CAFE

DINNER MENU

MONDIAL

SERVED FROM

STARTERS

Alsace Tart
savory pie crust / bacon / egg / caramelized
onions / cabernet sauce
S5

Stuffed Mushrooms
Italian sausage / crushed red pepper / cream
cheese / large mushrooms
5.50

Avo & Chimi
half avocado, chimichurri, corn & black bean
salsa, tortilla chips
6

4:30PM - 7:30PM
Bang Bang Shrimp
sweet garlic chili / aioli / green onions / crispy
shrimp
8.50
Spring Roll

cabbage / squash / edamame / carrots / crispy
spring roll wrapper / sweet thai chili sauce
6

Cuban White Bean Soup
chorizo / white beans / sweet potato / chicken
stock / green onion
4

SALADS

Antipasto Salad
pepperoni / salami / fresh buffalo mozzarella /
tomatoes / artichokes / roasted peppers / crisp
romaine / red wine vinaigrette
11

Mediterranean Bulgur Salad
bulgur wheat / cucumber / tomato / green
onion / feta / olives / sunflower seeds / greek
dressing
8.50

Tuna Salad Nicoise
seared tuna / Kalamata olives / spring mix / 6
minute egg / haricot verts / steamed red
potatoes / tomatoes / parsley /lemon
vinaigrette
18

Salmon Paillard
fresh herbs / grilled salmon / honey mustard
vinaigrette / spinach / strawberries / red onions
/ feta
16

ENTREES

Mongolian Beef
steamed rice / flank steak / green onions /
sriracha / sweet Thai chili / hoisin
16

Spaetzle
traditional German spaetzle / roasted
cauliflower / shallot / brown butter sauce
9.75

Mediterranean Turkey Panini
roast turkey / feta / tomato / marinara /
artichokes / country roll / bistro chips
11

Fried Rice
rice / egg / peas / carrots / cilantro / teriyaki
drizzle

9.50
— add tofu, shrimp, or chicken +3 —

PASTA

Pasta Carbonara
linguini / bacon / eggs / parmesan / peas
12

Spaghetti & Meatballs
house made meatballs / traditional marinara /
spaghetti / fresh basil / parmesan / garlic knot
12.50

BE AWARE THAT WE_HANDLE AND PREPARE EGG, MILK, SHELLFISH, FISH, SOY, PEANUT, TREE NUTS, SESAME, WHEAT, AND
OTHER POTENTIAL ALLERGENS IN THE FOOD PRODUCTION AREAS OF OUR FACILITY. PLEASE DIRECT ALL QUESTIONS TO THE MANAGER.
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