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4 APPETIZERS ¥

Chorizo Bean Dip A Must Have for any El Ceviche Mahi-Mahi and Mexican White Shrimp
Rey Experience! $4 in Lime Juices with Red and Yellow Bell Pepper,
Serrano Chilies, Cilantro and Avocado - served
Guacamole Homemade Daily from local on Two Corn Tostadas $9
Avocados $5
Quesadilla Borracha Cheese, Tomato, Cilan-
Nachos A Big Ol’ serving of Refried Beans, tro, Onions and Roasted Peppers — with a splash
Cheese, Tomatoes, Roasted Pasilla, Sour of Tequila $6
Cream, Guacamole and Cilantro $7 Add Chicken, Carne Asada, or Garlic Mushrooms
Add Chicken or Carne Asada $2.50 $2.50

Agave Wings 6 Wings Grilled in our
Homemade Spicy Tequila Sauce
Served with Ranch Dressing $7

* BURGERS, SALADS AND SUCH

All Burgers are 100% Angus Chuck 1/3 Pounders, served on Fresh-Baked Pretzel Bread
and accompanied with Fries or a Side Salad. Add Bacon or Avocado for $1 each

Chef Burger Lettuce, Tomato, Onion, Cheddar Tostada Salad

and El Rey's Secret Sauce $8.25 Flour Tortilla Shell, Romaine Lettuce, Tomato,
Roasted Pumpkin Seeds, Roasted Pasilla, Black
Bacon BBQ Chipotle Burger BBQ Sauce, Bleu Beans, Roasted Corn, Cotija Cheese, and our

Cheese and Bacon with Spicy Fried Onions $9.50 Homemade Pumpkin Seed Dressing $8

Add Chicken or Shrimp $2.50
Mexi~Cali Sandwich Grilled Chicken Breast,
Roasted Onion, Bacon, Pepper Jack Cheese, Garlic  Mexican Cobb Salad
Aioli, Lettuce and Tomato $9 Spring Mix Greens, Tomato, Roasted Corn and
Pasillas, Black Beans, Pumpkin Seeds, Cotija
Seared Ahi Sesame Sandwich Crusted Ahi Tuna, Cheese, Avocado and Bacon $8
Jscgo;);no, No-Mayo Coleslaw and Garlic Aioli Add Chicken or Shrimp $2.50

G890 + HOUSE SPECIALTIES + N

Sizzlin' Fajitas Our #1 Seller! Choice of Chicken, Steak, or Shrimp. Served with Rice and your choice of
Beans, Flour or Corn Tortillas $12

Enchiladas Choose between Chicken, Carne Asada, or Cheese. And your choice of homeade red, white!
or green sauce. Served with Rice and your choice of Beans. $9

Spanish Rice Creamy Arborio Rice With Chorizo, Garlic Mushrooms, Roasted Red Peppers and Balsamic
Vinegar $12

Chile Relleno Roasted Pablano Peppers Stuffed with Oaxaca Cheese and Smothered in our Homemade
Enchilada Sauce. Served with Rice and Your Choice of Beans $10
Add Skirt Steak or Garlic Tequila Shrimp $4

Skirt Steak Our Famous Smoked Chili-Marinated Skirt Steak, served with Roasted Garlic Potatoes,
Sautéed Onions and Peppers $16

&m Y

- BURRITOS *

Wet Burritos add $1
El Rey Burrito Has it All! A Big Ol’ Burrito (over 1  Farmers’ Market Burrito Made Fresh from ingre-

goundl) with Cheese, Guacamole, Sour Cream, dients hand-selected at our Local Farmers’ Markets!
omato, Cilantro, Onions, Refried Beans, Rice and Garlic Mushrooms, Roasted Red Peppers, Cilantro,
Your Choice of Carne Asada or Chicken $9 Onions, Spinach, Cheese, Black Beans, Rice and

Avocado $8.50
Burrito Relleno Our Homemade Chile Relleno Add Skirt Steak or Garlic Tequila Shrimp $4
wrapped in a Flour Tortilla with Carne Asada,
Tomatoes, Refried beans, Rice, Cilantro and Onions

7 + DULCE +

Molten Lava Chocolate Cake Cooked to Order Fried Ice Cream Deep-Fried Vanilla Ice Cream
and served With Homemade Tres Leches Ice Cream  Topped with our Homemade Caramel Sauce $6
$7

(Allow 20 Minutes)

*Parties of 6 or More 18% Gratuity *Maximum of Two Checks per Table *$2 Split Charge
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* COCKTAILS ¥

Casa Margarita

Chimayo Blanco Tequila, Tres Agaves
Organic Margarita Mix, El Rey's Special
Juice Blend, served Shaken (with or
without Salt) $8

60 oz. Pitcher $28

El Rey Cadillac

For all you Patrén Lovers! Patrén mixed
with Tres Agaves Organic Margarita Mix,
Patrén Citrénge Orange Liqueur and a
side shot of Grand Chevalier $11

Mexican Mood Changer
El Rey's Gift to those who need a little
lift.... lce-Cold Modelo can and a shot

of "Bartender’s Choice" Tequila $9
(All Tequila shots will be 100% Blue
Agave)

Slammed Pink Cadillac

An El Rey Classic! Chimayo Blanco,
PAMA Pomegranate Liqueur, and our
House Juice Blend. Served Shaken! $9
60 oz. Pitcher $32

Ruby Red Paloma

Tres Agaves Silver Tequila, Fresh Ruby
Red Grapefruit, Agave Nectar and Soda!
The Best Day Drinkin' Cocktail West of the
Mississippi $9

El Rey Michelada

Cold Tecate served over Ice with Fresh
Lime Juice and El Rey's Spicy Tomato
Juice (with a Salted, Spicy Rim) $5

*+ BEER ¥

Bud Light $4 Dos Equis Lager $5
Budweiser $4 Pabst Blue Ribbon Can $3
Coors Light $4 Negro Modelo $5
Corona $5 Pacifico $5

Corona Light $5 Shock Top $5

Bohemia $5 Victoria $5

Modelo Can $4 Red Hook IPA $5

Tecate Can $4 Non Alcoholic $5

Dos Equis Amber $5

New-School Horchata

Hated by few, but loved by many
(especially our buddy Derek!), Absolute
Vanilla, Fresh Horchata, shaken to death
and topped with Patrén XO Café $9

El Flaco (:

Awesome with any Tequila! This Mar-
garita is Great-Tasting and clean —
allowing the pure Tequila flavors to
come through! Simply made with Fresh
Lime Juice, Organic Tres Agave Nectar
and a splash of soda. The Best Part?
Only 188 Calories!

Choose a Premium Tequila and
add $2

La Pifia
A Pineapple Coconut Extravaganzal
Made with Tres Agave Reposado Tequila

$9

Sa

Choose either Red or White Wine, and
let us get to work with our Fresh Fruit
Concoction $7

60 oz. Pitcher $24

Fresh Fruit Margarita

Our House Tequila (shaken — not stirred)
with the Freshest Fruit, hand-selected by
our staff from the Ventura and Camarillo
Farmers’ Markets $9

60 oz. Pitcher $32

Bloody Maria

Chimayo Blanco Tequila with El Rey's
Slightly-Spicy Bloody Mary Mix, served
with Celery and Green Olives $9

* VINO ¥

El Rey Cabernet
Glass $6 Bottle $22

Estancia Pinot Grigio
Glass $7 Bottle $26

Acacia Pinot Noir
Glass $8 Bottle $30

El Rey Chardonnay
Glass $6 Bottle $22

Wente "Riva" Chardonnay
Glass $8 Bottle $30

% NON ALCOHOLIC BEVERAGES *

Coke $2.50 Coffe $3
Diet Coke $2.50 Horchata $3 7 UP $2.50
(1 free refill)

Mexican Coke $3 Jarritos $3

Red Bull $4

Bottle Water $1 Red Bull Sugar Free $4
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OLD SCHOOL
(Served with onlons ond cifontro)
CARNITAS $2.00
PASTOR $2.00
ASADA $2.00
CHICKEN $2.00

THE DIRTY DOZEN pixend merch 22 |20 00

old school facos for the price of 10)

NEW SCHOOL

GRINGO (Mard shell cocted in pormetan chease, 52 50
ground beed, chease, lettuce, tomato ) g

GUERO [Comm 1omilio with mebled (heese,
groved beeld, lemuce, sowr cream, sliced evecods ) $3.50

EL DIABLO [Spicy smini quesodilia 1opped with
homemode guacamole, corme avada, chipate crema, 54.50
homeade wha, cofifo chesse and cilantro,)

BUFFALO CHK (Mini ogave quetodila topped with
of rey’s chicken wing chicken, homeade blve cheere s‘-oo
sonco ond fesh celesy )

TEMPURA LOBSTER fFour soesil, erisgry lobrter sail, $6.00
wirocha cremo, fresh greon cobboge, fomalo, clanio ) =

BAJA FISH [ Corn momitio 1opped with grilied
Mahi Moks mannated red cobboge, lresh romoetoes, 54.00
claniro, crearmy hobodero souce. )

CABO (Com 1orillo, soussed shrimp with tequia,

bacon, chaese, lemuce, Creonmy Mobadeso souce | 54'00
ASIAN TOFU (Coen torsilla, marinated fried toby,
topped with spy peanut coleskow] 5350
GARLIC MUSHROOM (Corn soesills, reasted
mahiooma, cheose, lethuce fomatoe ) 53.50
SOUTHWEST SHRIMP (Com tortillo, grilled
corn, roanted panilio chile, teguila lme shrimp, 54_00
wih chigotie crema )

NOTES

Server Nome:

Dote; Time: Table#: Seat#:




