




serving 
authentic
mexican food 
by chef 
Candice Lock



COLD

ALMOND HORCHATA - 180
Traditional Mexican almond-rice beverage

WATERMELON AGUA FRESCA - 180
Fresh watermelon juice, lime juice

VIRGIN MARGARITA - 180
Fresh lime juice, pineapple, salt rim

MARGARITA DE TAMARINDO - 185
Tamarind pulp, lime juice, chilli salt rim

PICANTE PINA KOMBUCHA - 250
Crafted by Mountain Bee, pineapple, hint of cinnamon

FRESH LIME SODA / WATER - 175
Muddled lime, mint, soda / water

ICED CAFE CON LECHE - 185
Organic co�ee and milk on ice

ICED LIME TEA - 180
Brewed black tea, lime juice 

ORANGE ICED TEA - 180
Brewed black tea, orange, lime juice

PASSION FRUIT ICED TEA - 185
Brewed black tea, passion fruit  

COKE / DIET COKE / COKE ZERO / SPRITE / 
THUMS UP / FANTA - 115

MINERAL WATER - 85

HOT

CAFE CON LECHE - 185
Organic co�ee and milk

ORGANIC BLACK COFFEE - 185

MEXICAN SPICED HOT CHOCOLATE - 185

TEAS - 150
Green, Black, Chamomile

CHINITA SALAD 
Lettuce, cherry tomatoes, cucumber, roasted 
corn, pinto beans, fried tortilla, parmesan 
cheese, creamy queso dressing

Veg     - 340 / Avocado     - 370 / 
Chicken - 395 / Beef - 420 / Fish - 415 / 
Prawn - 415

TORTILLA CHIPS & SALSA     - 280
Homemade tortilla chips, roasted tomato 
salsa and pico de gallo

TORTILLA CHIPS & GUACAMOLE 
(seasonal) - 325
Homemade tortilla chips and made-to-order 
guacamole

GRILLED CORN     - 260
Sweet corn on the cob with cheese and 
chilli powder

QUESADILLA
Grilled flour tortilla stu�ed with cheese

Plain Cheese     - 290 / Veg     - 290 /
Corn & Green Pepper     - 315 /
Mushroom     - 345 / Soyrizo         - 345 / 
Cauliflower     - 345 / Chicken - 355 / 
Beef - 395 / Prawn - 395

NACHOS
Homemade tortilla chips topped with melted
cheese, beans, salsa, sour cream and jalapeño

Veg     - 415 / Mushroom     - 450 / 
Jackfruit Carne Asada     - 465 / 
Soyrizo        - 450 / Chicken - 465 / 
Braised Pork - 475 / Carnitas Pork - 475 / 
Beef - 520 / Prawn - 490

ROASTED RED PEPPER SOUP    - 235

CHICKEN TORTILLA SOUP - 270

Vegetarian Spicy



TACOS
with 2 soft corn tortillas and one of the following:

BEAN & CHEESE     - 330
Onions, roasted tomato salsa, sour cream, jalapeño

SOYRIZO & POTATO       - 335
Cheese, roasted tomato salsa, pico de gallo, sour 
cream, jalapeño

ROASTED ZUCCHINI & CORN       - 335
Cheese, roasted tomato salsa, pico de gallo, sour 
cream, jalapeño

SPINACH & CARAMELIZED ONIONS     - 330
Roasted tomato salsa, pico de gallo, queso fresco

ROASTED CAULIFLOWER     - 330
Queso fresco, roasted tomato salsa, chickpeas & 
pickled onions

MUSHROOM     - 330
Cheese, onions, roasted tomato salsa, sour cream, 
jalapeño

JACKFRUIT CARNE ASADA     - 360
Cheese, red cabbage, onions, roasted tomato salsa, 
pineapple salsa, jalapeño

GRILLED CHICKEN - 360
Cheese, onions, roasted tomato salsa, sour cream, 
jalapeño

CHICKEN TINGA - 360
Spicy chipotle sauce, cheese, onions, sour cream

BRAISED PORK - 385
Cheese, onions, roasted tomato salsa, sour cream, 
jalapeño

CARNITAS (ROASTED PORK) - 385
Pineapple salsa, roasted tomato salsa, pickled 
onions

GRILLED BEEF - 415
Cheese, onions, roasted tomato salsa, sour 
cream, jalapeño

PAN-SEARED FISH - 410
Red cabbage, pico de gallo, adobo mayo

PAN-SEARED PRAWNS - 410
Red cabbage, pico de gallo, adobo mayo

Taxes as applicable + service charge 10%

GRILLED TACOS
with 2 grilled-to-crisp corn tortillas stu�ed 
with cheese, onion-tomato relish and one of 
the following: 
(served with fermented pico de gallo)

SOYRIZO       - 335

SAUTEED GREEN PEPPERS & ONIONS     - 
335

ROASTED ZUCCHINI & CORN       - 335

SPINACH & CARAMELIZED ONIONS    - 
330

ROASTED CAULIFLOWER & CHICKPEAS    - 
335

MUSHROOM     - 335

BLACK EYED BEANS & CHEESE     - 335

JACKFRUIT CARNE ASADA    - 360

GRILLED CHICKEN - 360

CHICKEN TINGA - 360

BRAISED PORK - 395

CARNITAS (ROASTED PORK) - 395

GRILLED BEEF - 415

FISH - 410

PRAWNS - 410

SPICY JALAPEÑO SALAD 
Lettuce, red cabbage, cucumber, roasted 
corn, pinto beans, pico de gallo, spring 
onions, cilantro, crunchy tortilla, queso 
fresco, creamy jalapeño vinaigrette dressing

Veg     - 340 / Avocado     - 370 / 
Mushroom     - 370 / Chicken - 395 / 
Beef - 420 / Fish - 415 / Prawn - 415



BURRITOS
with cilantro rice, beans, cheese, salsa
onions, sour cream, jalapeño, flour tortilla
and one of the following:

SOYRIZO       - 360

SAUTEED GREEN PEPPERS & ONIONS     - 
360

ROASTED ZUCCHINI & CORN       - 360

SPINACH & CARAMELIZED ONIONS    - 360

ROASTED CAULIFLOWER & CHICKPEAS    - 
360

MUSHROOM     - 360

JACKFRUIT CARNE ASADA    - 395

GRILLED CHICKEN - 395

CHICKEN TINGA - 395

BRAISED PORK - 425

CARNITAS (ROASTED PORK) - 425

GRILLED BEEF - 460

PAN-SEARED FISH - 450

PAN-SEARED PRAWNS - 450

BURRITO BOWL
with cilantro rice, beans, cheese, salsa, sour 
cream, jalapeño and one of the following:

SOYRIZO       - 360

SAUTEED GREEN PEPPERS & ONIONS     - 
360

ROASTED ZUCCHINI & CORN       - 360

SPINACH & CARAMELIZED ONIONS    - 360

ROASTED CAULIFLOWER & CHICKPEAS     - 
360

MUSHROOM    - 360

JACKFRUIT CARNE ASADA    - 395

TOSTADAS
with 2 crisp corn tortillas and one of the 
following:

BEAN & CHEESE     - 330
Roasted tomato salsa, pico de gallo, sour cream, 
jalapeño

SOYRIZO & POTATO       - 335
Roasted tomato salsa, pico de gallo, sour cream, 
jalapeño

ROASTED ZUCCHINI & CORN       - 335
Roasted tomato salsa, pico de gallo, sour cream,
jalapeño

SPINACH & CARAMELIZED ONIONS    - 330
Roasted tomato salsa, pico de gallo, queso fresco

ROASTED CAULIFLOWER    - 330
Queso fresco, roasted tomato salsa, chickpeas & 
pickled onions

MUSHROOM    - 330
Cheese, jalapeño salsa, pickled onions, pico de 
gallo, sour cream

JACKFRUIT CARNE ASADA     - 360
Cheese, red cabbage, onions, roasted tomato 
salsa, pineapple salsa, jalapeño

GRILLED CHICKEN - 360
Roasted tomato salsa, pico de gallo, sour cream, 
jalapeño

CHICKEN TINGA - 360
Spicy chipotle sauce, cheese, onions, sour cream

BRAISED PORK - 385
Roasted tomato salsa, pico de gallo, sour cream, 
jalapeño

CARNITAS (ROASTED PORK) - 385
Pineapple salsa, roasted tomato salsa, pickled 
onions

GRILLED BEEF - 410
Roasted tomato salsa, pineapple salsa, pico de 
gallo

PAN-SEARED FISH - 410
Red cabbage, pico de gallo, adobo mayo

PAN-SEARED PRAWNS - 410
Red cabbage, pico de gallo, adobo mayo

Vegetarian Spicy



ROASTED TOMATO SALSA    - 125

PICO DE GALLO    - 125

SOUR CREAM    - 135

GUACAMOLE (seasonal)    - 175

BEANS    - 135

CILANTRO LIME RICE    - 125

CHOCOLATE CHILLI CAKE    - 295

CHOCOLATE CHILLI CAKE WITH 
ICE CREAM    - 360

RICH CHOCOLATE FUDGE CAKE - 295

FLAN - 295

CHURROS    - 295
15 minutes to prepare

ICE CREAM    - 150

Taxes as applicable + service charge 10%

GRILLED CHICKEN - 395

CHICKEN TINGA - 395

BRAISED PORK - 425

CARNITAS (ROASTED PORK) - 425

GRILLED BEEF - 460

PAN-SEARED FISH - 450

PAN-SEARED PRAWNS - 450

MOLE
Mexican sauce with a hint of chocolate, 
with cilantro rice, pico de gallo, onions 
and queso fresco

TOFU    - 440

MUSHROOM    - 440

CHICKEN - 440

ENCHILADAS
Stu�ed corn tortillas baked in tomato 
salsa, with one of the following:

SOYRIZO       - 360

GREEN PEPPERS & ONIONS     - 360

ZUCCHINI & CORN       - 365

MUSHROOM & SPINACH    - 360

CHICKEN - 400

CHICKEN TINGA - 400

BRAISED PORK - 410

CARNITAS (ROASTED PORK) - 410

BEEF - 450

FISH - 440

PRAWNS - 440



APPETIZERS + SALADS

TORTILLA CHIPS & SALSA - 280
Homemade tortilla chips, roasted tomato salsa and 
pico de gallo

TORTILLA CHIPS & GUACAMOLE (seasonal) 
- 325
Homemade tortilla chips and made-to-order 
guacamole

NACHOS
Homemade tortilla chips topped with melted
vegan cheese, beans, salsa and jalapeño

Regular - 415 / Mushroom - 450 / 
Soyrizo    - 450 / Jackfruit - 465

VEGAN SPICY JALAPEÑO SALAD
Lettuce, red cabbage, cucumber, roasted corn, pinto 
beans, pico de gallo, spring onions, cilantro, crunchy 
tortilla, creamy jalapeño vinaigrette dressing

Mushroom - 370 / Avocado - 370

TACOS
with 2 soft corn tortillas and one of the following:

BEAN & VEGAN CHEESE - 330
Onions, roasted tomato salsa, jalapeño

SOYRIZO & POTATO    - 335
Vegan cheese, roasted tomato salsa, pico de gallo, 
jalapeño

ROASTED ZUCCHINI & CORN    - 335
Vegan cheese, roasted tomato salsa, pico de gallo, 
jalapeño

ROASTED CAULIFLOWER & CHICKPEAS - 330
Vegan cheese, roasted tomato salsa, pickled onions

MUSHROOM - 330
Vegan cheese, onions, roasted tomato salsa,  
jalapeño

Spicy

JACKFRUIT CARNE ASADA - 360
Vegan cheese, red cabbage, onions, roasted 
tomato salsa, pineapple salsa, jalapeño

GRILLED TACOS
with 2 grilled-to-crisp corn tortillas stu�ed 
with vegan cheese, onion-tomato relish and 
one of the following: 
(served with fermented pico de gallo)

SOYRIZO    - 335

SAUTEED GREEN PEPPERS & ONIONS - 335

ROASTED ZUCCHINI & CORN    - 335

ROASTED CAULIFLOWER & CHICKPEAS - 
335

MUSHROOM - 335

BLACK EYED BEANS & CHEESE - 335

JACKFRUIT CARNE ASADA - 360

TOSTADAS
with 2 crisp corn tortillas and one of the 
following:

BEAN & VEGAN CHEESE - 330
Roasted tomato salsa, pico de gallo, jalapeño

SOYRIZO & POTATO    - 335
Roasted tomato salsa, pico de gallo, jalapeño

ROASTED ZUCCHINI & CORN    - 335
Roasted tomato salsa, pico de gallo, jalapeño

ROASTED CAULIFLOWER & CHICKPEAS     
- 330
Vegan cheese, roasted tomato salsa, chickpeas, 
pickled onions

MUSHROOM - 330
Vegan cheese, jalapeño salsa, pickled onions, 
pico de gallo

JACKFRUIT CARNE ASADA - 360
Vegan cheese, red cabbage, onions, roasted 
tomato salsa, pineapple salsa, jalapeño

VEGAN MENU



ENCHILADAS
Stu�ed corn tortillas baked in tomato 
salsa, melted vegan cheese and one of 
the following:

SOYRIZO    - 360

GREEN PEPPERS & ONIONS - 360

ZUCCHINI & CORN    - 365

MUSHROOM & SPINACH - 360

ROASTED TOMATO SALSA - 125

PICO DE GALLO - 125

GUACAMOLE (seasonal) - 175

BEANS - 135

CILANTRO LIME RICE - 125

VEGAN CHURROS - 295
15 minutes to prepare

Taxes as applicable + service charge 10%

BURRITOS
with cilantro rice, beans, vegan cheese, 
salsa, onions, jalapeño, flour tortilla
and one of the following:

SOYRIZO    - 360

SAUTEED GREEN PEPPERS & ONIONS - 
360

ROASTED ZUCCHINI & CORN    - 360

ROASTED CAULIFLOWER & CHICKPEAS - 
360

MUSHROOM - 360

JACKFRUIT CARNE ASADA - 395

BURRITO BOWL
with cilantro rice, beans, vegan cheese, 
salsa, jalapeño and one of the following:

SOYRIZO    - 360

SAUTEED GREEN PEPPERS & ONIONS     
- 360

ROASTED ZUCCHINI & CORN    - 360

ROASTED CAULIFLOWER & CHICKPEAS     
- 360

MUSHROOM - 360

JACKFRUIT CARNE ASADA - 395

MOLE
Mexican sauce with a hint of vegan 
chocolate, with cilantro rice, pico de 
gallo, onions

TOFU - 440

MUSHROOM - 440

VEGAN MENU



www.candicesgourmet.com� candicesgourmet

Have you tried our other brand?
Gourmet sandwiches by chef Candice Lock

Order through Swiggy or Zomato

or call us:  
Indiranagar:  +91  96865 51896 
Koramangala:  +91  95910 38009
Whitefield:  +91  90081  1 1898 
Bellandur:  +91  72044 49559

Available for dine-in



CHEF CANDICE LOCK

Candice is "Chinita" meaning little Chinese
girl. When she lived in New York, that's
what the Latinos called her at the Salsa
Clubs she frequented. Candice attended the
Institute of Culinary Education in New York
and also did a food tour of Mexico to perfect
her flavours. She is responsible for all of
Chinita's recipes and works on creating
exciting new dishes.



� chinitarealmexicanfood          � chinitarealmexicanfood

Get delivery through:

Order Chinita 
at Home or Work!

swiggywiggy zomato

Indiranagar
Double Road

+91 96865 51896
080 4163 7107

Bellandur
Ecoworld

+91 72044 49559

Koramangala
5th Block

+91 95910 38009
080 4371 1400

Whitefield
Miraya Rose by UKn

+91 90081 11898
080 4992 7884


