
TRIPLE 
DIPPER™

 �FRIED MOZZARELLA (600 cal)

• �BONELESS WINGS (600-660 cal)

• �SOUTHWESTERN EGGROLLS™  
(580 cal)

With dipping sauces. 15.89

FAVORITEFAVORITE

2,000 CALORIES PER DAY IS USED FOR GENERAL NUTRITION ADVICE, 
BUT CALORIE NEEDS VARY. ADDITIONAL NUTRITION INFORMATION 
AVAILABLE UPON REQUEST.
NOTICE: BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER OR MANAGER IF A PERSON 
IN YOUR PARTY HAS A FOOD ALLERGY. BECAUSE ROUTINE FOOD PREPARATION TECHNIQUES, SUCH 
AS COMMON OIL FRYING AND USE OF COMMON FOOD PREPARATION EQUIPMENT AND SURFACES, MAY 
ALLOW CONTACT AMONG VARIOUS FOOD ITEMS, WE CANNOT GUARANTEE ANY FOOD ITEMS TO BE 
COMPLETELY ALLERGEN-FREE.

“COCA-COLA”, “COCA-COLA ZERO”, “DIET COKE”, “SPRITE”, “MINUTE MAID”, “SMARTWATER” 
ARE REGISTERED TRADEMARKS OF THE COCA-COLA COMPANY. SELECTIONS MAY VARY BY 
LOCATION. FREE REFILLS NOT AVAILABLE WITH BOTTLED BEVERAGES. NO REFILLS ON 
ALCOHOL. ADDITIONAL BEVERAGES MAY BE PURCHASED FOR REGULAR MENU PRICE.
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CHIPS & SALSA (910 cal) 5.99 
• With Chili’s® Queso (1330 cal) 9.39 
• With fresh guacamole (1140 cal) 8.79 
• Add house-made ranch (add 450 cal) +1.10

FRIED MOZZARELLA (920 cal) 
Served with marinara sauce. 9.99

BONELESS WINGS (1060-1200 cal) 
BBQ, Buffalo OR Honey-Chipotle.  
Served with dipping sauce. 12.89

SOUTHWESTERN EGGROLLS™ (800 cal)  
Crispy flour tortillas, chicken, black beans,  
corn, jalapeño Jack cheese, red peppers,  
spinach. Served with avocado-ranch. 11.49

PRESIDENTE MARGARITA® (240 cal) Lunazul® Reposado Tequila, 
Citrónge® Extra Fine Orange Liqueur® and E&J Brandy. 11.79

PATRÓN® MARGARITA (290 cal) Patrón® Silver Tequila & Citrónge®  
Extra Fine Orange Liqueur. 11.39 

TROPICAL SUNRISE MARGARITA (270 cal) Hornitos® Reposado Tequila, 
DeKuyper® Melon Schnapps, grenadine & pineapple juice. 11.79

MARGARITAS

�DEEP EDDY® STRAWBERRY TEXAS LEMONADE (280 cal) 
Deep Eddy Lemon Vodka, Cointreau®, fresh sour, strawberry  
puree & SPRITE®. 15.79

MAKER’S MARK® OLD FASHIONED (160 cal) Maker’s Mark® Bourbon 
stirred with simple syrup & a dash of Angostura® Bitters. 15.79

TITO’S® BLOODY MARY (140 cal) Tito’s Handmade Vodka,  
bloody mary mix, topped with pickles, celery, lime and an olive. 14.69

COCKTAILS

APPETIZERS

SALADS+SOUP

MUST BE 21 AND OVER TO PURCHASE AND CONSUME 	 ALCOHOLIC BEVERAGE SELECTION MAY VARY BY LOCATION 
ALCOHOL. NO REFILLS ON ALCOHOL.	 ASK YOUR SERVER FOR ADDITIONAL OPTIONS. 

SANTA FE GRILLED CHICKEN SALAD (570 cal) 
Spicy grilled chicken, pico, avocado, cilantro, 
tortilla strips, house-made ranch & a drizzle  
of spicy Santa Fe sauce. 14.59 
With Chicken Crispers (1000 cal) 14.59

SOUTHWEST CHICKEN CAESAR  
SALAD (620 cal) 
Crisp Romaine, grilled chicken, tomatoes, queso 
fresco, tortilla strips with Caesar dressing.  13.59

CHILI’S HOUSE SALAD (420-530 cal) 
Tomatoes, red onion, cucumber, shredded 
cheese, garlic croutons with choice  
of dressing.  9.89
• With Grilled Chicken (570-680 cal) 12.99 
• With Steak  (620-730 cal) 14.29 
• With Ancho Salmon (800-910 cal) 16.19

SOUP OF THE DAY Ask for today’s selection. 
Cup (200-220 cal)  4.19 
Bowl (410-430 cal)  5.99

THE ORIGINAL CHILI 
Our original recipe with beef, onions & signature  
blend of spices. Topped with cheese & tortilla strips.

Cup (300 cal)  4.99	 Bowl  6.79 (600 cal)

FRIES (420 cal)

COLESLAW (220 cal)

BLACK BEANS (120 cal)

MEXICAN RICE (160 cal)

SEASONAL VEGGIES (40 cal)
SIDES
2.49 each  
a la carte 

DRINKS
Free refills with teas, fountain drinks,  
lemonades & coffee. DRINK SELECTIONS MAY VARY BY LOCATION

ICED TEA (5 cal)

MANGO ICED TEA  
(80 cal)

STRAWBERRY LEMONADE  
(130 cal) 

CHILI’S  
PREMIUM BLEND COFFEE  
(0 cal)

BOTTLED  
BEVERAGES 

(110 cal) (0 cal) (0 cal) (110 cal) (110 cal) 

SANTA FE GRILLED  
CHICKEN SALAD
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6 oz. | 9 oz. | Btl. (140-620 cal)WINE
WHITE
ALTITUDE PROJECT® Chardonnay	 9.5 | 14.25 | 38
DEL VENTO® Pinot Grigio	 10.5 | 15.75 | 42
VILLA MARIA® Sauvignon Blanc	 12.5 | 18.75 | 50
MASON CELLARS® Sauvignon Blanc	 14.5 | 21.75 | 58
CHALK HILL® Chardonnay	 15.5 | 23.25 | 62
LOUIS JADOT MÂCON-VILLAGES®  

Chardonnay	 13.5 | 20.25 | 54
EVOLUTION® White Blend	 14.5 | 21.75 | 58

RED
ALTITUDE PROJECT®  

Cabernet Sauvignon	 9.5 | 14.25 | 38
NIELSON® Pinot Noir	 14.5 | 21.75 | 58
DECOY® Merlot	 14.5 | 21.75 | 58
ALAMOS® Malbec	 12.5 | 18.75 | 50
HESS® SHIRTAIL RANCHES  

Cabernet Sauvignon	 15.5 | 23.25 | 62
COLUMBIA CREST® H3 Red Blend	 14.5 | 21.75 | 58
MARQUES DE CACERES® Tempranillo	14.5 | 21.75 | 58

SPARKLING & ROSÉ
THE FOUR GRACES® Rosé	 13.5 | 20.25 | 54
CHANDON® Brut Rosé (187ml.)	  15.5
MIONETTO® Prosecco (187ml.)	 15

ON TAP
BLUE MOON® (170 cal)

BUD LIGHT® (110 cal) 

MEMPHIS MADE®  

FIRESIDE  (200 cal)

BEER+MORE

BOTTLES & CANS
ANGRY ORCHARD®  

CIDER (190 cal)

BUDWEISER® (150 cal)

CORONA® EXTRA (150 cal)

GUINNESS® STOUT NITRO (125 cal)

HEINEKEN®  (140 cal)

HEINEKEN® 0.0 N.A. (70 cal)

HIGH NOON® PINEAPPLE (100 cal)

KONA® BIG WAVE  
GOLDEN ALE (180 cal)

LAGUNITAS® IPA (150 cal)

MEMPHIS MADE®  

CAT NAP (170 cal)

MICHELOB® ULTRA (90 cal) 

MILLER LITE®  (130 cal)

MODELO ESPECIAL®  (150 cal)

SAM ADAMS® SEASONAL  (varies)

SIERRA NEVADA®  

HAZY LITTLE THING IPA  (290 cal)

MILLER LITE® (100 cal)

SAMUEL ADAMS® 

 BOSTON LAGER (180 cal)

TRULY® STRAWBERRY 
LEMONADE (100 cal)

TRULY® WILD BERRY (100 cal)

WISEACRE® ANADA IPA (190 cal)

STELLA ARTOIS® (150 cal)

WICKED WEED® 

PERNICIOUS IPA (280 cal)

WISEACRE® TINY BOMB  (175 cal)



FAJITA COMBO

CLASSIC MIMOSA (210 cal) 
Chilled orange juice served  

with prosecco. 

BAILEYS® COFFEE (140 cal) 
Baileys®, Kahlúa® & coffee.

BREAKFAST COCKTAILS
Served all day

CLASSIC BREAKFAST

ADD TO YOUR BURGER 
APPLEWOOD SMOKED BACON (add 70 cal) 2.00  •  AVOCADO SLICES (add 80 cal) 2.19

BURGERS ARE GRILLED MEDIUM-WELL. THAT MEANS NO PINK. IF YOU PREFER A DIFFERENT DEGREE OF DONENESS, PLEASE ASK YOUR SERVER.

HANDHELDS Served with fries. (add 420 cal) 
Sub House or Caesar Side Salad +2.99 (minus 30 cal)

BIG MOUTH® 
BURGERS  
Made with 100% beef

MUSHROOM SWISS  
BURGER* (1000 cal) 
Sauteed onions, mushrooms, Swiss, 
lettuce, tomato, mayo. 12.59

OLDTIMER®  
WITH CHEESE* (850 cal) 
Cheddar, pickles, lettuce, tomato, 
red onion, mustard. 11.89

SANDWICHES
BUFFALO CHICKEN RANCH 
SANDWICH (800 cal) 
Crispy chicken with spicy Buffalo sauce, 
tomato, lettuce, house-made ranch on  
a brioche bun. 12.49 

BACON AVOCADO GRILLED  
CHICKEN SANDWICH (1150 cal) 
Grilled chicken, bacon, Swiss, avocado,  
sauteed onions, lettuce, tomato, mayo  
on a toasted buttery roll. 13.99

Served with fries, coleslaw & choice  
of NEW Buffalo-ranch, spicy Santa Fe 
sauce, honey-chipotle, honey-mustard,  
BBQ sauce or house-made ranch. 

• 4 count (1740-2010 cal) 13.49
• 5 count (1940-2200 cal) 14.79
• 6 count (2130-2400 cal) 16.19

CRISPY 
CRISPERS™

CLASSIC BREAKFAST* (560-1030 cal) 
Two eggs, choice of bacon or  
breakfast sausage, breakfast  
potatoes, choice of toast. 14.69 

SOUTHWEST OMELET (730-860 cal) 
Eggs, sausage, shredded cheese, corn  
& black bean salsa and pico, topped with  
cilantro and a drizzle of chipotle-pesto.  
Served with breakfast potatoes. 14.69 

FRIED EGG SANDWICH* (810/860 cal) 
Bacon or breakfast sausage, cheddar,  
tomato, Buffalo-ranch on a brioche bun  
with breakfast potatoes. 13.59

BELGIAN WAFFLES (960 cal) 
With fresh fruit & syrup. 12.19
Add bacon or breakfast sausage 
(add 70/240 cal) +4.75

BREAKFAST SERVED DAILY UNTIL 9:30 AM

2,000 CALORIES PER DAY IS USED FOR GENERAL NUTRITION ADVICE,  
BUT CALORIE NEEDS VARY. 
1,200 TO 1,400 CALORIES A DAY IS USED FOR GENERAL NUTRITION 
ADVICE FOR CHILDREN AGES 4-8 YEARS AND 1,400 TO 2,000 CALORIES  
A DAY FOR CHILDREN AGES 9-13 YEARS, BUT CALORIE NEEDS VARY.
 *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.    

FAJITAS
With grilled bell peppers & onions, topped with cilantro. Served with Mexican rice,  
black beans and flour tortillas. Sour cream, pico, salsa & shredded cheese included 
on the side (add 260 cal). Guacamole served upon request (add 50 cal). 

CHICKEN (1360 cal) 17.89  •  STEAK (1460 cal) 19.99  •  COMBO (1410 cal) 19.99

FAVORITEFAVORITE

MOLTEN  
CHOCOLATE CAKE
Chocolate cake with a molten chocolate  
center, served over a drizzle of caramel  
and topped with vanilla ice cream in a shell.  
(1170 cal) 9.39

MUSHROOM SWISS BURGER

Seared chile-rubbed Atlantic salmon,  
cilantro-pesto, queso fresco. Served with  
Mexican rice & seasonal veggies.  
(640 cal) 18.99

ANCHO SALMON

CHOOSE AN ENTREE: 
• Crispy Crispers (750 cal) 6.29 
• Grilled Cheese (400 cal) 5.69 
• Mac & Cheese (430 cal) 5.69

CHOOSE A SIDE: 
• Salad with ranch (430 cal) 
• Fries (210 cal)  
• Fresh Fruit (70 cal)

Includes choice of entree and a side. For kids 12 & under. 
FOR KIDS   

MOLTEN  CHOCOLATE  CAKE
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BREAKFAST TACOS (760-910 cal) 
Choice of bacon, breakfast sausage or vegetables 
tossed with scrambled eggs, shredded cheese,  
chipotle-pesto, house-made salsa & pico on two  
warm tortillas. Served with breakfast potatoes.  12.79

FRESH FRUIT PARFAIT (330 cal) 
French vanilla yogurt served with  
granola & fresh fruit. 8.99


