
INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 

Fresh Guacamole 
Made fresh daily with avocados, chopped cilantro, 
diced tomatoes, red onions & jalapeños. Served  
with warm tostada chips & fresh salsa. 5.29 

Skillet Queso 
Cheese dip with seasoned beef. Served with  
warm tostada chips & fresh salsa. 5.99

White Spinach Queso 
White queso & chopped spinach topped with 
shredded Monterey Jack cheese, house-made 
pico de gallo, fresh guacamole, queso fresco  
& chopped cilantro. Served with warm tostada  
chips & fresh salsa. 6.79

WINGS
Golden fried & hand-tossed
Signature Wings 
Hand-tossed in your choice of sauce.  
Served with fresh celery & dipping sauce.

Boneless 9.59 Bone-in 9.79

Loaded Boneless Wings  
Boneless wings smothered in white queso, 3-cheese 
blend, applewood smoked bacon & chopped green 
onions. Served with a side of house-made ranch. 9.79

Make it spicy with roasted jalapeños.

FOR THE TABLE

HOT

MILD

creamy jalapeño 
Spicy with hints of smoky citrus & cilantro

honey-chipotle 
A bit of heat with a bit of sweet 

buffalo 
Our classic Buffalo sauce 

SOUPS
Ask for our soup of the Day

Bowl 4.49 
Bowl with any entree 3.59 
Cup 3.19 
Cup with any entree 2.99 

Chili or Soup & Salad 
Bowl of chili or soup with a house salad  
or fresco salad.

Chili & Salad 7.19 
Soup & Salad 6.49

Add avocado slices for 1.00 
Add quinoa & wheatberry blend 
for 1.00

SALADS & SOUPS
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HANDHELDS 
Served with homestyle fries.

California Turkey Club 
Toasted Sandwich 
Thinly sliced turkey, applewood smoked bacon, sliced 
avocado, tomato & red onion with Swiss cheese, lettuce  
& mayo on wheat Texas toast. 9.29

Grilled Chicken Sandwich 
Chicken breast with applewood smoked bacon, sliced 
tomato, lettuce, Swiss cheese & honey-mustard. 9.19

Buffalo Chicken  
Ranch Sandwich 
Crispy chicken with spicy Buffalo sauce, sliced  
tomato, lettuce & house-made ranch. 9.19

Bacon Avocado  
Chicken Sandwich 
Grilled chicken breast topped with applewood  
smoked bacon, provolone, sliced avocado, sauteed 
onions, lettuce mix, tomato & cilantro pesto mayo  
on a toasted pretzel roll. 10.19

Classic Turkey  
Toasted Sandwich 
Thinly sliced turkey with lettuce, sliced tomato,  
provolone & mayo on wheat Texas toast. 8.29

CRAFT BURGERS
• Freshly toasted potato buns  
•  100% all-natural  

usda-inspected beef
• Cooked fresh when you order
• farm fresh produce

All our craft burgers are served with house-made garlic 
dill pickles & homestyle fries. We grill all our burgers 
medium-well. If you prefer a different degree of 
doneness, please ask your server. 

TRY OUR NEW 100% GRASS-FED PATTY
ON ANY BURGER FOR 1.00 

NO ADDED HORMONES & ANTIBIOTIC-FREE
LIMITED QUANTITIES AVAILABLE

New SUNRISE BURGER* 
Cage-free fried egg, pepper Jack, bacon, lettuce, red 
onion & tomato with Chili’s Signature sauce. 11.39

New ultimate bacon BURGER* 
Double bacon, cheddar, pickles, lettuce, red onion, 
tomato, jalapeño aioli, spicy Buffalo sauce &  
honey-chipotle sauce. 11.39

Southern Smokehouse Burger* 
Bacon, cheddar, pickles, spiced panko onion rings, 
lettuce, tomato & Chili’s Signature sauce. Served  
with a side of Chili’s classic BBQ sauce. 11.39

Guacamole Burger* 
Guacamole, Monterey Jack, jalapeños, red & green  
bell peppers, caramelized onions & cumin-lime  
sour cream. 9.69

Oldtimer® with Cheese* 
Pickles, lettuce, tomato, red onion & mustard. 8.89

Classic Bacon Burger* 
Cheddar, bacon, pickles, lettuce, tomato, red onion  
& Chili’s Signature sauce. 9.99

Big Mouth® Bites 
4 mini burgers with bacon, American cheese, onions  
& house-made ranch. 9.79

Try your burger with:
2 ALL-NATURAL,  

USDA-INSPECTED THIN BEEF PATTIES

ALL-NATURAL, 100% WHITE MEAT  
TURKEY PATTY

VEGETARIAN BLACK BEAN PATTY

Plus it up-:  (ADD 1.00 EACH)

 New CAGE-FREE FRIED EGG*

Applewood-smoked bacoN

avocado slices

upgrade your fries to 
spiced panko onion rings

CRISPERS & MORE 
Chicken Crispers® 
Our hand-battered chicken classic, served with  
corn on the cob & homestyle fries. 10.49
•  Original served with honey-mustard.
•   crispy served with choice of BBQ sauce, 

honey-mustard or house-made ranch.
•   crispy honey-chipotle   

served with house-made ranch.

Cajun Pasta 
Penne pasta in Alfredo sauce with a hint of chile spice, 
topped with Parmesan, diced tomatoes & green onions. 
Served with garlic toast.
Grilled Chicken 12.19 Seared Shrimp 12.89

LIGHTER CHOICES
All the flavor for 590 calories or less.

sPICY Pasilla  
Chile Chicken (420 cal) 
Grilled chicken breast topped with a smoky pasilla-honey 
chile sauce and house-made corn & black bean salsa. 
Served with warm quinoa & wheatberry blend and 
steamed broccoli. 11.49

6 OZ. CLASSIC SIRLOIN*  
WITH GRILLED AVOCADO (420 cal) 
100% USDA Choice sirloin with Chili’s seasoning & 
drizzled with spicy citrus-chile sauce, topped with grilled 
avocado slices, garlic roasted tomatoes & chopped 
cilantro. Served with fresco salad. 12.29

Margarita Grilled  
Chicken (590 cal) 
Margarita grilled chicken breast topped with house-
made pico de gallo & tortilla strips. Served with citrus-
chile rice & black beans. 11.69

Ancho Salmon (590 cal) 
Seared chile-rubbed Atlantic salmon, drizzled with  
spicy citrus-chile sauce & topped with chopped cilantro  
& queso fresco. Served with citrus-chile rice &  
steamed broccoli. 14.99

Mango-Chile Chicken (510 cal) 
Grilled chicken breast seasoned with chile spices, 
drizzled with spicy habanero mango glaze & topped 
with chopped mango, cilantro, house-made pico de  
gallo & fresh diced avocado. Served with citrus-chile  
rice & steamed broccoli. 10.49

Grilled Chicken Salad (440 cal) 
Grilled chicken breast with fresh diced tomatoes,  
house-made corn & black bean salsa, 3-cheese  
blend & honey-lime vinaigrette. 9.29

SIZZLING STEAKS
100% USDA Choice sirloin served on a bed of  
grilled asparagus & garlic roasted tomatoes  
with a side of homestyle fries. 

New Citrus-Chile 
Avocado Sirloin* 
Chili’s seasoning, a drizzle of spicy citrus-chile  
sauce & topped with grilled avocado and chopped 
cilantro. 12.29

New Honey-Chipotle  
Shrimp & Sirloin* 
Chile spices, topped with seared honey-chipotle  
glazed shrimp & chopped green onions. 13.89

New ancho-crusted sirloin* 
Ancho-garlic rub & chopped green onions. Served  
with a side of smoky pasilla-honey chile sauce. 12.29

CLASSIC STEAKS
100% USDA steak served with skillet mashed 
potatoes & steamed broccoli.

Classic Sirloin* 
Choice sirloin with Chili’s seasoning & topped  
with garlic butter. 11.89

Classic Ribeye* 
Thick-cut steak topped with garlic butter. 17.79



MAKE IT A COMBO
Choose any two entrees, served with skillet mashed 

potatoes & steamed broccoli. 17.99

Half Rack of Baby Back Ribs 
Seared Shrimp 

Margarita Grilled Chicken 
Ancho Salmon 

6 oz. Classic Sirloin*

SWEET STUFF
Skillet Toffee Fudge Brownie† 
Oven-baked toffee fudge brownie topped with  
vanilla ice cream, drizzled with caramel sauce &  
topped with toffee pieces. 7.19 

Molten Chocolate Cake 
Moist chocolate cake with a melted chocolate center. 
Topped with vanilla ice cream & a thin chocolate  
shell. 7.19

Skillet Chocolate Chip Cookie 
Oven-baked chocolate chip cookie topped with  
vanilla ice cream & drizzled with hot fudge. 5.99

TOP SHELF TACOS
Our taco plates come with three tacos wrapped  
in soft flour tortillas. Served with citrus-chile rice  
& black beans. 

PRIME RIB Taco 
Tender pieces of prime rib over Jack cheese & topped 
with chimichurri sauce, house-made pico de gallo, 
sliced avocado, chopped cilantro & queso fresco. 11.29

Ranchero Chicken Tacos 
Seasoned chicken over Jack cheese & topped with 
chimichurri sauce, house-made pico de gallo, sliced 
avocado, chopped cilantro & queso fresco. 9.79

Spicy Shrimp Tacos 
Spicy chile-lime shrimp topped with house-made 
cilantro slaw, pico de gallo, sliced avocado,  
chopped cilantro & queso fresco. 11.29

Choose any three 11.29

FRESH MEX  
BOWLS
Prime Rib Fresh Mex Bowl  
Tender pieces of prime rib over citrus-chile rice,  
layered with grilled peppers & onions, house-made  
corn & black bean salsa, and fresh avocado slices.  
Topped with a drizzle of smoky pasilla-honey chile  
sauce & jalapeño aioli, crumbled queso fresco,  
tortilla strips & chopped cilantro. 11.29

Margarita Chicken 
Fresh Mex Bowl  
Marinated grilled chicken, house-made corn & black 
bean salsa, citrus-chile rice & black beans. Topped with 
house-made pico de gallo, fresh field greens, chopped 
cilantro, tortilla strips, fresh avocado slices & a drizzle  
of margarita sauce. 9.89

chipotle Chicken 
Fresh Mex Bowl 
Marinated grilled chicken with house-made corn & black 
bean salsa, citrus-chile rice and house-made pico de 
gallo. Topped with fresh field greens, 3-cheese blend, 
chopped cilantro, tortilla strips, sliced avocado & a drizzle 
of chipotle pesto and cumin-lime sour cream 9.89

QUESADILLAS
Smoked Chicken Quesadillas 
Flour tortillas stuffed with smoked chicken, Monterey 
Jack cheese, sauteed red & green bell peppers, 
caramelized onions & jalapeño aioli sauce. Served  
with fresco salad & jalapeño aioli sauce.  10.29

Bacon Ranch Quesadillas 
Flour tortillas stuffed with chicken or beef, 3-cheese 
blend, southwestern spices, applewood smoked bacon 
& ranch dressing. Served with house-made pico de gallo, 
sour cream & ancho-chile ranch. 10.29

BURRITOS
Handmade to order & served with black beans.

Smothered Prime Rib Burrito 
Tender pieces of prime rib, 3-cheese blend, house-made  
pico de gallo & citrus-chile rice wrapped in a warm flour 
tortilla. Smothered with ancho-chile sauce, green chile 
sauce & melted cheese. Topped with house-made corn 
& black bean salsa and chopped cilantro. 11.29

Smothered Smoked  
Chicken Burrito 
House-smoked chicken, 3-cheese blend, house-made 
pico de gallo, smoky pasilla-honey chile sauce & citrus-
chile rice wrapped in a warm flour tortilla. Smothered 
with sour cream sauce & melted cheese. Topped with 
pasilla-honey chile sauce & chopped cilantro. 8.99

Grilled Smoked  
Chicken Burrito 
House-smoked chicken, 3-cheese blend, house-made 
pico de gallo, smoky pasilla-honey chile sauce & citrus-
chile rice wrapped in a warm flour tortilla & grilled. 
Served with a side of pasilla-honey chile sauce. 8.99

BEVERAGES
Pepsi® • Diet Pepsi® • Dr Pepper® • Orange Crush® 
Mist TWST® • Mtn Dew® • Gatorade®

Blackberry Iced Tea • Mango Iced Tea 
Strawberry Lemonade

Arnold Palmers 
A refreshing blend of tea & lemonade  
with your choice of flavor:  
Strawberry • Mango • Regular

bottled beverages 
IBC Root Beer® 
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*NOTICE: MAY BE COOKED TO ORDER. CONSUMING RAW OR 
UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS 
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF 
YOU HAVE CERTAIN MEDICAL CONDITIONS.
† THIS DISH CONTAINS NUTS. NOTICE: IF YOU HAVE A FOOD OR 
NUT ALLERGY, PLEASE SPEAK TO THE MANAGER OR YOUR SERVER. 
BECAUSE ROUTINE FOOD PREPARATION TECHNIQUES, SUCH AS 
COMMON OIL FRYING, MAY ALLOW CONTACT AMONG VARIOUS 
FOOD ITEMS, WE CANNOT GUARANTEE ANY FOOD ITEMS TO BE 
COMPLETELY ALLERGEN-FREE.
PEPSI, DIET PEPSI AND MIST TWST ARE REGISTERED TRADEMARKS 
OF PEPSICO, INC. DR PEPPER, CRUSH AND IBC ARE 
REGISTERED TRADEMARKS OF DR PEPPER/SEVEN UP, INC. 
USED UNDER LICENSE.

substitute quinoa & wheatberry  
blend for rice in fresh mex  
bowls or burritos.

MIX & MATCH 
FAJITAS

Our sizzling fajitas served with bell peppers 
& caramelized onions, topped with chipotle- 

garlic butter & chopped cilantro.

CHOOSE TWO 12.99
Grilled Chicken • Grilled Steak (add 1.00) 

Seared Shrimp (add 1.00) • Prime Rib (add 1.50)

OR MAKE IT A TRIO 15.99

Served with flour tortillas & fresh toppings:  
3-cheese blend, guacamole, sour cream,  
house-made pico de gallo & fresh salsa.

Make it  
Cadillac style  

with citrus-chile rice  
& black beans .99

JUST FOR KIDS $5.99
 Each Pepper Pal® meal comes with your choice of 
entree, side item and drink. Choose one from each 
section. For kids 12 & under.

Entrees 

• Cheeseburger Bites
• Grilled Chicken Bites 
• 6” Cheese Pizza
• Grilled Chicken Platter
• Crispy Chicken Crispers®
• Grilled Cheese Sandwich
• Cheese Quesadilla
• Kraft® Macaroni & Cheese
• Little Chicken Crispers®
• Corn Dog

SIDes 

• Corn on the Cob • Fresh Pineapple 
• Corn Kernels • Homestyle Fries
• Steamed Broccoli • Salad
• Mashed Potatoes • Celery Sticks
• Citrus-Chile Rice

DRINKS 
• Pepsi® • Mist TWST® 
• Diet Pepsi® • Milk 
• Dr Pepper® • Chocolate Milk 
• Orange Crush® • Juice
• Gatorade®

add a Pepsi float or  
dr pepper float for .99  

ADD A scoop of vanilla ice cream  
for .99

LUNCH 
COMBOS 
MON-FRI  11 AM - 4 PM 
ALL LUNCH PORTIONS

HANDHELDS, BITES, TACOS & QUESADILLAS 
SERVED WITH HOMESTYLE FRIES. 

BEVERAGE NOT INCLUDED.   
NO SUBSTITUTIONS.

FIRST Start off Fresh. 
•  Fresco Salad
•  House Salad
• CHICKEN ENCHILADA SOUP
• LOADED BAKED POTATO SOUP
• SOUTHWEST CHICKEN SOUP
•  Bowl of ChilI

THEN Pick your Favorite! 
Or try something new.
half Southwestern BLT 
Toasted SandwicH  6.00

half Classic Turkey  
Toasted Sandwich 6.00

smoked chicken  
quesadillas  7.00 

bacon ranch chicken 
quesadillas  7.00 

Big Mouth® Bites (2)  7.00

margarita Fresh Mex  
Bowl  7.00

chipotle chicken Fresh Mex 
Bowl  7.00

Lunch Double Burger  8.00

lunch chicken fajitas  8.00

half bacon Avocado Chicken 
Sandwich  8.00

ranchero chicken top Shelf 
Tacos (2)  8.00

half california Turkey Club 
Toasted Sandwich  8.00

add a  
Mini Molten Cake  

for 2.49 
AVAILABLE MON-FRI, 11 AM – 4 PM

Starting  at 
$6

SIGNATURE SIDES 
(add 1.00)

•  fresh asparagus & garlic roasted 
tomatoes (when available)

•  spiced panko onion rings

•  southwestern mac ‘n’ cheese

CLASSIC SIDES
•  quinoa & wheatberry blend

• Skillet Mashed Potatoes

• Citrus-Chile Rice

• Homestyle Fries

• fresh steamed broccoli

• Sweet Corn on the Cob

• Loaded Mashed Potatoes

• Black Beans

Add Seared Shrimp to any entree: 
half order 2.99 full order 5.49

unless otherwise noted, sides are  
1.99 each when ordered a la carte.

BABY BACK RIBS
Slow-cooked at 212° with our signature seasoning,  
pecan-smoked & basted in Chili’s classic BBQ sauce.

Full Rack 
Served with homestyle fries & steamed broccoli. 18.49

Half Rack 
Served with homestyle fries. 10.99

Inspired by the Terlingua Chili 

Cook-Off in southwest texas, 

larry lavine had an idea to 

share his love of the mouth-

watering bold spices & smoky 

flavors of the region. in 1975, 

lavine opened chili’s hamburger 

grill & bar in dallas, texas.

Today, our menu includes many 

of our original recipes as well 

as a few items we’ve created 

along the way. Whether they 

have texas roots or fresh mex 

style, all our food delivers big 

flavor  & serious satisfaction. 

Enjoy.

Our Story


