WELCOME TO CHILI’S!
RAMSTEIN AB, GERMANY



GIVE IT UP FOR MARGARITAS
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SIGNATURE

@ PRESIDENTE® MARGARITA
Sauza® Gold Tequila, Cointreau Orange®
liqueur & Presidente®Brandy. Also enjoy it
in strawberry or mango. 9.00

(o) EL NINO MARGARITA
Sauza® Gold Tequila (100% Blue Agave),
Grand Marnier® Cointreau® Orange liqueur
and orange juice. 10.50

CLASSIC MARGARITA

Made with Jose Cuervo® Especial Tequila
and triple sec. Served frozen or on the rocks.
Try itin strawberry, raspberry, mango or
strawberry mango. 7.00

TOP SHELF MARGARITA

For the real 'rita fan. Made with Sauza® Gold
Tequila, Cointreau® Orange liqueur and
Grand Marnier® Served frozen or on the
rocks. Try it in strawberry, raspberry, mango
or strawberry mango. 8.00

JAMAICAN PARADISE MARGARITA
Paradise is a perfect combination of Malibu®
Caribbean Rum, Sauza® Gold Tequila,
Midori®Melon liqueur, blue curacao

and sweet & sour. 8.00

SPECIALTY

JACKBERRY MARGARITA

Jose Cuervo®Tequila, Jack Daniel's®
Tennessee Whiskey and Patrén Citrénge
shaken with blackberry. 9.50

TROPICAL SUNRISE MARGARITA
Sauza® Gold Tequila (100% Blue Agave),
Midori® Melon liqueur, pineapple juice
and a splash of grenadine. 9.75

VODKA RITA

Tito's® Handmade Vodka, Cointreau® Orange
liqueur &fresh house-made sour. Also try
strawberry or mango. 9.00

ULTIMATE FRESH MARGARITA
The freshest one yet! Jose Cuervo® Silver
Tequila (100% Blue Agave), agave and fresh
lime juice. 9.00

GRAND PATRON MARGARITA
Patrén® Silver Tequila (100% Blue Agave)
and Grand Marnier® Orange liqueur with
a squeeze of fresh lime. 10.50

PATRON POMEGRANATE
MARGARITA

The perfect mix of Patron® Silver Tequila
(100% Blue Agave) Cointreau® Orange liqueur
& pomegranate with a splash of Sprite® 10.50

ADD A FLAVOR FOR ADDITIONAL .50
BLACKBERRY, MANGO, STRAWBERRY, PEACH OR RASPBERRY

@ = Favorite
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INFUSED

BLUEBERRY & PINEAPPLE
MARGARITA

Jose Cuervo® Especial Tequila, triple sec and
house-made fresh sour, INFUSED 48 hours
with blueberries and pineapple. 10.00

TRIPLE BERRY MARGARITA

Jose Cuervo® Especial Tequila and Chambord
black raspberry with house-made fresh sour
and fresh strawberry puree, INFUSED 48 hours
with blackberries and blueberries. 10.00

PEACH SLICE MARGARITA

Have you had your serving of fruit today?
Gold Tequila, peach schnapps, house-made
fresh sour and peach puree, INFUSED 48
hours with peaches and garnished with
two peach slices. 10.00

HAND
SHAKEN

GARNISHED
WITH LOVE.

Drink Responsibly.
<—""Drive Responsibly™>



THE CRAFT OF COCKTAILS

@ MOJITO

The original-straight from Havana. Bacardi®
Rum, agave syrup, lime juice & fresh mint
leaves, topped with Sprite® 7.50

Also try strawberry 8.50

WHISKEY LEMONADE

Our classic fresh lemonade mixed with
whiskey, orange liqueur, fresh sour &
a splash of Sprite® 7.50

LONG ISLAND ICED TEA

Vodka, rum, gin, triple sec, sweet & sour
and Coke® 7.50

Also try mango or strawberry. 8.50

COSMOPOLITAN

Chill out with Absolut Citron® Vodka,
Cointreau® Orange liqueur and Ocean Spray®
cranberry juice. 7.95

APPLETINI
Absolut®Vodka and DeKuyper® Apple Pucker
mingle in this tempting cocktail. 7.95

() TWISTED LEMONADE
. Arefreshing cocktail with citrus twist vodka,

triple sec and sweet & sour. 8.00

CAPTAIN’S CASTAWAY

Captain Morgan® Original Spiced Rum,
Malibu® Coconut Rum, mixed with fresh sour,
mango puree & pineapple juice. 7.50

BLOODY MARY
Made with vodka and premium bloody mary
mix, garnished with celery and lime. 6.50

LYNCHBURG LEMONADE
Arefreshing blend of Jack Daniel's® triple sec,
sweet & sour and a splash of Sprite® 7.50

CALYPSO COOLER

Sail away with Captain Morgan® Original
Spiced Rum, peach schnapps, orange juice
and grenadine. 7.00

MANDARIN BLUSH

Smooth as a sunset with Absolut® Mandrin Vodka, :

Ocean Spray® cranberry juice and Sprite® 7.00

DOMESTIC 3.50
BUDWEISER®

BUD LIGHT®

MILLER LITE®

COORS LIGHT®
SAMUEL ADAMS®

IMPORTED 4.50
CORONA EXTRA®
DOS EQUIS® LAGER
EICHBAUM 5.00
on DRAFT
PILSENER
HEFEWEIZEN
DUNKELWEIZEN
APOSTEL STRONG

TITO'S PUNCH

Ataste of the islands! Vodka, coconut rum,
house-made fresh sour, pineapple juice
and grenadine. 7.50

SCOTCH CRAMARETTO
Blended scotch whisky, amaretto & cranberry,
garnished with lemon. 7.50

SANGRIAS

TEQUILA RED SANGRIA
House red wine and Sauza®Tequila shaken
with organic agave, triple sec and fresh lime
juice, topped with Sprite® 7.50

TEQUILA WHITE SANGRIA
Tommasi® Pinot Grigio and Jose Cuervo®
Silver Tequila shaken with organic agave,
triple sec and fresh lime juice, topped
with Sprite® 7.50

BOTTLE 16.00 | GLASS 5.00

RED
Barefoot® | Merlot
Barefoot® | Cabernet Sauvignon

WHITE
Barefoot® | Chardonnay
Tommasi® | Pinot Grigio

SWEET
Barefoot® | Moscato
Beringer® | White Zinfandel

@ = Favorite



APPETIZERS '
n"SHARE

SOUTHWESTERN SKILLET QUESO
EGGROLLS . Your chip's favorite dip for over
Crispy flour tortillas, chicken, 25 years. Original with beef and
black beans, com, jalapefio Jack cheese. Served with warm chips
cheese, red peppers, spinach. and salsa. 7.75

Served with house-made

avocado-ranch. 9.75 TEXAS CHEESE FRIES

Shredded cheese, bacon,
WHITE SPINACH QUESO jalapefios, green onions.

White queso and chopped spinach Served with house-made ranch. PICK 3, ANY 3!
topped with shredded cheese, house- Full order 8.75

made pico de gallo, fresh guacamole, Half-order 5.75

queso fresco and chopped cilantro. Add Chili 1.25

Served with chips and salsa. 8.75 '

CHIPS & SALSA

Extra-thin corn tostada chips made
fresh daily. Go ahead and ask for
more now. 6.00

Add guacamole 3.00
Add house-made ranch .75

SIGNATURE

OUR DELICIOUS WINGS MADE YOUR WAY!

Hand-tossed in choice of sauce, celery, dipping sauce.

BONELESS 9.50 BONE-IN 9.75

CREAMY JALAPENO + BUFFALO + HONEY-CHIPOTLE

--------------------------------------------

i

LOADED BONELESS WINGS
Smothered in white queso, shredded cheese, bacon,
green onions. Served with house-made ranch. 10.50

BONELESS HONEY-
HIPOTLE WINGS

@ = Favorite



BONELESS BUFFALO CHICKEN §1AD
. }

LADS

QUESADILLA EXPLOSION SALAD SANTA FE CHICKEN SALAD

Grilled chicken, cheese, tomatoes, corn & black bean salsa, Grilled chile-rubbed chicken, pico, avocado, cilantro, tortilla strips,
tortilla strips with citrus-balsamic dressing. Served with house-made ranch & a drizzle of spicy Santa Fe sauce. 12.00
cheese quesadillas. 12.00 With Chicken Crispers 13.00

BONELESS BUFFALO CHICKEN SALAD HOUSE SALAD

Crispy chicken tossed in spicy Buffalo sauce, bacon, bleu cheese Tomatoes, red onions, cucumbers, shredded cheese,

crumbles, pico, tortilla strips with house-made ranch. 12.00 garlic croutons with your choice of dressing. 5.75

s AN le CH E s ....................................................
& so U Ps BUFFALO CHICKEN RANCH SANDWICH

ALL SANDWICHES SERVED WITH FRIES Crispy chicken with spicy Buffalo sauce, tomato, lettuce, house-made

ranch on a toasted bun. This cool chick can bring the heat. 11.50

CHICKY CHICKY BLEU SANDWICH CAJUN CHICKEN SANDWICH .

Hand-breaded crispy chicken, lettuce, tomato, red onion, Spicy, Cajun-style grilled chicken breast topped with lettuce, fresh
avocado, bacon, bleu cheese crumbles, bleu cheese dressing sliced tomato, pepper Jack cheese, pickles, chipotle-ranch dressing
on a brioche bun. 11.75 &onion rings. 11.50

GRILLED CHICKEN SANDWICH
With bacon, fresh sliced tomato, lettuce, Swiss cheese and
honey-mustard dressing. 11.50

THE ORIGINAL CHILI

Where it all began. A hearty blend of ground beef, onions and
signature spices slow-simmered in tomato sauce. Topped with
cheese & tortilla strips.  Cup 5.00 Bowl 6.50

LOADED BAKED POTATO SOUP
Topped with bacon, shredded cheese, green onions.
Cup 5.00 Bowl 6.50

CHICKEN ENCHILADA SOUP
Diced chicken in a creamy tomato-based broth, topped with
tortilla strips, shredded cheese.  Cup 5.00 Bowl 6.50

SOUP & SALAD COMBO
Bowl of soup and a house salad. 9.25

@ = Favorite
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ALEX’'S SANTA FE \.\‘
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BURGER

_.MADE WITH HAND-SMASHED PATTIES
+ HAND-CRAFTED FRESH TO'ORDER TO LOCKIN FLAVOR
I#* SERVED ON A TOASTED BRIOCHE BUN WITH SEASONED FRIES

- B



SOUTHERN SMOKEHOUSE
BURGER*

Stacked high with premium smokehouse
flavors. Bacon, cheddar, pickles, onion
rings, lettuce, tomato, mayo. Served with
aside of original BBQ sauce. 12.75

ALEX’'S SANTA FE BURGER*

Our own Chef Alex crafted this beauty.
Avocado, pepper Jack, red onion, roasted
jalapefios, tomato, pickles, cilantro & spicy
Santa Fe sauce. 12.75

SWEET BACON
AVOCADO BURGER*

Sweet and smoky aioli, pickles, sauteed
onions, cheddar cheese, sweet agave
bacon & crunchy avocado. 12.75

BEEF UP * CHEESE +1.00
YOUR * BACON #1.75

* AVOCADO SLICES +1.75

BURGER * ORIGINAL CHILI #1.75

CLASSIC

OLDTIMER?®
The original burger. Pickles, lettuce,
tomato, red onion, mustard. 9.75

With cheese 10.75

BIG MOUTH BITES*

Bite-sized at its best. 4 mini burgers with
bacon, American cheese, sauteed onions
& house-made ranch. 11.25

JUST BACON BURGER*

Don't let the name fool you. This classic
is layered with slices of bacon, cheddar,
pickles, lettuce, red onion, tomato and
mayo. 11.25

HAND-CRAFTED

*GUACAMOLE
BURGER

SPECIALTY

GUACAMOLE BURGER*
Guacamole, Swiss cheese, jalapefios,

red & green bell peppers, sauteed onions,
mayo. 12.50

QUESO BURGER*

Say “cheese!" This half-pound patty comes
smothered in white queso, crunchy tortilla
strips & house-made pico. 12.50

CHILI'S CHILI BURGER*

Our 1975 Original Chili, shredded &
American cheese, sauteed onions and
tortilla strips. 10.75

VEGETARIAN BLACK BEAN PATTY AVAILABLE FOR SUBSTITUTION

* 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. APPROXIMATE PRE-COOKED WEIGHTS. ACTUAL WEIGHT MAY VARY.

@ = Favorite



FAJITATRIO
WITH STEAK,
SHRIMP AND
CHICKEN

i
SERVED SIZZLING WITH GARLIC BUTTER, FRESH CILANTRO AND GRILLED BELL PEPPERS & ONIONS.

SERVED WITH SOUR CREAM, HOUSE-MADE PICO, SALSA, SHREDDED CHEESE AND FLOUR TORTILLAS.
GUACAMOLE SERVED UPON REQUEST.

CHICKEN STEAK SHRIMP
COMBINE ANY 2 1875 | ©® COMBINE ANY 3 21.75

GRAB A WARM TORTILLA AND FOLLOW THESE STEPS:
FILLIT TOPIT
Stuff your tortilla Finish it off with your
with sizzling meats, favorite toppings like
shrimp or veggies. cheese & guacamole.

SAUCE IT
Layer on flavor
with fresh salsa
&pico de gallo.




FRESHME X

({5 CHIPOTLE BOWL
Pico, field greens, Mexican rice, comn &black bean salsa,
avocado, tortilla strips, chipotle pesto, cilantro, ranch.

With chicken or steak.13.00
With seared shrimp 15.75

MARGARITA BOWL
Pico, field greens, Mexican rice, corn & black bean salsa,
black beans, avocado, tortilla strips, cilantro, margarita sauce.

With chicken or steak.13.00
With seared shrimp 15.75

BACON RANCH QUESADILLAS

Chicken or steak, shredded cheese, chile spices, bacon,
house-made ranch. Served with house-made pico,
sour cream, ancho-chile ranch. 12.50

SANTA FE QUESADILLAS
Chicken or steak, corn & black bean salsa, shredded cheese, spicy
Santa Fe sauce. Served with house-made pico, sour cream. 12.50

VEGGIE QUESADILLAS
Spinach, mixed cheese, spicy Santa Fe sauce,
caramelized onions. 11.00

@ = Favorite



STEAKS

THICK & JUICY AND COOKED
JUST HOW YOU LIKE THEM.

CLASSIC RIBEYE




SPECIALTY ' o CLASSIC

@SIZZLING HONEY-CHIPOTLE CLASSIC RIBEYE*
SHRIMP & SIRLOIN* 12 0z. marbled, thick-cut steak topped with garlic butter.
8 oz seared sirloin with chile spices, topped with Served with steamed broccoli & loaded mashed potatoes. 20.75
seared honey-chipotle glazed shrimp & chopped
green onions. Served with steamed broccoli & CLASSIC SIRLOIN WITH GRILLED AVOCADO*
loaded mashed potatoes. 22.50 8 oz.sirloin seasoned & topped with spicy citrus-chile sauce,

grilled avocado slices, cilantro, pico, queso fresco. Served with
Mexican rice & steamed broccoli. 20.75

PLUS UP o GARLIC BUTTER CHILI'S CLASSIC SIRLOIN*

. 8 oz.sirloin seasoned & topped with garlic butter. Served
A"gﬂ%?g&ﬁ“ : o GARLIC TOAST with steamed broccoli & loaded mashed potatoes. 19.00
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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. APPROXIMATE PRE-COOKED WEIGHTS. ACTUAL WEIGHT MAY VARY. @ = Favorite



WORLD FAMOUS. FALL-OFF-THE-BONE GOODNESS, SMOKED

LOW & SLOW IN-HOUSE OVER PECAN WOOD AT 225°F , "
1 CHOOSE YOUR PLATE 2 CHOOSE YOUR SAUCE
FULL ORDER Served with fries & sweet corn on the cob. 20.75 ORIGINAL Chili's classic BBQ sauce

HALF ORDER Served with fries. 14.25 HONEY-CHIPOTLE Sweet & spicy sauce

@) MIX & MATCH COMBO Served with fries & sweet corn on the cob. 20.75 DRY RUB

% CAJUN

Penne in Alfredo sauce, topped with
chile spices, Parmesan, tomatoes,
green onions. Served with garlic toast.
With grilled chicken 14.00

With shrimp 16.50

@ = Favorite




100% WHITE MEAT CHICKEN, SERVED WITH
SWEET CORN ON THE COB & FRIES.

CRISPERS :
e 2 “vep

POTLE r,
CKEN CRISPERS ..

m—e
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GUILTLESS

GRILL 5

ALL THE FLAVOR FOR 650 CALORIES OR LESS.

ANCHO SALMON
Seared chile-rubbed salmon, spicy citrus-chile sauce, cilantro,
queso fresco. Served with Mexican rice & steamed broccoli. 18.00

CLASSIC SIRLOIN WITH GRILLED AVOCADO*

8 oz. sirloin seasoned & topped with spicy citrus-chile sauce,
grilled avocado slices, cilantro, pico, queso fresco. Served with
Mexican rice & steamed broccoli. 20.75

MARGARITA GRILLED CHICKEN
Grilled chicken breast on a bed of Mexican rice and black beans,
topped with house-made pico and tortilla strips. 16.50

GRILLED CHICKEN SALAD ]

/ANCHO SALMON
Tomatoes, corn & black bean salsa, shredded cheese with
balsamic vinaigrette. 11.25

=

* 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. APPROXIMATE PRE-COOKED WEIGHTS. ACTUAL WEIGHT MAY VARY. @ = Favorite




SWEET -
STUFF

@ MOLTEN CHOCOLATE CAKE
A chocolate lover's delight. Our classic cake filled with
awarm molten center, plus vanilla ice cream coated
in a chocolate shell. 6.75

MINI MOLTEN CHOCOLATE CAKE
Asmaller version of the original. 3.75

CHEESECAKE
Served over strawberry puree. 6.75

SKILLET CHOCOLATE CHIP COOKIE
Oven-fresh oversized chocolate chip cookie,
topped with vanilla ice cream, hot fudge. 6.75

nt

.......................

FRIES LOADED MASHED POTATOES
MEXICAN RICE SWEET CORN ON THE COB
Goon SIDES BLACK BEANS STEAMED BROCCOLI
..................... 3.00 each ----veoeeeeeen MASHED POTATOES SEASONAL VEGGIES
Served a la carte

REFRESH

& REFILL /=

Free refills with teas, fountain drinks, lemonades & coffee.

FOUNTAIN DRINKS 2.75 - - ' 1 =y (—
BLACKBERRY ICED TEA 3.25 ¥ y-
MANGO ICED TEA 3.25 .
STRAWBERRY LEMONADE 3.25
FRESH BREWED COFFEE 2.75
BOTTLED WATER 2.00

T .
JUICE 2.00 ADD A FLAVOR FOR ADDITIONAL .50

Cranberry, ARt FagRye BLACKBERRY. MANGO, STRAWBERRY. PEACH OR RASPBERRY

@ = Favorite COCA-COLA, DIET COKE, FANTA, SPRITE AND MINUTE MAID ARE REGISTERED TRADEMARKS OF THE COCA-COLA COMPANY.



CRISPY CHICKEN CRISPERS® FRIES
MAC & CHEESE STEAMED BROCCOLI
CHEESEBURGERBITES SWEET CORN ON THE COB

PEPPERONI PIZZA MASHED POTATOES
or CHEESE PI1ZZA
MANDARIN ORANGES
CHEESE QUESADILLA
FRESH PINEAPPLE
GRILLED CHEESE SANDWICH
SALAD WITH RANCH
CHEESY CHICKEN PASTA
CELERY STICKS WITH RANCH

CHEESEBURGER BITES CRISPY CHICKEN
- CRISPERS®

WE USE 100% VEGETABLE OIL. FOOD PORTIONS REFLECT PRECOOKED WEIGHT.

NOTICE: IF YOU HAVE AFOOD OR NUTALLERGY, PLEASE SPEAKTO THE MANAGER OR YOUR SERVER.

LEMONADE

MILK
CHOCOLATE MILK
APPLE JUICE
ORANGE JUICE
FOUNTAIN DRINK

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.
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USE OUR WI-FI PASSWORD: 5*SERVICE

f FOLLOW US ON FACEBOOK
FACEBOOK.COM/CHILISRAMSTEIN

CHILIS.COM



