
504 Meadowmont Village Cir,
Chapel Hill, NC 27517

Follow us

www.k ah lov erataco s . com

Saturday 
& Sunday

Birria Fries 15.00
Bed of seasoned fries topped with our braised 
beef, cheese dip, pico de gallo, jalapeños, 
guacamole and sour cream.

Birria empanadas 15.00
Four braise beef birria empanadas, 
served with a side of consome dipping.

Quesabirria Tacos 17.00
Dipping tacos! An order of three delicious braised 
beef tacos on corn tortilla, with Oaxaca cheese, 
red onions and cilantro.  Served with consome.

Birria Dinner 15.00
Our braised beef with rice, beans and our fresh 
corn tortillas.

Tapatio Ramen 15.00
Our braised beef broth and consome in our 
tapatio ramen bowl.

Enchiladas Selena
Two chicken enchiladas served with green creamy 

tomatillo sauce.  Served with a side of rice.

Taquitos Mexicanos
Two crispy taquitos once filled with chicken and 

one filled with shredded beef served with a side of 
rice and crema salad.

Huevos con Chorizo
Scrambled eggs with Mexican sausage, served 
with  rice and beans with a side of flour tortilla

Chila-Killers
Fried corn tortilla smothered with green or red 

sauce, chicken, topped with a sunny side up egg, 
avocado slice, red onions, sour cream and queso 

fresco.

Chimichanga
One soft or deep fried chimichanga with your 

choice of grilled chicken or steak. Topped with 
cheese dip and pico de gallo. Served with a side of 

rice and crema salad.

Entrees
Small Plates/

Appetizers

Lunch 
menu

Monday through Friday
10:40 am  to 3pm10.99

9.99

Chicken Fingers / rice

Cheese Quesadilla / rice

1 Soft Taco
Chicken or Steak, Rice or Fries.

Includes a fids fountain drink.

Side
Rice 3.00  

Beans 3.00
 Guacamole 7.00  

Pico de gallo  3.00
 Jalapeños 1.50 

 Flour / Corn tortillas 1.50
 Sour cream 1.50
Cheese dip 6.50

Shredded cheese 2.00

Fajita Burrito 11.00
Steak or grilled chicken, cooked with onions, 

smothered with cheese sauce, served with rice 
and beans

Vaquero Omelette 15.00
Omelette with grilled chicken, Mexican sausage, 
shredded cheese, pico de gallo, habanero sauce, 

covered with cheese dip, shredded cheese, queso 
fresco, and avocado green sauce.

Carnitas Burrito 14.00
Pork carnitas, rice, black beans, topped with 

avocado, tomatillo salsa, cheese dip and sour 
cream

Carnitas a la Mexicana 15.00
Pork confit, cooked with jalapeño, onions, 

tomato, cilantro. Served with guacamole, rice, 
beans and tortillas.

Burrito Kahlovera 14.00
Grilled chicken, chorizo, rice, black beans, cheese, 

smothered with cheese dip.

Chavitos

Mexican Coke 3.50 
Jarritos 3.50

Fountain Soda 3.50 Agua Fresca 5.00
Strawberry - Passion fruit

Drinks

* Notice of foods cooked to order, consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk for food borne 
illnesses, especially if you have certain medical conditions. To our guests with food sensitivity or allergies: KAHLOVERA cannot ensure that menu 
items do not contain ingredients that may cause an allergic reaction. Menu development by HispanicoGroup.com | Tel. 484 994 3120

Tel. [984] 999 - 4537



Cheese Dip 6.50
Street Corn 7.00
Corn on the cob dressed with mayonnaise, 
queso fresco, chile piquín.
Rajas Fundidas 14.00
Poblano peppers, melted cheese, yellow 
squash and green zucchini, roasted corn, and 
warm tortillas.
Frida Fries 18.00
Bed of seasoned fries topped with grilled 
steak, pico de gallo, jalapenos, shredded 
cheese, cheese dip, guacamole and sour 
cream.
Tableside Guacamole 15.00
Hass avocado, fresh lime juice, cilantro, 
onions, jalapeños and tomatoes.
Flautas (4) 9.99

Four crispy taquitos, two 
chicken, and two shred-

ded beef served over 
a bed of shredded 
lettuce, topped with 
sour cream, pico de 

gallo, and queso fresco. 
Served with an avocado 

tomatillo sauce for dipping.
Torre de Camarones 

18.00
Tower built with shrimp 

marinated in a citrus black leche 
de tigre, sliced onion, cucumbers, mango, 
tomatoe, bell peppers, cilantro.
Nachos Supremos 18.00
Steak or chicken, cheese dip, queso, pico de 
gallo, crema, lettuce, bell peppers and onions.
jalapeño and avocado.
Queso Fundido 14.00
Homemade chorizo, cheese dip and cheese, 
with a side of flour tortillas.
Empanada Trio 17.00
A mix of three corn dough pockets filled with 
cheese, served with a side of chimichurri. · 

Vegetarian
Mushrooms, potatoes, carrots, onions and 
bell peppers. Topped with sour cream.
Chicken tinga
Shredded chicken, onions and chipotle 
adobado. Served with a guacamole salsa.
Beef 
Shredded Wagyu beef and mushrooms 
sauteed in truffle oil.

Pollo Fajitas 17.00
Sizzling chicken, homemade dry rub marinade, 
grilled peppers, onions.
Shrimp Fajitas 20.00
Sizzling shrimp, grilled peppers, onions.
Steak Fajitas 18.00
Sizzling steak, homemade dry rub marinade, 
grilled peppers, onions.
Tex-Mex 22.00
Sizzling steak, chicken, shrimp, homemade dry 
rub marinade, grilled peppers and onions.
Fajita Veracruz 24.00
Sizzling chicken, steak and chorizo.

Fajitas
Our sizzling fajitas all come with a side of 

rice, beans, shredded lettuce, shredded cheese, 
pico de gallo, sour cream and flour tortillas (3).

Carnitas Burrito 18.00
Pork carnitas, rice, black beans, topped with 
avocado, tomatillo salsa, cheese dip and sour 
cream.
Mar y Tierra 18.00
Steak, shrimp, black beans, rice, chipotle mayo, 
pico de gallo.
Burrito Loko 18.00
Grilled steak, cheese, guacamole, lettuce, pico 
de gallo, french fries, and chipotle mayo.
Khalovera´s Favorite 18.00
Grilled chicken,chorizo, rice, black beans, queso, 
pico de gallo and sour cream. Topped with cheese 
dip. 

Salads

Burritos

Huaraches

Choose your protein:
Campechano 17.00    Pastor 16.00
Carne asada 16.00    Chorizo 16.00

Chicken 16.00

A traditional Mexican dish made from a thick 
oblong-shaped masa base topped with refried 
beans, Oaxaca cheese, cabbage, tomatoes, 
topped with the protein of your choice. 

vegetarian
Veggie Fajitas 17.00
Grilled bell peppers, onions, yellow and green 
zucchinni, and tomatoes. Served with a side of 
rice, beans,  shredded lettuce, shredded 
cheese, pico de gallo, sour cream and flour 
tortillas (3).

Veggie Burrito 15.00
Flour tortilla filled with rice, beans, grilled bell 
peppers, onions, yellow and green zucchinni, 
tomatoes and pico de gallo.

Veggie Burrito Bowl 17.00
Grilled bell peppers, onions, yellow and green 
zucchinni, tomatoes, pico de gallo, roasted corn, 
black beans and cheese, served over rice.

Veggie Taco 15.00
Grilled peppers, zucchini, yellow squash, onions, 
cilantro, guacamole, and queso fresco.  Served 
with a side of rice or beans.

KahloveraSpecialties
Carne Asada 30.00
Marinated skirt steak, grilled 
onions, pico de gallo, and char 
broiled jalapeño.  Served with 
rice, beans, Mexican-style corn 
on the cob, and a side of tortillas. 
Accompanied with a vegan sope 
with beans, smothered with green 
and red salsa and queso fresco

Arroz con Pollo 16.00
Grilled marinated chicken, melted 
cheese, rice and Frida’s special 
sauce.

Arroz con Camarones 17.00
Grilled shrimp served over a 
bed of rice topped with melted 
cheese and Frida’s special sauce.

Chimichangas 18.00
Two crispy or soft chimichangas 
filled with grilled chicken or steak, 
cheese dip, pico de gallo, 
queso fresco.  Served with rice 
and beans.

Chori pollo 23.00
Chicken breast covered with 
cheese sauce and Mexican 
chorizo, served with a side of rice, 
beans and corn tortillas.

Kahlovera Bowl 18.00
Bed of rice, black beans, shredded 
lettuce, julienne zucchini, pico 
de gallo, shredded cheese, sour 
cream, and your choice of protein.

Grilled chicken / Grilled steak
Grilled shrimp

Pork Carnitas 20.00
Pork carnitas served with pico de 
gallo, rice, beans and flour 
tortillas.

Quesadillas
All quesadillas are made with corn tortilla, 
and melted Oaxaca cheese served with a 

side of rice and crema salad.

Enchiladas 
Selena 16.99

Corn tortillas, shredded 
chicken, Kahlovera green 
creamy tomatillo sauce, 
cheese, sour cream, red 
onions, crumbled queso 

fresco. Served with a side 
of rice and beans.

Enchiladas Viva 
Mexico 16.99

Three enchiladas each 
one topped with a 

special sauce, green 
creamy tomatillo sauce, 

cheese sauce and 
chipotle sauce. Topped 

with pico de gallo. Served 
with a side of rice and 

beans.

Las Chipotles 16.99
Corn tortilla, shredded 

chicken, chipotle 
sauce, pico de gallo, sour 

cream. Served with 
a side of rice and beans.

Shrimp 
Enchiladas 18

Three enchiladas on corn 
tortilla filled with cooked 
onions and grilled shrimp, 

covered with a chipotle 
sauce, garnished with 

avocado and sour cream. 
Served with a side or rice.

EnchiladasPostres
Churros 10.00

With scoop of vanilla ice cream

Flan 10.00 
Mexican custard topped with dulce 

de leche.

Saquito 12.00
Silo pack filled with mix berries compote and 
mascarpone cheese served over a miror of 

English sauce reduction, and a side of vanilla 
bean ice cream.

Dulce de leche caramel 
cheesecake 13.00

   Caramel cheesecake, topped with 
caramel mousse and almond brickle on 

a vanilla crust.

StreetTacos
Order of 3 TACOS  served on corn tortillas and 

your choice of rice or beans.

Asada  17.00
Char-grilled Angus skirt 

steak topped with melted 
Chihuahua cheese, onions, 

cilantro, sliced avocado. 
Served with a side of rice.

Grilled chicken 
Tacos 18.00

Grilled chicken marinated 
in guajillo chile and 

Mexican herb paste.
Topped with caramelized 

pineapple salsa, fresh 
limes and radishes. Served 

with a side of rice
Carnitas 17.00

Pork confit marinated in 
a naranja agria marinate, 
topped with red pickled 

onions and cilantro. Served 
with a side of rice.

California 
Fish Tacos 17.00

Dark beer battered fried 
mahi-mahi with little gem 

lettuce, pickled red onions, 
radishes, fresh lime. 

Served with a side of rice.
Camaron  17.00

Breaded shrimp, cabagge, 
chipotle mayo aioli, pico de 
mango relish. Served with 

a side of rice.
Chorizo  15.00

Mexican sausage, cilantro, 
onion. Served with a side 

of rice.
Campechanos 18.00 

Served with rice
 and beans.

Tortas
Mexican Sandwich

Filled with refried beans, choice of meat, 
spring mix, tomatoes, onions, Oaxaca 

cheese, jalapeños, avocado, chipotle mayo, 
side of french fries. 

Asada 17.00
Grilled steak, homemade dry rub marinate.

Al Pastor 17.00
Pork, citurs guajillo+achiote marinate.

Chorizo  17.00
Pollo 17.00

Grilled chicken, homemade dry rub marinate.
Milanesa 17.00

Breaded chicken.
Campechana 18.00

Antojitos
Frida Chopp Salad 15.00
Spring mix, onions, tomatoes, avocado, crispy 
tortilla strips, roasted corn, shredded cheese, 
cucumbers and orange slices.

Grilled chicken 4.00  Carne asada 5.00
Shrimp 6.00

Fajita Taco Salad 18.00
Crispy flour tortilla, choice of chicken or steak, 
rice, black beans, cheese, lettuce, pico de gallo, 
and sour cream.

Campechana 17  
Pastor 17
 Pollo 17
Asada 17 
Chorizo17

Surf and Turf 
Quesadilla 18

Grilled steak and shrimp, melted 
Oaxaca cheese, served with a 
side of rice and crema salad. 


