~7 COURSES SHARING STYLE~

CHILI CON QUESO
(V,GF)

\\(// CORN TORTILLAS, CHIPOTLE SALT & PICO DE GALLO
UPGRADE TO GUAC $s5

SMOKY PAPRIKA GRILLED CORN
(V,GF)
\\V/ CILANTRO CREMA, QUESO FRESCO, SMOKY PAPRIKA & LIME

CHIMICHANGAS

MINI DEEP FRIED BURRITOS USING OUR CHEF'S SELECTION OF
THE FRESHEST INGREDIENTS

QUATRO QUESO QUESADILLA
(V)
UATRO QUESO W/ SMOKED CORN MOLE, CHIVES, CHILI FLAKES,
HABANERO CREMA & SMOKED SOUR CREAM. W/ CORN MOLE &
PICKLED ONION

BBQ CHICKEN WINGS

(GF, DF)
SERVED W/ HABANERO CREMA (3PP)

SEASONAL MEXICANA ENSALADA
(GF, DF, V, VG)
\‘(’/ CHARRED CAULIFLOWER + QUINOA, TOASTED PEPITAS,
CHARRED CAPSICUM, DRESSED GREEN CABBAGE, RED CABBAGE
LIME & GARLIC INFUSED OLIVE OIL

CHOICE OF CLASSIC TACO TO FINISH
(1rp)
YOUR CHOICE:
CRISPY BARRAMUNDI FISH
CRISPY CHICKEN
CHIPOTLE BRAISED BEEF
CALAMARI (DF)
PULLED PORK
CRISPY CAULIFLOWER (V)

$45PP

All Gluten free & Vegan options available.
Minimum 2 people, full table group required.
Groups of 7 or more required.
Available daily until 8pm.

PRIVATE EVENT SPACES FOR HIRE

Fnquire: thatchefmarketing(cogmail.com
http://www.fridasol.com.au/functions.html { M DA 80 [

@FRIDASOLPALMBEACH



