
Fresca Tequila Bar & Grill

Consumer Advisory: Consumption of raw or undercooked meat, poultry, eggs, or seafood may increase the risk of illness. Please ask 
about our vegan options for the menu including dairy-free cheese, vegan sauces and more!

STARTERS

ENTREES 

SALADS 
Fresh off the grill for your salad! Grilled Chicken $5, Grilled Shrimp $6, Steak $6

TACOS 
All Tacos $4.95/each, topped with fresh cilantro & served on flour tortillas. Corn tortillas or lettuce 

wraps are available upon request.
Three (3) TACO MEAL $15.95 

Choose any three tacos, served with black beans & rice & fresh cilantro

 FRESCA CHIPS & SALSA
$4

ADD Queso 7, Guacamole 7,
The Works! (all three) 14.95 (GF)

AHI TUNA TOSTADAS
Crispy wonton crisps topped with guac,

ahi tuna, fresh jalapeño & spicy
aioli 12.95

MEXICAN EGG ROLLS
Stuffed with corn, black beans,

spinach and cheese, avocado ranch
for dipping 9.95

FRIED BRUSSELS
Flash fried with honey siracha

sauce 10.50

FAJITAS
Sautéed bell peppers, onions, squash & zucchini served with

4 flour tortillas and all the fixings - your choice of: Chicken or
Beef 16 Shrimp 17 Vegetables 14

MEXICANA BOWLS
Our house rice topped with fresh slaw, sliced cucumber &

avocado, mango/pineapple salsa & bourbon sauce - choose:
Ahi Tuna w/Spicy Aioli 17.95

Grilled Chicken Teriyaki 16.95
Braised Pork 16.95

Grilled Vegetables 15.95

HANGER STEAK WITH CILANTRO CHIMICHURRI
Our version of Steak Frites, served with french fries and

chipotle aioli 23

ELOTÉ CORN FRITTERS
Served with street corn dip 9

MEXICAN STREET CORN
Served on the cob, topped with spicy

chili-lime aioli, cotija cheese &
cilantro 4

QUESADILLAS
12" tortilla stuffed with cheese & pico

de gallo with:
Cheese Please 9.95;
Pulled Chicken or

Carnitas Pork 13.95
Roasted Vegetable 10.95

Braised Beef w/ mango &
pineapple salsa 14.95

Shrimp, bacon & pico de Gallo 14.95

FRESCA WINGS
Choose Buffalo, Mango Chili, Cajun Dry
Rub, Lemon Pepper, rChipotle Cinnamon

or Swanky Sauce® (locally made &
deliciously spicy!), served with avocado

ranch for dipping:
Wings 8 pcs $12/16 pc $20

Boneless 5 pcs $9/10 pcs $18

QUESO POTATO SKINS
Potato skins stuffed with queso, monterey

jack & bacon, served with sour
cream 9.50

NACHOS
House chips topped with cheese, bourbon

sauce, meat & all the fixins' 12.95
* BBQ & Blue with Pulled Pork +$2

* Chicken +$2
* Barbacoa Beef +$3

* Roasted Vegetables +1

SWANKY CHICKEN
Our all-natural chicken breast topped with avocado, bacon, pico de

gallo, melted cheese, Swanky BBQ sauce, mashed potatoes 19

GRANDE BURRITO
Stuffed with rice, black beans, burrito sauce, queso and your

choice of: chicken, barbacoa beef, braised pork, ground beef or
roasted vegetables, served with side salad (sour cream & pico on

top) 16.95

ENCHIRRITOS
Flour tortillas stuffed with your choice of filling & cheese topped

with queso & salsa verde with black beans & rice. Choose:
Surf & Turf (Grilled Steak & Shrimp) 18
Carnitas Pork 16 Braised Chicken 16

Roasted Vegetable 14

GRANDE TACO SALAD
Lettuce, cheese, seasoned ground
angus beef & pico de gallo served
with creamy salsa dressing 11.95

 BURRITO SALAD
Seasoned rice topped with romaine,
corn, black beans & cotija cheese,

chipotlé ranch 10.95

MEXICAN COBB
Romaine, corn, hard boiled egg,
avocado, bacon, tomatoes, blue
cheese, avocado ranch 12.95

 CARNITAS PORK
Slow roasted pork with slaw, pineapple &

mango salsa

 ELOTÉ CHICKEN
Pulled chicken, lettuce, pico, corn salsa &

eloté sauce

MANGO CHILI SHRIMP
Fried shrimp, slaw, mango & cucumber

salsa, chili sauce

GRINGO TACO 
Seasoned ground beef, lettuce, pico de

gallo & spicy aioli
KOREAN BARBACOA BEEF

Pulled beef in korean BBQ with slaw
& pickled red onions

FISH TACOS - GRILLED (GF) OR
FRIED

Hake fish, served fried or grilled with
lemon aioli (GF)

GLAZED PORK BELLY
Crispy pork belly with pear BBQ & slaw

   FALAFEL
Chickpea falafel, slaw & tzatziki sauce

(ask for vegan aioli)

 AHI TUNA * add $1/taco
Seared Ahi Tuna with slaw, pico de gallo

and lemon aioli

 FRIED AVOCADO
Fried avocado, slaw, chipotle aioli,

pickled red onion - Vegetarian  - Gluten Free  - Vegan


