
Menu

SAMPLERS  
& STICKS

PLAYFUL SIDES
Artisanal Fries  $70
Crispy on the outside, tender on the 
inside, Salchidogo fries are changing the 
game with original flavors. 

• Papas MexiCajun  Spicy
• Papas Garlic  Add Parmesan if you like
• Papas Rosemary  Elevate your fry game
• Papas BBQ  Like classic BBQ potato chips
• Papas Classic  with sea salt, obviously

Mango Slaw  $70
The traditional dogo side with a Mexican 
twist. Green and purple cabbages sliced 
paper thin, purple onion, carrot, cilantro, and 
mango with a tahini-ginger vingrette. 

SWEET treats 
Who’s a good boy?

Huesitos  $80
Salchidogo Huesitos (weh-see-toes) are 
fluffy bone-shaped pillows of lightly fried 
pastry, covered in cinnamon sugar and 
drizzled with Mexican honey. Five to an order. 

(If you’re familiar with dessert sopapillas in 
the tradition of TexMex cuisine, you’ll love 
our Huesitos). 

Plus big things coming soon:
• Chicken and vegan salchichas
• Delivery via delivery apps
• Take-home salchichas 

ARTISANAL SALCHICHA DOGS FOR FOODIES

ENGLISH

1. Choose a Salchicha
Start with one of our artisanal salchichas and 
we’ll cuddle it in a freshly-baked brioche bun.

SalchiFurter
The SalchiFurter is a blend of 100% beef and 
lean pork loin, marinated in beer, chipotles, 
Parmesan cheese, parsley, garlic and red onion.  
Chef’s Suggestion: Top it with purple kraut,  
griddled onions, and mustard.

SalchiPorky
The SalchiPorky is made with lean ground 
pork loin and smoked bacon, and flavored 
with coffee, brown sugar, hickory, red bell 
pepper, and sweet paprika. 

Chef Suggestion: Top it with sweet peppers, 
mushrooms, and pesto mayo.

SalchiMexi
The SalchiMexi is a blend of TexMex flavors 
combining 100% beef with cheddar cheese, 
jalapeño, onion, cilantro, paprika and other 
authentic TexMex flavors.

Chef Suggestion: Top it with griddled onions, 
sautéed poblanos, and jalapeño ranch.

2. Choose your toppings
Choose from these hand-crafted toppings:

Griddled Onions
Caramelized onions griddled to perfection in 
a balsamic-reduction

Purple Kraut
Tangy, sautéed sweet and sour purple 
cabbage, an evolution of traditional sour kraut

Sweet Peppers
Sautéed, colorful, sweet mixed peppers, 
minimal heat but maximum flavor

Sautéed Mushrooms
Juicy mushrooms sautéed until golden 
brown

Sautéed Poblanos
Spicy poblano peppers julienned and 
sautéed for maximum flavor and 
a little heat

3. Dress it up
Finish your dogo with one or more of our 
artisanal dressings and sauces.
• Pesto Mayo
• Jalapeno Ranch
• BBQ Mole
• Ketchup Chiptole
• Dijon Mustard
• Habanero Mango Mustard 

LAP IT UP
Jamaica with flavor shots   $50
The beloved Mexican tea brewed from 
hibiscus blossoms, lightly sweetened, with 
your choice of flavor shots.  
• Pink Lemonade
• Mango
• Lime

Soft Drinks   $40
Coke, Coke Zero Sugar, Diet Coke
Sprite, Fanta (orange)
Manzana (apple), Topo Chico
Root Beer, Dr. Pepper

Bottled Water   $30

Salchicha Sampler
A savory selection of Salchidogo salchichas, 
sliced and griddled. Your choice of dressings.

3 sausages  	$270

Salchicha Stick
Any Salchidogo salchicha on a stick without 
the fuss and with your choice of dressings. 

Sausage on a Stick  	 $100

big mexican 
salchicha. woof.

HOW TO MAKE A SALCHIDOGO IN THREE EASY STEPS.

Salchidogos $150

salchicha =  sausage   | dogo = hot dog | papas = potatoes

Meet Chido
Join the ChidosAmigos loyalty program for exclusive email and  text offers including 

discounts and secret menu items. Sign up at salchidogo.com/chidos-amigos.

• Cinnamon
• Red Fruits 
• Lavender

Combo Special
Salchidogo, 
side & drink 
$250

Salchidogo is always 
available to-go.

Vegan

Vegan


