Peseado 5

(fish

afiscos

seafood)

Your choice of soup of the day or Cesar Mexican salad 250

Pescado Don Guillermo
Tillet of halibatstearmed in a hasana leaf with red el
peppers ceions white wine greemolives tomatoes ard
clantro SH25

Pescado San Franciso

d  dried mid chil

(amarones Picantes

Praws soutéed with mushrooms and tepped with a sy

sauce of rasted temsatoes blended with chies de arbol
doves garficand spices. ST7%

Camarones al Ajillo
it gark butter mashrooms and fresh

Fillet of halibut
tomatoes white wine. oregino juice and green lves: itis
steamed ina hamana leaf and served with a garmish of
ried plantains. $1925

Juan 0 Gorman
Fille ofsalmon pa seared served with a e of
roasted red perpers and cream. SI8%

(repas Abuelita Fmma
Two rolled crepes stufeed with ¢ ol (overed with
lightavocads sauce a
with avocado dices.

imejuie. $17%

(Camarones de Aljandro Artas

Large pranm arecovered in a batter made with sweet

shredled coconut deep fried and served with a mangy
dpping sauce 1%

(repas Don Antenio
Two relled crepes stufeed with sheimp (overed witha
sance of roasted red peppers and Beght creum 19

Aot Twles

Done Reclo

din a large crepe Servedin,

Ight cream

Alwely blend

dheese, zucchini SR

Chiles

(Chiles en negada
e chiies fillet with ground beet.
ground perk onds and peaches served with

Rowsted Fobla

(Chiles en hojaldre
Poblan: (s flled with Chibwabua cheese

th vedwitha

asweet W e madeor

Tght zucchini bk we 39

dwith

o pomegranate seeds S1350

sherryan

tTadicional
Tomal vegetarian

Spinach corn dough stuffed with feta cheese and
Poblana chilies served ina bed of guaa sauce. $1295

Chicken tamales
red with dried chilies filled with

Pork Tamales

1 pork ded

€nchiladas & Burtitos

Filling choices chicken, shredded or ground beef azadero cheese orvegetables
BarritoSuizo

W heeseand toma

tillo green sauce. 81250

Enchiladas suizas

i o

tomatill sauce. $1195

Enchiladas chipotle

Burrito Chipotle

e chibes sance

Two

with chipotle chilies and roasted peasuts. $11% guacamole tomatoes and green anlones. 3195

Enchiladas rojas Burrito rojo

Two comn tortllas covered with J Four 1) d with red suce and
cheese S50

guaplio Calformaa and New Mexo chiles. SI%

Enchiladas Mole Poblano Burrito de Mole

Tow com tortillas covered with chibes almonds, Flsartortilla covered with Mole sauce made with
cinnamon pilorcill raisins and hght

touch of chocolate 51295

touch of chocolate 51250

Comdination Jinners

AL Enchilada rofa & taco SIS
2. Enxhiladda Chipote & Chele en nogada S1295
#3 Enchilada Setza and tamal S%

{ridas tacos
filled with your cholce of chicken,shredded beefar potatoes and then
b diced e cheese SIL%5

tooped withshredded b f

(ridas (ajitas

wd

Your choice of steak or chick pepy
servedwith your choice of flour or cam tedillas $1795

Chiloren’s menu

b dla oft
served with riceand beans $4%

Gourmet Mexican Cuisine

chiles dmond cinnamon. piloncill, ratirs and light

&> 326 13nd Street SF Suite 108
Mill Creek, WA 98012
(125)357-8606 (425) 3579576 fax
http:/www fridasmexrestaurant col




Our famly wekcames you to Frda's. We named our restasrant after famous Mexican artist Frids Kablo Frida was the
wife of other famous Mexican artistic styles, the chassical muralist Diego and avant garde Fnda Thes has mspred s &

produce a menu of your wand in chef owned restaus

Uhroughout Mexko
Wehope vea oy your cvening withus

Don Jubo Real Ao 506
FLJimador A | de bm. <6000
Herradura Seccon Saprema 530

[E—— 8’)53597!\3

Purfidio Baroque $10500

Gran Patron Barduos A $9500 Iy egltﬂax?

15ounces served with sangyta tomato e hased chaser)
We Hare an evtersive Tequila Men ey plasure

Cosms

Hennessy paradis $40 00
Ry martin X0$2200

OARGARTTAS
Touse Margarita Fridas margaritas
Howrse Leguail, frple e and lime juice $6.00 Oversize howse margarita ina e s e 1
Codilac Don lube.
Cuervo okd grand marmier. cointreau and Wmeulce $750 [P ——
[

Herradura
Patron tequila citr Merradura trquila chamber d and bor oo

Home cwde Sangrie

Trighesee, burgndy wine lime fllardesny

Torstramberry mangy Mackry hursans rinpherry peach oot or medon addedte the dhonr add - 0
o ey an e are e by the g

TEQUILAS SLIGHTS

34 ounce pours of our best Tegulas

Silver: Cabs Wb okl
(aboWabo: Hata Reposado Anejo 5 00 Tatra Ao 4000
Platon: Hata Reposado Anejo 00 Frids Premium 1) sor Paraia (ere Reerna e 2 i
Reposada Don Jubo Ptron Hervadura 400 Rmader Ao s 1 0
Anejo-Cazadores Don Mo Herradra$ 700 rids Favorites: bmdr Avew bt Ferradees
Aha Toro Fligt Siher Reposasdo At Extra Ancje $45.00 and emtenur Reserva e s Yoo S

fTida's Vines
By the Glass Red Vines
Cabernet Samvzyon s

650
e $650 Merlet s 20
Sauvignon Blan $ 650

PinotGris $650

Vites Vines

Home Chardonnay $650

Syrah 706

Riesling$ 650 Malbec 700

Gourmet Mexican Cuisine

Empanadas de camaron
Nhandmade com tortillastuffed witua creamy
minture of shrimp onions mushroom and tomatoes
fmishes witha light avocado sauce with atouchof
cream Mexican $9%

Tacos de salmon
Salmon marinated in chiote chlles sautéed served
with con tortils organic wikl grens nd pine
apple $395

Oueso fundido
Abowl of melted Azadero cheese with your choice of
auterd mashrooms. chortzn sauteed cactus trips
Served with sala pico de galloand either lour or
omtortllas 995

Aguacate relleno
oo gratn Hlled with i guric mshroom
and Owsaca chevse, 99

(¢
Maya Lima
Tomatoes green omons and gl rusted then
combined withchicken and smimered The oasted
vt J then added bk

Quesadillas de petalo de rosas
Hanmade totilstuffed with Azadero cheese
androse petalsnd topped with  stramberry

and maka saece $995

Champinones alajillo
Suteed mushrooms oniors, Gusillochilies and
s herbs served with a roasted garlc sauce
and com tortillas $9%

Guacamoles con flautas
ocardos alapenos and arioes homemade style
namokaeteserved with 4 rolles corn tortilas

lledwith potata 9%,

Cielo,Mary Tierra
Aplateofsix handmade mssa hellsindnsdsly
served with chicken, chortza sarage and
shrimp salad $3%

Camarones de coco
Large prawis covered ina batter mde with et
shreddalcoconult are deep riedand scrvl with
dippingmango sauce 59

Sopa de DonaMatilde Calderon
Start with a bow! of thick blended soup made of
chicken stock and fresh tomatoes topped with a

S don the sde with

with the sheredded chacken breast, simmered with
Imeleanes andemon wedges 450

the palntpots of ueso fresco roasted reed peppers
Janvocada and sour cream. $650

E€n8aladas

Ensalada Caesar (salad)

Ergoyedfordecades by the ltahansbut
orignall created by Nex Caesar Cardion
of Tinsana Hi recipe inchades chipotlechili
Vinsigretteservedon the side with lange
Romssine leaves. Queso cotija and shredded
tortilastrips $675
add griled chicken 300

Jorge Camarena
Organic wild greens Fettacheese, mandarin oranges
served with fresh mint dressing $6%

Espinacasy mango
Afreshspinsch alad toppedwith
tomatoes Chihuahu Cheese peacan

andmangoslices and a dressing made
of hishiscus flowers. $650

Gourmet Mexican Cuisine

Pollo Picasso

Thisdish i

spring
shed with chipoth ol

th a sauce of roasted coco

anions and zacchini
from smked jalapenoschiles and Mevican herbs and
roasted peanuts. SI5%

Maria tzquierdo
cast of chicken stfeed with Pobano chile anions

Mole Poblano
Grilled breast of chicken served with our deficately
lended complex Mole sauce with six different chilies

chibes and cream $15%

Remedios Varo
sty bt asty and clegant dish of plam boncless

bk i nd

ploncilo raisirs and a ght
toach of chocelatefinishes with tousted esame sevds
%

Pollo Alfaro Sigueiros

auterd vegytables
d finished

cheese th
awcado uce. 5%

ha mango sauce

and pineagyle and garmished with smonds <1505

Catnes

Los medallones de kahlo

h Ll

Tilete Gomez de la Sernas
served with sauteed meshrooms

do sanxe. $1450

grette sabsa grilled and then fintshed with, of 6
different chebes and hisbescus flowers. $8850

Lola Alvarez B

Bistec Murillo

We Lake pam st fillets of skirt steak and prert 1twith

i ormons oregano

margy sauce 850

RSl and a splash of Tl 5350

Ceto0

(Pork)

Lomo Guadalupe Rivera
Ourversion s pork marinated in wine then stuffed
with baby carrots bacon and prunes grilles and
then opped with  gua sauce 9650

Lomo Orozco
Here pock enderloin and beeftender'onn are lled
together stuffed with peas carrots potstoe and
cherizn Misserved with  meld vorful guarto

peppers saace. lomatoes, oregano and red wine 31650

Gourmet Mexican Cuisine




