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LOS DEL ASADERO

SN

" Traditional stone bowls with a
preparation of different types of meat
(Chicken, Beef, Chorizo, Shrimp and
Nopal).

Deliciosa Mixtura de Carnes, Pollo, Chorizo,
Camaron y Nopal

42.00

SIETE MARES

SIS
7 seas casserole, deviled shrimp, red f

snapper, fish fillet, roman squid, and

Cazuela 7 mares, camarones a la diabla, pargo
rojo, camaron al tocino, filete de pescado, calamar
romano,, arrez y ensalada.

elasaderomexicangrilll.com
rfacebr:mk.cn m/elasaderorochelle
instagram.com/elasaderorochelle



SUPER APPETIZER

Served with fried calamari, chicken wings
mozzarella sticks, and guacamole
Servido con calamar frito, alas de pollo, palitos de

mozarella y guacamole.
20.00

¥ »» ASADERO NACHOS

Grilled steak nachos served with
jalapenos, sour cream, black beans,

guacamole and pico de gallo
Nachos de carne asada con jalapeiio, guacamole,

[frijoles negros v pico de gallo.

18.00
PPHPHHASADERO WINGS

Traditional wings with a Mexican flare in
ASADERO HOT sAUCE served with blue

chesse dressing and celery.
Alitas de pollo estilo asadero, acompanadas de
salsa de queso azul y bastones de apio.

15.00
TOSTADAS

Choice of protein served over 3 fried
tortilla over a base of refried black beans
with lettuce, tomato, sour cream and salsa
Options: *chicken, *steak and *shrimp

1s an additional 2.00

Opcion de proteina sobre tortilla tostada con
frijoles negros, lechuga, tomate, crema y salsa
pollo, Carne y camaron + 2.00.

15.00
SHRIMP TOSTONES

Shrimp served over 4 fried green
plantam and topped with

Giﬂl'_ﬂm ASADERO sauce.
Tostones de camaron

15.00

GUACAMOLE AND CHIPS

Avocados, lime juice, and salt. Mix in
onion, lettuce, cilantro, tomatoes and
jalapefio, accompanied by tortilla chips.
13.00

TABLESIDE GUACAMOLE

Avocados and any ingredient of our
guacamole bar, made on the table,
accompanied by tortilla chips.
Hecho en la mesa.

17.00

VOLCANES ~ ORDER OF 4 ~
Crispy tortilla topped with: green salsa,
monterey jack cheese, steak and avocado.

Tortilla tostada con carne asada, salsa verde,
aguacare y queso fundido.

13.00
CHORIQUESO

Melted monterey jack cheese and chorizo
served with a side of tortilla chips

Queso Monterey derretido v chorizo, acompanado
de una tortilla crujiente.

16.00

FLAUTAS

Chicken or cheese filled fried rolled
tortillas topped with lettuce, cream,

cheesse, tomato and. avm:adu.,
Flautas de tortilla de qUESQ. ¢ ﬁ‘*ﬂﬂﬂ ;'

lechuga, tomate, queso, crem w aguaca

15,00, - s —

elasaderomexicangrilll.com
facebook.com/elasaderorochelle
instagram.com/elasaderorochelle
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ENSALABAS

MEXICAN SALAD

Chopped romaine lettuce topped with torilla strips, avocado slices,
chopped tomatoes, Mexican cheese, optional black beans, sour
cream and salsa on the side.

(Option of Grilled Steak or Grilled Chicken Breast).

Lechuga, servido con tortilla frita, aguacate, lechuga, tomates, y
decorado con queso Mexicano, crema y salsa al lado, frijoles
opcionales.

Opcion de Pechuga de pollo o Carne Csada.

18.50

AVOCADO SALAD | s

Chopped romaine lettuce served with

avocado slices, red onions and olive o1l
Aguacate, lechuga v cebollas frescas
con un logue de aceite de oliva .

12.50

HOUSE SALAD

Chopped romaine lettuce served with
tomatoes, onions, Mexican cheese and

| house vinegrette
Lechuga, ram&a‘e, cebolla, queso Mexicano con

nge.ﬂm vinagreta de la casa
s e 6.50

|‘."'-'
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ENFRUOLADAS

Traditional tortilla Veracruz
style, In beans sauce.
Enchilada Veracruzana en salsa de frijol.

6.00

ENTOMATADAS

Traditional tortilla veracruz style

in a red tomato sauce .
Enchilada Veracruzana en salsa de tomate rojo.

6.00

ENCHORIZADAS

Traditonal tortillas Veracruz style

in chorizo sauce .
Enchilada Veracruzana en salsa de chorizo

6.00

- &P » VERDES
W o ET Traditional tortilla veracruz style in our
A green tomatillo and chile sauce topped with

mexican cheese .
Enchilada Veracruzana ensalsa de
tomatillo y chile con queso mexicano.

6.00

R [\UJ.JUL.][J[J*IJPQUJU'?

Traditional Veracruz style tortilla
in sauce of choice, our Enchiladas are served with beans and salad
Nuestras enchiladas son servidas con frijoles y ensalada

elasaderomexicangrilll.com e
facebook.com/elasaderorochelle v
instagram.com/elasaderorochelle

ENCREMADAS & &

Tradtional tortilla veracruz style in a green
tomatillo and chile cream sauce topped with

mexican cheese
Enchilada Veracruzana en salsa de a base de crema,
tomatillo v chile con queso mexicano.

6.00

PROEEINSADDIEION = =

ADICION DE PROTEINA

You can add a choice of
protein to your order for:
Puede arnadir una opcion
de carne a su orden por:

Shrimp
Fish fillet 12.50

Steak 12.50
Grilled Chicken  11.50

13.50 21

u e
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Perfect mix of steak and shrimp with our Mexican blend of
peppers, onions and cambray onions
El mar y la tierra se mezclan en una combinacion de carne y

camaron, acompanados de mezcla de pimientos y cebollas de
cambray..

22.00

SWISS ENCHILADA

Special enchiladas filled with chicken and
topped with our delicious red Asadero sauce
and Mexican cheese.

Enchilada especial rellena de pechuga de pollo,
banada en salsa Asadero y terminada con gueso
Mexicano.

17.00
¥¥» CHILAQUILES

B The original recipe of chilaquiles, simmered
in Asadero chilaquil salsa topped
with chesse and cream

Options:

*Bacon and Egg
*Steak or Chicken +2.00

La receta original, baiiada en salsa Asadero,
acompanado por su protreina de eleccion y con
un toque de crema y queso.

Carne, Pollo vy Shrimp +2.00

17.00

BURRITO

Yellow Rice, Black Beans, Monterrey
Cheese, Avocado, Salad on the side
B Options:

*Steak, Chicken or Chorizo
*Shrimp +2.00

17.00

elasaderomexicangrilll.com -
facebook.com/elasaderorochelle -
instagram.com/elasaderorochelle

TAMPIQUENA

Skirt steak served with a tomato enchilada.
rice and refried black beans .

Churrasco estilo tampigueno acompanado de
enchiladas de tomate con arroz y frijoles refritos

20.00
FAJITAS

Our special recipe of sauteed peppers and e |
onions, rice, beans and tortillas. | v
Options: *Chicken '
*Steak
*Shrimp addition +2.00 S
*Mixed addition +2.00 G
Tipica fajita cocinada con nuestra receta especial de
pimientos y cebollas, Servido con arroz frijoles y
tortillas
Opciones: *Carne
*Pollo

*Camaron +2.00
*Mixta +2.00).

17.00
QUESADILLA ¥ ¥

Jalapenos, Oaxaca Cheese, Salad on the side
Options:*Cheese

*Steak., Chicken or Chorizo +2.00
*Shrimp +4.00 -

15.00
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T-BONE
160z T-bone steak perfectly grilled
to the temperature of your liking

hueso, solo seleccione el termino.

—— L1

SKIRT STEAK

Our 120z skirt steak full in flavor

and grilled to perfection
El unico y perfectamente cocido 12 oz de
churrasco.

-— M’.—-‘-—_ g

L ASADO

16 0z de carne perfectamente asado en st

o — T — —

CHARRO STEAK —

160z traditional charro (cowboy)

steak
“Tradicional carne 16 oz del vaquero
(Charro),

— —_—— _SsTﬂ\ﬂ_ﬁ___.. -
SIRLOIN STEAK

Our 160z sirlion steak full in flavor

and grilled to perfection
16 oz de sirlion steak, cocido a su gusto.

28.00

GRILLED RIBS

Nothing better, meat in the bone, beet
ribs (Yellow Rice, Pico de gallo, Fried

Nada mejor carne en el hueso, deliciosas
costillas de res (Arroz amarillo, pico de gallo,
queso jrito y quesadillas)

18.00
GRILLED PORK RIBS

house made seasoning,

(Asadero Fries and Broccoli)
Unas deliciosas costillas de cerdo, tenga en
cuenta las recomendaciones de coccion.

16.00

Yellow. Beans:

Y __i- Rice:
K White.

(Cambrai Onions, Nopal and peppers)
Asadero Fries.

Sliced avocado +2.00
Enchiladas

Salad

e

ASADO DE LA CASA

: cese and quesadilla)..”  (Yellow Rice, Pico de gallo, Fried

Our delictous pork ribs gritled with our

PIVES (TL'
p N U

STDERO
HGGMPEHANTES
Our eriLL SPECIALS comes with mashed potatoes and steam broccol,

but also you can exchange it for two of our complementary sides.
Nuestro Asado viene acompariado con pure de papa y brocoli, pero estos pueden
’ ser cambiados por dos de las siguienites opciones:

Charro Beans.
Refried Black Beans

Veggles Grilled or Sauted Seasonal Veggies.
Grilled or Sauted Mexican Mix.

elasaderomexicangrilll.com e
facebook.com/elasaderorochelle -
unstagram‘:anﬂalasadarnmchalle

ASADERO STEAK

80z steak full in flavor and grilled to
perfection

Cheese and quesadilla).

Simple pero no menos., 8 oz de carne asada,
(Arroz amarillo, pico de gallo, queso frito y
quesadillas)

19.00
CHICKEN BREAST e

A whole grilled chicken breast,
(White rice and Salad).

Una pechuga de pollo completa,
(Arroz blanco y ensalada)

16.00

-Medium Rare X
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CAMARON A LA DIABLA

The name says 1t all spicy yet full of
flavor deviled shrimp served with

salad and white rice on the side.
El nombre lo dice todo, lleno de sabor y
picante, acomparnado de arroz ) »ensalada.

DD ID D 19.00

COCTEL DE CAMARON

Our delicious recipe of shrimp marinated 1in
a tomato. avocado cilantro sauce served

with crackers on the side
Deliciosa receta de camarones marinacos en salsa a
base de tomate, aguacate v cilantro, acompanado de

con nuestras bebidas del bar:

18.00
GRILLED SALMON

Our grilled salmon 1s the delicious and
healthy option topped with CHIPOTLE
ASADERO SAUCE, (Sauted Veggies and

Mashed Potatoes.)

Salmon a la parrilla, es saludable y delicioso,
: nada mas que decir, con vegetales y pure.

20.00

SOPA DE CAMARON

Shrimp;cooked 1n a delicios broth limes on

the side are the perfect zest, Side of tortillas.
Camarones, perfectamente cocinados en una

deliciosa base y acompanados con rodajas
de limon y tortillas, nada mejor para
delitar su gusio.

19.00

RO el
DEL PUERTO

PARRILLADA MARINERA
FOR 4

If you and your family are seafood lovers this is the perfect option, (deviled
seafood, tilapia, bacon shrimp and roman calamaries), With white Rice
Si lo que le gusta a usted y a su falilia es la comida de mar, esta es. su opcion:
Parrillada marinera, filete de pescado, camarones con tocino, mariscos a la 2 |
diabla, calamar a la romana.con arroz blanco S 4

49.00

galletas de soda, perfecto para iniciar o acompanar

elasaderomexicangrilll.com e
facebook.com/elasaderorochelle “
mstagram com/elasaderorochelle
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FILETE DE PESCADO

Another Mexican classic with the asadero
touch fried or grilled servered with our
CHIPOTLE ASADERO SAUCE. with rice and
salad

Otro clasico con un toque Mexicano filete de
pescado, Frito o a la plancha, acomparado de
Chipotle asadero. Con arroz y ensalada

18.00
BREADED SHRIMP

our flavorful breaded shrimp served with
our CHIPOTLE ASADERO SAUCE. with rice and

salad

Crujientes y con mucho sabor, perfectamente
cocidos camarones apanados acompanados de
Salsa Chipotle. Con arroz y ensalada

19.00

RED SNAPPER s =
Another classic whole fried red snapper 7

with rice and salad
Otro clasico Pareo frito, acompanado de Con
arroz y ensalada

22.00
SOPA DE MARISCOS £

Crab, shrimp, tilapia, calamari cooked in a
delicious broth limes on the side are the

perfect zest, Side of tortillas.

Cangrejo, camarones, tilapia y calamar
perfectamente cocinados en una deliciosa base y
acompanados con rodajas de Ium}n nada mejor 4
para delitar su gusto.

19.00

.r"'
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LOS MEROS MEROS

g =1 WRAPED IN TRADITION
s HAND MADE TORTILLA

COOKED
FOLLOWING
THE RECIPE

Steak 12.00

Carne asada.

Grilled chicken breasts 12.00

Pechuga a la parrilla.

Fish 13.00 3
Pescado.
Carnitas (Pork) 13.00
Carnitas. SIDED IN PERFECTION e
: Oaxaca 13.00 GRILLED CAMBRAY ONIONS D
Wy~ Oaxaca AND JALAPENOS z
i Choristeak 13.00
g g‘:’fmafﬂe’ Typical Mexican Tacos cooked following s
irt Steak 15.00 % . . “
S traditional recipes and in Hand Made |
Peasant 15.00 tortilla, we top them with cilantro and onion
Campesino. as the real Taco should be.
Cecina 16.00
Cecina. It comes with a side of the Mexican ‘
= Shrimp 16.00  cambray onions and Jalapefios. 2
. Camaron. =
‘Enchilada 16.00
Enchilados Tacos tipicos mexicanos cocinados siguiendo
Tripe : 16.00 recetas tradicionales y en tortillas hechas a mano,
Tripa los cubrimos con cilantro y cebolla como el

Mix | 16.00 verdadero taco debe ser.

Mixto
Pastor 16.00 Viene con un acompanante de cebollas
Pastor de cambray y jalaperios.

elasaderomexicangrilll.com >
facebook.com/elasaderorochelle .
instagram.com/elasaderorochelle
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1. CHOOSE YOUR MEAL.

Chicken, Steak or Pork ChickenTenders
Mini quesadilla_..  CheeseBurger

Mash A
Potato =T

4 3. CHOOSE YOUR DRINK. |

Rice

Tamarindo - Tamarinde
Sandia - Watermelon
| Naranjada - Orange :
-, “  Limonada - Lime
\‘“’S’ T~ Jamaica - Hibiscus s
. Pina - PmeapP ot
4 Mexlcan oiabie v
F L ' Horc ata
e iy AN
ME};IGANWATERS -
AGUAS FRESCAS
B & 23 et
alasadarumgxican rilll. cam o

facebook.com/elasaderorochelle
mstagfam com/elasaderorochelle
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MEXI{:A NAWATERS

AGUAS}FRESGAS
3008

Tamarindo - Tamarinde Jamaica - Hibiscus
Naranjada - Orange Sandia - Watermelon
Pina - Pineapple Limonada - Lime
Horchata Papaya
Mexican Tea Melon

Mexican Cola (
Apple Sidra

Sparkling Water
Pieapple - Piiia
Grapekruit - Toronja
Tamarind - Tamarindo
Mandarin - Mandarina
Strawberry
Watermelon
Fruit Punch

MEXICAN

=  Brownie..........8.00
gt Tres Leches...........7.00
Blap2 0 2 0 50600
Churros.....u.....6.00

i o

elasaderomexicangrilll.com -+ o L
facebook.com/elasaderorochelle . £t el A
instagram.com/elasaderorochelle o
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S SCMEXICAN GRILL i

Mojito ... 10.00 Sex on

: Rum o
_ Our special Syrup. 10.00....... the B?ﬁfﬁlﬁ
MEchan II]];XBS ﬁ'::]l: o l'mu*lll l:l
and Cﬁtha]lS Henne _Orange juice
3 M@jitﬁ 14.00 Cranberry juice
Cﬂ]ﬂlﬂ:ﬁll’ﬂ@ Hennessy § ‘ L.Dﬂl ,
fl.‘(;(ll'[ﬂﬂ H}'["[[]] Y ]2.DDu uuuuuuuuuuuuuu ][Sl;lﬂ ’
rrl:i.]'_l!f‘l S{*(‘ lﬁimt* Juice ]\m“fiu
n -- Mint Tequila
Grapefruit Juiée Flavored 'fiiﬁ!ihfi‘i{:f
Ol'ﬂﬂgﬂ Juice Moijito. ............... 11.00 SonrMix
12.00 - 18.00 Gr Mango Gin
Tamarind Cola
?“Hm.{_'" Fruit 110000054 Applﬂﬁﬂi
%{}Sﬂﬂ'ﬁw 4 S'II:.E;::LE],W Apple |i{llll|’llil'
LTIIC s : o Cosmopolitan ... 11.00 2l
Tito’s Vodka P SENEIREN Vo dka P 28Tar /10500000 . Dang: 14
{:Ilil‘_':l‘]‘ !}l'l‘l' . rr'ri[j.l{- S REd Hﬂd T‘ _h]tﬁ'
Fresh Lime Juice Cranberry juice B \\"llir
1 Jdme inice. yrandy
%ﬁ?ﬂgﬂn e White Soda
VITLIE cosiessnleess : hs gl o
Mezecal g o8
 —7OSPIRITS >~
Fr;*.x-all I:imr Juice T ((: ;))
Jalapeno popR— ek -

WHISKEYoooRUM
Margarita ............8.00

Tequila
Iriple Sec
Lime Juice
Sour Mix

IFlavored
Margarita .............9.00

Buchanan's DeLuxe || Captain Morgan

Jameson Triple Malibu Coconut
Distilled Ketel One

Maker's Mark  Stolichnaya

illm'nnul Bulleit Frontier GI‘E}’ Goose .
Mango . o L
Tamarind The Mﬂﬂﬂ]lﬂll Bacardi Sllpﬂl‘lﬂl

Passion Fruit
Guava
Strawberry

Bulldog

Laphrnaig Laird's

Woodford Reserve |
Crown Royal @:;G“IE o

%@E;&g;ﬂaﬂtﬂ ...... 16.00 Jac:k Paniel'g Tananeriy
Coronita Jﬂﬂk DH]llEl SHﬂllﬂy Bﬂlnbay Sappl]ire

Triple Sec
Lime Juice
sour Mix

%4 Johnnie Walker Red _ Beefeater

=—="  Johnnie Walker Black Hendrick's
Fireball

Paloma ...........10.00

Tequila

Grapefruil soda

l’ii..",:,: Juice

Pina

Colada .....11.00

Coconut Rum
Coconut Pure
Pinaple Juice

OTH!

Tito's | RumChata
Absolut 43

Ketel One Hennessy
Stolichnaya  Aperol
Grey Goose Kahlaa

Vampw@ _____ 10.00 Grey GooseLapare Campari
Tequi I_;:i | Georgi Romana
Sangrita CIROC Coconut Sambueca

Lime Juice

Antioqueno




WINES
—TOBEERS Y —
TEQUILAS

T Luzon Colecction Monastrell o/ 32
%{%}E& Very e .:ullhh miuh with
\/ (= organic farmed grapes
Dozen Roses Tempranillo dulce 8/32
Cintas Pinot Grigio 9/ 36 Semi sweet ‘ulll! lots of
Dry and reminiscent black cherry notes
of citrus fruits. |
S-Naia Sauvignon Blane 9/36 SPARKILING
Lots of tropical fruit
- fl: nglll': with a dry finish 9./'36 Mirame Canva 38/32
ora armo . Bright bubbly with hints of
Elegant and flinty with ,.-,h:ﬁ'p fait
lots nf'i,_l:u:n-'u 10 Tetula Prosecco 8/32
Naia Verdejo Fresh and clean with a fruity
Elegant '!uul flinty with fimish -
& Iurlu-l u&rﬂhng ik 2
os de Napa Sau "'llﬂll ¢ -
Me (humllmth W %TE UILASC"E\D
a grassy finish () ()
Altos de Torona Godello 40
Dry with hints of white i = N
flowers and fresh dry finish
Pra Vinera Chardonnay 10/ 38
Full body with subtle R ;
vanilla and an oak finish Don Julio Don Julio
Joullian Chardonnay o2 1800 1800
Complex and dry, hint of Herradura Herradura
brioche and a buttery Cazadores Cazadores
undertone 3 Generaciones 3 Generaciones
'ﬁ'ﬂfﬂl“‘“‘d“ Riesling 8/32 Clase Azul Clase Azul
Packed with Il uil ﬂ AVOIS Casamigos Casamigos
Sait ory wine/ss Corralejo  Corralejo
Martinez Paiva Moscatel 36 E?Pdm' E?p“lﬂ_ll
Sweet with hints of honey L hsoro
and compote R P{iah“ E{?}]::g Bl
oca Patron
De Leon De Leon
RED Villa One Villa One
AT i Milagro
WINES | Milagro  Milug
Milagro Select Casa Noble
Ventisquent Piiot Noix 8/ 32 ey e
I:I‘I‘I.'-i- 1 ri‘lf.l Hi‘ll‘l“_lp' :_:I'!;Iill!-l . atron ¥
with a elean dry finish ~ S '
Mv Malbec 8/32 ANA D MEZCAL
i\rh*llium lllmly with a _
int of plum 9 “Espadin
Obalo Crianza Tempranillo 40 Do JU(I:,;EHI}I?«fli C;sami e
Full body with hints of Ci 8 5
roasted coffee beans and SO
chocolate undertones Roca Patron
Pravinera Cabernet 10/ 38
Classie style with lots
of oak fruit driven m
with dry finish
lm}mne Gm'll.i:mlhﬂ . 40
nitense and dry withh a
nwiliumlhmi}' and BOTTLE DRAFT
dry finish (e i 6.00  Blue Moon ............ 6.00
PE Merlot 40 Corona Light ........ 5.00 Peroni ................ 6.00
Subtle Lo II"{" 2 'l“'i“ o Coors nght ,,,,,,,,,, 5.00 HRZE cciiiosesisonsanss 6.00
intermingle with lots of Millor Lit ..rrslon 500 Samuel Adams 600
Clas'de Nana Oalville 50 MOOelD cicinsisivins 6.00 odelo Especial ....0.
Full |1mijln elegant and M“flﬂlﬂ Negra .......6.00 XX Lager ............ DR
dry with an oak driven Heineken ............. 6.00 .
\ ﬁl‘li:-'nll Viciﬂ_ria ............... 6.00 OTI—I jRS
Ventisquero Carmenerer 8/32 PacthHeo  cvisiisssivesssi0
Vied: - . Michelada .......... 10.00
Medium body with hints e L o 6.00
S et e ni White Claw ............ 4.00
of dry spices and dry finish g 6.00
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