
JIBARITOS Y MÁS 
 

773-799-8601
 

3400 W FULLERTON AVE CHICAGO IL 60647
 
 
 

JIBARITOS ON HARLEM
 

773-647-1122
 

3317 N HARLEM AVE CHICAGO IL 60634
 
 
 

JIBARITOS LINCOLN PARK
 

773-697-4648
 

2616 N CLARK ST  CHICAGO IL 60614

Delivery / Carry Out
OPEN 7 DAYS A WEEK



Alcapurria $2.25 
Banana dumpling 

Pork - Ground Beef 
 
 

Relleno de Papa $2.25
Potato ball stuffed with ground beef 

 
 

Empanadilla 
Ground Beef - 2.25

Pizza - 2.50
Guava and Cheese 2.50
Chicken + cheddar 3.25

Trio 10 
 

Bacalaitos $2
Fried cod fish fritter 

 
 

Tostones $4.75
Fried plantain chips

*Garlic
 
 

Carne Frita
Fried pork ribs 
Half pound $5
One pound $9

 
 

Morcilla
Blood Sausage
Half pound $5
One Pound $9

Pescado Frito $5
Fried Fish 

 
 

Pasteles $4
Mild Puerto Rican Pork Pastele 

 
 

Sorullitos $2
Sweet corn fritter

 
 

Maduros $4.50
Sweet plantains 

 
 

Lechón
Roasted Pork

Half pound $5
One Pound $9

 

Yuca Fries $5
Cassava Fries

 
Jibaritos Sampler $22

Tostones - Sweet plantains - Yuca
fries - Mini Mofongos 

 
Tour de Puerto Rico $28

 Carne frita, Morcilla, 2 Bacalaitos 2
Alcapurria 2 Empanadas 1 Beef 1

Chicken 2 Sorullos 2 Rellenos 
 
 

Appetizers



Amarillos gratinados $9
Creamy sweet plantains with

cheese 
 

Grilled Octopus $22
Octopus, garlic, peppers, balsamic  

 

Empanada Trio $10
Beef - Chicken - Pizza 

 

Mofongo Relleno de 
Mariscos $25

 Octopus, Squid, Clams, Shrimp, Crab
Claw Fingers, with house cream and

melted cheese  

Churrasco de la casa $24
Skirt steak, arroz con gandules,

chimichurri, amarillos 
 

Pollo de la casa $18 
 Chicken tighs, house cream,

spinach, mushrooms on a bed of
rice 

 
 

Churrasco gratinado $26
Grilled skirt steak, arroz con
gandules, sweet plantains

topped with cheese
 

Mofongo Relleno de
Churrasco $26

Mofongo filled with skirt steak
and a side of puerto rican rice

 
Mofongo con Lechon $22 
Mofongo filled with lechon and a

side of puerto rican rice
 

Tostones rellenos de
Churrasco $23 

Tostones, pico de Gallo, cheese,
mayo ketchup, avocado 

 
Camarones San Juan $23

Shrimp, peppers, onions
cooked in white sauce with

cheese  with a side of
Tostones.

 

Chef Specials

Sides 
Arroz Blanco y Habichuelas  $4

White rice and beans
 

Arroz con Gandules $4
Puerto Rican rice

Yuca fries 4 
Cassava fries 

 
Aguacate $3

Avocado
 

Papas fritas $3.75
French fries



Ropa Vieja  $13
Shredded beef 

 

Bistec $10
Steak with grilled onions

 

Lechón $9
Roasted pork 

 

Churrasco $15
Marinated Skirt Steak 

 
 

Pulpo y Camarón $16
Shrimp and octopus with a mix of red and greens peppers,

onions and cilantro 
 

Vegetariano $9
Grilled mix includes red and greens peppers, onions,

tomatoes, cilantro and avocado

Pechuga de Pollo  $9
Chicken breast 

 

Bistec en Salsa $10
Steak in tomato sauce 

 

Cubano $9.50
Cuban with ham, swiss cheese,

mustard and pickles

 
Morcilla $8 
Blood sausage

 
 

Chicago's signature sandwich based on Puerto Rican
cuisine, made with fried green plantains. Includes lettuce,

tomato, cheese, mayo and garlic on top.

Jibaritos

Add Ons
Arroz Blanco y Habichuelas  $4

White rice and beans
 

Arroz con Gandules $4
Puerto Rican rice

Yuca fries 4 
Cassava fries 

 
Aguacate $2

Avocado
 

Papas fritas $3.75
French fries



Bistec Encebollado $14
Steak with onions

 

Lechón $13.50
Roasted pork 

 

Pasteles $12.50
Puerto rican tamales 

 

Carne Frita  $14
Fried pork ribs 

 
Churrasco $25

Marinated Skirt Steak
 

Pollo Guisado $13.50
Chicken stew 

 
 
 
 
 

Served with 
Choice of:(1) arroz con gandules and salad,
white rice and beans, Yuca fries or Tostones 

Entrees

Bistec en Salsa $14.75
Steak in tomato sauce 

 

Chuleta Frita $13.75
Fried pork chops 

 

Pescado Frito $13
Fried fish

 

Pollo Frito $14
Fried chicken 

 

Pechuga de Pollo $14
Grilled Chicken breast with onions

 
Pollo Empanado $14

Breaded Chicken



Lechón $14
Roasted pork 

 

Bistec Encebollado $14.50
Steak with onions 

 

 
Carne Frita Encebollada $14

Fried pork ribs with onions 

 

Pechuga de Pollo $14
Grilled Chicken breast with onions 

 

Pollo Frito $13
Fried Chicken

 
Ensalada de

Camarones y Pulpo $22
Salad with red and greens peppers,

onions, tomatoes, cilantro and avocado.
 
 
 

Ropa Vieja $15
Shredded beef

 
 
 
 
 
 
 

Bistec en Salsa  $14.50
Steak in tomato sauce 

 

Chuleta Frita  $14
Fried pork chops 

 

Pollo Guisado $14
Beef stew 

 

Pulpo y Camaron al 
mojo $20

Sautéed shrimp and octopus with pico de
gallo 

 

Pollo Empanado  $13
Breaded chicken

 
 

Pulpo y Camaron en Salsa
$22 

Octopus and shrimp in tomato sauce
 

 
Churrasco $25

Marinated Skirt Steak
 

 
 

Fried green plantain smashed with garlic,olive and fried
pork ribs pieces inside.

 

Mofongo



Bistec $9 
Steak with grilled onions

 

Ropa Vieja  $13
Shredded beef 

 

Lechón $9
Roasted pork 

 
 

Morcilla $7.50
Blood sausage 

 

Churrasco $15
Marinated Skirt Steak

 

Bistec en Salsa $9
Steak in tomato sauce 

 

Pechuga de Pollo $9
Chicken breast 

 

Cubano $9
With roasted pork, ham, swiss cheese,

mustard and pickles

 
Vegetariano $7.50

Grilled mix with red and greens
peppers, onions, tomatoes, cilantro

and avocado
 

Sandwiches
Includes lettuce, tomato, grill onions, cheese and mayo. 

Add Ons

Consumer Advisory

Delivery / Carry Out

Arroz Blanco y Habichuelas  $4
White rice and beans

 
Arroz con Gandules $4

Puerto Rican rice

The Chicago Departament of Public Health advises that consumption of raw or
undercooked foods of animal origin, such as beef, eggs, fish, lamb, pork, poultry or

shellfish, may result in an increased 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.

Yuca Fries $4 
Cassava Fries

 
Aguacate $1.75

Avocado
 

Papas fritas $3.50
French fries



Tostones $4.75
Fried plantain chips 

 

Arroz blanco Small $3.50
Arroz blanco Large $6

White rice 

 

Papas Fritas $3.50
French fries 

 

Habichuelas Small $4
Habichuelas Large $7

Beans

 
Ensalada de Camarones y Pulpo $22

Shrimp and octopus Salad
 

Camarones y Pulpo en Salsa Criolla $20
Shrimp in tomato sauce

 
Pulpo y Camarones al ajillo $20 
Grilled shrimp and octopus with garlic butter 

and pico de gallo 
 

Maduros $4.50
Sweet plantains 

 

Arroz con Gandules Small $5
Arroz con Gandules Large $8

Puerto Rican rice

 

Mofongo $5
Fried mashed plantain with garlic, olive and

fried pork ribs pieces inside 

 

Aguacate $3
Avocado

Sides

Sea Food 
Acomppanied with plantain chips.



Rice or noodles
32oz

 
SopaSopa de Res $9

Beef Soup

Sopa de Pollo $9
Chicken Soup

Sopa de Camaron $9
Shrimp Soup

 

Sopa de Salchichón $9
Salcichon Soup

 
 
 
 
 
 

Made to order, allow 25 minutes to prep.

Soups



Spicy Lady $11
Makers Mark + fresh jalapeño + blood 

 orange syrup + fresh lime juice + agave   
 

Mezcalrita $11
Mezcal Union + silver tequila + fresh lime
juice + mango puree + pineapple juice +

agave
 

Chupacabras $11
 Mezcal Vida + silver tequila + elder
flower liqor + kiwi syrup + fresh lime

juice  
 
 

 Blueberry Lavender Mojito $11
 Bacardi rum + fresh blueberries +

lavender + mint + fresh lime juice + agave   
 

Pear Martini $11
Absolut Pear + pineapple juice + fresh

lemon juice  
 

Mangotini $9.50
Malibu mango + orange liquor +
pineapple juice + cranberry juice

 
 

 
 

 
 

Specialty Cocktails
Pineapple Ginger Mojito

$11.50
 Bacardi rum + ginger liquor +

pineapple  + mint + fresh lime juice

Guava Daiquiri $9.50
DON Q Coconut  + silver rum + guava
puree + pineapple juice +  fresh lime

juice

Lavender Lemonade $11
Tanqueray Gin + lavender + fresh lemon

juice + Edible flower 

Paloma $9
Silver tequila + Pink Grapefruit juice +    
fresh lime juice + agave + top off with

grapefruit soda (Squirt) 

Minty Nicky $12
DON Q Coconut + fresh lime juice +

mint + agave + coconut soda
(cocorico) + fresh blueberries

 



Signature Cocktails
Parcha Punch $10

 Silver rum + Passion Fruit + Peach  Liquor +
Pineapple juice + Lemon-Lime Soda  

Payaso  $11
White wine + Champagne + Honey + Fresh

Strawberries + Fresh Blueberries

Parchatini $10
Vodka + orange liquor + passion fruit puree + fresh

lime juice + champagne floated

Buena Vibra $10
 DON Q Coconut + fresh lime juice + peach liquor

+ coconut soda (cocorico) 

Homemade Coquito $9 
White rum + cinnamon and a combination of four

milks



Beers
Allagash White

Stella 
Stella Cider 
Blue Moon 

Corona Extra 
Daisy Cutter 

Gumballhead  
Bud Light 
Miller Lite

Modelo Negra 
Modelo Especial

Hard Seltzer - White Claw 
Little Sumpin' 

Presidente
Guinness

Sofie 
 

Jugo de Parcha
Passion Fruit Juice 

Small $4
Large $5 

 

Soda $2
Coke, Diet Coke, Sprite,

 Orange,Grape.
 

Puerto Rican Sodas $2.25
Kola Champagne, Malta India, Coco

Rico 

Café con Leche
Coffee with milk

 $4.25
 

 
Virgin Pina Colada  

 $7  
 
 

 Drinks  



Wines
WHITE WINES

 
Vigneti  2021 $8 - $25

Pinot Grigio  
 

LA PLAYA $8 - $25
Sauvignon Blanc - Curico Valley Chile

 

 
 

RED WINES
 

Faustino V Reserve 2016 $8 - $28
Rioja - Spain

 

Argento Minimalista 2021 $8 - $23
Malbec - Mendoza Argentina

 

Canyon Oaks 2020 $8 -$25
Merlot  

 

Cuvee St Clare 2019 $8 -$25
Pinot Noir 

 

De la Costa Red Sangria $8 - $20 
Sangria 

 
Cottonwood Creek Red $8 -$20 

Red blend

 
BUBBLY  

 

La Bella $8 - $25
Prosecco 

 



MARGARITAS $10
Frozen or Rocks

 

Lime, Watermelon, Peach, Strawberry, Mango, Passion Fruit,
Guava, Blood Orange, Blueberry.

+ $1

MOJITOS $10 

Lime, Pineapple, Watermelon, Peach, Dragon Fruit,
Blueberry, Strawberry, Mango, Passion Fruit, Guava.

+ 1

 FLAVORED MULES $12
 Watermelon, Pineapple, Peach, Mango, Apple, Blueberry,

Strawberry.

 

Jibaritos Cocktails


