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Cafe on the World

Soups

BEAN KINGDOM - A variety of beans (15) cooked long and slow with fresh vegetables in a light
tomato vegetable broth. $2.99 cup / $3.99 bowl

S.0.D. - Soup of the day, per chef's whim. $2.99 cup / $3.99 bowl

Salads

SMALL SIDE SALAD * ** - Fresh assorted greens, tomatoes, peppers, onions, cucumbers and
mushrooms with raspberry vinaigrette. $2.99

CAFE ON THE WORLD SALAD * ** - Garden lettuces, lightly breaded goat cheese, roasted
vegetables and green olive tapenade croutons. Served with a creamy white wine
Dijon vinaigrette. $4.29 / $7.80

GRILLED VEGGIE AND ROMAINE TABBOULEH - Minted, cracked wheat tossed with tomatoes,
cucumbers and peppers, served with roasted vegetables and a wedge of grilled
romaine lettuce, drizzled with Caesar dressing. $9.29

ORIENTAL TUNA OVER SPINACH* * - Cucumbers and sugar snap peas tossed with spinach in
a smoky honey soy dressing, topped with pan-seared Yellowfin tuna. $9.29

CUBANO - Shrimp, black beans, avocado, grilled pineapple, pickled mango, tomatoes and
green olives over lettuce with orange-soy vinaigrette. $8.99

SOUTHWESTERN CAESAR SALAD* - Crisp romaine lettuce tossed with Caesar dressing, roasted
peppers, green onions, cilantro, shredded Parmesan and croutons. $3.80 / $7.29

SPINACH SALAD * ** - Fresh spinach, strawberries, apples and almonds, tossed in a basil
balsamic vinaigrette. $3.89 / $7.50

GREEK SALAD* ** - (Tossed for you) Feta cheese, Kalamata olives, tomatoes, red onions, croutons
and romaine with traditional Greek dressing. $3.99 / $7.50 Suitable for sharing.



Appetizers

FOCACCIA - Our own Italian flatbread, spiked with herbs and extra virgin olive oil, presented with
two different personalities:

Original ** - Baked with pesto, diced tomatoes, feta and Parmesan. $5.79 / $10.79

Anisa - Baked with shrimp, Boursin cheese, roasted red peppers and Parmesan cheese.
Drizzled with maple syrup. $6.00 / $12.00

EMPANADAS - A variety of fillings baked inside homemade ajean and drizzled with garlic infused
olive oil:

Corfu - Fresh spinach, portobella mushroom and feta cheese. $5.50

Madame Tussauds - London Broil, portobella mushroom, onions and Kentucky’s Kenny's
sharp cheese. $6.99

MARGHERITA SANTAMARIA - Medley of fresh crab meat, shrimp, crawfish, clams, scallops,
green olives and roasted red peppers served with tequila and lime juice.
Accompanied with pita toast. $9.99

TUNA TARTARE - Fresh marinated Yellowfin tuna tossed with red onions, peppers, green onions,
fresh avocado and cilantro. Served with fried wontons and wasabi sour cream. $8.29

VEGGIE TEMPURA - Fresh asparagus, portobella mushrooms, red onions, broccoli and sweet
potatoes, fried in tempura batter. Served with soy lemon sauce for dipping. $5.99

ASPARAGUS FRITTI - Melted Parmesan cheese and fresh lemon juice accent breaded
asparagus spears. $6.50

SMOKED SALMON AND KENTUCKY WHITE CHEDDAR STRUDEL - Layers of baked phyllo
dough, smoked salmon, walnut butter, and Kenny's horseradish white cheddar,
drizzled with mango coulis. $6.99

MISS GINNY’S FRITTERS - A New Orleans’ Gal's favorite - Crawfish fritters served with
remoulade sauce. $6.99

ROASTED GARLIC AND GOAT CHEESE - Grilled French bread served with cloves of roasted garlic
and pickled goat cheese for spreading. $5.79 Extra cheese: $2.25

BASTIA - Moroccan confection filled with nutty chicken and drizzled with honey. $5.50

MEZZE** - A Lebanese celebration: Baba ghanoush, falafel, hummus, roasted peppers,
cucumber-tomato relish, Kalamata olives, banana peppers, feta cheese and
pita bread. $10.99

BRIE BERNADETTE - Imported Brie rolled in toasted almonds, pecans and mild seasonings,
gently fried and drizzled with clover honey. $7.75

QUESADILLAS* - Flour tortilla brushed with olive oil, filled with assorted cheeses, diced tomatoes,
cilantro and scallions, served with homemade salsa and sour cream. $7.29
Also available with black beans or roasted vegetables. $8.29



CALAMARI TERRA SANTA - Fresh squid rings dusted in Oriental spices and lightly fried. $7.99

ITALIAN ANTIPASTO FEASTIVAL** - Pickled goat cheese, grilled shrimp and fresh avocado spread
along with roasted portobellas, eggplant, red peppers, zucchini, yellow squash
and onions. Served with pita bread. Great for sharing! $10.99

CHIPOTLE CON QUESO - A sauce of melted cheeses, chipotle peppers, spinach and artichoke
hearts served hot with a basket of tortilla chips. $4.99
Chips and homemade salsa. $3.99

See our list of side dishes for other appetizer ideas!

Sandwiches

PO’ GIRL - Poached shrimp tossed in sun-dried tomato mayonnaise, with lettuce and tomato
on toasted French bread. Served with fried potatoes. $8.99

ISABELLE PANINI - Breaded pork tenderloin scallopini served with Kentucky’s Kenny’s horseradish
sharp cheddar, pineapple raisin chutney and Oriental BBQ sauce, grilled on Focaccia.
Served with a side of white beans. $8.59

EGGPLANT BOURSIN PANINI **- Fried eggplant, tomato sauce and a trio of cheeses,
grilled on Focaccia. Served with a side of white beans. $7.99

TUNA STEAK SANDWICH - Six ounce, sashimi quality blackened tuna, served on French bread
with lettuce, pickled mangoes and sesame ginger dressing. Served with fried potatoes.
$9.10 Also available grilled.

SLOPPY FALAFEL* * - Falafel balls and hummus served in pita with cuacumber-tomato relish
and a side of hot chili garlic sauce. Served with fried potatoes. $6.99

CHICKEN PARMESAN SANDWICH - Breast of chicken, lightly breaded, topped with marinara sauce
and Parmesan cheese, served on Focaccia. Served with fried potatoes. $7.99

TURKEY BURGER - Seasoned ground turkey, topped with Jarlsberg Swiss and avocado spread.
Served with fried potatoes. $7.54

ROASTED VEGETABLE SALAD SANDWICH* * - Diced eggplant, yellow squash, zucchini,
red onions, roasted red peppers and portobellas stuffed in pita bread with avocado
spread. Served with a side of roasted red pepper marinara and fried potatoes. $6.99

HUMMUS SANDWICH** - A large ramekin of chickpea mousse topped with extra virgin olive oil
and cilantro, served with pita bread, tomatoes, cucumbers and red onions. $7.99

GREEK CHICKEN FAJITA PITA - Grilled chicken, bell peppers and onions stuffed into pita bread.
Served with a side of cucumber yogurt sauce and fried potatoes. $7.99

JAMAICAN CHICKEN SANDWICH - Marinated jerk chicken served on homemade Focaccia.
Served with fried potatoes. $7.99



JAMAICAN TOFU SANDWICH* * - Marinated jerk tofu served on homemade Focaccia.
Served with fried potatoes. $7.99

SELMA'S FAVORITE FISH SANDWICH - Creole-spiced grouper, fried to crispy perfection and
topped with lettuce and homemade tartar sauce. Served with fried potatoes. $7.99

BASIL SALMON SANDWICH - Fresh Atlantic salmon rolled in Oriental seasonings and fried,
served with lettuce, tomato and fresh basil mayo. Served with fried potatoes. $8.59

AMERICAN MELT - Ground beef, char-grilled with red onions, cheddar cheese and tomatoes.
Served with fried potatoes. $6.99

SMOKED PITA** - Smoked strips of beef sirloin, artichoke hearts, portobella mushrooms and
red onions, stuffed into pita bread. Served with a side of cucumber yogurt sauce
and fried potatoes. $8.25

Substitute French bread: $1.00

* Available with chicken or tofu for $2.50 or shrimp for $2.99
** These dishes are vegan or can be vegan. Please, ask your server.

Sides

FRIED PARSNIPS* - A healthy alternative to French Fries. $3.00
Z POTATOES - Grilled marinated potatoes, basted in rosemary mustard. $3.00

SPINACH ALFREDO* - Fresh spinach sautéed in garlic and cream, sprinkled with walnuts. $3.59
Add Bacon. $.50

FRIED PLANTAINS* - Drizzled with maple syrup and served with pickled ginger cream. $3.59
BROCCOLI, ROASTED RED PEPPER AND GARLIC CLOVES - $3.00

BROWN RICE PILAF - With almonds and a medley of finely-diced vegetables. $3.00

WHITE BEANS - Cooked in basil and tomato broth. $1.99

ASPARAGUS FRITTI - $3.99

STIR-FRIED VEGETABLES - A variety of fresh vegetables stir-fried in soy sauce. $2.99
MEXICAN RICE - Basmati cooked in tomato saffron broth with corn, chilies and cilantro. $2.50
BASMATI RICE - $1

FRIED POTATOES - $1.50

*A must have!
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1001 ARABIAN LENTILS* * - Lentils and rice with a hint of cinnamon and cumin, served with
a trio of condiments: caramelized onion marmalade, cucumber-tomato relish
and yogurt. $7.99

PRAWN PICCATA - Jumbo shrimp sauteed in a sauce of lemon, butter and capers.
Served with a side of stir-fried vegetables. $15.74

COCONUT SCALLOPS - Served with horseradish mandarin sauce, fried plantains and
spinach alfredo. $15.34

SALMON BROCHETTE - Skewered salmon, tempura style, with Thai mustard sauce,
served on a bed of brown rice pilaf. $11.74

MAMMA AMORE - Airline breast of chicken, baked with black bean chili and bacon.
Served with Wasabi sour cream, Mexican rice and guacamole. $11.74

PAPPARDELLE - Crab meat, clams, shrimp, crawfish, calamari and scallops with wide ribbons of
pasta, served in seafood broth with roasted red peppers, onions and green olives. $14.74

CURRIED CHICKEN AND SHRIMP PAELLA - Brown rice, sautéed chicken and shrimp, snow peas,
carrots, red peppers and peas, cooked together, in an Oriental inspired sauce. $10.99

MR. KRAB’S SNAPPER - Sautéed Red Snapper topped with Krabbie Patties in a cream sauce,
served with Basmati rice and stir-fried vegetables. $14.74

CRAB CAKES - Pan-cooked crab cakes topped with roasted elephant garlic butter.
Served over Basmati rice with stir-fried vegetables. $11.74

SESAME BEEF STIR-FRY - Beef strips, broccoli and spinach sautéed in a tamarind soy sauce
served over Basmati rice. $11.99

Z-MAN TOURNEDOS - Tournedos of beef, grilled, topped with Gorgonzola walnut sauce.
Served with Z potatoes and stir-fried vegetables. $14.99

LAMB BIRYANI - Rubbed leg of lamb, grilled and served with our brown rice pilaf and
a side of yogurt. $15.24

THAI NOODLES* * - Pan-seared tofu with snow peas, carrots, red peppers and peas, over
a bed of rice noodles with peanut ginger sauce. $8.99

PASTAFARI - Blackened grouper served over Kentucky Callaloo (spinach), fried yams, and tomatoes
tossed with gemelli pasta in a coconut milk rundown sauce. $13.74

CAPELLINI MARINARA * ** - Capellini pasta tossed with homemade plum tomato sauce. $7.74
Add roasted vegetables for $1.99

EGGPLANT PARMESAN - Lightly breaded eggplant, layered with buffalo mozzarella and baked with
marinara sauce. Served with a side of our Capellini Marinara. $9.49

EAST MEETS SOUTH FAJITAS - Beef tenderloin strips, bell peppers and red onions, with Mexican
rice, sour cream, and guacamole on the side. Served with Asian puff bread for
wrapping. $12.74 Extra Paratha $1.00 per piece.



TORTELLINI GRACIELLA* - Tortellini tossed with fresh vegetables in a pesto cream sauce. $9.74

CUBeAN BURRITO* * - Huge flour tortilla rolled around our own Cuban black beans and
shredded cheese, topped with con queso, shredded lettuce and sour cream.
Served with chips and salsa. $9.74

SHANGHAI STIR-FRY* ** - Lots of fresh vegetables stir-fried and served over a bed of Basmati rice.
Ask for it with spicy chili garlic sauce or black bean sauce. $8.99

POLLO NUEVO HAVANA - Blackened breast of chicken topped with a tamarindo jalapeno sauce
and melted Boursin (a mild-herbed white cheese). Served over Basmati rice with
a side of vegetables. $12.74 (Also available with grouper for $13.74).
Add Extra Boursin $1.99

CHICKEN GORGONZOLA - Chicken breast sautéed in a light Gorgonzola cream cheese sauce
served over capellini pasta. $11.74

EMPRESS CHICKEN - Crispy chicken with fresh broccoli and mushrooms in a sweet red chili
oyster sauce, served over Basmati rice. $10.99

SHRIMP CREOLE* - A stew of shrimp, plump diced tomatoes, peppers and onions, served
over Basmati rice. $10.73 Without shrimp $7.74

MAJESTIC SEA BASS - Grilled sea bass brushed with mandarin horseradish glaze served over
Basmati rice with stir-fried vegetables. $15.74

PORK, PORT, AND PEARS - Pork tenderloin scallopini, grilled medium well and topped
with Anjou pear and Tawny port preserves. Served over Basmati rice with
stir-fried vegetables. $12.74

MOUSSA KAN - Suma-marinated breast of chicken sauteed with red onions,
served over Basmati rice. $10.99

Blackened items add $1.50
* Available with chicken or tofu for $2.50 or shrimp for $2.99
** These dishes are vegan or can be vegan. Please, ask your server.



