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SABOR QUE TRANSPORTA
A NUESTRA TIERRA!
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T-BONE 44

16 0z USDA prime cut
Broccoli, mashed potatoes

SIRLOIN STEAK 40

16 0z USDA prime cut
Broccoli, mashed potatoes

FILET MIGNON 48 &

8 oz USDA prime tenderloin cut,
Creamy pepper corn gravy

Brocoli, mashed potatoes

Add Shrimps +8

TOMAHAWK 140

USDA prime Tomahawk cut

SURF & TURF 65 &

8 oz USDA prime filet mignon,
7oz Caribbean lobster tail

in garlic sauce

Mashed potatoes, sauteed vegies,
pepper corn gravy sauce

COWBOY STEAK 44

16 oz USDA prime bone in ribeye
Broccoli, mashed potatoes

PORTERHOUSE 68

34 oz USDA prime combines both
the filet mignon and the strip steak
Broccoli, mashed potatoes

SKIRT STEAK 38

12 0z USDA prime outside skirt steak
Broccoli, mashed potatoes

GRILLED RIBS 32 {
Prime USDA flanken style beef Ribs,

Yellow rice, corn quesadillas, fried cheese
charro beans (contain pork}

ASADERO STEAK 32 §

12 oz USDA Prime top sirloin steak
Yellow rice, corn quesadillas, fried cheese
charro beans (contain pork)

CONVBOEN

24.99 COME WITH A COWBOY HAT | DINE IN e i
AND GET A FREE HOUSE DRINK

------- S S S NN NS NN NN EEEEEEEem. =
* HOUSE MARGARITA « DRAFT BEER,
« RED SANGRIA CUP « SOFT DRINKS OR AGUA FRESCA

BB(Q BABY BACK RIBS 35

Glazed oven roasted pork baby back ribs,
Secret house Asadero BBQ sauce
Fries and broccoli

CHULETON 48 &

Fried whole pork cross section of rib, loin, belly
and fatty skin, Avocado & jalapeiio sauce

GRILLED CHICKEN BREAST 22
Double chicken 30

Marinated grilled chicken breast

white rice, house salad

GRILLED CHICKEN THIGH 22§

Double Chicken 30
Muarinated chicken thigh
white rice, house salad

EL ASADERO

JALAPENO BURGER 20 §

Home made USDA prime Burger,

El Asadero chipotle mayo, Oaxaca cheese, guacamaole,
pico de gallo, jalaperio

french fries, Add bacon +3

DEGREES OF DONENESS

RARE

125 F | Cool red center

MEDIUM RARE

135° F | Warm red center

MEDIUM | 575 e

145° F | Warm pink center

MEDIUM WELL
150° F | slightly pink renter
WELL

1607 F | Little or no pink

FOOD WARNINGS GUIDE

@ @ @ IF YOU HAVE ANY FOOD ALLERGIES PLEASE LET YOUR WAITER KNOW @ n G G

DIV | @ | & 20% SERVICE CHARGE IN ALL TABLES slseronesiian i




SOUPS

MENUDO 19 &

Beef tripe, guajillo pepper broth
Choice of rice or tortillas

POZOLE (RED OR WHITE) 20 & @

Pork and hominy corn

Accompanied by 2 tostadas topped with refried beans,

lettice, tomato, onion, sour cream and cheese

CHICKEN 19

Traditional chicken soup Veracruz style
with mixed vegetables
Choice of rice or tortillas

SEAFOOD 28

Shrimp, tilapia, calamari, clams, mussels,
crab, Asadero seafood broth

TORTILLA 16 g

Pepper broth, fried tortilla strips, queso fresco,
sour cream, avocado, chile guajillo, fried pork skin

. -
e el e S et e o

SALADS

ADD GRILLLED CHICKEN +5
STEAK +7 / SHRIMP +8 /| SKIRT STEAK +13

ASADERO
MEXICAN SALAD 15€) @

Romaine lettuce, black beans, baby corn,
pico de gallo, avocado, tortilla strips,
SOur cream, queso fresco

EL ASADERO STYLEQ) & @
CAESAR SALAD

Whaole romaine heart leaves, croutons,
parmesan cheese, Asadero caesar dressing

AVOCADO SALAD 15 ©

Romaine lettuce, grape tomatoes,
red onions, avocado, carrots,
olive oil, lime juice

STUFFED AVOCADO 16 @ 8

Avocado, tuna, pico de gallo, mayo,
romaine & iceberg lettuce

G [

iISABOR
A MEXICO!

FOOD WARNINGS GUIDE
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DAIRY SPICY GLUTEN VEGGIES

IF YOU HAVE ANY FOOD ALLERGIES PLEASE LET YOUR WAITER KNOW @ n a a

20% SERVICE CHARGE IN ALL TABLES slssdemmmicangill oteh
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EL ASADERO
MOLCAJETE 65 & &

Steak, grilled chicken, beef ribs,

Mexican sausage, shrimp

Chorizo sauce, cactus, fried cheese, yellow rice,
refried beans, tortillas, jalapefio and nopal

QUESADILLAS 15 @ @

Flour tortilla, Monterrey cheese

Veggies +2/ Chicken +5/ Chorizo +5/

Steak +7/ Shrimp +8 / Birria +8/Skirt Steak +13

MARYTIERRA 38 & @&

8 oz Skirt steak, shrimp, mashed potatoes,
sautéed veggies

EL ASADERO FAJITAS 16 & @

Sautéed onion, peppers, cilantro and tomato
accompanied with white rice, refried beans & tortillas
Veggies +5/ Chicken +5 /Steak +7 / Shrimp +8
Skirt Steak +13

TAMPIQUENA 32 & &

Skirt steak, green sauce or entomaltadas,
guacamole side, refried beans, fried cheese

ENMOLADAS 22 & @

Rolled corn tortilla stuffed with shredded chicken,
Mole sauce, sesame seeds, queso fresco, onion,
accompanied with white rice

POLLO EN MOLE POBLANO 28

Chicken in our traditional sauce made
with a mix of peppers and spices
{Contains sesame seeds)

CHILAQUILES 22 & §

Green or red sauce
Fried tortilla chips, over easy eggs, sour cream,
queso fresco, onion and Cecina meat

ENCHILADAS
VERACRUZANAS 22 & &

Folded tortilla with queso fresco and your choice of
green sauce or entomatadas, refried beans, onion
Choeice of cecing, chicken, steak or veggie

Skirt Steak +8

BURRITOS 15 & @

Flour tortilla, vellow rice, black beans,
guacamole, Monterrey cheese, sour cream
Veggies +2/ Chicken +5/ Chorizo +5
Steak +7/ Shrimp +8/Birria +8

Skirt Steak +13

ENCHILADAS SUIZAS 22 & &

Folded tortilla with chicken, creamy green sauce,
gratinated Monterrey cheese
Refried beans, queso fresco

LUNCH

MONDAY - FRIDAY IIIAM To-3 PM

FOOD WARNINGS GUIDE

59 00 ©

DAIRY SPICY GLUTEM VEGGIES

IF YOU HAVE ANY FOOD ALL ERGIES PLEASE LET YOUR WAITER KNCW
20% SERVICE CHARGE IN ALL TABLES

0060

elasaderamexicangrill.com




SIDE ORDERS

ASPARAGUS = BLACK BEANS = BROCCOLI

CHARRO BEANS (CONTAIN PORK)

CHEESE = CHIPS & SALSA = CORN ON THE COBB = FRIES
MADUROS » MASHED POTATOES = MINI HOUSE SALAD
MIXED VEGGIES « NOPAL /W ONIONS » REFRIED BEANS
TOSTONES = WHITE RICE » YELLOW RICE

EXTRASZ S0

CHIPS < JALAPENO = PICO DE GALLO = TORTILLAS

DESSERTS

BROWNIE & ICECREAM & @
CREMME BRULEE & CHOICE (@ %%9) EACH
CHURROS & ICECREAM & @&
FLAN g

MANGO SORBET & AGES 10 AND UNDER

(Tajin, Lime Juice)
TORTA DE ELOTE & ICECREAM & @
TRES LECHES § @

SLIDERS

TWO PRIME ANGUS BEEF SLIDERS,
AMERICAN CHEESE AND FRIES.

MINI ©
QUESADILLA

FLOUR TORTILLA, MONTERREY CHEESE, FRIES
CHOICE OF CHICKEN, STEAK OR PLAIN

l"IOZZARELLAe
STICK

‘FRIED MOZZARELLA STICKS, FRIES

# - | FINGERS

. & MNUESTRA |

TIERRAL FRIED CHIGKEN FINGERS, FRIES
e’

‘‘‘‘‘

o

FOOD WARNINGS GUIDE

@ @ e @ IF YOU HAVE ANY FOOD ALLERGIES PLEASE LET YOUR WAITER KNOW
20% SERVICE CHARGE IN ALL TABLES
DAIRY  SPICY  GLUTEN VEGGIES

0060

elasaderomexicangrill.com




APPETIZERS

GUACAMOLE ARTESANAL @
MADE AT THE TABLE

Regular 18 / Large 27

Avocado, pico de gallo, cilantro, jalapefio, lime juice

SUPER APPETIZER 26 & & &

Buffalo wings, flauta bites, mozzarella sticks,
calamari, marinara sauce, blue cheese dressing

ASADERO NACHOS 13 @

Corn tortilla chips, topped with refried heans,
nache cheese, pico de gallo, sour cream,
jalapefio pickles

Veggies +5/ Chicken +5/

Steak +7/Birria +8 /Shrimp +8

OCTOPUS LABAMBA 22 &

Grilled octopus, baby potatoes, paprika, olive oil

OCTOPUS CARPACCIO 22 @
Sliced octopus marinated in our sighature
house dressing topped with red onion,

Zrape tomatoes, watercress

LOADED FRIES 14 & @

Nacho cheese, Asadero chorizo, sliced jalapeiio

16 g

CHORIQUESO

Melted Monterrey cheese,
El Asadero grounded chorizo, corn tortillas

WINGS 16 & @
Fried chicken wings,
choice of Buffalo or BBQ sauce

EL ASADERO WINGS 20

Grilled chicken wings, El Asadero house sauce

TOSTONES (4) 18 &

STEAK OR SHRIMP

Fried green plantains, chipotle mayo,
topped with pico de gallo and avocado slices

FLAUTAS (4) 16 @

Fried rolled up tortilla filled with your choice

of shredded chicken, stuffed cheese or mixed 2

and 2. Topped with refried beans, lettuce, sour cream,
queso fresco, red onion, tomato and avocado slices

TOSTADAS (4) 18 §

Chicken, Shrimp, Veggie, Steak +2

Fried tortilla topped with refried beans, lettuce,
tomatoes, sour cream, queso fresco, onion

ELOTES 12 g

Corn on the cob topped with mayo,
cheese, chile powder

FRIED CALAMARI 18 &

Deep fried calamari accompanied by marinara sauce

wonoay / uRsaY 1P -

WARMING: DRINKING DISTILLED SPIRITS. BEER, COQLERE, WINE AND OTHER ALCOHOLIC BEVERAGES MAY
IMCREASE CANCER RIZK AMD DURIMG FREGNANDY CAN CALISE BIRTH DEFECTS

e o BB N e .

BREAKFAST
Swonydlny
JAM -- 11AM

FOOD WARNINGS GUIDE

59 00 ©

DAIRY SPICY GLUTEM VEGGIES

IF YOU HAVE ANY FOOD ALL ERGIES PLEASE LET YOUR WAITER KNCW
20% SERVICE CHARGE IN ALL TABLES

0060

elasaderamexicangrill.com




i |SABOR QUE

| TRANSERORIA

ABE CORN TORTILLA,

As R T AC OS GREEN OR RED SAUCE,
SIDE OF LIME, CUCUMBER

szgﬂ AND RADISH

CAMPESINO 24 & BIRRIA 20

Grilled skirt steak, tomato, jalapefio, onion Marinated shredded beef, onion, cilantro,
birria consommé

SKIRT STEAK 22 Melted Oaxaca cheese +2

Grilled skirt steak strips, onion, cilantro
PASTOR 18

CARNE ASADA 18 Marinated spit roasted pork, pineapple,

Grilled steak, onion, cilantro onion, cilantro

STEAK OAXAQUENO 18 g GRILLED CHICKEN 14

Beef steak, melted Qaxaca cheese Sl chichen o

CECINA 22

Salt cured beef steak, pico de gallo

SHRIMP 18 &

Sautéed shrimp, pickled red onion,

CARNITAS 18 0. 0c 20

ulled pork, onion, cilantro
i : FISH 18 © ®
CHORISTEAK 18 ﬁ Fried tilapia strips, pico de gallo,

Steak and homemade chorizo, pickled red onion

topped with queso fresco

VEGGIE 16 ©
EL ASADERO VEGGIE 18 @ @  sautced seasonai veggies, corn,

Refried beans, nopal, pico de gallo and guacamole guacamole, cilantro, onion

EL ASADERd BUFFET & EVENT HALL

AVAILABLE
NOW

375 W Passaic ST.
ROCHELLE PARK, NJ O7662

w 201-909-8880 ==

FOOD WARNINGS GUIDE

0 0 ©

DAIRY SPICY GLUTEN VEGGIES

0060

elasaderamexicangrill.com

IF ¥OU HAVE ANY FODD ALLERGIES PLEASE LET YOUR WAITER KNOW
20% SERVICE CHARGE IN ALL TABLES
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EL ASADERO
SEAFOOD MOLCAJETE 95 &

Lobster tail, octopus, shrimp, fried fish strips,
clams, mussels, crab, calamari, breaded shrimp
White rice, fortillas, tostones

MAHI MAHI OR
RED SNAPPER FILET 28 @ ©

Choice of fried or broiled
Choice of garlic or diabla sauce
White rice, house salad Add Shrimp +8

VUELVE A LA VIDA 28

Cold dish

Shrimp, octopus, calamari, tilapia

Asadero cocktail sauce, avocado, onion, cilantro

FRIED WHOLE
RED SNAPPER 34 @ O

White rice, house salad
Choice to add garlic sauce or guajillo sauce
Add shrimp +8

RED SNAPPER FILET @ ©
& CARIBBEAN LOBSTER TAIL 58

Choice of garlic or diabla sauce
sautéed vegies, mashed potatoes

SHRIMP COCTAIL 22

Asadero cocktail sauce, avocado, onion, cilantro

MARIACHI
WED NE%HALS% FPE‘IDHYS

SUNDAYS
4PM -7o- 7PN

CEVICHE COSTENO 22 &

Marinated fish, shrimp, pico de gallo, avocado

CEVICHE TROPICAL 28 &

Shrimp, octopus, grilled pineapple, mango,
pico de gallo, avocado, red onion

SHRIMP YOUR WAY 22 @&

Choice of breaded or griddle shrimp
Choice of garlic or diabla sauce

ATLANTIC SALMON 30 &

8 oz griddle salmon
Choice of garlic or diabla sauce
broccoli, mashed potatoes

OCTOPUS LA BAMBA 48 &

14 oz Grilled octopus, baby potatoes, paprika,
olive oil.

ROMEO & JULIET 48 @

8 oz Skirt steak, 8 oz Atlantic salmon
sautéed vegies, mashed potatoes

ELJAROCHO 40 &

Mahi Mahi filet with marinara sauce,
shrimp, mussels, Monterrey cheese, spinach, olives

3 TEQUILA

WEDNESDAYS

HIGH END TEQUILA AT A DISCOUNTED PRICE

FOOD WARNINGS GUIDE

5910 0 ©

DAIRY SPICY GLUTEN VEGGIES

IF ¥OU HAVE ANY FODD ALLERGIES PLEASE LET YOUR WAITER KNOW
20% SERVICE CHARGE IN ALL TABLES

0060

elasaderomexicangrill.com
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