SERVING YOU
SINCE 1992

f r i a c o s re s t a u rant. c om
illinois • indiana • mexico

BOTANAS
SAMPLER PLATTER

STARTERS

fajita nachos

Chicken, steak and shrimp marinated and grilled,
served on a platter with lettuce, picadillo flautas,
four wedges of cheese quesadilla and our
seasoned ground beef pico de gallo cheese dip.
Garnished with avocado slices 17.25

CEVICHE

Whitefish cured in lime juice and special spices.
Topped with chopped tomatoes, onions,
jalapeño peppers and fresh cilantro.
Garnished with diced avocado 10.25

PAPAS FRIACOS

French fries topped with carnitas,
chipotle sauce, cheese sauce and fresh cilantro 9.99

QUESO FUNDIDO

Melted Monterrey Jack cheese topped with
chorizo, garnished with pico de gallo.
Includes choice of corn or flour tortillas 11.49

STREET CORN

Served in a creamy chile-&-lime-spiked sauce,
on a stick or in a cup 6.49

street corn

ceviche

NACHOS

CHEESE DIP
FRIACO’S DIP
®

FAJITA NACHOS

Crispy tortilla chips layered with grilled steak,
chicken and shrimp, grilled onions and bell
peppers. Topped with lettuce, sour cream, pico
de gallo & guacamole 15.99 | Half 10.25

NACHOS SUPREMOS

Crispy tortilla chips mounded with our seasoned
ground beef and beans. Topped with lettuce, tomatoes,
cheese, jalapeños and sour cream 13.25 | Half 7.99

NACHOS

SHREDDED CHICKEN & CHEESE 11.25
SEASONED GROUND BEEF, BEANS & CHEESE 11.25
CHEESE ONLY NACHOS 9.25

SOPAS

SOUPS

CHICKEN TORTILLA SOUP

Chicken simmered in a broth with mixed vegetables.
Topped with shredded cheese and a slice of avocado.
Garnished with crispy strips of corn tortillas 6.99

BLACK BEAN SOUP

Served with pico de gallo and sour cream 6.99

POZOLE SOUP

RICE 2.49
FRENCH FRIES 2.49
BEANS 2.49

DIP DEL MAR

A combination of crab and shrimp
in our cheese dip 8.25

CHEESE DIP REGULAR 7.69 SMALL
CHORIZO & CHEESE DIP 8.25
GUACAMOLE DIP

4.39

Our guacamole has chopped tomatoes,
jalapeños, onions and cilantro mixed in
REGULAR 8.79 SMALL 4.39

ENSALADAS
SALADS
TACO SALAD FAJITAS

A large crispy flour tortilla filled with grilled steak
or chicken and grilled onions and bell peppers.
Covered with lettuce, topped with cheese,
sour cream, sliced tomato and guacamole 12.99

TACO SALAD

Your choice of seasoned ground beef, shredded
chicken or shredded beef loaded into a large crispy
flour tortilla shell. Covered with lettuce and topped
with cheese, a slice of tomato, sour cream and a
slice of beet with choice of rice or beans 11.99
Order it without the tortilla shell
CHILES TOREADOS 2.49
for a gluten free option
CHARRO BEANS 2.49
BLACK BEANS 2.49

Chicken made with green sauce, hominy,
raddishes, cabbage and avocado 7.99

SIDES

Blend of cheese dip, ground beef
and pico de gallo 7.99

VEGETARIAN FAJITAS

QUESADILLAS

All of our quesadillas are served with rice and beans

QUESADILLA FAJITAS

Big flour tortilla filled with grilled steak or chicken,
grilled onions, bell peppers and cheese. Served
with sour cream on the side 15.99

CHORIZO QUESADILLA

A big flour tortilla filled with mildly spicy chorizo
and cheese. Served with sour cream 12.99

Grilled zucchini, yellow squash, bell peppers,
onions, broccoli, carrots and tomatoes. Includes rice,
black beans, sour cream and guacamole on the side 14.69

GARDEN QUESADILLA

A big flour tortilla stuffed with grilled bell peppers,
onions, tomatoes, broccoli and carrots. Served with
sour cream and black beans on the side 12.59

ENCHILADAS VEGETARIAN

Three corn or flour tortillas filled with sautéed fresh
broccoli, carrots and zucchini. Served with lettuce,
sour cream and a slice of tomato on the side 12.09

BURRITOS
BURRITO ABEL

FRIACO’S QUESADILLA
®

Your choice of grilled steak or chicken in a flour tortilla
with pico de gallo and Monterrey Jack cheese.
Served with sour cream on the side 13.99

CHEESE ONLY QUESADILLA

Lettuce, sour cream & a slice of tomato on the side 7.25

ENCHILADAS

Your choice of grilled steak or chicken with rice, avocado,
black beans, corn, cheese, pico de gallo, lettuce and
sour cream, all stuffed in a flour tortilla 11.99

FAJITA BURRITO

Your choice of grilled steak or grilled chicken in a large
flour tortilla. Stuffed with grilled onions and bell peppers,
topped with tomatillo sauce and red sauce. Served with rice,
charro beans, lettuce and pico de gallo on the side 13.25

BURRITOS GRINGOS

ENCHILADAS SUIZAS

Three individual burritos, deep-fried. Choice of shredded
chicken or shredded beef. Topped with cheese dip
and served with rice and refried beans 12.25

ENCHILADAS MOLE

Filled with choice of seasoned ground beef, shredded beef
or shredded chicken. Topped with tomato sauce, sour cream,
cheese and lettuce. Served with rice and refried beans 12.59
Made with Grilled Steak or Grilled Chicken, add 1.69

Four corn tortillas filled with grilled chicken breast
and topped with cheese sauce. Smothered with green
tomatillo sauce, sour cream on top 12.99
Two corn tortillas filled with shredded chicken
smothered with our mole sauce. Served with rice,
refried beans or charro beans on the side 11.75

FRIACO’S BURRITO
®

burrito abel

SOUR CREAM ENCHILADAS

Four flour tortilla enchiladas filled with shredded chicken and glazed
with a creamy sour cream sauce, topped with melted cheese 11.75

FRIACO’S ENCHILADAS
®

Two flour or corn tortillas filled with either cheese,
shredded chicken or ground beef,topped with ranchero
sauce and melted cheese. Served with rice, refried beans,
sour cream and a slice of avocado on the side 11.75

ENCHILADAS DEL MAR

Four flour tortilla enchiladas, two filled with shrimp and two with
crabmeat. All topped a creamy sour cream sauce 12.99

TACOS

Individual tacos on corn tortillas, flour tortillas or lettuce shell.
Hot red sauce and mild green sauce on the side

GROUND BEEF

Seasoned ground beef,
lettuce, cheese 3.75

PASTOR

Marinated pork, pineapple,
onion, cilantro 4.00

STEAK

Steak, onion, cilantro, lime 4.00

CHORIZO

Chorizo, onions, cilantro,
Cotija cheese 4.00

POLLO

Shredded chicken, Cotija
cheese, avocado, lettuce,
pico de gallo 3.75

MAHI MAHI

Deep-fried mahi mahi,
chipotle salsa, shredded
cabbage, lime 4.00

RAJAS

Poblano pepper, roasted
corn, cream sauce,
Cotija cheese 3.75

CAMARÓN

Shrimp, pico de gallo,
chipotle salsa, avocado,
shredded cabbage 4.00

PICADILLO

Shredded beef, onion,
cilantro, lime 3.75

CARNITAS

Pork, onion, cilantro, lime 4.00

NOPALES

Grilled cactus,
pico de gallo,
Cotija cheese 3.75

SEAFOOD | CHIMICHANGAS | COMBOS | QUESADILLAS | BURRITOS | ENCHILADAS | TACOS | VEGETARIAN

VEGETARIAN

MARISCOS

SEAFOOD

PESCADO FRITO

Bone-in whole catfish lightly hand-breaded and
deep-fried to perfection. Cooked in our garlic style
butter or hot diablo sauce. Served with
cambray onion, chile torado, avocado, tomato
and Mexican rice or French fries 17.99

TOMATILLO SHRIMP

Ten large shrimp grilled and cooked with garlic
and tomatillo sauce. Served with rice,
pico de gallo and a slice of avocado 16.99

BURRITO DEL MAR

A delectable mix of crabmeat and shrimp, onions,
tomatoes, celery, bell peppers and cheese in a large
flour tortilla. Glazed with sour cream sauce and served
with Mexican rice, lettuce and pico de gallo 12.25

SEAFOOD TACOS CHIPOTLE

Three corn or flour tortillas filled with Mahi mahi,
fish or shrimp and pico de gallo. Topped with
shredded cabbage and a slice of avocado.
Served with rice and topped with chipotle 15.99

CAMARÓNES A LA DIABLA (h o t)
OR AL MOJO DE AJO (s au téed g ar lic )

Ten large sautéed shrimp cooked with a la diabla (hot)
or al mojo de ajo (sautéed garlic). Served with rice,
lettuce, pico de gallo and a slice of avocado 16.99

CARNE ASADA CON CAMARÓN

10-oz. grilled steak and 5 grilled shrimp—your
choice of a la diabla (hot) or al mojo de ajo (sautéed
garlic) sauce. Served with rice, refried beans, lettuce,
onions, peppers, jalapeño, a slice of avocado and
your choice of corn or flour tortillas 22.99

COMBO

FIESTA

Create your own taste of Mexico! All combos include rice
and refried beans. Select from the items listed below.
Meat choices include: seasoned ground beef,
shredded beef or shredded chicken.
Add 1.09 for grilled steak or grilled chicken

ENCHILADA • TOSTADA • TACO • CHALUPA
QUESADILLA • TAMALE (PORK) • BURRITO

TRES AMIGOS
DOS AMIGOS

Pick three 13.99
Pick two 12.99

pescado frito

CHIMICHANGAS
CHIMICHANGA

A flour tortilla filled with choice of meat listed
below, then deep-fried and topped with cheese.
Rice, choice of refried beans or charro beans,
lettuce, sour cream and pico de gallo on the side

GROUND BEEF 12.25
SHREDDED CHICKEN 12.25
PORK CARNITAS 12.75
PICADILLO 12.75

FRIACO’S CHIMICHANGA
®

GRILLED STEAK | GRILLED CHICKEN | GRILLED SHRIMP
A flour tortilla stuffed with your choice of grilled steak,
chicken or shrimp with grilled onions and bell peppers,
then deep-fried and topped with cheese. Served with
rice, charro beans or black beans on the side 13.79

enchiladas suizas

SANDWICHES
GRILLED CHICKEN SANDWICH

Grilled chicken breast with lettuce, tomato and
mayo. Served with French fries 10.49
Add diablo sauce and guacamole 1.00

GRANDE BURGER

A half-pound charbroiled Angus beef burger
topped with bacon, grilled onion, cheese, lettuce
and tomato. Served with fries 10.49
Add diablo sauce and guacamole 1.00

CERVEZA

DRINK

SPECIALS

Ask your server. Local favorites vary depending on location

DRAFT

MONDAY

DOMESTIC BOTTLES 2.00
CORONARITA 11.49

TUESDAY

HALF PRICED HOUSE MARGARITAS
16 OZ. DRAFT 3.25
AMARETTO SOUR 3.00

WEDNESDAY

MONSTER MARGARITA 15.99
32 OZ. DRAFT 6.49
TEQUILA SUNRISE 3.00

THURSDAY

HALF PRICED HOUSE MARGARITAS
MEXICAN MULE 5.49
PINK DRINK 3.00

FRIDAY

IMPORT BOTTLES 3.49
JUMBO TOP SHELF MIXERS 7.00
TROPICAL MAI TAI 3.00

SATURDAY

TRIO MARGARITA FLIGHT 12.49
DRAFT PITCHER 12.49
WHISKEY SOUR 3.00

SUNDAY

BLOODY MARIA 8.99
MIMOSAS 3.00

FROM

OUR BAR
VODKA

KETTLE ONE
GREY GOOSE
TITO’S

RUM

BACARDÍ
CAPTAIN MORGAN
MALIBU

WHISKY

JIM BEAM
JAMESON
CHIVAS
BULLEIT BOURBON
BUCHANAN’S
CROWN ROYAL
JACK DANIEL’S
MACALLAN 12
SOUTHERN COMFORT

GLASS

GLASS

(16 oz.) 4.69

(16 oz.) 4.29

SUPER GRANDE

SUPER GRANDE

(32 oz.) 8.49

(32 oz.) 7.49

PITCHER

PITCHER

(60 oz.) 15.99

(60 oz.) 13.49

BOTTLE
IMPORTED

4.69

DOMESTIC

4.19

CORONA
CORONA LIGHT
MODELO ESPECIAL
NEGRA MODELO
XX AMBAR
XX LAGER
PACIFICO
TECATE
VICTORIA
BLUE MOON
STELLA ARTOIS
312 URBAN WHEAT
BUD LIGHT
BUDWEISER
COORS LIGHT
MICHELOB ULTRA
MILLER LITE

bloody
maria

MICHELADA

This house specialty consists of two steps:
First, pick your favorite beer. Then, let us do the rest.
Served over ice along with Clamato tomato juice, lime,
salt, pepper and additional secret ingredients
GLASS (16 oz.) 6.75 SUPER GRANDE (32 oz.) 11.49

WINE

By the glass 6.99
By the bottle 17.99

WHITE ZINFANDEL
CHARDONNAY
MERLOT

BEVERAGES

PINOT GRIGIO
CABERNET SAUVIGNON
Free refills on soft
drinks and iced tea

LIQUORS

DISARONNO AMARETTO
COURVOISIER
BAILEYS
MARTELL
GRAND MARNIER
PRESIDENTE
TORRES #10
JAGER

SOFT DRINKS

Pepsi, Diet Pepsi, Mist Twst, Mountain Dew, Dr Pepper,
Cherry Pepsi, Orange Crush, Tropicana Pink Lemonade,
Lipton Unsweetened Tea, Lipton Peach Green Tea 2.79
COFFEE 1.99			
ORANGE JUICE 2.69
JARRITOS 2.99		
HORCHATA one refill 2.99
JAMAICA one refill 2.99

MARGARITAS | TEQUILAS | BEER | COCTELES | FROM OUR BAR

BEER

margarita
flight

presidente
margarita

CANTINA
COCTELES

MARGARITAS
FLAVORS:

STRAWBERRY | HIBISCUS | CUCUMBER | JALAPEÑO
GUAVA | MANGO | KIWI

HOUSE MARGARITAS
JUMBO MARGARITA 12.25
MONSTER MARGARITA 17.99
PITCHER OF MARGARITAS 24.99

DAIQUIRI 7.49
Rum l Strawberry

MEXICAN MULE

CARAJILLO

TULA TEQUILA 7.49
Silver Tequila l Club Soda l Pepsi

®

Fresh-Cut Fruit l Red Wine
GLASS 7.49 | PITCHER 21.49

13.99
Cuervo Gold Tequila l Splash of Orange Liqueur

PRESIDENTE MARGARITA
Premium Tequila l Brandy Lime
l Lemon 30-oz. 20.49

PREMIUM MARGARITA

17.49*
Premium Tequila l Orange Liqueur
Lime l Lemon l Agave Nector

BLOODY MARIA

9.99
Vodka l Mexican Bloody
Mary Mix l Coronarita

14.25

CORONA-RITA 12.49
House Lime Margarita l Coronarita Extra
Served frozen or on the rocks

7.49
Bacardi l Horchata l RumChata
7.49
Silver Tequila l Ginger Beer

FRIACO’S SANGRIA

TEXAS MARGARITA

Texas l Lime l Blue

RUM-CHATA

7.49
Expresso l Liquor 43

PREMIUM MARGARITAS

MARGARITA FLIGHT

PIÑA COLADA 7.49
Rum l Pineapple Juice l Coconut

LA CAZUELA

20-oz. 9.49 100-oz. 50.99
Premium Tequila l Squirt
Grapefruit l Orange l Lime

PALOMA 7.49
Pueblo Vejio Blanco l Squirt
of Grapefruit Juice

S S H OT S
T
O
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SANGRIA MARGARITA

12.49
Red Wine l Tequila l Lime l Lemon l Agave Nector

FRIACO’S® SPECIAL ’RITA

12.99
Pueblo Vejio Blanco l Malibu l Amaretto
Pineapple Juice l Mango l Sour Mix

MEXICAN PARADISE 12.49
Frozen Strawberry Margarita l Mango Daiquiri
BLUE MARGARITA 12.49
Blue Curacao Liqueur l Lime Margarita
SKINNY MARGARITA

12.49
Tequila l Lime l Lemon l Agave Nector

TENNESSEE MARGARITA

12.49
House Margarita l Moonshine l Orange Juice

TEQUILAS

Ask your server. Local favorites vary by location

BLANCOS/SILVERS/PLATAS
DON JULIO 9
AVIÓN 8
CABO WABO 8
CASAMIGOS 9
CASA NOBLE 8
CAZADORES 8
CENTENARIO 8
CINCORO 9
CLASE AZUL 10
DOBEL 9

TEQUILA

EL JIMADOR 8
HERRADURA 8
HORNITOS 8
JOSE CUERVO 6
MILAGRO 9
PATRÓN 9
PUEBLO VIEJO 8
TRES
GENERACIONES 9
1800 8

Made exclusively from the
blue agave plant,
primarily in the area
near the city of Tequila.

REPOSADOS
DON JULIO 9
AVIÓN 9
CABO WABO 9
CASAMIGOS 12
CASA NOBLE 9
CAZADORES 9
CENTENARIO 10
CINCORO 11
CLASE AZUL 14

EL JIMADOR 9
HERRADURA 10
HORNITOS 9
JOSE CUERVO 7
MILAGRO 10
PATRÓN 10
PUEBLO VIEJO 9
TRES
GENERACIONES 9
1800 9

BLANCO/SILVER/PLATA REPOSADO
Clear, unmatured,
uncolored. Reduced
to drinking strength
and bottled quickly.

(RESTED)
Matured for a minimum of two
months and a maximum of 12
months in French or American
oak barrels. Has a pale
golden tone and mellow character.

AÑEJO
DON JULIO 11
DON JULIO 70 12
DON JULIO
1942 20
AVIÓN 11
CABO WABO 11
CASA NOBLE 11
CINCORO 20
CENTENARIO 11
CLASE AZUL 52

GRAN BURDEOS
PATRÓN 57
HERRADURA 12
JOSE CUERVO
RESERVA DE LA
FAMILIA 22
REY SOL 32
PATRÓN 12
TRES
GENERACIONES 11

AÑEJO (AGED)
Matured for at least a year in oak barrels,usually
former bourbon or cognac barrels. Somewhat
deeper gold in color and more balanced, more
mellow character with vanilla and more
complex spicy notes on the palette.

friaco’s ® fajitas

SIZZLIN’ GOOD

All fajitas come with grilled peppers, onions and sliced tomatoes. Served with rice,
refried beans, sour cream and guacamole on the side. Choice of corn or flour tortillas

FRIACO’S FAJITAS FOR TWO
®

Steak, chicken and shrimp. You get all
three on a sizzling skillet 33.25

POLLO PARILLA

Grilled chicken breast marinated in homemade
tropical sauce topped with grilled pineapple.
Includes rice, beans, sour cream and guacamole 16.99

INDIVIDUAL FAJITAS
SHRIMP FOR ONE
PORK
FOR ONE
STEAK
FOR ONE
CHICKEN FOR ONE

17.25 • FOR TWO 31.99
16.25 • FOR TWO 28.99
16.25 • FOR TWO 28.99
16.25 • FOR TWO 28.99

LOS MAS MEXICANOS

LOOK FOR OUR
GLUTEN FREE
OPTIONS!

THE MOST MEXICAN
GUADALAJARA STEAK

Grilled 10-oz. skirt steak topped with
poblano peppers, nopales (cactus pads), grilled
onions, melted cheese and red salsa. Served with
rice, refried beans and avocado on the side.
Your choice of corn or flour tortillas 17.25

CHILE POBLANO

One poblano pepper stuffed with cheese and
dipped in egg white batter, topped with red sauce
and served with refried beans and rice 11.75

TACOS DE ASADA

Three tacos with grilled steak or grilled chicken
and your choice of corn or flour tortillas.
Served with rice and refried beans. Yucateca
and tomatillo sauces on the side 15.39

FLAUTAS

Three deep-fried flour or corn tortillas wrapped
with your choice of shredded chicken or shredded
beef. Served with rice, refried beans, lettuce,
pico de gallo, sour cream, and a slice of
avocado on the side 11.25

CHILE COLORADO

Diced broiled steak with red chile sauce
served with rice, beans and tortillas 11.75

MOLCAJETE {AUTHENTIC VOLCANIC ROCK BOWL}

A combination of grilled steak, chicken,
shrimp, chorizo and cheese garnished with cactus,
cambray onion and red sauce. Served with a side
of rice and beans and corn or flour tortillas 25.99

DON RAMON CARNE ASADA

Grilled 10-oz. skirt steak served with rice,
refried beans, tomatoes and jalapeño on the side.
Chile torado, avocado, tomato and cambray onion.
Your choice of corn or flour tortillas Market Price

CARNITAS

Seasoned pork tips deep-fried until crispy
on the outside, tender on the inside. Served with rice,
refried beans, tomatoes, chile torado, cambray onion
and avocado on the side. Your choice of corn or
flour tortillas 16.99

TORTA

Your choice of meat, topped with mayo,
beans, lettuce, tomato, avocado and
served with rice or french fries 12.99

MARIACHI BOWLS
YOUR CHOICE 13.25

A deep bowl filled with a bed of rice, black beans, chipotle sauce, cheese dip and your choice of meat.
Topped with lettuce, shredded cheese, roasted corn, pico de gallo and slices of avocado.

CHICKEN • STEAK • SHRIMP • CARNITAS • SAUTÉED VEGETABLES

STARTERS | DIPS | NACHOS | SALADS | SOUPS | FAJITAS | LOS MAS MEXICANOS

FAJITAS

ALL YOU CAN EAT

ENDLESS

LUNCH COMBO

10

99

Served Monday thru Friday, 11:00 a.m. to 3:00 p.m.

START WITH ANY 3

Start with your pick of any 3 items. Have them prepared
with your choice of seasoned ground beef, shredded beef or
shredded chicken. Dig in! Still hungry? We got you covered!
Order your pick of the lot and we’ll bring additional items to
you one at a time until you’re stuffed YOUR CHOICE OF:

TACO
FLAUTA

BURRITO
ENCHILADA
MEXICAN RICE
REFRIED BEANS
QUESADILLA
BLACK BEAN SOUP
CHARRO BEAN SOUP

LUNCHTIME
LUNCH FAJITAS

Grilled chicken breast or skirt steak
with grilled bell peppers, onions and
sliced tomatoes. Rice, refried beans,
sour cream and guacamole on
the side with your choice of
corn or flour tortilla 11.25

FRIACO’S ENCHILADAS
®

Two flour or corn tortillas filled with
either cheese or ground beef, topped
with ranchero sauce and melted cheese.
Served with rice, refried beans,
sour cream and a slice of avocado
on the side 9.99

ENCHILADAS MOLE

Two corn tortillas, filled with shredded
chicken, smothered with our own made
from scratch mole sauce topped
with sesame seeds and
served with rice 10.99

BREAKFAST BURRITO

DESSERTS
BANANA CHIMICHANGA

A full banana wrapped in
a flour tortilla, fried golden
brown and topped with
cinnamon sugar, whipped
cream and a cherry. Served
with vanilla ice cream and
chocolate syrup 8.25
This traditional pastry of
fried dough is tossed in
cinnamon and sugar 8.25

TAMAL
TOSTADA
CHICKEN SOUP

MARIACHI BOWLS
FOR LUNCH

A deep bowl filled with a bed of
rice, black beans, chipotle sauce,
cheese dip and choice of meat.
Topped with lettuce, shredded cheese,
roasted corn, pico de gallo
and slices of avocado.

CHICKEN | STEAK
SHRIMP | CARNITAS
SAUTÉED VEGETABLES

1049
mariachi bowl

BURRITOS GRINGOS

Two individual burritos, deep-fried.
Choice of shredded chicken or shredded
beef. Topped with queso cheese and
served with rice and refried beans 9.89

HUEVOS CON CHORIZO

Three eggs scrambled with zesty chorizo,
served with rice, beans and tortillas 9.39
Filled with choice of seasoned
ground beef, shredded beef or
shredded chicken with lettuce, tomato,
beets, sour cream and cheese. Served
with rice and refried beans 10.99

FLAN

Home-style caramel
custard with a soft
caramel top 5.84

FRIED ICE CREAM

Vanilla ice cream covered
in crispy flakes and fried.
Served in a cinnamon-sugar
tortilla shell and topped
with honey, chocolate
syrup, whipped cream and
a bright red cherry 8.25

CHIMICHANGA

A flour tortilla filled with your choice of
shredded chicken or ground beef, then
deep-fried, topped with cheese, served
with rice, beans, lettuce, sour cream
and pico de gallo on the side 10.99

TACO SALAD

Your choice of seasoned ground beef
or shredded chicken in a crispy flour
tortilla shell covered with lettuce
and topped with cheese, sliced
tomato and sour cream with your
choice of rice or beans 10.49

FRIACO’S BURRITO
®

Tortilla filled with huevo con
chorizo, sour cream, rice, refried
beans and pico de gallo 8.99

CHURROS

no sharing | no coupons
n ot ava i l a b l e f o r c a r ry o u t | n o d o g g i e b ag s

KID’S MENU
For children ages 12 and younger.
Served with rice, beans or fries
YOUR CHOICE 5.99

CHICKEN FINGERS MINI-COMBO

Choose one:
Taco | Burrito | Quesadilla | Tamale | Tostada | Enchilada

FRUIT SLUSHIE

4.25

Health Advisory:
The Illinois Department of Public Health advises that eating raw or undercooked meat,
poultry, eggs or seafood poses a health risk to everyone, but especially to the elderly,
children under age four, pregnant women and other highly susceptible individuals with
compromised immune systems. Thorough cooking of animal food reduces the risk of
illness. For further information, contact your physician or public health department

|

KID’S SOFT DRINK

1.69

Mexican food tastes best
when prepared fresh
and served hot. Please
20 twenty
allow us ample time
Menus & Marketing
to prepare your
921
food right.
765-716-1817

