TEQUILA SILVER

Blue agave spirit in it’s
purest form -

clear and unaged.

TEQUILA REPOSADO

Blue agave spirit aged in
whiskey, cognac or wine
barrels for about a year -
exquisite flavors inherited
from previous spirit.

TEQUILA AftEJO

Blue agave spirit aged in
barrels for a minimum of a
year, often longer - amber
color, smooth flavor.

TEQUILA EXTRA AfEJO
Blue agave spirit aged in
barrels at least 3 years

- darker, extremely smooth
and complex.

TEQUILA LIST

 price per 2oz shors 11 TST
Chinaco 12.50
Don Julio 12,50
Cabo Wabo 12.50
E1l Tesoro 9.50
Patron 12.50
Maestro Dobel 12.50
Hornitos 10.50
Tres
Generaciones 9.50
Jose Cuervo
Tradicional 12.50
Tequila 1850 11.50
Cazadores 11.50 .
Corazdn 12.50
Corralejo 12.50
Herradura 12.50
Milagro 11.50
Pueblo Viejo 10.50
Siete Leguas 12,50 |
Frida Kahlo 12.50
Asombroso 14.50
Partida 10 50F,
Corzo 12.50
Casamigos 12,50
Casa Noble 14.50
1921 Tequila 14.50
Gran Centenario12.50i
Peligroso 1250
Don Pilar X5
El Charro 10.50
El Jimador 10.50
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SPECIALTYTEQUILAS

Cabo Uno 55
Casa Noble Aflejo 5 Years 25
Corralejo Extra Aflejo 16
Don Pilar Extra Aflejo 24
Don Julio Real 65
Don Julio 1942 24
Herradura Seleccion Suprema 55
Jose Cuervo Reserva de la familia 35
Rey Sol 55
Siete Leguas Antaflo 65

FINETEQUILA

Don Julio 70O 20
Don Julio dos Barricas 22
Clase Azul Blanco 18
Clase Azul Reposado 24
Clase Azul extra Aflejo 155
Clase Azul Ultra 250
MEZCAL
Divino Reposado 14.55
Delirio Aflejo 16.55
Delirio Reposado 14.55
Delirio Silver 12.55
Benesin Reposado 14.55
Clase Azul Mezcal 50
Casa Amigos Mezcal 18
Ilegal Aflejo 18
Ilegal Joven 12
Ilegal Reposado 14
Vida 10
) Chichicapa 16
th?; Milpas 14
Albarradas 16.50

[ Rey
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PRICE PER 20Z SHOTS

WHISKEY

Dewars 10
Souther Comfort 10
Chivas Regal 1
Jim Beam Black 10
Talisker 15
Disarono 9
Fineball 9
J&B 10
Canadian Club 10
Jim Beam 10
7 scagrams 10
Vo Seagrams 10
Seagrams Vo Gold 10
Glenliret 12
Makers Mark 9
Crown Royal 10

Crown Royal Reserve 12

RUM

Bacardi Superior 9.50

Bacardi 151 9.50
Bacardi Gold 9.50
Malibu 10

Captain Morgan 8.50
Depaz Bluecane 8.50
Ron catillo House 7
9.50
9.50

Pisco Porton
Mayer Dark
Don Q Rum

Absolute 9.25
Absolute Lime 9.25
Stolichnaya 9.25
Ketal One 10
Grey Goose 10
Level One 9.50
Ciroc Coconut 9.25
Ciroc Peach 9.25

¢ Rey.

9
VODKA

Bushmill 1"
J.W Red 10
J.W Black 12
J.W Blue 20
Torres 10 Brandy 10
Hennessy 14
Fernet Branca 9
Solerno 9
Jameson 10
Buchanans 12 13
Macallan 13
Korbel 8.50
Baylies 9
Fraugelico 9
Jack Daniels 10.50
Gentleman Jack 10
GIN

Bombay Saphire 9.25
Bombay Dry Gin 8.79
Tanguaray 9.25
Beefeater 9.25
Tanguaray

Starling 9.25
Gordon Ginhouse 8.25
Hendricks Gin 9.65
Ciroc 9.25
Belvedere 9.50
Belvedere Intense9.50
Smirnoff 8.95
Tito's 10
Sky 9.75
Gordon's Vodka Housg7

Mexican Bar and Grill



BOURBON

Woodford Reservel12 Jim Beam Black 10
Remy Martin 15 Jim Beam 10

FINE COGNAC

Remy Martin XO 25 Courvoisier VS
Remy Martin VSOP 16 Gran Marnier
Hennessy VS 14 Paul Nasson

Hennessy VSOP 16 Hennessy Black

Hennessy XO 36

WINE

MERLOT

Mc Manis G299 B34
CABERNET

Yulupa G 8 B 29
PINOT NOIR

Mark West G195 B 3 A
ZINFANDEL

Rosenblum ' G:' 8% B -3,
CHARDONAY

Rodney Strong Ge 9.8, 133

Yulupa G584 LB 29
SAUVIGNON BLANC

Ferrari G 9<i<B; 34

Kenwood G 8= "B"28
PINOT GRIGIO

GnarlyHead G 8\ B2
ROSE

Sutter Home G5 B "=

Campo Viejo G '588.B' 29
BRUT

Campo Viejo G- o8 B 29

[ Rey
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HAPPY HOUR
MENU

Nachos Add meat 3
Hotwings

Flautitas

Cheese Sticks
MONDAY-FRIDAY 2-7 Quesadilla
Holidays Excluded Appetizer

Mini chimichangas
The king Margarita

The queen

Margarita

Strawberry Diquiri

Novato Sunset Del Mar Michelada 8
Pifla Colada EL Rey Coctelito 8

Shrimp Guacamole 8

Tostaditas de
House Merlot Ceviche (3) 8

House Cabernet
House Chardonnay

160z

Modelo STRAIGHT, OR WITH YOUR
CHOICE OF COKE, SPRITE,

Negra Modelo TONIC OR CRANBERRY JUICE

Pacifico House Tequila,

Coors light Rum, Gin or Vodka

Lagunitas

Racer



The food you are about to be served is created with the freshest
ingredients, produce, high grade poultry & meats. We proudly prepare
all meals without additives, saturated fats or trans fats. We truly
hope you enjoy your dining experience. Your comments & feedback

are appreciated by all of us at www.elreymexicanbarandgrill.com.

APPETIZ

E1l Rey Platter 17.65

Buffalo wings, quesadillas, jalapeno poppers,
nachos, cheese sticks potato skins & mini
chimichangas (chicken & beef) served with
ranch dressing, sour cream and guacamole

Nachos 12.05

Tortilla chips topped with beans,
monterey jack cheese, jalapeno, pico
de gallo, guacamole & sour cream

Chicken, Pork or Beef 12.65

Steak, Grilled Chicken or Ground
Beef 13.65

E1l Rey Taco Platter (6 tacos) 17.65

Classic Guacamole Sm 9.65/Lg 11.09
Avocados, onions, cilantro,
tomatoes, lime & chile serrano

Cheese Sticks 9.95
Calamari 12.95

Super Quesadilla 12.95
Chicken, Shredded Beef or Ground Beef served

with sour cream & guacamole
Steak or Grilled Chicken 13.65

Queso Fundido 11.09
jalapenos, pico de gallo & tortillas

Mini Chimichangas 12.09
Six mini chimichangas; half chicken, half beef

Potato Skins 11.09
Potato halves topped with bacon, cheddar cheese
& jack cheese. Served with ranch dressing

Buffalo Wings 12.35
Mango Habanero or BBQ sauce
Served with ranch dressing

Steak Fries 13.09
French fries topped with beans, steak, cheese,
jalepenos, sour cream, pico de gallo & guacamole

Empanaditas 9.99
Traditional empanadas (3) filled with chicken
and served with lettuce and sour cream

Jalapeflo Poppers 11.09
Jalapenos stuffed with cheese,
served with ranch dressing

Taquitos Dorados de Papa 11.35
Five hard shell potato taquitos topped
with shredded lettuce, & salsa

Flautitas 11.09
Lightly fried rolled
tortilla filled with chicken

¢ We use only corn and olive oil in our cooking

¢ Vegetarian dishes may come in contact with
non-vegetarian products

¢ Rice & enchilada sauce contain chicken broth

e 18% gratuity for parties of 7 or more even if separate
checks are created

s Must be 21 years of age or older to purchase
alcoholic drinks

¢ We are not responsible for items left behind

* We have the right to refuse service to anyone

o # spicy ¥ contains tequila

RS 2.4
" :) . *-'f“'i

| L

Tostada de Camarbén 10.65
Shrimp mixed with pico de gallo & lime

Tostada de Pulpo y Camardn 11.65
Octopus and shrimp mixed with pico de gallo

Tostada de Ceviche 11.09
Fish, shrimp & vegetables cooked in lime juice

Botana de Camardn 37.95
Bacon prawns, shrimp a la diabla,
garlic shrimp & grilled shrimp

Camarones Aguachile 21.09
Cooked in lime juice with onions &
jalapenos. Served with fruit only

Aguachile Mango Habanero 21.09
Cooked in lime juice with onions, jalapenos,
mango & habanero. Served with fruit only

Jalea Peruana 19.39
Deep-fried fish fillet with 3 shrimp
& salsa criollo on top

Tostado Yuca Especial & Picante 15.95

Ceviche Peruano 19.80
Fish fillet cook with lime, with habanero,
jalapeno & onion

Authentic Tacos 9.65

Three soft shell taquitos topped with your
choice of meat, onions & cilantro. Choose from
carne asada, carnitas, pollo adobado or pastor.
For shrimp, add .50 for each taco

Mexican Bar and Grill
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Wheat spinach or tomato tortilla upon request

Bean & Cheese Burrito 7.95

Regular Burrito
Regular size burrito with rice, beans
& cheese. Garnished with lettuce &

Chicken 9.99
Shredded Beef, Pork, Vegetarian 9.99

Carne Asada/Steak 11.09
Served with pico de gallo

Super Burrito

Big burrito served with guacamole, sour
cream, rice, beans & cheese inside.
Garnished with lettuce, & pico de gallo

Shredded Chicken or Beef, Ground
Beef, Chile Verde Pork,
Vegetarian 12.09

Carne Asada / Steak 13.09

Shrimp 15.65

California Burrito 15.09

Big carne asada filled with carne asada,
french fries, rice, beans, & cheese. Topped
with guacamole & sour cream. Garnished with
lettuce, & pico de gallo

Royal Burrito

Big burrito topped with enchilada
sauce & cheese. Served with rice,
beans & cheese inside. Garnished
with lettuce, & pico de gallo

Chicken, Shredded Beef,
Ground Beef, Pork or
Vegetarian 13.09

Carne Asada/Steak 14.09

Shrimp 17.65
Served with pico de gallo

Super Royal Burrito

Big burrito topped with enchilada
sauce, & cheese. Served with sour
cream, guacamole, rice, beans & cheese.
Garnished with lettuce, & pico de gallo
Chicken, Shredded, Beef, Pork
Vegetarian 14.09

Carne Asada / Steak 17.65
Shrimp 18.65

Served with pico de gallo

HAMBURGERSANDSANDWICHES

Served with french fries

E1l Rey Burger 13.09

Sirlein i patty .on -a, Mexiean. ‘zolt
with cheddar & jack cheesg, bacon,
mushrooms, jalapeno, grilled onions,
tomatoes, lettuce & mayonnaise

Hamburger 11.35

1/2 pound Niman Ranch beef patty
on a Mexican roll with mayonnaise,
onions, tomatoes, pickles & lettuce
Cheeseburger 11.65

Bacon Cheeseburger 12.09

Torta 12.05

Sirloin steak or Grilled Chicken
sandwich. Served on a Mexican roll
with mayonnaise, onions, tomatoes,
jalapenos, lettuce queso en avocado

Vegetarian Sandwich 9.35
Lettuce, cheese, cucumber, pickles,
tomatoes, onions & avocado.

Served on a whole wheat bread

Grilled Cheese Sandwich 6.69
Grilled sourdough bread
with American cheese

Grilled Ham & Cheese
Sandwich 9.65

Club Sandwich 13.09
Grilled turkey breast with bacon,
lettuce, tomatoes & mayonnaise on
sourdough bread

Torta Tinga 12.09

Shredded chicken or beef simmered
in a spicy chipotle sauce. Served
on a bolillo with tomatoes, onions,
lettuce & mayonnaise

SALADS

Green Salad Sm 4.99 / Lg 6.59

Fresh romain salad topped with seasoned croutons

Grilled Chicken Caesar Salad 11.09
Caesar salad topped with marinated,
grilled chicken & seasoned croutons

Fiesta Salad 11.19
Topped with black beans pico de gallo guacamole
ground beef sour cream & tortilla strips

E1l Rey Salad 13.09
Elote aguacate grill chicken tocino jack cheese & chedar

Salmbén Salad 16.59
Fresh romain with black beans, mango,
pico de gallo, onions & tomatoes

Shrimp Salad 13.09
Fresh romain with onion, tomatoes & cucumber

Taco Salad 11.09

Flour tortilla bowl filled with refried beans,
lettuce & your choice of meat: chicken, shredded
beef, vegetarian or pork. Topped with pico

de gallo, sour cream, guacamole & cheese

Tostada Especial 11.09

Flat, crispy tortilla topped with refried beans,
lettuce, cheese, tomato slices, onions, sour
cream & guacamole. Your choice of chicken,
shredded beef, pork or vegetarian

Lettuce Tacos 13.99
Grilled chicken wrapped in romain lettuce
topped with pico de gallo, cheese and salsa

CAZUELAS

Cazuelas are ancient traditional Mexican pots.
Cazuelas are hot & keep food warm for a long time.
Served with rice & beans

Chicken

Cazuela 18.59
Chicken, chorizo, grilled
cactus & cheese. Oven
baked and simmered in
fresh roasted salsa

Combo

Cazuela 20.59
Steak, Chicken, shrimp,
chorizo, grilled
cactus & cheese. Oven
baked and simmered in
fresh roasted salsa

Carnitas

Cazuela 18.59
Carnitas, chorizo,
grilled cactus & cheese.
Oven baked and simmered
in fresh roasted salsa

Shrimp -

Cazuela 20.59
Shrimp, chorizo, grilled
cactus & cheese. Oven
baked and simmered in
fresh roasted salsa
Steak -
Cazuela 19.59
Steak, chorizo, grilled
cactus & cheese. Oven
baked and simmered in
fresh roasted salsa

Seafood

Cazuela 23.09
Scallops, Shrimp, fish,
mussels chorizo, grilled
cactus & cheese. Oven
baked and simmered in
fresh roasted salsa

Mexican Bar and Grill



FAJITAS .

Fajitas marinated and grilled with onions, tomatoes & bell peppers. Topped
with cilantro. Served with rice, refried beans, sour cream, guacamole,
pico de gallo & pickled carrots. Whole pinto or black beans upon request

Steak
Chicken 18.59
Carnitas 18.59
Prawns 21.59
Salmbén 21.59
Mahi Mahi 21.59

19.59

MEAT &
POULTRY

Combination 19.59
Steak, chicken & shrimp

Vegetarian 14.59

Grilled mushrooms, zucchini,
onions, tomatoes, bell peppers.
Topped with cheese & cilantro

Served with rice

& beans, pico de
gallo & pickled
carrots. Whole
pinto or black
beans upon request

SPECIALITIES

Bistec al Café 19.99
One mole cheese enchilada &
sliced top sirloin (50z) grilled
with chipotle & ground coffee

Camarones y Bistec

Ranchero 19.59
Prawns & top sirloin strips
cooked in ranchero salsa

Carne Asada 19.09
Grilled thin sliced top sirloin
steak topped with a grilled
jalapeno. Served with a green
onions, guacamole & fries

Chile Colorado 17.59
Tender Sirloin in red spicy sauce

Milanesa 17.59

Thin sliced top sirloin
steak breaded. Served with
a green salad & fries

Steak Rancherod 17.59
Lean steak strips sautéed
with onions, tomatoes, bell
peppers & jalapeno sauce

Tlalpiqueflad 21.59
Grilled shrimp (4) & sliced
top sirloin (50z) rubbed
with chipotle pepper

Mole 17.59

Chicken in our homemade mole

Pollo a la Diablad
Chicken sautéed in our
special spicy hot sauce

17.59

Pollo a la Parilla 17.09
Grilled chicken breast fillet

Pollo en‘Crema de
Tequila ¥ 18.59

Chicken breast in 100% Agave
tequila cream sauce

Carnitas 18.09
Lean marinated pork.
Served with guacamole

Chile Verde 15.09
Tender Pork chunks simmered
in green tomatillo sauce

Carne asada/steak or carnitas add 1

Taco (chicken, pork, or shredded
beef) 5

Sope 6.39
Topped with sour cream & guacamole

Taco Carne Asada5.59
Served with avocado
& pico de gallo

Chimichanga 6.69
Topped with sour cream & guacamole

Tostada (chicken, shredded
or ground beef) 5.59

Enchilada (red sauce)5.59

Enchilada Verde 5.59
Topped with green sauce
& sour cream

Flauta 6.39
Topped with guacamole & sour cream

Pork or Chicken Tamale 5.39
Smothered in enchilada sauce

Chile Relleno 6.65
Topped with salsa
ranchera & cheese

Quesadilla (cheese) 4.59
Chicken, shredded or ground

Beef, Pork 5.65
Corn 5.10
Rice and Beans 5.85

[ Rey.
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Served with your choice of refried, whole, or black beans.
Choose from chicken, shredded beef, ground beef, pork
or vegetarian. Steak, grilled chicken & carnitas add

ENTREE

$1.50 per item. Half-One item Dinner-Two items.

Burrito Half 11.59/Dinner 14.09
Burritos with your choice of meat (Chicken,
shredded beef, chile verde pork, vegetarian)

Burritos Carne Asada or Carnitas

Half 11.09/Dinner 15.09
Burritos with rice, beans & pico de gallo

Chile Rellenos Half 11.99/Dinner 15.09

Fire roasted fresh pasilla chile stuffed with
cheese, dipped in our homemade egg batter & lightly
crisped. Topped with salsa ranchera & cheese

Chimichangas Half 12.09/Dinner 15.09
Crispy flour tortilla filled with your choice of
meat. Topped with sour cream, guacamole, & sauce

Enchiladas Half 11.09/Dinner 14.09
Rolled corn tortilla filled with your
choice of meat. Topped with our homemade
red enchilada sauce & cheese

Enchiladas Verdes Half 12.09/Dinner 14.09
Rolled corn tortilla filled with your choice of meat.
Topped with our green tomatillo sauce & sour cream

New Mexico Enchiladas 15.09
Layered enchiladas topped with red sauce,
cheese, your choice of meat & two eggs

Tamales Half 11.09/Dinner 14.09
Chicken or Pork topped in our homemade
red enchilada sauce & cheese

Flautas Half 12.09/Dinner 14.09
Crispy taquitos filled with your choice
of meat. Topped with lettuce, sour
cream, guacamole, & tomato sauce

Sopes Half 12.05/Dinner 13.95

Corn masa cake topped with refried beans,
lettuce, sour cream, guacamole & your choice
of meat. Garnished with & tomato sauce

Tacos Half 11.09/Dinner 13.09
Soft or crispy tacos with your choice of
meat. Topped with lettuce, & taco sauce

Carne Asada Tacos Half 12.50/Dinner 14.50
Grilled steak on a soft homemade corn tortillas.
Topped with pico de gallo & avocado

Tostadas Half 11.09/Dinner 13.09
A crispy flat tortilla. Topped with refried beans,

lettuce, tomato sauce & your choice of meat

¢[Rey:

Quesadilla
Grilled flour tortilla with cheese
Half (cheese) 9.99
Half (chicken, shredded beef or pork) 11.09
Dinner (cheese) 11.09
Dinner (chicken, shredded beef or pork) 14.09

Served with rice & refried beans, pico de
gallo & pickled carrots. Choose from chicken,
shredded beef, chile verde pork or vegetarian

For carne asada or carnitas, add 1.70
For sour cream, add 1.65
For guacamole, add2.30

For enchilada verde, add 1
There will be extra charges for any substitutions

CREATE YOUR OWN TWO ITEMS 14.09
Choose from:
Enchilada Tamales

Tacos Chile Relleno
Burrito Tostada
Flauta Sopes

CREATE YOUR OWN TRIO 16.59
Choose from:
Enchilada Tamales

Tacos Chile Relleno
Burrito Tostada
Flauta Sope

SIDE ORDERS
EXTRAS

There is an additional charge for all extras

Flour Tortillas
(3) 2.05 (12)6.39
Corn Tortillas
(3) 2.05 (12) 6.39

Sour Cream 2.09
Guacamole 2.85
Cheese 2.09
Enchilada Sauce

8oz 2/160z 4.59 To Go Chips

Pico de Gallo Sm 1.70/Lg. 3.40

8oz 2/160z 4.59 To Go.Salsa
8oz 3.40/160z 5.40
320z 9.90

Mexican Bar and Grill



PLATILLOS
DEPESCADO

IR E PSR YS

Served with rice, beans & salad.
Tortillas upon request

PLATILLOSDECAMARON

Camarones al Mojo de Ajo19.09
Prawns Sautéed in our garlic sauce

Camarones en Salsa
Chipotled 19.59

Prawns in chile chipotle & vegetables

Camarones a la Diab1a119.59
Prawns sautéed in our
spicy hot sauce

Camarones a la Plancha 19.59
Prawns marinated in our special
garlic sauce & grilled with salad

Camarones con Tocino 19.59
Prawns wrapped in bacon,
served with salad

Filete de Pescado

Pescado 25.39

Whole red snapper dipped in our special
batter & lightly crisp. Served with your
choice of hot sauce or garlic sauce

17.69

Breaded or Grilled white fish filet. Served

with cactus, rice, & beans

Pescado Especial 38.59

Two whole fish dipped in our special batter
& lightly crisp. Served with your choice of
hot sauce or garlic sauce

Camarones Rancheros i19.59
Prawns simmered in our special
salsa ranchera with bell peppers,
onions, tomatoes & jalapenos

Camarones Empanizados 19.59
Prawns breaded in our homemade
batter & lightly crisped.

Served with salad & papas

Camarones en Crema de
Tequila ¥ 20.59

Prawns in a 100% blue agave tequila
cream sauce & mixed vegetables

Camarones a la Cucaracha 19.59
Prawns in butter, red onions,
& special hot sauce

Served w/ rice, beans & pickled carrots.
Whole pinto or black beans upon request

E1 Rey Especial 22.59

Top sirloin steak seasoned

with our special spices topped

with grilled vegetables. Shrimp

prepared in your favorite sauce.
Served with rice; & beans

Tacos de Salmon or
Shrimp 17.59

Grilled fish tacos with pico de
gallo, avocado whole beans & rice

Baja Fish Tacos 17.59
Grilled fish with cabbage,
corn, pineapple chunks.
Served with rice & beans

SEAFOOD

Mariscada/Grilled
Seafood Sm 48.09 / Lg 59.09
Prawns, calamari, scallops, fish

fillet, crab legs, & mussels served
with garlic sauce

Crab Legs 29.59

King crab legs simmered in our
special garlic sauce or in our
homemade spicy sauce. Served
with rice, beans & salad

Tacos de Pescado 16.59
Grilled fish tacos with pico de
gallo, avocado whole beans & rice

Beer Battered Fish

Tacos 17.59

Served on a smothered chipotle
tartar sauce corn tortilla,
cabbage & pico de gallo. Served
with whole beans & rice

Joyce Special 18.09
Grilled fish & prawns served
with cucumbers & garlic sauce

CALDOSDEMARISCOS

Caldo de Pescado 19.99
Fish soup with vegetables

Caldo de Camardn 19.99

Shrimp soup with vegetables

COCTELES

S BOODEECO @ KT TS

Caldo 7 Mares 23.99

(7 Seas Soup) Crab legs,-shrimp,
clams, octopus. fish, .calamari

& scallops with vegetables

Campechana
Mixed cocktail shrimp & octopus

Served with onion, tomato, cilantro, cucumber & avocado

Camardn / Shrimp

Pulpo / Octopus

Homemade mild seafood
soups with vegetables

Caldo de Pescado ¥y

Camardn 21.99
Fish & shrimp soup with vegetables

18-99
18.99
21.09

Caldo de Pollo/
Chicken Soup Sm 8.99/
g 11.09

A Homemade chicken soup with
L all white chicken meat &

vegetables. Topped with
D avocado chunks. Served
O with a side of rice

Caldo de Verdura 7.95
A small bowl of our home-
made vegetable soup

Tlalpefio/Chipotle

Chicken Soup
Homemade spice chicken soup
with all white chicken meat
& vegetables, topped with
avocado chunks. Served

with a side of rice

12.09

Tender chicken with vegetables in
a savory broth with crispy torti-
lla chips, avocado, & jack cheese

Mexican Bar and Grill

Menudo/Beef TripeSoup
Small10.19/Large 12.09

Sopa Tapatia/Tortilla | Fozale
Soup Verde

Birria 13.39




MEXICAN BREAKFAST

SERVED ALL DAY.
Served with rice & refried beans. Tortillas,

whole pinto or black beans upon request

Carne Asada con Chilaquiles Verdes 11.09 Huevos con Chorizo 11.09

Huevyos 13'39‘ i : Three eggs scrambled with sour Three eggs scrambled with Mexican
Eggs and a top sirloin steak with cream, tomatillo sauce & chicken sausage & pico de gallo
grilled vegetables

Huevos Divorciados 11.35 Huevos con Jambn 11.09

Sl Lty B Two eggs, one topped with Three eggs scrambled with Mexican

Chilaquiles 15.59 green sauce and one with red sausage & pico de gallo
Sirloin steak with red or green sauce. Served with red or green Machaca 11.09

chilaquiles chilaquiles

Three eggs mixed with shredded
Nopales con Huevos 11.09 Huevos Rancheros 11.35 P o g T
Three eggs scrambled with cactus, A fried corn tortilla topped with peppers
onions, tomatoes & bell peppers two eggs, salsa ranchera & cheese Breakfast Burrito 9.69
Chilaquiles Rojos 11.09 Huevos a la Mexicana 11.09 q, eggs scrambled with, tomatoes &

Three eggs scrambled with tortilla Three eggs topped with chile verde. onions. Wrapped in a flour tortilla
chips, onions & tomatoes. Topped Made with lean pork meat with your choice of sausage, bacon
with cheese ham or chorizo

Fountain Drinks 3.39
Coke, Diet Coke, Pink Lemonade,
Orange, Sprite (free refills)

Iced Tea 3.39
Unsweetened, Green Tea, Raspberry
(free refills)

Horchata 4.09
Jarritos 3.65

Monday to Friday 1lam-2pm
Holidays Excluded

One Taco 8.99 ' Grilled Chicken
Chicken, beef, or pork Salad 8.99 Agua Fresca 4.09
served with rice & beans Topped with tomatoes, Tamarindo & Jamaica

onions, croutons, chicken &
choice of dressing

Coffee 3.09
Fair trade, organic & sustainable
farmed Peruvian blend

Hot Tea 3.09

Mexican Hot
Chocolate _4.65

One Fish Taco 8.99
Grilled Bass fillet taco with
fresh pico de gallo. Served Lettuce Tacos 8.99
with rice & black beans Grill chicken wrapped in
romain lettuce topped with
pico de gallo cheese and
salsa

One Enchilada 8.99
Chicken, beef, pork, or
cheese served with rice &
beans Taco Salad 8.99

Chicken, Beef or Pork
Arroz con Pollo Bowl ( )

Crispy tortilla bowl topped 5
8.99 with beans, lettuce, sour
Chicken, rice, avocado & cream, guacamole & a Corona Corona Light
pico de gallo sprinkle of cheese Dos XX Amber Dos XX Lager
Carta Blanca Victoria
Small Wet Super Grilled Chicken Bowl
. Bohemia Tecate
Burrito 8.99 8.99 Y4
Beef, chicken, pork, or Grilled chicken with rice, i FRgAticD
Vegetariaﬂ whole beans & pico de gal_'[_o Nem Modelo Hemeken
: Corona Familiar
Burrito Verde 8.99 El Rey Cheese Burger
Spinach tortilla, black 9.99

beans, rice, zucchini,
tomatoes, corn, bell
peppers, onions and carrots
smothered in green sauce

% pound niman ranch beef
patty on a hamburger bread,
jack cheese, mayonnaise,
onions, Tomatoes, pickles &
lettuce

Sierra Nevada Budwiser
Bud Light

Coors Light Blue Moon
Sierra Nevada

Grilled Shrimp
Burrito 9.99

Whole wheat tortilla
filled with black beans, DE S S ERT S

rice, tomatoes, corn, bell

NEHOAPPIEHSEHD

peppers, onions & avocado Chocolate Cake 6.50 Draft Beer 6.50
Small Tortilla Soup Flan 6.35 & Michelada 8.75

W Churros v El Rey Michelada 12975
Small Tlalpeflo Soup Cheesecake 6.50 Con camarén | with Shrimp
8.99 Platanitos Fritos 7

Deep fried plantains served
with condensed milk

[ Rey

Mexican Bar and Grill



Our margaritas are made with all
natural ingredients to highlight the
unique flavor and character of tequila.

(we always recommend on the rocks or
straight up!)

“Our famous cantarito made with
“‘?éentenario Tequila
At t

iy
k

ELREYMARGARITAS

HALF PITCHER SERVES 3 GLASSES ¢ FULL PITCHERS SERVES 5 GLASSES

El Rey Classic Margarita

Our famous house margarita is made with a Tequila
Blanco, fresh squeezed lime, citrus juice and our
secret blend of agave nectar and Cointreau

Glass 10.85 ° 1/2 Pitcher 22 ° Pitcher 39

Top Shelf Margarita

Fresh squeezed lime, citrus juice, our secret blend of
agave nectar, Tequila Reposado, Triple Sec and a float
of Grand Gala premium orange liqueur

Glass 11.85 1/2 Pitcher 26 * Pitcher 44

The Perfect Margarita

El Tesoro Anejo Tequila from the Highland town of
Arandas, Mexico, Cointreau, fresh squeezed limes,
citrus juices, our secret blend of agave nectar and a
float of Gran Torres Orange Liqueur

Glass 13 .85 ° 1/2 Pitcher 26 * Pitcher 44

The Ultimate Margarita

Herradura Anejo Tequila from the Highland town of
Amatitan, Cointreau, fresh squeezed limes, citrus
juices, our secret blend of agave nectar and a float of
Grand Torres Orange Liqueur

Glass 13.85 °* 1/2 Pitcher 26 < Pitcher 44

Pink Cadillac
Tequila Reposado, cranberry juice and a float of Gran
Torres Orange Liqueur

Glass 12.85 ° 1/2 Pitcher 24 - Pitcher 43

E1l Jefe
Tequila el Herradura Blanco, The Original Patron,
fresh lime and a float of Don Julio 1942..

Glass 17.95 ° 1/2 Pitcher 35 ° Pitcher 46

Millionaire
Tequila Don Julio 1942, fresh squeezed lime and a float
of Grand Marnier 100

Glass 29 °* 1/2 Pitcher 52 ° Pitcher 93

Cucumber & Chile
100% Tequila Blanco with fresh cucumber & fresh jalapenos
Glass 13.85 °* 1/2 Pitcher 28 ° Pitcher 46

E1l Rey Mango
100% Tequila Silver, tamarind puree & fresh mango

Glass 13.85 ° 1/2 Pitcher 27 °* Pitcher 48

Spicy Mango
100% Tequila Silver, fresh mango and Monin Spicy
Mango Syrup.

Glass 12.85 ° 1/2 Pitcher 26 + Pitcher 44

Pink Grapefruit
House tequila blanco, muddled fresh pink grapefruit &
blood oranges

Glass 12.85 ° 1/2 Pitcher 26 ° Pitcher 44

Pomegranate
Don Julio Reposado, Fresh squeezed limes, pomegranate
purée and splash of Gran Gala.

Glass 11.85 + 1/2 Pitcher 22 + Pitcher 39

Blue Agave
Our classic margarita with a splash of DeKuyper
Blue Curacao

Glass 11.85 ° 1/2 Pitcher 22 ° Pitcher 39

Passion
100% Tequila Blanco, Cointreau & Alize passion
fruit liquor

Glass 11.85 * 1/2 Pitcher 22 - Pitcher 39

Chipotle Pineapple
Casaamigos blanco, fresh pineapples and Monin Chipotle
Pineapple Syrup

Glass 12.85 * 1/2 Pitcher 26 ° Pitcher 44

Smokey
El Tesoro Silver & a float of Mezcal Don. Antonio Plata

Glass 12.85 * 1/2 Pitcher 26 ° Pitcher 44

E1l Rey Cadillac

Fresh squeezed lime, citrus juice, our secret blend
of agave nectar, tequila reposado-and a float of Grand
Marnier 3

Glass 13.85 ° 1/2 Pitcher 26 °* Pitcher 44
1800 -
1800 Silver Tequila & Cointreau

Glass 11.85 * 1/2 Pitcher 22 - Pitcher 39

Mexican Bar and Grill
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