BR U N C H
SATURDAYS & SUNDAYS • 11AM - 2PM
1 80 N M OR G A N ST • ( 7 7 3) 8 31-9696
FED E RALE SC H IC AG O.COM • C REDI T CA R D O N LY
* Modiﬁcations and substitutions outside of allergies/intolerances will be politely declined.
These requests often compromise the uniqueness of our food and the efﬁciency of our
service. Special requests or additions are not guaranteed and may incur extra charges.

BRUNCH
CHILAQUILES

$12
red sauce, smoked chicken, cotija,
sour cream, avocado, shaved onion,
cilantro, fried egg

CHORIZO POTATO SKILLET

$14
crispy yukons, chorizo, fried egg,
cheddar, jalapeño, red onion, salsa
verde, corn salsa

STEAK & EGG TACOS*

$14
wood grilled steak, scrambled egg,
jalapeño, cilantro, chili aioli,
pepperjack

BREAKFAST QUESADILLA

$10
scrambled egg, bacon, chihuahua,
guacamole, sour cream, scallions,
pico de gallo

BREAKFAST BURRITO

$12
scrambled egg, chorizo, potato,
cotija, pickled red onions,
chihuahua cheese

STARTERS
GUACAMOLE

$10
add spicy mango $2

SALSA TRIO

$8
salsa morita, salsa rustica, mango
habanero

QUESO BLANCO

$10
roasted corn, poblanos, jalapeños,
red bell pepper add steak* $4

SMOKED BRISKET NACHOS

grande $16 � muy grande $21
salsa verde, pickled red onion, pickled
jalapeño, cilantro, sour cream,
guacamole, cotija, spicy nacho cheese

SHRIMP & AVOCADO
CEVICHE $14

cucumber, pico de gallo, onion, lime,
cilantro, jalapeños

QUESO FUNDIDO

$10
chorizo, roasted poblanos, pico de
gallo, flour tortillas
sub steak* $4 or brisket $2

SMOKED CHICKEN
QUESADILLAS $12

flour tortillas, oaxaca cheese,
salsa roja, cilantro
sub steak*$4 or brisket $2 sub veggie

CRISPY CHICKEN
TAQUITOS (6) $12

smoked chicken, chihuahua cheese,
hand rolled corn tortillas,
served with salsa roja

HOUSEMADE TAMALES

(5) $11
smoked chicken, roasted poblanos,
queso fresco *limited availability

SOUPS & SALADS
CHICKEN TORTILLA SOUP
chihuahua cheese, jalapeño,
crispy tortilla strips

$6

SOUTHWEST CHICKEN
SALAD $14

avocado, black bean pico,
tortilla strips,chipotle ranch,
cotija cheese, romaine, cilantro

BEYOND BURGER TACO
SALAD $14

vegan plant protein, flour tortilla
shell, romaine, tomato, corn, cheddar
cheese, guacamole, pickled jalapeños,
sour cream, pico de gallo
sub smoked chicken $2, smoked brisket $2,
grilled steak* $4

CLASSIC TACOS
Handmade Tortillas

Sub lettuce shells

STEAK*

$5
wood fired skirt steak, onion,
cilantro, guacamole, corn tortilla

PORK & PINEAPPLE

$4.5
guajillo rubbed wood fired pork,
charred pineapple, cilantro,
corn tortilla

CHICKEN TINGA

$4
smoked chicken, tomato, sour cream,
cotija, avocado, cilantro, corn tortilla

BAJA

$4.5
blackened mahi mahi, cabbage, lime
crema, pico de gallo, flour tortilla

VEGAN CHORIZO

$4.5
chorizo spiced beyond meat, diced
onion, cilantro, corn tortilla

GRINGO TACO SUPREME

$4, platter (5) $16
seasoned ground beef, iceberg, tomato,
sour cream, cheddar, house taco sauce,
hard shell corn tortilla

SIGNATURE TACOS
Handmade Tortillas

Sub lettuce shells

CRISPY POTATO

$3.5
ancho spiced yukon, chipotle aioli,
cheddar cheese, grilled corn salsa,
tomato, corn tortilla

SPICY CHICKEN

$4.5
fried chicken, spicy ranch, iceberg,
tomato, pepper jack cheese, pickled
jalapeños, flour tortilla

GARLIC PORK

$4.5
garlic pork sausage, chili aioli,
napa cabbage, carrots, pickles,
scallions, cilantro, flour tortilla

BRISKET

$5
habanero bbq sauce, pickled red onion,
cilantro, corn tortilla

BEER BATTERED COD

$4.5
pickled jalapeño aioli, cabbage,
lemon, flour tortilla

TEQUILA LIME SHRIMP

$4.5
cabbage, tequila spiked pineapple pico,
flour tortilla

SPECIALTIES
BRISKET BURRITO

$14

(or make it a bowl )
smoked brisket, mexican rice, beans,
queso, chihuahua cheese, pico,
sour cream, salsa roja

SMOKED CHICKEN
ENCHILADAS $14

chihuahua cheese, onion, tomatillo
salsa, cilantro

SMOKED CHICKEN &
CHORIZO TORTA $14

oaxaca cheese, roasted poblano,
avocado, red onion, tomato,
chili aioli, beans, iceberg
sub steak* $4

SIDES $5
RICE & BEANS
ELOTE
MEXICAN RICE

DESSERT
CHURROS

$5

DULCE DE LECHE SUNDAE

$5

CHOCO TACO

$8
crispy chocolate shell,vanilla soft
serve, chocolate sauce, peanut butter
cookie chunks and butterfinger crumble

BRUNCH DRINKS
BLOODY MARY

$12

*Please see regular drink menu for a
full drink list
* Consumer Advisory: These items on the menu are cooked to order. Consuming raw or
undercooked meats, poultry, seafood, shellﬁsh, or eggs may increase your risk of
foodborne illness. Individuals with certain underlying health conditions may be at higher
risk and should consult their physician or public health ofﬁcial for further information.
*To meet the ﬁnancial challenges brought on by the global pandemic, Federales has
implemented a 4% surcharge on our guest checks. This is not a gratuity. Please kindly
direct any questions you may have to our management team. Additional information may
also be found on our website within our “COVID-19 FAQ” section.

