
Enchiladas & Ensalada $15

Orale Mexican Kitchen, 341 Grove Street, Jersey City, New Jersey 07302

Ceviche Perucho  $9
Mahi-Mahi, Yellow Chile,  

Lime, Plantain Chips

Ceviche Quebrada  $9
Mahi-Mahi, Yellow Tomato,  

Red Onion, Cilantro, Lime

Tartare de Salmon y Atun $10
Salmon & Tuna, Sesame,  

Lime, Scalion, Plantain Chips

Flautas de Res  $9
Crispy taquitos, Beef Tinga, Salsa Verde,  

Chipotle Orange, Queso Fresco, Crema

consuming raw or undercooked poultry, seafood, shellfish,  
or eggs may increase your risk of food borne illness.  

please advise your server of any food allergies prior to 
ordering.

Tacos  º  Guacamole  º  Salsa 

Ceviche  º  Antojitos  º  Tacos
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  Tacos de la Calle

Al Pastor 
Marinated & Roasted Pork Topped with  

Caramelized Pineapple, Chile de Arbol, Cilantro

Vegetariano 
Sauteed Seitan, Garlic, Chipotle, Rajas

Pollo 
Shredded Chicken Tinga Topped with Soy Pickled  

Serrano Chiles, Yellow Tomato Pico de Gallo

Carnitas
Braised Crisp Pork Belly, Marinated Red Onions,  

Salsa Verde & Cilantro

Borracho
Crispy Beer Battered Fish Topped with  

a Pickled Jalapeno Cabbage Slaw

Tuna
Chili Rubbed & Seared Tuna, Lime Green Salsa, Tortilla Crisps                                                 

in Romaine Wraps  

Machin 
Roasted Bone Marrow Topped with Crispy Pork Belly,  

Shredded Cabbage

Carne 
Beef Tinga Topped with Roasted Scallions,  

Avocado Tomatillo Salsa

Rice & 
Beans

It is our belief that the best meals are those that are 
shared.  It is in the passing of plates amongst friends 

and the communal savoring of multiple small bite 
dishes, that the true spirit of our cuisine resides.  All 

items will arrive at the table as they are prepared.

5 Tacos
per order  “ M a i n s ”

Dinosaurio   $25
Ancho & Chipotle Marinated Bone in Short Rib,  

Grilled with Tamal de Olla & a Tomatillo Chipotle Compote

Carne Asada  $23
Seared Flat Iron Steak, Nopales, Red Onion, Poached Egg  

& Chili Lime Fries

Salmon al la Plancha  $22
Seared Salmon, Black Bean & Potato Puree,  

Pineapple-Guajillo Sauce

Tortada Mexicana $16
Beef Tinga, Ciabatta Bread, Chihuahua Cheese, Shredded Romaine,             

Marinated Red Onion, Chipotle Mayo, Salsa Verde

Tortada Pollo y Mole $16
Shredded Chicken, Mole, Ciabatta Bread, Queso Fresco, Crema, Shredded     

Romaine, Marinated Red Onion & Black Bean Spread

Tortada Puerco $16
Marinated Pork, Ciabatta Bread, Seared Pineapple, Shredded Romaine, 

Marinated Red Onion, Chipotle Mayo, Lime Green Salsa

Chicken Quesadilla  $13
Grilled Chicken, Flour Tortillas, Chihuahua & Oaxacan Cheese

Bocadillos  “Snacks”  $5
Corn Bunuelos 

Citrus Crema 

Esquites
Charred Corn, Crema, Citrus, Queso Fresco

Brussels Sprouts
Salt & Pepper

Plantains
Queso Fresco & Crema

Tostada de Pollo
Chicken Tinga, Romaine, Black Bean, Onion,  

Queso Fresco, Crema

Yucca
Chipotle Aoli, Citrus Crema

Pico de Gallo
Yellow Tomatoes, Red Onions,  

Cilantro & Citrus 

$16

* Trio Guacamole *
Tasting of Any Three 

Casa  $7
Avocado, Tomato, Cilantro,  

Onion, Jalapeno & Lime

El Bombero  $7
Chipotle, Chile de Arbol

El Fresa  $8
Seasonal Fruit

Blue Demon  $8
Cabrales Blue Cheese, Toasted Pepitas

El Naco  $9
Crispy Braised Pork Belly

Mananitas  $9
Guajillo Shrimp

$12

Guacamole

chingon!

Antojitos “Starters”

Enchilada Jarocha  
Shredded Chicken, Hazelnut & Almond Mole,                                                                

Sesame, Crema

EnchiladaVegetariana 
Kale, Spinach, Roasted Spaghetti Squash, Shitake 

Tomato Ranchera Sauce, Pomegranate Morita Glaze 

Enchilada Suiza
Shredded Chicken, Creamy Tomatillo Sauce,  

Chihuahua & Oaxacan Cheese

Ensalada 
Your Choice Chicken or Steak 

Romaine, Tomatoe, Onion, Cilantro in a Citrus Vinagrette

Queso Flameado  $7
A Mix of Oaxacan & Chihuahua Cheeses Melted in a  

Cast Iron Skillet Served with House Made Tortilla Chips

Vegetariano  $7.5
Poblano Pepper Rajas & Crema 

Gringo  $7.5
Mexican Cheese & Mac



Specialty Cocktails $10

F r o z e n  M a r g a r i ta   $7 

Daily Margarita

Orale Mexican Kitchen, 341 Grove Street, Jersey City, New Jersey 07302www.oralemk.com

Classic Margaritas
Nuestra Casa  $7 

 Silver Tequila, Citrus, Agave

Aumentar  $8
1800 Silver, Citrus, Agave

Low Rider Caddy   $11
Herradura Reposado, Combier,  

Citrus, Agave

Elite  $13
Herradura Anejo, Grand Marnier,  

Citrus, Agave 

Gringo  $7 
Silver Tequila, Orange, Orale Chile 

Powder, Citrus, Agave

Cereza   $8 
Silver Tequila, Luxardo Cherry, Citrus

Mula
Herradura Silver, Ginger, Lime, Bitters

Tequila Negroni
Herradura Silver, Campari,  

Sweet Vermouth

Disparo Sazerac
Herradura Anejo, Orange Bitters, Absinthe

Posado de Moda
Herradurra Anejo, Angostura Bitters, 

Simple Syrup

Cuerpo
1800 Silver, Combier, Absinthe, 

Lillet Blanc, Lemon

Mani
Herradura Reposado, Peanut Bourbon,   

Vanilla, Bitters

Classics Gone Mexican  $11

Sangria
 Glass $7  |  Small Carafe $13  |  Large Carafe $22

Roja - Red Wine & Seasonal Fruit

Blanco - White Wine & Seasonal Fruit

Brilla - Sparkling Wine & Seasonal Fruit

Micheladas  $6
Chela - Lime Juice, Cholula & Tecate

Negro - Lime Juice, Maggi, Orale Chile Powder, 
                       Negra Modelo

Tequila  º Cervezas  º Micheladas  º Margaritas  º Vino  º Sangria  º Tequila  º Cervezas  º Micheladas 
Margaritas  º Vino  º Sangria  º Tequila  º Cervezas  º Micheladas  º Margaritas  º Vino  º Sangria  

Cervezas  º Micheladas  º Margaritas  º Vino  º Sangria  º Tequila  º Cervezas  º Micheladas  º MargaritaS

Not Tequila

 House Made Sodas  $4
 Cherry Soda

 Mojito Soda
Hibiscus Soda
Vanilla Soda

Soda  $3
 Mexican Coke

 Diet Coke
Mexican Sprite

 Grapefruit Jarritos
 Strawberry Jarritos

 Lime Jarriots
 Fruit Punch Jarritos

Daily Aguas Frescas  $4
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Vino por Copa
All Wine is Served by the 

Glass / Small Carafe / Large Carafe 

Protos Rose, Spain 2011 
$7  |  $13  |  $25

Devils Rock Riesling, Germany 
$7  |  $13  |  $25

Concannon Pinot Grigio, California 2011 
$7  |  $13  |  $25

Terranoble Savignon Blanc, Chile 2010  
$7  |  $14  |  $27

Simply Naked Chardonnay, California 2011  
$9  |  $16  |  $28

Casa Lapostalle Chardonnay, Chile 2010 
$10  |  $16  |  $30

Root 1 Pinot Noir, Chile 2010  
$7  |  $13  |  $25

Fuente Verde Granacha, Argentina   
$7  |  $16  |  $31

Rivarey Crianza Tempranillo, Spain 2009 
$6  |  $11  |  $21

High Note Malbec, Argentina 2011 
$9  |  $17  |  $32

Los Dos Syrah, Spain 2011  
$8  |  $15  |  $29

Vista Point Cabernet Sauvignon, California 
$6  |  $11  |  $21
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Borracho

Cervezas  $5

Chido!

Corona
Corona Light

Modelo Especial
Negra Modelo

Tecate

Ask Your Server 
about our Seasonal 

beers

Pepino East
Silver Tequila, Cucumber, Mint, Citrus

Marlee Ahumado  “Smoky ”
Silver Tequila, Grapefruit, Agave,  Lime, Chile de Arbol

Salsa Picante
Silver Tequila, Cholula, Red Pepper,  Citrus, Agave

Coco Flaca  “Skinny ”
Silver Tequila, Coconut Water, Agave, Lime 

Pina
Silver Tequila, Pineapple, Vanilla, Citrus

Sorbete
Silver Tequila, Apple, Vanilla, Lemon 

Sandia
Silver Tequila, Watermellon, Citrus, Agave

Ponche
Silver Tequila, Rum, Pineapple, Luxardo Cherry


