
Cocktails
Margaritas and Daquiris---4.75
Ume, Peach, Strawberry, Blackbeny, Mango or Tamarind on Rx.

EIJarrito 5.50
3 kinds of tequila mixed with tropical juices.

La Cazuela 6.00
Delicious tropical punch drink with authentic Mexican flavor and a
very strong kick.

Tequila Sunrise 5.25
Tequila, OJ, Grenadine.

Pina Colada 5.50
Rum, blended with coconut cream, pinapple juice & ice.

Long Island Iced Tea 5.75
Tequila, Rum, Vodka,Gin and TripleSee mixed with sweet and
sour and a splash of Coke. .

Marde Cancun 5.50
A refreshing mixtureof Rums, BlueCuracao and mixedjuices.
Caribbean Ocean Blue.

Mai Tai 5.25
Ught Rum and Dark Rum mixed with juices.

Cadillac Margarita 6.25
Cuervo Especial withTriple See and sweet &sour, served on the
rocks with a floatof Grand Mamier. Or have a...

Pink Cadillac Same as above wI cranberry juice.

Latin Lover Coffee 5.25
Amaretto, Kahlua, Irishcream, Coffee &whipped cream.

Coffee Nudge 5.25
Brandy, Kahlua, Coffee and Whipped Cream.

B-52 Coffee 5.50
Grand Mamier, Irishcream, Kahlua,coffee.

Domestic Beer 2.50
Mexicanor microbrewbeer---3.50

Soft Drinks
Jarritos (Mexican Bottled Sodas) 2.00
Coke, D.Coke, Sprite, Root B.,Lemonade--1.75
Milk, Tea, Coffee 1.50
Shirley Temple or Roy Rogers 1.95
Virgin (Margarita or Pina Colada) 2.75
Jamaica(Hibiscus flower) or regular Iced Tea-2.00
Strawberry Iemonade-(one refill only)-Z.50
Root Beer Float(root beer+vanilla ice cream)-2.95
Espresso, Cafe Latte, Cappuccino, Mochaccino

LA SAMBA
MEXICAN RESTAURANT BeCANTINA

17470 SCALES AVE SANDY, OR. 97055
503- 668 -8628

DINE IN. COCKTAILS. TAKE OUT
4908 SE POWELL BLVD. PORTLAND, OR.
97206 503.445- 6341

OPEN SEVEN DAYS A WEEK



Appetizers
Nachos 5.99 Potato Skins 5.50
Guacamole Dip 2.95 CalamareS--PremiumCalamarirings 6.95
Fiesta Platter 9.95 Shrimp Cocktail-MexicanStyle 9.99
Quesadilla,Taquitos,Nachos,Flautas, Sopa de Camarones 9.99
PotatoSkins,Guacamoleandsourcream Largeprawnsand VegetablesSoup.

Queso fundido 4.95 Butter-garlic Shrimp with mushrooms9.99

(me~edcheese dip) Cactus Salad Diced Cactus,avocado, tomato

Quesadillas 5.50 onion, cilantro,jalapeno andcotija cheese -5.95

A La Carta
Shark Tostada--' 3.95 Sour cream 1.50
Taco 1.95 Pico de gallo 75
Enchilada 3.75 Tortillas 1.00
Tamale 3.75 French fries 1.50
Burrito-Beef,chickenorbean--4.75 Chile Relleno 3.95
Side of Beans or Rice---3.75 Chimichanga 5.50
Super Burrito Burritostuffedwith yourchoice of beef,chicken or beans,topped with
sauce, melted cheese,lettuce, tomatoes, onions, guacamole & sour cream 6.95

SOUpS and Salads
Tortilla andChicken Soup 5.50

Tortilla strips in a chicken soup garnished with
jack cheese, avocado and sour cream

Sopa de Albondigas 5.50
Meatball and vegetable soup, Mexican style

Calda Tlalpeno 5.95
Chicken, tortilla strips, diced avocado and
vegetables in a chipotle flavored broth.

GardenSalad 3.95
Taca Salad 5.50

Flour tortilla shell layered With beans, beef or chicken

lettuce. cheese, tomatoes, guacamole and sour cream

Tostada Salad 5.50

Kids Plates 3.95
Only for children under 12

Choice of: Taco, Mini -Quesadilla,
Enchilada, Tamale or Burrito. Served
with Beans and Rice.

Mini-Nachos: Beans and Cheese.

Grilled Cheese Sandwich or Ham & cheese.
Served with tries.

Sorry, not available to go.

Egg dishes Same ingredients as above, on a crisp com tortilla.

Chicken Fajita Salad 5.95
Sauteed fajita-Chicken, letluce, tomatoes, & cheese.

Huevos Rancheros Three eggs over-easy on a tortilla covered with ranchera sauce and baked
cheese. Topped with sour cream. Served with black or pinto beans and rice, $ 6.95

Enfrijoladas Veracruzanas Veracruz favorite. Two com tortillas rolled enchilada style stuffed with
scrambled eggs and pico de galla. Covered with black bean sauce and topped with melted cheeses $6.95
Huevos con Charizo Three eggs scrambled with delicious Mexican sausage, onions and tomatoes,

(With Jalapenos upon request). Served with black or pinto beans and tortilas. $ 6.95
Huevos con Nopales Three eggs scrambled with cactus, onions, tomatoes and cilantro. (with
jalapeF.os, upon request) Served with black or pinto beans, rice and tortillas. $ 6.95
Huevos Motuleiios The caribbean answer to huevos Rancheros, from Motul in Yucatan. Eggs
over-easy served on top of layered: tortilla, retried black beans, cooked sliced plantains and a sl~ of
ham, Covered with sauce and baked cheese. $ 7.50

Platillos de MariSCOS(Seafoodplates)$10.95
Camt;lrones AI Mojo de Ajo

Large Srhimp sauteed with mushrooms in a delicious ganic sauce. Served with black or pieto
beans and tortillas.

Camarones Vera cruz
Jumbo shrimp sauteed in a tasty med~erranean-mexican sauce, with tomatoes, onions, greer
olives, capers and herbs. Served with rice, black or pinto beans and tortillas.

Camarones Puerto Vallarta
Large shrimp wrapped in bacon and deep tried, served with rice and black or pinto beans.

Camarones a la Diabla
(Deviled shrimp) A spicy must try delicacy from the State of Jalisco, Rice, beans and tortillas.

Enchiladas de Camaron
Two com tortillas stuffed with large shrimp, covered with a special mushroom sauce,
melted cheese, avocado, sour cream and tomato, Served with rice and bean.

Enchiladas del Mar
Two com tortillas stuffed with crab and shrimp. Covered with a creamy mushroom sauce
(salsa Blanca), cheese, sour cream, avocado and tomato. Served with rice and beans.

Arroz Con Camarones .

Tender shrimp sauteed w~h green onions, tomatoes, mushrooms and a special sauce,
served over a bed of rice and melted cheese.

Burrito Cancun
Large burrito stuffed with sauteed crab, shrimp, chicken, onions and tomatoes,
covenedwith ceamy mushroom sauce, cheese, avocado and sour cream. With rice and bean

Enchiladas Tampico
Two com tortillas rolled into enchiladas, stuffed with crab, Topped with creamy mushroom
sauce, cheese, sour cream, avocado and tomato. Served with rice and beans.

Camarones al Ajillo
Thismealis a favoriteinSpain,Cuba and Mexico, Shrimp and mushrooms sauteed in butter
and ganic with a generous sprinkle of powdered guajillo pepper. Beans and rice.

Camarones en Chipotle
Tasty Shrimp,sauteed with mushrooms and pinapple bits, simmered in a Smokey- spicy
chipotle(smoked dried jalapeno) sauce. Beans and rice.

Shrimp Cockta jl in the veracruz trad~ion of seafood cocktails.

Tostadas de Cazon(Shark)
Shark meat cooked in olive oil, ganic, finelychopped green olives, cappers, raisins
almonds; served on two tostadas, Topped with avocado slices.

Pescado en Salsa Verde Tilapia fillet cooked with olive oil and ganic and simmered in a

verde tomatillo and herbs sauce. Served with black or pinto beans, rice and tortillas.

Pescado a la Veracruzana
DeliciousTilapia fillet cooked in a tasty rnexican-mediterranian sauce; ofive oil, ganic,
tomatoes, onions, green olives, capens and herbs, Served with rice, beans $ tortillas

Tacos De Pescado.
Thref succulent beer battened Cod fish tacos. Served wI beans & rice. Deliciosol

A charge 0'$1.00 willbe added to any split order. Minimun charge 0'$3.50 perperson-



Combinations
Served withrice and pintoor black beans. Extracheese or a

scoop of sour cream add .75c each. Guacamole add $1.00
Verde Pori<.,Colorado or shredded beef (TopSirloin)also Ask about our

$1.00 for each rtem. L h S . I
Small 6.50 unc peela s

1. Taco (choiceof meat)
2. Enchilada (cheese, beef or chicken)
3. Chile Relleno
4. Tamale (beef)
5. Tostada (choiceof meat)
6. Burrito (choiceof beef, chiken or beans)

Medium 7.50
7. Taco and Enchilada
8. Two Enchiladas
9. Taco and ChileRelleno
10. Chile Rallenoand Tamale
11. Enchilada and Tamale
12. Enchilada and Chile Relleno
13. Chimichanga

Large- 8.50
14. Burrito and Enchilada
15. Enchilada, Taco and Chile Rellano
16. Enchilada, Taco and Tamale
17. Enchilada, Tamale, Chile Relleno
18. Two Tacos and Enchilada
19. Two Enchiladas and Chile Relleno
20. Two Burritos

De La Parrilla(From the Grill)
Steak, Chickenor Vegetarian--9.99
Combo(Beef&Chicken)--10.95
Shrimp- 10.95
Steak or Chickenand Shrimp-13.95

Tender pieces of steak, chicken breSst or shrimp grillad with fresh bell peppers, onions,
tomatoes and spices in our veryown fajrta sauce marinade. Served withbeans, rice,
sour cream, guacamole, pico de gallo and tortillas.

Steak Ranchero 10.95
Grilled Top Sirtoin steak, topped withsauteed onions and peppers. Served with beans,
rice and tortillas.

CarneAsada 10.95
Grilled,thinlysliced Sirloin Flapsteak, served with rice, beans, guacamole, pica de gallo
and tortillas.

Polio Asado Yucatan - ---9.95
. Grilledchickenbreast,servedwithrice, beans, guacamole, pica de gallo and tortillas.

Only one ticket on parlies of fan or mOl'll;there will be a 15%service gratuity added as well.

Fajitas:

$5.50

Especialidades $ 9.95
Served with Rice and Black or Pinto Beans

Pipian (Mole Verde) con Polio
Boneless, skinless Chicken and Zucchini simmered in a delicious velvety
pumpkin seed and Poblano pepper sauce. Served with tortillas.

Enchiladas Suizas
Corn tortillas stuffed with Chicken, covered with tomatino sauce, monterrey jac
cotija cheese and sour cream.

Arroz Con Polio
Tender Chicken sauteed with green onions, tomatoes, mushrooms,
and a special sauce, served over a bed of Rice and melted cheese.

Polio En Mole
Chunks of boneless skinless Chicken sauteed in our own sweet and spicy
sauce:earthty& velvety. BEST MOLE you ever had. Served with tortillas.

Puerco en Salsa Verde
Lean and tender cl1U~ksof Pori<.simmered in a tomatillo, peppers and hefbs
sauce. Served with Corn or Flour Tortillas.

Res en Chile Colorado
Tender chunks of Top Sirloin Steak simmered in a medium spicy red
barbeque-like chile sauce. Served with Com or Flour Tortillas.

Flautas
Two crisp Flour Tortillas rolled and stuffed with Chicken or shredded Beef,
topped with tomatoes, guacamole and sour cream.

Taqunos .
Three crisp com tortillas rolled and stuffed with shredded Beef or Chicken,
topped with guacamole and sour cream.

Steak a la Mexicana
Chunks of Steak marinated and simmered with tomatoes, bell peppers,
onions and special sauce, served with Tortillas (with jalapenos, upon request;

Enchiladas de Puebla (Enmoladas)
Two chicken enchiladas covered with tasty mole sauce and melted cheeses.

Enchiladas Vegetarianas
Two enchiladas stuffed with a delicious mix of mailed cheeses, poblano
pepper and com. Covered with pumpkin seed sauce and cheeses.

Burrito Michoacan (Pork Carnitas)
Large bumo filled with tender Camitas de Puerco Michoacan style, topped wi
verde sauce, monterreycheesa, pica de gallo and guacamole. A must try.

Polio en Crema al Chipotle
Boneless Chickenbreast sauteed with onions, tomatoes, mushrooms,
cream-cheese and a few drops of chipotle(smoked dried jalapello) sauce.

Burrito Yucatan(Cochinita Pibil)
Large Burrito filled with porkmarinated ovemrte; slow roasted in banana leav.
Topped with sauce andmonterrey cheese, red onionpica and guacamole.

$6.50 and

$7.25
Lunch Hours
11:am to 3:30pm
Monday thru
Friday

Gracias/


