
TABE
Specials

Rainbow Salad
$4.00  

$6.50 with meat
This salad lets you try both our fresh, 
vibrant salsas side by side on top 
of a tropically dressed lettuce and 
supported by a thin bed of jasmine 
rice finished off with pineapple 
chunks and Mandarin orange slices.
Your choice of meat add $2.50.

7th Heaven
$8.00

This classic is similar to the OMG but 
5 spiced portobello mushrooms and 
caramelized onions are added for a 
complete rounded entrée.

Sorong Burrito

$13.00
This colossal burrito has to be made 
with 2 flour tortillas and is filled with 
pork, beef and chicken, masses of 
fries, jasmine rice, sautee kim chee, 
caramelized onions, and portobello 
mushrooms, all smothered in cheese, 
sour cream and our Roja salsa.

Burritos 
Local Favorites

Cali Style Burrito  This local favorite is made 
the same as a burrito but the rice is exchanged for our 5 spiced fries 
or ask the chef to cook you up half rice and half fries, best of both 
cultures. 

  					     $6.50
OMG Burrito A mound of our 5 spice fries covered 
with your choice of meat smothered in melted cheese sizzling off 
the grill with our own Roja salsa and our world famous creamy aioli 
sauce.

 

					   

$7.00

Tacos
$3.25 each

 
 

Our tacos are made with a single 6” flour tortilla and 
crisp shredded lettuce

Korean BBQ Beef Traditional Bulgogi marinade served wth 
Tabe’s fresh papaya salsa and topped with Japanese pickeled garnish.

Korean Spicy Pork Slow cooked, hand pulled pork in 
a homemade Korean spicy chili sauce topped with papaya salsa and 
pineapple finished with a pickeled garnish. 

Teriyaki Chicken Char-grilled and glazed perfectly 
with our own regular or spicy teriyaki sauce, topped with mild 
ponzu fresca salsa and pineapple. 

SeaFood Catch of the day. grilled or fried and dipped in 
secret tropical white sauce topped with ponzu salsa fresca and 
finished with a Mandarin orange slice. 

Portobello Mushroom Sauteed portobello with 
caramelized onions seasoned with Tabe’s 5 spice and spicy teriyaki, 
topped with papaya salsa and a slice of Mandarin orange.

Burritos
$6.50 each

We infuse our jasmine rice with our own ponzu salsa fresca, 
then add blended cheese and your choice of meat with sour 

cream and crisp lettuce all wrapped in a warm tortilla.
 

Korean BBQ Beef , Korean Spicy Pork, 

Portobello Mushroom, 

Teriyaki Chicken, or Fish

Extras:  
Extra Meat                 $1.50
Kim Chee                  $0.50 
Asian Slaw                 $0.50
Extra Cheese             $0.50
Papaya Salsa              $0.50
Caramelized Onion  $0.50

Sliders 

$3.25 each or 2 for $6.00

Spicy Korean Pulled Pork Slider 
We cook our pork low and slow in banana leaves, then we blend 
it with our own Spicy Korean chili sauce, and top it off with Asian 
Slaw and put it all in a toasted brioche bun. 

Premium Natural Grass Fed Slider 
This succulent beef needs no additives but we do it anyway, with a 
touch of our world famous creamy aioli sauce and crisp shredded 
lettuce inside a toasted brioche. A snack has never tasted better! 

Bulgogi Beef Slider Traditional Korean BBQ Beef 
smothered in melted cheese on a bed of crisp shredded lettuce in a 
creamy aioli sauce and toasted brioche bun.

Rice Bowls
$6.00

Half a pound of jasmine rice covered with 
your choice of meat and accompanied by 
sautéed kim chee and caramelized onions.

Korean BBQ Beef ,  

Korean Spicy Pork,  

Portobello Mushroom, 

Teriyaki Chicken, or Fish

Tabe Asada Fries
$6.50

We smother our 5 spiced fries with a generous helping 
of your choice of meat covered in melted cheese straight 
from the grill and topped with our delicious Roja Salsa 
and sour cream. 

Korean BBQ Beef ,  

Korean Spicy Pork,  

Portobello Mushroom, 

Teriyaki Chicken, or Fish

San Diego’s Premiere Mobile Cuisine


