
T O  S H A R E

Chips and salsa 
Corn Chips, red mild tomato salsa

10

Chips and Guacamole 
Corn chips. Guacamole, avocado, cilantro, onions, tomato
salt.

15

Chips, Salsa and Guacamole 
Corn chips. Red mild tomato salsa. Guacamole, avocado,
cilantro, onions, tomato salt.

18

Nachos 
Corn chips, queso fresco, pico de gallo, guacamole,
jalapeños, beans, and sour creme.
Protein: chorizo, pulled chicken, pulled beef, and tinga,

For 2 - 20 For 4 - 32

La Ranchera 
Yucca fries, Plantains, cheese pupusa, sweet corn tamal.

For 2 - 20 For 4 - 32

King Quesadilla
Grilled with green peppers and onions, melted with
mozzarella cheese, served with dipping salsa.
Protein: Chicken( 18 ),Steak( 21), Chorizo( 18), Alpastor(18 )

My Empanadas 
Three cheese empanadas, served with salsa on the site.

13

Seasonal Fruit Plater 
Strawberries, blueberries, Oranges, pineapple and grapes.

For 2 - 20 For 4 - 26

S O U P S

Sopa de Pescado 
Tomato, onions, green bell pepper, cilantro, served
with rice and tortilla.
Available with or without heavy cream.

22

Sopa de Camaron 
Tomato, onions, green bell pepper, cilantro, served
with rice and tortilla.
Available with or without heavy cream.

25

Sopa de Mariscos 
Tomato, onions, green bell pepper, cilantro, served
with rice and tortilla.
Available with or without heavy cream.

30

Sopa de Pollo 
Chicken piece, with potato, chayote and carrots.
Served with tortillas or bread.

Small 10 2 Pc. 16

Sopa Levanta Muertos   
Chicken Piece, mixed with carrots, potatoes. Served
with rice and tortillas.

16

Sopa Aguada 
This Traditional Mexican Sopa is a simple and
satisfying dish that is oen enjoyed as a light meal or to
complete the main dish. The combination of the rich,
flavorful broth and tender noodles, make this soup a
comforting and satisfying dish.

Small 6 Meal 10

Sopa de Res 
Beef Soup, with cabbage, Carrots, Chayote, and corn.
Served with tortillas and rice.

20

Pozole 
Mexican chicken and pork stew seasoned and
garnished with shredded lettuce, chile peppers, onion,
garlic, avocado, salsa, and limes.

16

S A L A D S

House Garden Salad 
Lettuce, tomato, cucumber, lime juice, salt and avocado.
Queso fresco optional.
Protein: Grilled Chicken (17), Steak(20), Fish(16), Shrimp(22)

9

Nopales Salads 
Square cut boil nopales, mixed with tomato, onions,
cilantro, salt, lime juice and queso fresco.

12

Mixed Herds Salad
Mixed Herbs, with tomato, avocado and Lime juice.
Queso fresco optional.
Protein: Grilled Chicken (17), Steak(20), Fish(16), Shrimp(22)

Ensalada de milanesa

 
S I D E S

Chips 3

White Rice 4

Refried Pinto Beans 4

French Fries 7

Guacamole 12

Flour Tortilla 
Three tortillas

2

Corn Tortillas 
Three Tortillas

1.50

Yucca Fries 7

Pico de Gallo 5

Sour Creme 2.50

Charro Beans 5

Queso Fresco 3.50

Plantains 10

Papa A la Mexicana 10

White Rice and Charro Beans 8

Garden Salad 5

Mix Herbs Salad 5

Sweet Potato Fries 7



P E Q U E N A S  D E L I C I A S

Tostadas  
Corn tortilla chip, refried pinto bean spread,
protein of choice, cabbage, tomato, avocado,
cheese and sour creme.
Proteins: Pulled Chicken, Pulled Beef, Ground
Chorizo, Barbacoa, Tinga, Fish, Hard Boiled Egg and
Vegetarian

5

Pupusas  
Corn pancake stuffed with cheese, served with
curtido, and salsa.
Options: Cheese, Cheese and Beans, Cheese and
Pork.

5

Tamales  
Seasoned protein wrapped in cornmeal dough and
steamed in banana husk.
Proteins: Chicken and Pork

5

Sweet Corn Tamal 
Sweet corn wrapped and steamed in corn husk

5

Gorditas  
Semi-fried tick tortilla, pinched on the sides,
covered in salsa, protein of choice, cabbage,
onions, queso fresco, and sour creme.
Protein: Pulled Chicken, Pulled Beef, Ground
Chorizo, Barbacoa, Tinga, and Vegetarian(beans and
avocado)

5

Empanadas 
Fried folded tortilla, stuffed with protein of choice.
Aer fried cabbage, tomato, queso fresco, and sour
creme are added on top.
Proteins: Pulled Chicken, Pulled Beef, Cheese,
Barbacoa, Tinga, Fish(+1), and Shrimp(+1)

5

Guarache  
Tick oval shape tortilla, covered in salsa, topped
with cabbage, onions,queso fresco and guacamole.
Protein: Pulled Chicken, Pulled Beef, Ground
Chorizo, Barbacoa, Tinga, Hard Boiled Egg and
Vegetarian.

10

Garnacha 
Corn semi-fried covered in red salsa, topped with
protein of choice, cabbage, onions and cheese.
Protein: Pulled Chicken, Pulled Beef, Chorizo, Tinga
and Barbacoa.

5

E N  P A N

Torta Mexicana
Telera Bread, mayonnaise spread, refried pinto
beans, lettuce, tomato, jalapeños, avocado, and
queso fresco. Served with french fries.
Protein: Grilled Chicken(20), Steak(25), Chorizo(20),
Alpastor(20), Ham(20), Milanesa(20)

Torta de Tinga 
Telera Bread, with mayo and tinga only. Served
with french fries.

15

Torta del Santo 
Steak, Cheese, Fried Egg, Jalapenos, Mayonnaise,
Avocado. Served with fries.

28

Torta de huevo 
Ham, Egg and Cheese

15

Q U E S A D I L L A S

La original
Protein of choice grilled with green pepper
onions, motzarrella and oaxacan cheese. All put
in a crispy flour tortilla. served with a side salad.
Add Mushroom to any Quesadilla for +$2
Protein: Chicken( 17 ), Steak (19), Chorizo(17),
Alpastor(17)

Choose between, the garden or mixed herb salad.

Cheese quesadilla 
Mozzarella and oaxacan cheese. All put in a
crispy flour tortilla. served with a side salad.

14

Vegetarian 
Grilled mushrooms, green pepper, onions,
motzarrella and oaxacan cheese. All put in a
crispy flour tortilla. served with a side salad.

15

D E S S E R T

Flan 6

Tres Leches Cake Slide 5

Tres Leches Chocolate Cake Slide 5



T A C O S

Tacos by the Order
Three tacos(must be the same), handmade corn tortillas,
protein of choice, topped with cilantro and onions.
Served with cucumber, lime and salsa
Protein: Chicken(15), Pork(15), Steak(17), Barbacoa(16),
Chorizo(15), Lengua(17), Alpastor(15), Shrimp(17), Fish(17)

Tacos a la carta
Individuals tacos, mix and match your way. Handmade
corn tortillas, protein of choice, topped with cilantro and
onions. Served with cucumber, lime and salsa
Protein: Chicken(6), Pork(6), Steak(7), Barbacoa(6),
Chorizo(6), Lengua(7), Alpastor(6), Shrimp(7), Fish(7)

Tacos Dorados 
Rolled Corn tortillas, deep fried with protein of choice.
Served with a garden salad, sour creme and guacamole.
Protein: Pulled Chicken, Pulled Beef, Barbacoa, Tinga,
Potato, Potato and chorizo, Alpastor

16

E N C H I L A D A S

Mole Enchiladas 
Three corn tortillas rolled and covered in Mole
salsa. Stuffed with protein of choice, topped with
cabbage, onions, cheese and sour creme. Served
with two sides and guacamole.
Protein: pulled chicken, pulled beef, barbacoa, tinga,
beans or just more salsa.

18

Ranchera Enchiladas 
Three corn tortillas rolled and covered in Ranchera
salsa. Stuffed with protein of choice, topped with
cabbage, onions, cheese and sour creme. Served
with two sides and guacamole.
Protein: pulled chicken, pulled beef, barbacoa, tinga,
beans or just more salsa.

18

Verde Enchiladas 
Three corn tortillas rolled and covered in salsa
verde. Stuffed with protein of choice, topped with
cabbage, onions, cheese and sour creme. Served
with two sides and guacamole.
Protein: pulled chicken, pulled beef, barbacoa, tinga,
beans or just more salsa.

18

Original Enchiladas 
Three corn tortillas rolled and covered in original
red salsa. Stuffed with protein of choice, topped
with cabbage, onions, cheese and sour creme.
Served with two sides and guacamole.
Protein: pulled chicken, pulled beef, barbacoa, tinga,
beans or just more salsa.

18

Enfrigoladas  
Three corn tortillas rolled and covered in Beans.
Topped with cabbage, onions, cheese and sour
crème. Served with two sides and guacamole.

17

Sides
Plantains, Rice, Yucca Fries, Refried Beans, Charro
Beans, Garden Salad, Mix herb Salad, French Fries,
Nopales salad, Green beans(with or without egg)

B U R R I T O S  O R  B O W L S

Original
Protein of choice, refried pinto beans, white rice,
pico de gallo, shred mozzarella cheese, guacamole.
Proteins: Pulled Chicken(15) Pulled Beef(15),
Tinga(15), Steak(17), Barbacoa(17), Alpastor(15),
Grilled Chicken(15), Vegetarian(12)

Burrito Ranchero 
Chorizo, ham, alpastor, cheese and guacamole.

18

Burrito Bomba 
Steak, mushrooms, cheese and avocado.

18

Burrito Salad  
Lettuce, tomato, cucumber, cheese and green
cilantro salsa.

13

Burrito Milanesa 
Breaded Chicken Breast, Lettuce, Cucumber,
Mayo, Chipotle, and tomato.

18

Burrito Ejote  
Green beans mixed with tomato, onions and green
pepper(with or without egg), sheered mozzarella,
and avocado.

15

Burrito nopal  
Square cut boil nopales, mixed with tomato,
onions, cilantro, salt, lime juice and queso fresco.
Mixed with avocado and cheese.

15



C A R N E S

Bistec a la Mexicana 
Pan cooked steak with green peppers, onions,
tomatos and jalapeños. Comes with two sides and
tortillas.

30

La tampiqueña 
Ribeye, sausage, pico de gallo, guacamole, french
fries and three enchiladas.

30

Carne Asada 
Ribeye, pico de gallo, chorizo, guacamole, tortillas
and two sides.

30

La Chalupa 
two gorditas, chorizo, ribeye, guacamole and pico
de gallo.

30

Barbacoa 
12oz puled beef with spices. Served with two sides
and tortillas.

23

Carne en Salsa Verde 
Pan cooked steak with green salsa. Served with
two side and tortillas.

30

Arroyo Steak 
Ribeye, grilled spring onions, grilled jalapeño,
charro beans, rice, guacamole, grilled chorizo, and
tortillas.

35

Brocheta de Chorizo 
Green Pepper, Onions, Tomato Mexican Chorizo
on a stick. Served with two sides.

25

A V E S

Chicken Mole 
Two chicken piece, topped with mole sauce.
Served with two sides and tortillas.

25

Milanesa de Pollo 
Breaded chicken breast pan fried, served with two
sides and tortillas.

25

Chicken La Creme 
Grilled chicken breast, grilled with green peppers,
tomato, onions and mushrooms. Covered in a
creamy tomato sauce. Served with two sides and
tortillas.

28

Grilled Chicken 
Press grilled chicken breast, served with pico de
gallo, two sides and tortillas

23

D E L  M A R

La Diabla 
Seven pan fried shrimp with chipotle and spices.
Served with two sides and tortillas.

30

Filete de pescado frito 
Tilapia fillet breaded and pan-fried.
Served with two sides and tortillas

23

Pescado en chipotle 
Tilapia filet, grilled with green peppers, tomato,
onions and mushrooms. Covered in a creamy
tomato sauce with potato. Served with two sides
and tortillas.

23

Coctail de Camarones, estilo veracruz 
Shrimp Cocktail, Made with shrimp, Clamato juice,
Onion, Avocado, and cilantro, served with chips

18

F A J I T A S

Steak Fajita 30

Chicken Fajita 26

Shrimp Fajita 30

Mixed Fajita 32

Mushrooms- Vegetarian Fajita 
All Fajitas
Grilled green pepper, onion and tomato.
Served with side salad, guacamole,
charro beans, rice and flour tortillas.

18

P L A T O S

Chile Rellenos 
jalapeño peppers stuffed with protein of choice and
fried in egg. Served with rice, beans and tortilla.
Protein: chicken, beef, and cheese

21

Los del Cinco 
Three Tacos served with rice and beans.
Protein: steak, chicken, barbacoa, alpastor.

20

Sides
Plantains, Rice, Yucca Fries, Refried Beans, Charro Beans, Garden Salad, Mix herb Salad, French Fries,
Nopales salad, Green beans(with or without egg)



L A S  V E R D U R A S

Calabasitas Rellenas 
Stuffed boiled Green squash. Served with two sides and tortillas.
Protein: Pulled Beef, Pulled Chicken, Tinga, Barbacoa, Green Beans.

18

Ejotes a la Mexicana 
Green beans mixed with tomato, onions and green pepper(with or without egg). Served with two sides and
tortillas.

18

Papas a la Mexicana 
Grilled potatoes with green peppers, tomato and onions. Served with two sides and tortillas.

18

Calabasitas a la Mexicana 
Grilled green squash with tomato, onions and green pepper. Served with two sides and tortillas,

18

Los Nopales 
two grilled nopales covered with cheese and pico de gallo. Served with two sides an tortillas.

18

B R E A K F A S T

Huevos a la Mexicana 
Scramble eggs with green peppers, tomato and
onions.

16

Huevos con Chorizo 
Scramble eggs with green peppers, tomato and
onions and mexican chorizo.

18

Huevos con Papas 
Grilled potatoes with green peppers, tomato and
onions, side with scramble eggs.

18

Huevos Rancheros 
Fried eggs, covered with red spicy salsa.

18

Huevos con Salsa 
scramble eggs coved in red salsa

18

Huevos con Jamon 
Scramble eggs with green peppers, tomato and
onions with ham.

18

Chilaquiles 
Corn tortilla, soak in salsa, topped with onions,
cheese, sour creme and avocado.
Served with scramble eggs and refried pinto beans.

18

Breakfast Burritos 
Scramble eggs mixed with green pepper, onions,
tomato and protein of choice. Refried pinto beans,
cheese and guacamole.
Protein: Chorizo, Ham or Vegetarian

12

Tres Leches Pancakes 
Three Pancakes moist in tres leches milk, served
with dulce de leche and 2 scramble eggs

13

Pancakes De la Casa 
Three buttermilk pancakes, served with plantains
and scramble eggs mixed with green pepper,
onions, tomato and protein of choice
Protein: Chorizo, Ham or Vegetarian

18

The Breakfast Platters are served with 
plantains, refried pinto beans, avocado, 

cheese and three corn tortillas.   

Sides
Plantains, Rice, Yucca Fries, Refried Beans, Charro Beans, Garden Salad, Mix herb Salad, French Fries,
Nopales salad, Green beans(with or without egg)



Washington , DC7 0 1  H  S T  N E

Fresca 
Taqueria

At F�e�c� T��u���a, we ��� �as����at� ��o�� b���gi�� t�� �u�h����c �a���s �� Me��c� �o ���r
ta���. Es�a�l����d i� 2016 o�r ���di����al M����an ���c��� ha� ��c��e � ��lo��� p��� of ���
ne���b���ood. Not ���y �� �e s���� mo���w��e��n� M��ic�� ��s�e�, bu� �� �l�o ���� li�� ��si�
ev�n�� to ��� s��e ��t�� e�c����en� �� y�u� ��n��� ex����en��. Fro� ��r�a��� b���s �o
ac�us��� g�i��� p���or���c��, o�r ��e�t� ��� su�� �� ma�� ��ur ����t �e��r���e. We b���e��
t�a� fo�� �r���s �e��l� �o��t��� an� �r���e� s����al ����ri��. Whe���r ��u're ����b�a��n� �
bir��d��, an����r�a�y, or ���p�� ga���r��� wi�� l���� on��, Fre��� T�qu���a �� h��e �� m��e
yo�r �a��l� ��me��s ���� mo�� ��mo���l�. As a ����ed ���b�� o� ��r �o�m����y, we ����d �i��
to ����te ��� �o si�� �p ��� o�r ��a�� m���et��� l���. By �o��g ��, yo�'l� �e t�� ��s� �o k���
abo�� �u� �p���in� ���n��, s�e���l ��om���o�s, an� ��c���iv� ��e��. Don't �i�s ��� o� t��

c�a�ce t� ���er����e t�� ��b�a�t ���t��e �� M�xi�� �� Fre��� T�qu���a!

Tha�� y�� �o� y��� �up���t!
-The �����an F����y

Frescadc.com (202) 544-1579

Become a member
Service @ Fresca

A 20% GRATUITY IS CUSTOMARY AND APPROPRIATE. PARTIES OF 5+ WILL BE CHARGED A 20% GRATUITY. PLEASE, NO 
MORE THAT 4 CREDIT CARDS PER TABLE. 


