EI=TE

MARGARITAS

EL REY HOUSE MARGARITA Glass $11 1 Pitcher $36

On Rocks (Lime, Strawberry) or Frozen (lime, Strawberry, special, Swirl)
Hornitos Plata, Triple Sec, Lime Juice & Agave Nectar

EL REY SPICY MARGARITA Glass $13

House Infused Hornitos Plata, Triple Sec, Lime Juice & Agave Nectar

EL REY MEZCAL MARGARITA Glass $13

llegal Joven, Triple Sec, Lime Juice & Agave Nectar

LIFTED MARGARITA $14

Hornitos Reposado, Cointreau, Lime Juice & Agave Nectar

COCTELES

ORO VERDE $13

Hornitos Blanco, Melon, Peach, Pinapple, Lime Juice

MEXICAN ESPRESSO MARTINI $13

Hornitos Blanco, Kanlua, Coffee

MEZCALOMA $13

llegal Joven, Agave Nectar, Lime Juice & Grapefruit Juice

EL CARMEN $13

llegal Joven, Mango, Lime juice, Basil Syrup

THE ILEGAL PASSION $13

llegal Joven, Passoa, Lime Juice & Agave Nectar

MICHELADA

Choice of Beer +$1, House-Made Nichelada Mix & Guajillo Salt Rim

VINO

WHITE, RED, ROSE or CAVA  Glass $9 | Bottle $30

WHITE or RED SANGRIA Glass $10 | Pitcher $32
CERVEZAS
- On tap - - en botella o lata -
EI REY Aslin Lager $7 Corona §7
Modelo Especial $8 Corona Laguntas IPh 8
Premier 38 Angry Orchard $7
Mango Cart $8 Tecate $8
Pacifico $8 Topo Chico Seltzer $7
_ _ XX Lager $7

OC Brau Joint Resolution Modelo Neqra S8
“Hay IPA” $8 PED Regra

Bud Lignt $7

Hoop Tea $8
OTRAS BEBIDAS
Sodas $3
POSTRES
FLAN NAPOLITAND $6

A 20 Gratuity will be added to each check. Consuming raw or
undercooked meats, poultry, seafood, or eggs may increase your

risk of food-borne iliness, especially if you have certain medical conditions

TACOS

corn (gluten free) - or- Hour tortillas
Double Tortilla available for no additional charge

BIRRIA MORELOS $4

Braised beef, cheese, onions, cilantro, consomé dip

AL PASTOR $4

Roasted pork shoulder, pineapple, pickled onions, chiptole aioli, cilantro

CARNE ASADA $4

Charred beef skirt, tomatillo-avocado salsa, pickled radish, onions, cilantro

CHORIQUESO TACO $4

Ground chorizo sausage, mozzarella cheese, chile de arbol salsa, jalapefios,
spanish onion, cilantro

ADOBO CHICKEN $4

Lettuce, pico de gallo, crema, cilantro

OC TACO $4

Panko breaded fried chicken breast strips, crispy potato frites, house-made
mambo Sauce, cilantro

PESCADO $4

Grilled fish, carrot-jicama slaw, tomatillo-avocado salsa, chipotle aioli, cilantro

THAI SHRINP $4

Marinated shrimp, carrot-jicama slaw, sriracha aioli, cilantro

CARNITAS $4

Braised shredded pork, chopped onion, tomatillo-avocado salsa & cilantro

HONGOS (VEGETARIAN) $4

Mushrooms, peppers, onions, corn, crema, cotija cheese, cilantro

INPOSSIBLE TACO $4

Vegan Burger patty, tomatoes, pablano peppers, habanero salsa, onion, cilantro

OTRA COMIDA

CHIPS $3 | REFILL $1

Add: Guacamole $6 (large $10), Molcajete Salsa $3, Pico de Gallo $2, Crema $1,
Queso $3 ($6 Large)

BURRITOS $8

Mexican rice, cheese, pinto beans, letuce, side crema
Add Al Pastor, Pollo, Chorizo +$6 | Hongos Veggies +$4 | Carne Asada +$7 ! Thai Shrimp +$8

Queso, jalapenios, black beans, cilantro
Add Al Pastor, Pollo, Chorizo +$6 ! Hongos Veggies +$4 1 Carne Asada +$7 ! Thai Shrimp +$8

QUESADILLA $9

Add Al Pastor, Pollo, Chorizo +$6 | Hongos Veggies +$4 | Carne Asada +$7 1 Thai Shrimp +$8

QUESABIRRIA $13

Braised beef, cheese, onions, cilantro, crema, consome dip

ENSALADA DEL REY $7

Mixed greens, sliced red onion, sliced tomato, corn, crispy crumbled corn
tortilla, cotija cheese, citrus vinaigrette
Add Al Pastor, Pollo, Chorizo, Hongos Veggies +$6 | Carne Asada, Pescado +$7 I Thai Shrimp +$8

ESQUITES $6

Corn off cob, lime aioli, cotija cheese, cayenne pepper, epazote

TOSTADA $4

Crispy fried flat corn tortilla, black bean sauce, lettuce, sliced avocado,
molcajete salsa, crema, cotija cheese
Add: AI Pastor, Pollo Adobo, Fried Chicken, Hongos Yeggies+$2 Carne Asada, Thai Shrimp +$4

NEW ITEM *** POLLO TAMALES $6 ***



EIETE

MARGARITAS

EL REY HOUSE MARGARITA Glass $11 ! Pitcher $36

On Rocks (Lime, Strawberry) or Frozen (Lime, Strawberry, special, Swirl)
Hornitos Plata, Triple Sec, Lime Juice & Agave Nectar

EL REY SPICY MARGARITA Glass $13

House Infused Hornitos Plata, Triple Sec, Lime Juice & Agave Nectar

EL REY MEZCAL MARGARITA Glass $13

llegal Joven, Triple Sec, Lime Juice & Agave Nectar

LIFTED MARGARITA $14

Hornitos Reposado, Cointreau, Lime Juice & Agave Nectar

COCTELES

ORO VERDE $13

Hornitos Blanco, Melon, Peach, Pinapple, Lime Juice

MEXICAN ESPRESSO MARTINI $13

Hornitos Blanco, Kanlua, Coffee

MEZCALOMA $13

llegal Joven, Agave Nectar, Lime Juice & Grapefruit Juice

EL CARMEN $13

llegal Joven, Mango, Lime juice, Basil Syrup

THE ILEGAL PASSION $13

llegal Joven, Passoa, Lime Juice & Agave Nectar

MICHELADA

Choice of Beer +$1, House-Made Michelada Mix & Guajillo Salt Rim

VN

WHITE, RED, ROSE or CAVR  Glass $9 | Bottle $30
WHITE or RED SANGRIA Glass $10 I Pitcher $32

CERVEZAS

- on tap - - en botella o lata -
EI REY Aslin Lager $7 Corona §7
Modelo Especial $8 Lagunitas IPA $8
Corana Premier $8 Angry Orchard $7
Mango Cart $8 Tecate $8
Modelo Negra $8 Topo Chico Selizer $7
Pacifico $8 XX Lager $7
OC Brau Jaint Resolution Bud Lignt $7

Hazy IPA™ 38 Hoop Tea $8

OTRAS BEBIDAS

Sodas $3

POSTRES

FLAN NAPOLITAND $6

N 2024 Gratuity will be added to each check. Consuming raw or undercooked

meats, poultry, seafood, or eggs may increase your

risk of food-borne illness, especially if you have certain medical conditions

TACOS

corn (gluten free) - or- flour tortillas
Double Tortilla available for no additional charge

BIRRIA MORELOS $4

Braised beef, cheese, onions, cilantro, consomé dip

AL PASTOR $4

Roasted pork shoulder, pineapple, pickled onions, chiptole aioli, cilantro

CARNE ASADA $4

Charred beef skirt, tomatillo-avocado salsa, pickled radish, onions, cilantro

CHORIQUESD TACO $4

Ground chorizo sausage, mozzarella cheese, chile de arbol salsa, jalapefios,
spanish onion, cilaniro

ADOBO CHICKEN $4

Lettuce, pico de gallo, crema, cilantro

OC TACO $4

Panko breaded fried chicken breast strips, crispy potato frites, house-made
mambo sauce, cilantro

PESCADD $4

Grilled fish, carrot-jicama slaw, tomatillo-avocado salsa, chipotle aioli, cilantro

THAI SHRINP $4

Marinated shrimp, carrot-jicama slaw, sriracha aioli, cilantro

CARNITAS $4

Braised shredded pork, chopped onion, tomatillo-avocado salsa & cilantro

HONGOS (VEGETARIAN) $4

Mushrooms, peppers, onions, corn, crema, cotija cheese, cilantro

INPOSSIBLE TACD $4

Vegan Burger patty, tomatoes, pablano peppers, habanero salsa, onion, cilantro

OTRA COMIDA
CHPS $3 | REFILL §1

Add: Guacamole $6 (large $10), Molcajete Salsa $3, Pico de Gallo $2, Crema $1,

Queso $3 (96 Large)

BURRITOS $8

Mexican rice, cheese, pinto beans, letuce, side crema
Add Al Pastor, Pollo, Chorizo +$6 | Hongos Veggies +$4 | Carne Asada +$7 1 Thai Shrimp +$8

Queso, jalapefios, black beans, cilantro
Add Al Pastor, Pollo, Chorizo +$6 | Hongos Veggies +$4 1 Carne Asada +$7 1| Thai Shrimp +$8

QUESADILLA $9

Add Al Pastor, Pollo, Chorizo +$6 | Hongos Veggies +$4 | Carne Asada +$7 ! Thai Shrimp +$8

QUESABIRRIA $13

Braised beef, cheese, onions, cilantro, crema, consomé dip

ENSALADA DEL REY $7

Mixed greens, sliced red onion, sliced tomato, corn, crispy crumbled corn
tortilla, cotija cheese, citrus vinaigrette
Add Al Pastor, Pollo, Chorizo, Hongos Veggies +$6 ! Carne Asada, Pescado +$7 ! Thai Shrimp +$8

ESQUITES $6

Corn off cob, lime aioli, cotija cheese, cayenne pepper, epazote

TOSTADA $4

Crispy fried flat corn tortilla, black bean sauce, lettuce, sliced avocado,
molcajete salsa, crema, cotija cheese
Add: Al Pastor, Pollo Adobo, Fried Chicken, Hongos Veggies+$2 Carne Asada, Thai Shrimp +$4

NEW ITEM *** POLLO TAMALES $6 ***





