
TACOS
All on double corn tortillas (gluten free) 
Substitutions will be politely declined 

BIRRIA MORELOS $5
Braised beef, cheese, onions, cilantro, consommé dip

AL PASTOR $4
Roasted pork shoulder, pineapple, pickled onions, chiptole aioli, cilantro

CARNE ASADA $5.5
Charred beef, tomatillo-avocado salsa, radish, onions, cilantro

CHORIQUESO TACO $4
Ground chorizo sausage, mozzarella cheese, chile de arbol salsa, jalapeños, 
spanish onions, cilantro

CHICKEN $4
Grilled chicken, pickled red onions, cotija cheese, radish, chipotle aioli, cilantro

SHRIMP $4
Marinated shrimp, picco, salsa roja, cilantro

HONGOS (VEGETARIAN) $4
Mushrooms, peppers, onions, corn, crema, cotija cheese, cilantro

TACO DEL SEMANA (Ask your server)

TORTAS
CARNE MILANESA $14
Fried steak cutlet, cheese, onions, beans, mayo, lettuce, tomato, avocado 

POLLO MILANESA $12
Fried chicken cutlet, cheese, pickled red onions, mayo, lettuce, tomato, 
avocado, beans

CUBAN $13
Roast pork shoulder, sliced ham, spicy mustard, swiss cheese, pickles

POSTRES
FLAN NAPOLITANO $6 | TRES LECHES CAKE $8

STARTERS 
CHIPS $3
Add: Guacamole $6 (large $10), Queso $3 ($6 Large), Molcajete Salsa $3,
Pico de Gallo $2, Habanero $2, Salsa Verde $1, Crema $1, jalapeños $1

QUESO FUNDIDO $10
Queso blanco, chips, chorizo - or - birria

SHRIMP CEVICHE $12
Shrimp, red onions, jalapeños, cucumber, avocado, cilantro

NACHOS $9 
Queso Rojo, Queso Blanco, jalapeños, black beans, cilantro
Add Al Pastor, Pollo, Chorizo +$5 | Hongos Veggies +$4 | Carne Asada, Birria +$6 | Shrimp +$7 

QUESADILLA $9
Add Al Pastor, Chicken, Chorizo +$5 | Hongos Veggies +$4 | Carne Asada +$6 | Shrimp +$7

QUESABIRRIA $15
Braised beef, cheese, onions, cilantro, crema, consommé dip

ENSALADA DEL REY $7
Quinoa, arugula, cabbage, avocado, cotija, jalapeños vinaigrette
Add Chicken +$4 | Carne Asada +$6 | Grilled Shrimp +$7

TOSTADA $4
Crispy fried flat corn tortilla, pinto beans, lettuce, sliced avocado,crema, 
cotija cheese, jalapeños
Add: Al Pastor, Pollo $3, Carne Asada, Shrimp, +$4

ESQUITES EL REY $7 
Corn off cob, salsa rosada, mozzarella, cotija cheese, tajin, cilantro

Wings | 6 for $8 | 12 for $14
Mango Habanero | Mole (served with pickled onions, cilantro, ranch, celery & 
carrot) 

BURRITOS
Veggie $12 | Al Pastor, Chicken, Carne Asada, Birria $14 | Shrimp $15 
Served with: Mexican rice, lettuce, pinto beans, cheese, salsa verde, crema

SALCHIPAPA $14
French fries, chorizo, pickled red onions, cotija cheese, cilantro, salsa rosada, 
salsa piña

SONORAN HOTDOG $12
Bacon wrapped hotdog, pinto beans, grilled onions, tomatoe, salsa rosada, 
salsa piña, cotija cheese, jalapeños

EL REY VA
Email: mgmt@elreyva.com 

4201 Wilson Blvd, Suit 150-160, 
Arlington, VA, 22203

(571) 312-5530



- on tap -

Pacifico $7

DC Brau $8
(The Corruption IPA)

Modelo Especial $7

Modelo Negra $7

Yuengling $7

Miller Light $7

Port City Optimal Wit $8

El REY Aslin Lager $6

Sierra Nevada $8
(Hazy Little Thing)

- en botella o lata -

Corona $7

Tecate $7

Angry Orchard $7 

Topo Chico Seltzer $7 

XX Lager $7 

Heineken $7

VooDoo Ranger IPA $7

Flying Dog $7
(Blood Orange)

Heineken Zero $7

CERVEZAS 

VINO
WHITE, RED, ROSE or CAVA     Glass $9 | Bottle $30

WHITE or RED SANGRIA         Glass $10 | Pitcher $32 

OTRAS BEBIDAS
Mocktails (Strawberry, Mango, Mango Basil, Cherry 

Mule, Passion Fruit) $7

Mexican Coca Cola | Jarritos Sodas $4 

Pepsi Sodas $3

A %20 gratuity will be applied to parties of 6 or more

EL REY MARGARITAS
EL REY HOUSE MARGARITA Glass $11 | Pitcher $36
On Rocks or Frozen (Lime, Strawberry, Mango, Swirl) 
Hornitos Plata Tequila, Triple Sec, Lime Juice & Agave Nectar

EL REY SPICY MARGARITA Glass $12 | Pitcher $44
House Infused Silver Tequila, Triple Sec, Lime Juice & Agave Nectar

EL REY MEZCAL MARGARITA Glass $12 | Pitcher $44
Mezcal, Triple Sec, Lime Juice & Agave Nectar

EL REY PALOMA Glass $12 | Pitcher $44
House Tequila, Lime Juice & Jarritos Grapefruit Soda (On Rocks)

EL REY SPECIAL Glass $11 | Pitcher $36

CÓCTELES
MANGONADA $12
Frozen Mango Margarita, Chamoy Sauce, Tajin, Spicy Gummy Mango

CHAMOYO $13
Lager Beer, Frozen Mango Margarita Float, Chamoy & Tajin Rim

THE PASSION MOJITO $13
Rum, Passionfruit, Lime juice, Fresh Mint, Simple Syrup

MEZCALOMA $13
House Mezcal, Lime Juice & Jarritos Grapefruit Soda

LIFTED MARGARITA $13
Hornitos Reposado, Cointreau, Lime Juice & Agave Nectar

CHERRY MULE $13
Hornitos Plata, Cherry Juice, Ginger Beer

EL CARMEN $13
Hornitos Plata, Basil Infused Mango Juice

MICHELADA 
Choice of Beer +$1, House-Made Michelada Mix & Tajin Rim




