
The Rey Carbon experience begins with our high-temperature wood burning open 
flame grill that locks in all the flavors, offering a unique taste that only open flame 
cooking can deliver. Savor our assortment of USDA Prime steaks cooked to perfection 

or enjoy our exquisite seafood creations.

Our executive chef takes modern techniques and fuses them with traditional Mexican 
cuisine, influenced by French, Asian and molecular cuisine, 
resulting in an award-winning culinary experience.

 APPETIZERS

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, 
SHELLFISH OR EGGS MAY INCREASE YOUR RISK FOR FOOD-BORNE ILLNESS



SIDES

STEAKS AL CARBON

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, 
SHELLFISH OR EGGS MAY INCREASE YOUR RISK FOR FOOD-BORNE ILLNESS



XCATIC CHILE & BEARNAISE SAUCE: BUTTER EMULSION, MEXICAN SPICES.

CHARDONNAY: REDUCED BY 12 HOURS.

MEAT SAUCE: REDUCED BY 24 HOURS.

CHIMICHURRI: PARSLEY, CILANTRO, ARBOL CHILI, EPAZOTE, 
                    CHOPPED GARLIC, OLIVE OIL & LIME.

LA ESENCIA Y EL SABOR, SAUCES

SALADS

SEAFOOD BRASA STYLE
Premium seafood perfectly cooked 
over a wood-burning open flame

 CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, 
SHELLFISH OR EGGS MAY INCREASE YOUR RISK FOR FOOD-BORNE ILLNESS



SPECIALS

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, 
SHELLFISH OR EGGS MAY INCREASE YOUR RISK FOR FOOD-BORNE ILLNESS



  LA GOZADERA

reycarbon.com
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