
ASADERO WINGS

CHILAQUILES 

STARTERS

EL ASADERO MEXICAN GRILL

OPEN 7 DAYS A WEEK!

FRESH GUACAMOLE 14.00
Avocados, pico de gallo, topped with fresh lime juice with a
bowl of fresh tortilla chips. Option of diced jalapeños on top. 

ASADERO NACHOS 18.00

Melted Monterey Jack cheddar cheese topped with chorizo and
your option of a side of chips or Corn tortillas.  

15.00

Sautéed shrimp on top of 4 fried green plantains topped with
pico de Gallo, our signature Chipotle Asadero Sauce, Mayo and
sliced avocado. Protein can be changed for Chicken or Steak  

SHRIMP TOSTONES 18.00

FLAUTAS 15.00
4 Rolled up deep fried tortillas stuffed with your option of
cheese or chicken. Topped with a bed of lettuce, refried beans,
pico de gallo, sour cream Mexican Queso Fresco and sliced
avocados. 

CHORIQUESO

15.00

Gigante chicken wings tossed in our house spicy buffalo  
 sauce served with blue cheese dipping sauce. 

TOSTADAS 
4 Deep fried tortilla with your choice of chicken or steak.
Topped with black refried beans, lettuce, tomatoes, sour
cream and sliced avocado.

16.00

Super Appetizer $25 

TACOS AUTHENTIC

Sabor que te transporta a Mexico 

Feeds 4
Everyones favorite appetizers in one dish. Comes

with fried calamari, buffalo chicken wings,
mozzarella sticks, flautas  and garnished with

guacamole 
 20% gratuity added to bill for parties of 5 or more  

STEAK TACOS 12.00

GRILLED CHICKEN TACOS 12.00

FISH TACOS 13.00

Oven roasted pork topped with cilantro and white onion.
CARNITAS TACOS 13.00

Grilled diced chicken topped with white onions, cilantro, and a
side of lemons. 

13.00

Fried fish topped with pico de gallo, drizzled with our
Signature Asadero Sauce 

CHORISTEAK TACOS
Delicious mix of sautéed steak and chorizo topped with 
 authentic Mexican Queso fresco. 

375 W. Passaic St. Rochelle Park NJ  
201-909-8880

CAMPESINO TACOS 15.00
Skirt steak sautéed in tomatoes, jalapeños, and white onions.
Each taco comes in 2  corn tortillas to hold in the goodness. 

SHRIMP TACOS 16.00

16.00

Grilled shrimp topped with cilantro, white onions, drizzled with
our Asadero Chipotle Sauce.

PASTOR TACOS
Our sweet and savory marinated grilled pork cooked in our
house sauce, topped with pineapple, cilantro, and white
onions.

Monday to Wednesday• 10:00 AM to 12:00 AM 
Friday, Saturdays & Sundays • 10:00 AM to 1:00 AM 

GRILLED FAJITAS 18.00
Your choice of protein sautéed with peppers, onions, and tomatoes. Served
with a side of rice, refried beans, and house made corn tortillas.
CHICKEN OR STEAK                                (SHRIMP OR MIXED +$2.oo) 

15.00

BURRITO 18.00
Tortilla stuffed with yellow rice, black beans, avocados, and Monterrey Jack
cheddar cheese.
CHICKEN, STEAK OR CHORIZO, Mixed+$2.00

MAR Y TIERRA 35.00
Land and sea, a combo of 8 oz. skirt steak with grilled shrimp. Served with a
side of mashed potatoes and mixed seasonal veggies.

QUESADILLA
Soft corn tortillas filled with Monterey Jack cheese and your choice of
protein.
STEAK, CHICKEN, or CHORIZO                   (SHRIMP or Mixed +$2.oo)        

Fresh made tortilla chips, black refried beans, nacho cheese,
jalapenos, pico de gallo and topped with sour cream, your
choice of chicken, steak, or shrimp. 

Grilled steak topped with cilantro, cactus, white onions, and a
side of lemons. Add Cheese $2.oo 

Corn tortilla chips topped with your choice of salsa verde OR red sauce. Your
choice of protein, topped with sour cream and Mexican Queso Fresco. Served
with a side of refried black beans and our house salad. 
STEAK OR CHICKEN +$2.oo

TAMPIQUENA ENTOMATADAS
Carne a la tampiqueña is one of the most popular meat dishes in Mexico. An
8oz. skirt steak, 2 corn tortillas with enchilada sauce, guacamole and refried
beans.  

26.00

16.00

ASADERO BIRRIA TACOS 15.00
The popular taco made from  shredded beef made in our in
house marinade, with tortillas dipped in the same consommé
served with  a side of beef stew for dipping.  

12.00ELOTE
ENMOLADAS POBLANAS
Rolled tortillas stuffed with chicken topped with traditional Mexican Mole
Sauce, Mexican Queso Fresco.  Served with a side of white rice and our
house salad. CONTAINS NUTS!!!

18.00

Street style Mexican corn on the cob, topped with Mayo,
Queso Fresco, Tajin and cilantro.   

SOUPS

Menudo is a traditional Mexican soup made with beef
stomach (tripe) in broth with a red chili pepper base. Lime,
chopped onions, and chopped cilantro are added, as well as
crushed oregano and crushed red chili peppers. Comes with
a side of rice, cilantro, and lemon you can add to the soup. 

POZOLE SOUP 18.00
Traditional Mexican soup with pork, corn, lettuce, radish
and onions. Comes with a side of spicy oregano sauce and 2
corn tostadas, pico de gallo and Mexican Queso Fresco. 

MENUDO SOUP 

16.00CHICKEN SOUP
Delicious stew brewed together with chicken, carrot,
squash, chayote, and cassava, seasoned with herba buena
and cilantro.  

18.00

SALADS

Chopped romaine lettuce served with avocado slices, red
onions, and our house vinaigrette.
Choice of Chicken or Steak            (Shrimp or Mixed +2.oo) 

MEXICAN SALAD 18.50
Chopped romaine lettuce served with tortilla strips,
avocado slices, chopped tomatoes, Mexican Queso Fresco,
black beans, sour cream, and salsa on the side. 
Choice of Chicken or Steak             (Shrimp or Mixed +2.oo) 

AVOCADO SALAD 12.50

ASADERO CESAR SALAD 12.50
Crispy romaine lettuce, Grape tomatoes, Croutons, Corn 
 and carrots. Topped with our signature Asadero Cesar
salad dressing. 
Choice of Chicken or Steak              (Shrimp or Mixed +2.oo)

VEGGIE TACOS
Our Corn Tortillas stuffed with our grilled seasonal Mexican
Veggies. Add Cheese 2.oo  

10.00

SKIRT STEAK TACOS
Grilled skirt steak topped with cilantro, and white onions.
Add Cheese $2.oo 

15.00

ENCHILADAS VERDES
Spicy green jalapeño and cilantro sauce topped with Mexican queso Fresco
served with refried beans and a salad. Add a Protein +4.oo 

14.00



SIETE MARES FOR 4 

PARILLADA MARINERA FOR 4 

CAMARON A LA DIABLA 

We love shrimp and we think you should have it your way,
choose one;
GARLIC, A LA DIABLA        , FRIED, or GRILLED
served with our signature Chipotle asadero sauce and a side of
white rice and our house salad.

Our famous deviled shrimp is packed with flavor, Our Plump
shrimp is sautéed in a delicious and spicy sauce made with
Mexican Chiles, garlic, and onion. Served with our house salad
and white rice.

If you love seafood and want to try a bit of
everything, this is for you! fried filet tilapia, grilled
shrimp, and calamari on a base of white rice. On a
skillet sautéed  deviled calamari, crab, squid, and
oysters. Served with a side of salad. 

If you want to try a little bit of everything on the
menu, this is for you! Served in a traditional
Mexican Molcajete bowl, it comes with grilled
Asadero steak, grilled chicken, grilled ribs, chorizo
and grilled shrimp, topped with a delicious (NOT
SPICY) chorizo sauce.  Served with a side of refried
beans and yellow rice.

If you love seafood and want to try a little bit of
everything, this is for you! This option brings a
Fried red snapper, fried filet tilapia, grilled shrimp,
and calamari on a bed of white rice, and on a hot
skillet sautéed deviled calamari, crab, squid, and
oysters. Served with a side of our house salad. 

OFF THE
GRILL

T-BONE 35.00
16 oz. T-bone Steak perfectly grilled to your liking, served with
a side of mashed potatoes and broccoli and corn on the cob.  

CHARRO STEAK 35.00

Juicy Mexican style beef ribs perfectly grilled comes with charro
beans, yellow rice, and 2 quesadillas. Made with authentic
Oaxaca cheese and a side of pico de Gallo. 

SKIRT STEAK 30.00

SIRLOIN STEAK 30.00
16 oz. sirloin steak perfectly grilled to your liking. Served with a
side of mashed potatoes, broccoli, and corn on the cob. 

GRILLED RIBS

20.00

12 oz. skirt steak perfectly grilled to your liking. Served with a
side of mashed potatoes, broccoli, and corn on the cob. 

ASADERO STEAK
10 oz. steak perfectly grilled to your liking served with charro 
 beans, yellow rice, and 2 quesadillas, Made with authentic
Mexican Oaxaca cheese.  

CHICKEN BREAST
Our delicious grilled chicken breast served with a side of white
rice and salad.  

25.00

18.00

16 oz. traditional cowboy steak perfectly grilled to your liking.
Served with a side of  mashed potatoes, broccoli, and corn on
the cob.  

OVEN ROASTED PORK RIBS 
Oven roasted Mexican style BBQ pork ribs served with a side of
Asadero fries and broccoli.

20.00

ASADERO
SIGNATURE
MOLCAJETE FOR 2 55.00

75.00

60.00

KIDS MENU $13
MINI QUESADILLA (CHICKEN OR STEAK) 

MINI CHEESEBURGER SLIDERS

CHICKEN FINGERS 

MOZZARELLA STICKS

COMES WITH FRENCH FRIES

FRESH WATERS $3.50 
Assorted flavors of refreshing natural Mexican Juices  

CANTALOPE 

PAPAYA 

HORCHATA

PINEAPPLE 

TAMARIND

WATER AVAILABILTY DEPENDS ON SEASON 

LEMONADE

HIBISCUS-JAMAICA 

ORANGE

WATERMELON

MEXICAN DRINKS 
Assorted flavors of Mexican Sodas  $3.50

MEXICAN SPRITE

FRUIT PUNCH

MEXICAN COCA COLA

SPARKLING WATER 

PINEAPPLE

GRAPEFRUIT 

TAMARIND 

MANDARIN ORANGE

LIME

DESSERTS $ 8

ASADERO FUDGE BROWNIE
Warm chocolate fudge brownie topped with ice cream.

FLAN 
Delicious and creamy Mexican flan.

TRES LECHE
Delicious Mexican cake marinated in 3 different types of milk
topped with a sugar whipped frosting.  

CHURROS 
Our Famous warm Mexican Churros topped with a scoop of ice
cream. 

MANGO TAJIN SORBET 

CHURRO SUGAR CREME BRULEE

GRILLED PORKCHOPS  

SIDE ORDERS $5

SEAFOOD
22.00

FISH FILET 20.00

RED SNAPPER 26.00

SHRIMP YOUR WAY 20.00

Fried or grilled filet of fish served with our signature Asadero
Sauce and a side of white rice and our house salad.  

Whole fried red snapper served with a side white rice and our
house salad. 

GRILLED SALMON 20.00

SHRIMP COCKTAIL 18.00

SHRIMP SOUP 

Shrimp marinated in a tomato cilantro sauce, topped with
lemons and delicious slices of avocados, served with a side of
crackers.  

20.00

ROMEO AND JULIET 

CEVICHE YOUR WAY
Choose Fish filet, shrimp or mixed. Marinated in lemon juice with
pico de gallo and avocado on top, served with a side of crackers. 

Topped with Chipotle Asadero Sauce, served with a side of
mashed potatoes and sautéed seasonal mixed seasonal veggies.  

Shrimp cooked in a delicious broth served with a side of limes
and a side of tortillas. 

MIXED SEAFOOD SOUP 22.00
An amazing combo of crabs, shrimp, tilapia, and calamari cooked
in a delicious broth and served with a side of limes and tortillas.  

Half Steak cooked to your liking and half Salmon grilled.  Served
with a side of mashed potatoes and seasonal mixed seasonal
veggies.

38.00

20.00

PESCADO JAROCHO
Fish filet steam cooked in a foil wrap. Accompanied with shrimp,
mussels, topped with marinara sauce, spinach, olives and
Monterrey Cheese. Comes with a side of white rice and our house
salad.

28.00

25.00
Our 12 oz. bone-in pork-chop grilled to perfection, Comes with
our mixed seasonal Veggies and mashed potatoes.  

Mango Sorbet Topped with a dash  of lemon juice and chili powder 

Rich custard base topped with a layer of hardened caramelized sugar

Yellow Rice
White Rice
Refried Beans
Mashed Potatoes
Sliced Avocados +2.oo
Oaxaca Cheese
Tostones +2.oo
Guacamole +2.oo
Nopal
Black Beans
Tortillas

House Salad
Charro Beans
Mixed Seasonal Veggies
Asadero  Fries
Maduros +2.oo
Pico De Gallo
Jalapeños
Nopal w. Onions
Corn on the Cob 
Loaded Fries +3.00

ASADERO JALAPENO BURGER  
Our Delicous grilled to perfection burger topped with  Chipotle
Asadero Sauce, American Cheese, Guacamole, Pico de Gallo, and
Jalapenos! Served with a Side of our house Asadero fries.  

16.00


