
Big Plates and Bowls

Ropa Vie ja 19.50 
Our Best Seller- A big dish of  Cuban pot roast simmered all day with our own home ground sofrito, capers, olives, 
wine, garlic and tomatoes, served with organic black beans, brown rice, island yams, veggies and plantains 

Thai  BBQ Ahi  Tuna Steak  21.95 
Grilled and glazed with an aromatic lime, garlic, fish sauce dressing, served on peanut slaw with 
organic brown rice and greens *3 

Blue Cor n Cr usted Se i tan Steak 16.95
A substantial slice of  wheat gluten steak crusted with blue corn molido and pan fried, plated with roasted tomatillo salsa
*3, or try it with any Grill Sauce

New Wor ld “No Cr ash” Mushroom Risot to 16.95 /  6 taster  
Made with organic sweet brown rice, a mix of  portabello, oyster and crimini 
mushrooms, organic peas, leeks & sage, with truffle oil and Asiago 

Big Dinner of  Organic  B lack Beans,  Brown Rice and Vegetables 13.95 
with Vegan Island Yams, greens, plantains and grilled veggies 

PASTA Paradiso -  Purgator io -  or  -  In fer no 14.95 /  5 taster  
Paradiso is a Simple Filetto di pomodoro with organic tomatoes, garlic, olive oil
Purgator io is pumped up to a medium or In fer no is, as the name implies- HOT!

choose Dececco Penne or  T inkyada Brown Rice Pasta

Add to your pasta.... 
Big Shr imp 10     Sauteed Tofu  5     Ch icken Breast   6    Gr i l led Veggies  4

The New World Grill 
In 1993, when we opened the original New World in the haunted Stone House on Zena Road, we set our formula

for success by cooking the freshest, sustainable and chemical free stuff  on the grill dressed up with explosively

delicious sauces.   We’re still at it! 

Choose Your PROTEIN 

Free Range Chicken on the Bone  19.95 Boneless Ch icken Breasts     18.95

Lucky 13 oz.  Double Th ick Por k Chop 19.95    B ig Gul f  Shr imp                   19.95

9 oz.  A l l  Natur a l  Str ip  Steak       19.95 18 oz.  A l l  Natur a l  Str ip  Steak  35.95

8 oz.  Ah i  Tuna Steak 21.95 12 oz.  Se i tan Steak                16.95

Susta inable Arct ic  Char 21.95 Tofu “Steaks”                      16.95

Choose Your SAUCE

JERK , dark with allspice, thyme, scotch bonnets, molasses and onions    *5, *7, or *10 
DIRTY BLONDE made with habanero chiles, tropical juices, honey and mustard *8.5
MEANHOUSE BBQ a deep red BBQ made with chipotle, tamarind, and fruit juices *5
CHIMICHURRI Argentinian green grilling sauce with garlic, lemon, olive oil and herbs *2
BRAZIL WHITE BBQ SAUCE citrusy Aioli style, with cilantro, orange and garlic *2

Get a 5 p iece Sauce Taster  $5


