
APPETIZERS
CAMARONES AL AJILLO										                         12.50
8 Larges shrimp marinated  with smoked chipottle-ajillo cream butter, served with  9 hand made
tortilla chips triangles, vegetable rice and lime

CHORIQUESO 											                          9.50
HOME-MADE mild Chorizo ( Oaxaca style ), with melted Oaxaca Cheese, Onion,
jalapeño and cilantro. Served with 2 handmade corn tortilla

FRESHMADE GUACAMOLE										                        9  
Served with chips and ranchero salsa. 

CHIPS & SALSA											                          3.25

SALAD
ALEBRIJE SALAD											                          
Spring mix salad  with strawberries, blackberries, pineaples pieces, avocado slices, cherry tomatoes, almonds, 
monterrey jack cheese, tortillas chips and avocado ranch dreassing

•Chicken                                       14                            •Shrimp            16                           •Salmon                18
           

ENTREE
PARRILLADA
Beef and chicken fajita, smoked sausage, jumbo shrimp. Sautéed bell pepper and onions, grill jalapeños, mexican onion 
and melt cheese. Served with side of  lettuce, pico de gallo, radish, lime wedge,  sour cream, guacamole, cheese, rice, 
beans and handmade tortillas. 								        1 person                   2 person
COMBO										                   22    	                38
STEAK 										                   21		                 36
SHRIMP										                   20		                 35
CHICKEN										                   19		                 34 	

CAMARONES AL AJILLO										                         24
12 Larges shrimp marinated  with smoked chipotle ajillo cream butter, served over a bed of peppers
and onion, vegetable, rice, broccoli and hand made tortillas

SALMON A LA DIABLA									                                         22
8 oz. Salmon marinated with guajillo red pepper sauce. Served with broccoli, rice and hand made tortilla

BARBACOA - BEEF 											                          21
Juicy, Meltingly tender, and seasoned with flavorful chilies and spices, 
cooking in low and slow-long process for meat that falls right apart. Served with rice, 
beans and 3 handmade tortillas. 

CARNE ASADA 											                          20
8oz. of premiun skirt, marinated and grilled, over cactus mix and cheese. Served with refried beans,
vegetable rice, pico de gallo, lime, sour cream, guacamole and hand made corn tortillas

CARNITAS DE PUERCO 										                         18 
Roasted pork served with rice, beans, ranchero salsa and 3 homemade tortillas.

GRILL TILAPIA  											                          16
Served with rice, salad and ranchero salsa.

PECHUGA DE POLLO A LA PLANCHA  								                       15
Grilled chicken breast served with cactus, rice, beans and 3 homemade tortillas.

ENCHILADAS VERDES 										                         15
Authentic chicken enchiladas in tomatillo sauce, topped with fresh cheese and cream.
Served with rice and beans.

POZOLE 												                           14
Brothy, hearty Mexican soup made with hominy and pork meat, with shredded lettuce, avocado, diced onion,
 sliced radish, jalapenos diced, limes and oregano. 

MENUDO    -   (Only weekens)						                                      			                  14
                     

Party of 6+ will be charge 20% Gratuity

MENU



NOPALES – CACTUS 				              4

RICE OR BEAN                                                                             3.50

TORTILLAS HAND MADE (4)                                             3

FLOUR TORTILLAS (4)                                                            3

AVOCADO SIDE                                                                        2.50

GRILL JALAPEÑO PEPPERS                                           2.50

FRESH CHEESE 2 OZ                                                           2

SOUR CREAM 2 OZ                                                                2

SIDES

QUESADILLAS

TRADICIONALES         	                                               13                               CAMPECHANA                                                         15

                                          TRADICIONALES                          3.50
*Topped with cilantro and onion*

ASADA Beef Skirt Steak

*BARBACOA Slow Roasted Beef

*CARNITAS Slow Roasted Pork 

*CHORIZO Mexican - Mild Sausage

NOPALES Vegetales - Cactus Mix 

*PASTOR Marinated Pork

  POLLO AL VAPOR Steam -  Pull Chicken Breast 

*SUADERO Slow steam cook brisket

   TINGA Chicken Chipotle Stew

FAJITA DE POLLO Grill Chicken Fajita

                                  CAMPECHANOS                         4

ASADA Y NOPALES

Carna asada, Cactus mix  Cheese  

CAMPECHANO 

Chorizo, Pastor, Carnitas  

and pineapple 

CHORIQUESO  

Home-Made  

Chorizo & Cheese

CAMARONES Y NOPALES  

Large Shrimp, Cactus Mix and Cheese

www.orderalebrijesgrilldallas.com

STREET  TACOS

TACO PLATE 
3 street tacos, rice , beans. Topped  with cilantro and onions

TRADICIONALES 			                                13.50                        CAMPECHANOS 			       15

BEVERAGE

DESSERT
FLAN ARTESANAL  												                8

AGUAS FRESCAS ARTESANALES  NO REFILL     4.50

                    Horchata & Jaimaca
CAFÉ DE OLLA ARTESANAL                                        3.50

ICE TEA    			    	                             3.50

MEXICAN COCA COLA BOTTLE                             4.50
TOPO CHICO                                                                          3.75
SODAS 	                              	                                       3.75
Coca Cola – Diet  -Fanta - Dr. Pepper 
Sprite - Lemonade
BOTTLE OF WATER      	                                       3.50
 

follow us on                  


