
S M O K Y  P A P R I K A  G R I L L E D  C O R N
( V , G F )  

w/ cilantro crema,  queso fresco,  smoky paprika & lime 

C H I M I C H A N G A S
mini  deep fried burritos using our chef 's  selection of

the freshest ingredients

Q U A T R O  Q U E S O  Q U E S A D I L L A  
( V )

uatro queso w/ smoked corn mole,  chives ,  chili  flakes ,
habanero crema & smoked sour cream.  w/  corn mole &

pickled Onion 

​B B Q  C H I C K E N  W I N G S  
(gf ,  df)

served w/ habanero Crema (3pp)

S E A S O N A L  M E X I C A N A  E N S A L A D A
 (GF,  DF,  V,  VG)

w/ charred cauliflower +  quinoa,  toasted pepitas ,
charred capsicum,  dressed green cabbage,  red cabbage

lime & garlic infused olive oil

C H O I C E  O F  C L A S S I C  T A C O  T O  F I N I S H
( 1pp)

YOUR CHOICE:
CRISPY BARRAMUNDI FISH

CRISPY CHICKEN

CHIPOTLE BRAISED BEEF

Calamari  (DF)

PULLED PORK

CRISPY CAULIFLOWER (V)

$ 4 5 P P



Al l  Gluten free & Vegan opt ions ava i lab le .  
M in imum 2 people ,  fu l l  tab le  group requ i red.  

Groups of 7  or more requ i red.
Ava i lab le  da i ly  unt i l  8pm.

FRIDA SOL

~ 7  C O U R S E S  S H A R I N G  S T Y L E ~

C H I L I  C O N  Q U E S O
( V , G F )

w/ corn tortillas ,  chipotle salt & pico de gallo

U P G R A D E  T O  G U A C  $ 5

@FR I D A S O L P A LM B E A CH

Frida's Banquet




Private Event spaces for hire
Enquire: thatchefmarketing@gmail.com
http://www.fridasol.com.au/functions.html 





