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Tacos Guacamole SALSA
CEVICHE ° Anfajites °© Tacos
Guacamole ° BOTADILLDS ©

Inz&é%cm

Pico DE GALLO 5

YELLOW TOMATOES, RED (C:}MON' CILANTRO, HABANERO
ITRUS

EMPANADAS DE MAIZ 5

CREAMED CORN, CHILI FLAKES & OREGANO IN FLOUR
WRAPPERS | 2

ACHIOTE DEVILED EGGS 6
HaLF DOZEN

QUESO FLAMEADO 8

A Mix oF OaxacaN & CHIHUAHUA CHEESES
MELTED IN A CAST IRON SKILLET SERVED WITH
HoUusE MADE TORTILLA CHIPS

MAKE IT GRINGO “MEXICAN CHEESE & MAC "+ 1.5

BRAISED PORK BELLY 9
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Tacos °© Guacamole °© SALSA
CEVICHE °© Anlejitos © Tacos
Guacamole °© BOBADILLDS ©
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SALMON TACO 17

BEET CURED SALMON, PICKLED BEETS, RADISH,
DiLL & CREMA | 2 FLOUR TORTILLAS

CAPERS,

SMOKED SWORDFISH 17

COLD SMOKED SWORDFISH, WHITE CABBAGE SLAW,
CHIPOTLE AIOL! & AVOCADO| 2 FLOUR TORTILLAS

CAROLINA BARBACOA 16

MARINATED AND SLOW ROASTED PORK, CHIPOTLE
CoLa BBQ SAUCE, ROASTED PINEAPPLE SALSA &
FIRE ENGINE RED

VEGETARIANO 14
SAUTEED SEITAN, GARLIC, CHIFOTLE & RaJAas

CARNITAS 16

BraISED CRISP FORK BELLY, MARINATED RED ONIONS,
SaLsA VERDE & CILANTRO

MARINATED RED ONIONS, DEMI GLACE 0O BORRACHO 16
m CRISPY BEER BATTERED FISH TOPPED WITH
FLAUTAS DE REs 10 E A PICKLED JALAPENO CABBAGE SLAW
{%:R[SF’Y TA%U]TDS. BEEF —I_JN%‘A. SALSA "'.EE;ERDE. 0 TUNA 18
HIPOTLE ORANGE, QUESO FRESCO, & CREMA r:ll':l CHH._IBRL}J(E%E%& amﬁfﬁ“ﬁ?{ ",‘L’}"f {f%ﬁ,ﬁ Eﬂm.sﬁ.
1/2 DOZEN OYSTERS 10 ~ ARER A e IR Al 2
SERRANO MINGONETTE > MACHIN 18
RoaAsTED BONE MARROW TOPPED WITH CRISPY PORK
CEVICHE PERUCHO 11 ] BELLY & SHREDDED CABBAGE
GROUPER, LIME, CHILI AMARILLO, CHIPOTLE, RED L
ONION, AVOCADO, CANCHA & CILANTRO LANGOSTA 18
i __LOBSTER, CHIPOTLE AIOLE, OMK POWDER, SHREDDED |
JUuMBO SHRIMP COCKTAIL 6 ROMAINE LETTUCE & CITRUS VINAIGRETTE | 2 FLOUR TORTILLAS
3 JUMBO SHRIMP WITH %:ID&*{EED OaxacAN COCKTAIL ;‘ S KILLETS
U 8 AMMDc OF DAXECAN :Ific Ci nngAHUA CHEESES
ELTED IN A CAST IRON SKILLET, SERVED
LOBSTER GUACAMOLE 15 n WITH RAJAS, ROASTED SCALLIONS, ESQUITES
HOUSE MADE GUACAMOLE TOPPED WITH . SEOOET QRN JORTILEAS T MAKE TACOS
LOBSTER SALAD ) HONEY ACHIOTE MARINATED CH1CKEN BREAST | 22
c SKIRT STrAKé
o ACHIOTE MARINATED SHRIMP | 26
in} |
o
2 MAINS
S
® 3 5 % % % % % % % % 9 3

Moo DR

SIDES

CIT T 3T T T 53 FF 37

CHILI LIME FRIES 5 | CHIPOTLE AIOLI
HAND CuUuT DUCK FAT FRIES 7 | CHIPOTLE AIOLI

SAFRON RICE 6 | SAFRON TINTED
BLACK BEANS 5 | GARLIC & ONION

HECHO EN

SHRIMP AJILLO & SAFRON RICE 25

JUMBO SHRIMP AJILLO, SAFRON FRIED RICE, POBLANO. RED
PEPPER, ONION, EDAMAME & POACHED EGG

TORTA MEXICANA | SaAnDWICH 16
BEEF TINGA, CIABATTA BREAD, CHIHUAHUA CHEESE,

SHREDDED ROMAINE, MARINATED RED ONION, CHIPOTLE
‘_‘(}"* MAYO & SALSA VERDE

OMK BURGER 16

8 OZ. BURGER, TOASTED BRIOCHE, BLUE CHEESE &
CHIHUAHA, CRISP PORK BELLY, LETTUCE, TOMATO, PICKLED
OMNION 8 CHIPOTLE AIOLI,

ENCHILADA VEGETARIANA 16

KALE, SPINACH, ROASTED SPAGHETTI SQUASH, SHINTAKE—
TOMATO RANCHERA SAUCE, POMEGRANATE MORITA GLAZE

- IHDIATD -

ENCHILADA SuUIZA 16

SHREDDED CHICKEM, CREAMY TOMATILLO SAUCE,
CHIHUAHUA & OaxacaN CHEESE

MisO GLAZED SALMON 25

| SMOKED TOMATO RATATOULLE MADE OF POBLANO, SOUASH
\T & EGGPLANT
]
L& 1) A

FRO S DINOSAURIO 28

ANCHO & CHIPOTLE MARINATED BONE IN SHORT RIB,
GRILLED WITH TAMAL DE OLLA & TOMATILLO CHIPOTLE
COMPOTE

CARNE ASADA 31

SEARED SKIRT STEAK, CHIMICHURRI EMULSION & HAND CUT
Duck FAT FRIES
e 1—,'[.)

B 1A Y CHICKEN, SHRIMP & GRITS 26

=t HERB BRINED Cl-ur:,KrN BREAST, JUMBO SHRIMP,
-‘:‘ﬁ FOACHED EGG & SERRANO SPIKED GRITS
""I\‘
COMSUMING RAW OR UNDERCOOKED JEHEE! :IT!

POULTRY, SEAFOOD, SHELLFISH,

OR EGGS MAY INCREASE YOUR RISK OF
FOOD BORNE ILLNESS.

PLEASE ADVISE YOUR SERVER OF AMY
FOOD ALLERGIES PRIOR TO ORDERING.

WWW.ORALEMK.COM

CINCO DE MaYD 2015
ORALE MEXICAN KITCHEM
341 GROVE STREET, JERSEY CITY, NEW JERSEY




TROTILA CERVEZAS *Mickeladas° MARGARITAS VNG  SANGRIA *FROGIL A CERVEZAS °Mickeladas
MARGARITAS Vino°SANGRIA TR A C ERVEZAS Micleladas MARGARITAS ° VNG SANGRIA
CERVEZAS © Micheladss ° MARGARITAS ° Vino ° SANGRIA © R2OUIMLA ¢ CERVEZAS © Micheladas

MARGARITAS

NUESTRA CAsA $7

SILVER TEQUILA, CITRUS, AGAVE

AUMENTAR “0OUR SIGNATURE” $8
1800 SILVER, CITRUS, AGAVE
MARLEE AHUMADO “Smoky” $11

SIWVER TEQUILA, GRAFPEFRLUIT, AGAVE, LIME, CHILE
DE ARBOL

i ADD SOME HEAT | i
Ann MUDDLED SERRANOS TO |
i ANY MARGARITA ;

NUESTRA CASA $30

SIVER TEQUILA, CITRUS AGAVE

GLASS $7 | SMALL CARAFE $13 | LARGE CARAFE $23

ROJA - Rep WiNE & SEASONAL FRUIT
BLANCO - WHITE WINE & SEASONAL FRUIT

TROPIC AL- WHITE WINE, COCONUT & PINEAPPLE

ELITE $13

GRAN CENTENARIO ANEJD, GRAND MARMIER,
CITRUS, AGAVE

Low RIDER CADDY $11
GRAN CENTENARIO REPOSADD, COMBIER, CITRUS,
AGAVE

GRINGO $8
SIWER TEQUILA, ORANGE, OMK POWDER, CITRUS,
AGAVE

PROZEN MARGARITA $8

ALL NATURAL DAILY FLAVOR

FROZEN MARGARITA $38

TEQUILA, MARASCHINDG LIQUER, GREEN
CHARTREUSE & LIME

CEREZA MARGARITA $12
SILVER TEQUILA, LUXARDO CHERRY SYRUP &
CITRUS

PEPINO EAST $11
SILWVER TEQUILA, CUCUMBER, MINT, CITRUS

SANDIA $12

SIWVER TEQUILA, WATERMELLOMN, CITRUS & AGAVE

ILEGALLY AGED SECRET | 12

AUMENTAR $35
1800 SILVER, CITRUS, AGAVE

BoozY COCKTAILS $12

SMOKED OLD FASHIONED

OLD GRANDDAD WHISKEY, NECTARINE VODKA, MEZCAL.
AZTEC CHOCOLATE BITTERS. & SMOKED CHERRIES

McC CLOVIN

NECTARINE VODKA, CLOVES. FIG JAM & LIME
LAVENDER

HUCKLEBERRY VODKA, LAVENDER, TOMIC SYRUP & LIME

I® & & 8 8 B 8 & 8 8 8 B B F P8 B B W 'E
.f({}l—:ﬂuJ 5 6 Pr "'r'l.i!ll Action | 6:
: Corona Licur | 5 5

Srone IPA | 6
 MopELo Fspecial | 5

GLUTENBERG ALE | 8
: NEGra MobELo | 5 Lexr Hanp Stour | 6

|”"~”i: SLy Fox Lacer | 5
: DRAFT :
¢ OMMEGANG | 8 Avtacasi | 7 Brookiyw | 8 :

"MAKE ANY A MICHELADA FOR A PESO®

A
VINO POR COPA . e Not TROYILA
¢ £ Vodka Jeish rl»'[-’ll'(tfﬁh;

House Red o & 0$ - GREY GOOSE | 12 JAMESSON |9
il i L & ¢ KETEL ONE| 12 CONCONNON | 12
FIVE RIVERS PINOT NOIR @;‘r Q‘?' V | HANGAR ONE| 11 M
CALIFORNIA .10 17 ¢ 30 0 TITOS |11 gﬂuti{mn fxye
FUENTE VERDE GRENACHA : 17777 m 44 NORTH NECTARINE |11 ROCK HILL FARMS | 13
ARGENTINA 7 13 25 A 44 NORTH HUCKLEBERRY |11 JACK DANIELS |9
RIVAREY CRIANZA % 5 BULLEIT BOURBON | 12
TEMPRANILLO SPAIN 7 13 25 N {:;HI BULLEIT RYE | 12
A i S o N FORDS| 11 WIDOW JANE| 11
ARGENTINA 7 i 14 27 Q) BOMBAY SAPHIRE |10 BASIL HAYDEN | 13
LesBos SRAH T e |E| e MAKERS MAR
SEAI : g : ! R|12 MAKERS MARK |11
MALDONADG CABERNET & g BLUECOAT |12 MICHTERS RYE 10 YEAR| 17
Lot g 0 {17 30 5t i MICHTERS RYE 20 YEAR | 28
...................................................................... s IR E ({}f{}% LI,}’]{C}{;{ :
House White : COMPASS BOXSPICETREE 13 Ko

;' : e DEWARS | 8 CRUZAN SILVER | 8
g:ﬂos R 7 13 o5 = CHIVAS | 10 PILAR 24 YEAR | 13
S e e gitons ||l JOHNNY W BLACK 12 SAILOR JERRY | 10
- [T Py L o1 i o3t - MACALLAN TWELVE| 14 CANA BRAVA| 10
CONCANNON PINOT Gmc;u::} s GLENVAVIE TWELYE 15 Othess
CALIFORNIA : SR ] COALINA| 12 . biksiss 5

__ OBAN FOURTEEN |15 LEBLON CACHACA| 11
TERRANOBLE SAUVIGNON § i iy % — DUTCHS MOONSHINE| 11
BLANC CHILE : | ;o 7
SINRCT JU R 8 15 29 * e o o HAPPYHOUR = ° °
CHARDONNAY CALIFORNIA O R S <
CASA LAPOSTALLE o6 11 ¢ a1 g “qt‘* 0 Egg!sg ?mﬂ
CHARDONNAYCHILE 1 ° & 0 e 8] oo _
. i\ﬁ ’ ~ $3.00 Coronas
- 1:'&“ $5 GLASSES OF SANGRIA

ORALE MEXICAMN KITCHEN
341 GROVE STREET, JERSEY CITY, NEW JERSEY

WWW.ORALEMK.COM

45 FROZEN MARGARITAS
$5 HOUSE MARGARITAS
$5 HOUSE LIQUOR DRINKS



