
beverages
Carbonated 
Natural Izze Sodas bottled  3.50 
Blackberry, Grapefruit,  
Clementine, Peach, Pomegranate 
Jones Root Beer bottled  3.50

Frida’s Bodega
White Wines–Bottle Only

Bin 37 Errazuriz Chardonnay “Wild Ferment” ‘10  Casablanca Valley, Chile  $34 fermented for complexity
Bin 38 Gramona “Gessami” ‘10 Penedes, Spain $36 a rare, dry and fragrant Spanish white
Bin 39 Owen Roe Pinot Gris “Crawford Beck” ‘10  Eola-Amity Hills, OR  $39 fewer than 200 cases made 
Bin 40 Sineann Sauvignon Blanc “Son-Flowers” ‘10  New Zealand  $39 Oregon winemaker in NZ
Bin 41 Burgans Albariño ‘10  Rias Baixas, Spain  $29 from Spain’s northwest coast
Bin 42 Elk Cove Pinot Blanc ‘10  Willamette Valley, OR  $32 fruit blossoms and lemon chiffon aromas
Bin 43 DeLille “Chaleur Estate” ‘10  Columbia Valley, WA  $50 like a great White Bordeaux

Red Wines–Bottle Only

Bin 51 Kiona Merlot ‘05, Columbia Valley, WA $32 meaty and robust 
Bin 52 Colomé Estate Malbec ‘09 Calchaqui, Argentina $46 from the highest vineyard in the world
Bin 53 Montes Alpha Cabernet “Apalta Vineyard” ’08  Colchaqua, Chile $42  old and New World character
Bin 54 Arcadian Syrah “Westerly Vineyard” ‘05  Santa Ynez, CA  $36 berries, smoked meat and spices
Bin 55 Errazuriz Carmenère “Single Vineyard” ‘09  Aconcagua, Chile  $34 Cabernet Franc with attitude
Bin 56 Owen Roe “Sinister Hand” ‘10  Columbia Valley, WA  $46 Grenache, Syrah & a great Irish tale
Bin 58 Tres Picos “Old Vine Garnacha” ‘09 Campo de Borja, Spain  $34 ripe berries and sweet spices
Bin 59 Raptor Ridge Pinot Noir “Reserve” ‘08  Willamette Valley, OR  $48 a ”best barrels” blend 
Bin 60 Patricia Green Pinot Noir “Estate” ‘09  Ribbon Ridge, OR  $60 Oregon’s smallest winemaker
Bin 61 Plungerhead Old Vine Zinfandel, ‘08 Dry Creek, CA $34 Classic old vines from Dry Creek

Red Wines for $22./bottle, $6.50/glass

Bin 26 Douglass Hill Cabernet Sauvignon, CA

Bin 27 Hacienda Merlot “Claire de Lune”, CA

Bin 28 Lucky Star Pinot Noir, CA

Bin 29 Puerto Viejo Carmenère “Reserve”, Chile

Bin 30 Tres Osos Tempranillo/Cabernet, Valencia, Spain

Red Wines for $30./bottle, $8./glass

Bin 31 Montes Cabernet Sauvignon, Chili

Bin 32 Hahn Estates Merlot, Central Coast, CA

Bin 33 Foxglove Zinfandel, Paso Robles, CA

Bin 34 Pascual Toso Malbec “Estate”, Argentina

Bin 35 Pennywise Petite Sirah, CA

Bin 36  Lenore Syrah, Columbia Valley, WA

Bin 37 Bedrock “Shebang!” Old Vine Red, N. Coast, CA

wine

NonCarbonated
Ice tea 2.00
Fruit juices 2.00
Fair trade Mexican coffee 2.00
Mexican hot chocolate 3.00
Apple Cider 3.00

Fountain Soda 2.00
Coke, Diet Coke, 
Ginger Ale, Sprite

Bubbly Wines

Bianchi “New Age White”, Argentina 
glass $8 bottle $30

Segura Viudas Brut Reserva, Cava, Spain 
glass $7.50 bottle $26

Gruet Blanc de Noir, NM  bottle $36

White Wines for $22./bottle, $6.50/glass

Bin 11 Hacienda Chardonnay “Claire de Lune”, CA

Bin 12 Douglass Hill Sauvignon Blanc, CA

Bin 13 Porta Solé Pinot Grigio, Italy

Bin 14 Pavao Vinho Verde, Portugal 

Bin 15 Stonecap Chardonnay “Estate” un-wooded  
	 Columbia Valley, WA 

White Wines for $30./bottle, $8./glass

Bin 21 Raymond “R Collection” Chardonnay, CA

Bin 22 A to Z Pinot Gris, Oregon

Bin 23 Pacific Rim Riesling, Columbia Valley, WA

Bin 24 Domaine Joseph Mellot Sauvignon Blanc, 
	 Loire, France

Bin 25 Tercos Torrontés, Salta, Argentina

11% Vermont sales 
tax is included in 
all beverage prices



Margaritas
Frida’s Special  8.25
El Jimador Reposado, Agave Nectar, Lime Juice

Traditional House 7.00
Tequila, Triple Sec, Lime Juice

Gold Coin  9.50
Sauza Gold, Grand Marnier, Lime Juice 

Gold Cadillac  17.00
Patron Anejo and Cointreau with a splash of Grand Marnier

Silver Coin 10.50
Milagro Blanco, Cointreau, Lime Juice

Melon 10.50
Sauza Hornitos Reposado, Midori, Lime Juice

Waborita 12.00
Cabo Wabo Reposado, Blue Curacao, Lime Juice

Frida’s Caliente  8.75
El Jimador Reposado, Jalapeño Juice, Mezcal, Lime Juice
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Beers
Draft Beer
Refer to the tabletop menu about our current 
selection of craft brewed draft beers

Canned Beers
Heady Topper, VT 7.00
Sankaty Light Lager, MA 5.00 
Whales Tale Pale Ale, MA 5.00

Premium Bottled  Beers 4.50
Tecate, Mexico
Corona Extra, Mexico
Corona Light, Mexico
Negra Modelo, Mexico
Pacifico, Mexico
Sol, Mexico
Modelo Especial, Mexico
Brooklyn Brown Ale, NY
Brooklyn Lager, NY
Heineken, Holland
Pilsner Urquell, Czech
Guinness Stout, Ireland
Kaliber non alcoholic, Ireland

Standard Bottled  Beers 3.50 
Budweiser, NH 	 Budweiser Light, NH
Coors Banquet, CO 	 Coors Light, CO

Specialities
Sangria 7.50
A sparkling blend of red wine, fresh fruit 
juice and a touch of brandy

Tincho 7.50
Bianchi “new age white” on the rocks 
with lime 

Paloma 8.25
El Jimador, grapefruit juice,lime juice and 
a splash of soda

Cosmo Fire   10.50
Green Mountain organic lemon vodka,  
triple sec, jalapeño juice, lime juice and  
cranberry juice

Chimayo Cocktail 8.00
El Jimador Reposado, Creme de Cassis, 
Apple Cider and Lemon

Our 14 oz. margaritas are 
poured into hand-blown 
recycled glasses and 
power-packed with  

flavor and pizazz. Enjoy!

Completo 
Add a shot of Sangrita (a traditional spicy blend of  
tomato and citrus sipped with tequila). 1.50

Tequila Samplers
Can’t decide? Try a sampler of three, half-ounce shots  
of assorted tequilas:

  Blancos 13.50     Reposados 15.00     Anejos 16.50
  Flight  (one Blanco, one Reposado, one Anejo) 15.00

11% Vermont sales 
tax is included in 
all beverage prices

Tequila List
Blanco (unaged) 
Chinaco  10.00
Corazon  10.00
El Tesoro  11.00
Milagro  9.00
Herradura 10.00
Patron  11.00
El Mayor  10.00
Don Julio 11.00
Cabo Wabo 9.00

Anejo (aged in oak
a year or more)
Tres Generaciones  10.00
Patron  13.00
Don Julio  13.00
Chinaco  13.00
Herradura  12.00
El Tesoro  13.00
Milagro  11.00
Cabo Wabo 11.00
Sauza Conmemorativo  9.00

Reposado 
(rested in oak up to a year)
El Jimador  8.00
El Tesoro   12.00
1800  9.00
Herradura  10.00
Hornitos  9.00
Milagro  10.00
Patron  12.00
Corzo  12.00
Don Julio 12.00
Jose Cuervo Tradicional 9.00
Cabo Wabo 10.00


