sauce, salsa fresca, & cheese

Edamame 6
Basic salad 8
Mised greens & roasted comato with balamic vinaigrette
Lettuce wraps 9
Choice of marinated char-grilled chicken served with peanut sauce <
S W AKADD 2 :
SusToru. WITH STEAX ADD n Cantina salad 9
< mixed greens, chopped romaine, radish, cucumber, pumpkin seeds,
. & cotifa cheese with cumin vinaigreete
Ahi wontons 13 -4
Wonton crisps topped with scared ahi, avocado, sweet soy <
& wasabi cream :
SRR | Romaine salad El
£ | Remaine letuce, avocado, chili peanucs, pickled red onion with
H H : corija ranch dressing
Plantains with carnitas 10 - B
Plancains with a dollop of sour cream and carnitas
©)| Crispy shoestring plantains 7 FARM FRESH INGREDIENTS
z Served with chipode cream
—
< . A‘RR We grow as many ingredients as possible
Z | Veggie platter 7 : )
— | Grilled and or roasted scasonal vegetable plarter R‘ on our very own Stargazcr Farm. These
ingredients are grown following organic
O * \t ingredient ; following
W Soup of the day 8 * N S
00| Copofsoup s farming practices in Sandy, OR.
FARMS
Chicken tamales 6 Chicken diablo 18
House made chicken camales with your choice of black beans and nice oe Free range half chicken served in your choice of the following styles:
grilled zucchind wich cheese IsAmEL $TYLE - brocool, rucchin, straamed brown rice, & aside of houserade pesto
DRAGON STYLE - cur oven roasted red and sweet potatoes and chipotle cream
LATINO STYLE - black beans, coconut rice and crisp saleed plaintaing
Ahi Plu tter 22
Seared ahi, avocado, edamame, wonton crisps, sweet soy, and wasabi
créme. Served with 2 side of coconut rice
Wild Alaskan salmon 22
Marinated grilled wild salmon served with mango mine salsa,
N > steamed greens, & rice
Top sirloin 20
Marinaced natural steak served with shoesering plaineains,
steamed greens and cilanero lime sasce
Asia grill 15
Grilled eggplane with red bell peppers and sweee potato served with marinated
Double happiness lettuce wraps 15 tofi, peanue sance and erispy brown rice copped with marinaced grilled
Marinaced steak an-?cfnckm served with letouce, cucumber kimchi, portobello mushrooms
o jasmine rice and peanuc sance.
Z Chili rell
Z . ili relleno 18
z Gre en Chlle tama|es 15 Roasted anaheim chili, cheese, mexican rice pilaf. guajillo chili, & cotija
— Tamales served with comadillo savce, black beans, & rice ranch with camitas or soy chorizo
Buddha bowl 12 All tacos are served with rice and beans. Fi .
! : S ouriess
Big bowl of lemongrass, miso and coconue c
milk broth with shiitake mushrooms, noodles, Carnitas tacos 13 w hocolate cake 8
veggies and cilantro Baked carnicas, cotija cheese, guajillo chili =z
sauce, cilanero lime avce, & pickled red onion o
-
= | Coconut flan 8
Brazil bowl 16 : o
almarr iR Chicken tacos 13 b=
Marinaced chicken or tofu wich cheice of Marinated chicken beeast. cf ocd o .
brown rice or coconut rice, and black beans. fPAAMDALCT CUICRRT INCIE, COes, BVociio s Bananas cantina 8
Served with papaya mango mint salsa and sauce; chipode cream, & salsa fresa Flamed bananas with spiced rum.
crispy plantains g served a la mode
Soy Chorizo tacos 13
Avocado sace & silsa cruda "The following may be added
| Ydon noodle bowl 14 To any bowl or enree
J Slippery udon noodles wich vegetable rainbow, 3
poctobello mushrooms, peanues and slighdy
; Spicy asian peanut sauce Fish taco 18 w Marinated tofu 5
w Fresh white fish, cabbage, aoli, salsa =z y 2
(0] fresca, & avocado sauce © | Grilled chicken 6
@, s 0 =
Pineapple fried rice bowl 16 Q = | Grilled beef 6
‘:’ Coconut nice, pineapple, seasonal vegetables with . . (o)
e | Marinated carndtas served wich coconut chilie oil < TOP SIfIOIﬂ tOCOS 16 o
o0 h Nartural raised top sitloin, cilantro lime < Marinated carnitas 6

[SABEL'S

CANTEN A

PACIFIC BEACH

This menu is served heck i

Mon - Thurs & Sun spm to 9pm Uheckinon =

Fri & Satspm to topm Facebook and Yelp!
18% graruity on partics of 8 or more www.isabelscandna.com

We prepare our food from scrarch wich love and care [Fyou are in a hurry,
please inform your server and we will do our very best to accommodare you.



