New World Classics Menu

HOT STARTERS
NEW MEX STYLE GREEN CHILE CHILI with chicken, pork and queso fresco *5 cup 4.50 / bowl 6.50

CAGE PAN BLACKENED STRINGBEANS with Creole remoulade *6 5.95 small / 8.95 Party Size

SAIGON STREET STYLE FRIED CALAMARI with cucumber noodles, peanut and chile sauce 9.75

PURPLE HAZE SHRIMP Psychedelic Gastronomy--with habanero, pineapple, red cabbage *9 10.95
CAJUN PEPPERED SHRIMP in muddy lemon-rosemary-pepper butter for sopping ~ 2.75 each

COCONUT CRUSTED CRAB CAKES Brazilian Style with green olive salsa & piri piri aioli *5 12.95
CRISPY FRIED LONG STEM ARTICHOKES with lemon-sunflower aioli ~ 8.95

BRIE and PINEAPPLE QUESADILLA with refried black beans and crema 9.95

BBQ RIBS by the Bone $3 each  SHRIMP N GRITS TASTER $6

COLD TAPAS/MEZZE/ANTIPASTI
Chef’s DAILY CEVICHE 9.95

WASABI-TOBIKKO DEVILED EGG 3.95

U PHAT TUNA & BROWN RICE HANDROLLS avocado, green salsa, jalapeno, lime mayo *3 7.50

TAPAS PLATE of WHITE ANCHOVIES and house made tamari almonds with olio santo ~ 4.95

SMOKED CHICK PEA HUMMUS with olives and grilled naan 6.95

MARINATED BEET SALAD with orange, Moscato vinegar, parsley, house made Farmers cheese 7.95

A Casuela of WARM OLIVES 4.50

MARINATED MEDJOOL DATES with rosemary and olive oil 3.95

GLOBAL CHEESE PLATE Coach Farms-NY rinded chevre, Danish Bleu, Spanish Manchego and Italian Pastore with
almonds and Asian pear 10.95

VEGGIE TAPAS SAMPLER Mixed olives, Smoked Hummus, marinated dates, beets, truffled mushrooms, house
pickled veggies, and grilled naan 12.95

NWHC WINGS Choose CHICKEN WINGS or Vegan SEITAN “WINGS” 6 for 5.95
1 DOBE Puerto Rican style with “Pique” sauce *6
1r  CAGE N'Awlins Style with Creole Remoulade  *5
1x  MEANHOUSE red BBQ with chipotle-tamarind-garlic-ginger  *5
1t DIRTY BLONDE habanero-mustard-tropical fruit glazed *8
Our chicken wings are marinated, roasted, then crisped in the fryer. They have 60% less fat than fried wings.

RIC’s BEST SPOONBREAD TAMALES 5.95 - Trio 16

7x  SHRIMP-QUESO ANEJO with green salsa
¥ MUSHROOM-NETTLE MEADOWS CHEVRE with huitlacoche sauce
1x  PULLED CHICKEN and PEPPERJACK with chipolte salsa

FORBIDDEN PLEASURES
KOREAN BBQ PORK BELLY with daikon kim chee *7 7.95

PERUVIAN ANTICUCHOS free range beef heart with aji panca salsa and pickled onions *5 7.95
TUSCAN CHICKEN LIVER PATE “‘Scarpetta” with pink peppercorns, truffle oil and balsamic 7.95
ARGENTINEAN MORCILLIA Pate like Blood Sausage with red wine sauce and chimmichurri salsa 7.95

The Rit~T&r Scale

I rate our recipe’s heat levels to help you order without fear.
Some dishes we'll gladly adjust, some we can't. Ask your server to be sure.
0-3 Simply and brightly seasoned 4-6 Assertively spiced, not too hot
7-8 Authentically and honorably spicy 9-10 for Aficionados and thrill seekers
Dishes ordered 9 or higher cannot be returned. Drink some Riesling and you’ll cool down.
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BIG PLATES, FISH AND BBQ

ROPA VIEJA - Wear your Old Clothes Tonight! 19.95
all natural brisket pot roasted all day with home ground sofrito, capers, olives, wine and garlic served with black beans, brown rice,
yams and plantains

BLUE CORN CRUSTED SEITAN MEDALLIONS 19.95
vegan “wheat meat” filets, with tomatillo salsa, organic brown rice, black beans, sweet potato mash and greens *2

LATIN STYLE STEAK FRITES 12 0z21.95 / 180z 34.95
Naturewell All Natural Grassfed, Grain Finished Strip Steak marinated and grilled, served with chimmichurri, banana ketchup, fries,
greens and grilled scallions

NEW WORLD JERK CHICKEN DINNER  Half Bird 19.95 / Boneless Breasts 19.95
marinated with allspice, thyme, onion, molasses, soy and hot pepper, grilled and finished in the oven, plated with coconut peas and rice,
Island yams, greens and plantains 4*, 7* or 10*

INTERGALLACTICALLY FAMOUS BBQ BABY BACK RIBS Tall Stack 23.95 / Short Stack 17.95

brined, smoked, dry rubbed and grilled, plated with sweet potatoes and greens, finished with your choice of...
1 MEANHOUSE BBQ- spicy-sweet red BBQ with tamarind, chipotle, fruit juices and garlic *5 ~or~

1x  DIRTY BLONDE BBQ - fiery golden mustard, habanero, tropical juices and honey based *8.5

BRAZILIAN BBQ SHRIMP 21.95
with tropical salsa, white BBQ sauce, black beans, brown rice, sweet potatoes and greens *2

THAI BBQ AHI TUNA 22.95
glazed with a lime, lemongrass and garlic dressing, on mung sprout-peanut slaw, organic brown rice and greens *3

HEMP NUT CRUSTED WILD ALASKAN SALMON 24.95
This is the real stuff, shipped from SEA 2 TABLE...with Wild Hive corn pudding, chipolte honey lime sauce, local greens and peach salsa

BOWLS, NOODLES AND GRAINS

RIC’S BEST BOUILLABAISSE 26.95
big shrimp, clams, scallops, mussels, squid and today’s catch a light tomato broth finished with poblano-basil-sunflowerseed pesto

SHRIMP AND LOCAL GRITS 21.95
made with Wild Hive Hudson Valley Yellow Grits, Creole tomato cream and fresh veggies *4

“NO CRASH” MUSHROOM RISOTTO  18/13
made with organic brown rice, a mix of portobello, oyster and crimini mushrooms, sweet peas, leeks and sage

NEW WORLD CLASSIC GREEN CURRY STEW
Gulf Shrimp 201Irg/ 14 sm ¢ Scallops 201Irg/ 14 sm * Chicken 181Irg/ 13 sm * Tofu 171Irg/sm 12
beautifully aromatic with lemongrass, galanga, garlic, coconut and chile, served with brown rice and cilantro salad *7

THAI-ITALIAN LOVE - PANANG CURRY BOLOGNESE 18/13
Papardelle tossed with Northwinds farm local organic beef in a nicely spiced tomato, coconut, and kaffir lime sauce *6

BIG MUSHROOM TRIO 18/13
imported penne tossed with roasted portabello, crimini and oyster shrooms, chunky filetto di pomodoro, a splash of cream, rosemary
and madiera, topped with Nettle Meadows Fromage Blanc

Big Dish of Brown Rice, Black Beans and Daily Veggies 15

Gluten Free Brown Rice Pasta is always available at New World Home Cooking
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BEAUTIFUL SALADS

HOUSE MADE ORGANIC BLACK SEAWEED SALAD with cucumber, scallions, mirin and ginger 7.50

ARUGULA with Asian pears, manchego, almonds and local Maple-chipotle vinaigrette 9.95 / 6.95

HUDSON VALLEY organic greens, apples, grilled red onions, filberts, bleu and hard cider vinaigrette 9.95 / 6.95

VIETNAMESE a refreshing raw salad of mung sprouts, cabbage, baby greens, herbs, root veggies and peanuts dressed with
a low fat tamarind, fish sauce, rice vinegar dressing 9.95 / 6.95

SEXY CAESAR SALAD with Cajun croutons , anchovies optional 9.95 / 6.95

SIMPLE SALAD choose simple vinaigrette, curry vinaigrette, balsamic, buttermilk bleu, cider 5/ 8

Salad Toppers
Grilled or Blackened Boneless Chicken or Tofu 5, Ahi Tuna or Salmon 7

NEW WORLD SANDWICH BAR A Good Sandwich is a Messy Affair

Our sandwiches are served with lettuce, tomato, our PO.D. and your choice of side

CATSKILL CUBANO - Catskill Smokehouse Ham, Swiss, mustard mayo and pickles on pressed garlic bread 12.95
FRIED CALAMARI PO BOY with shredded romaine and pickled chili mayo 12.95
Amazin’ BLT - 6 strips of Peppered Applesmoked Bacon, avocado, smokey chipotle aioli, lettuce & tomato 12.95
MUSHROOM TRIO MELT with grilled red onions, Chipotle aioli and Swiss  10.95
ROPA VIEJA AND SWISS ON ROLL 11.95
BLACKENED OR GRILLED CHICKEN 11.95 BLACKENED OR GRILLED SALMON 12.95
with your choice of sauce below
HUDSON VALLEY BURGER 7 oz. Northwinds Farm 12.95
Burger Fixin’s are $1 each
Cheeses: Danish Bleu * Swiss ¢ Cabot Cheddar « Nettle Meadows Goat * Manchego * Pepper Jack
Stuff: Peppered Bacon ¢ Grilled Red Onions * Roasted Mushrooms « Grilled Jalapenos
Sauces: Purple Haze sauce * Meanhouse BBQ ¢ Dirty Blonde BBQ * JERK Sauce * Banana Ketchup * Chipotle Aioli * Piri
Piri Aioli » Roasted Jalapeno Mustard * Green Salsa ¢ Chipotle Salsa * Brazilian White BBQ
Free Stuff Ketchup * Real French Dijon * Grainy Mustard « Sour Crema * House Made Hot Sauces

Sides Pickoneto accompany your sandwich. Additional Sides $5 Island Yams

Black Beans/Brown Rice, Cuban Style Red Beans/Coconut Rice, Jamaican Style Gluten Free Fries

Wild Hive Local Yellow Grits Braised Greens Veggie of the day
Pimenton Grilled Red Potatoes Fried Plantains side of organic brown rice 2.50

KIDS STUFF $6 includes a soft drink, juice box or milk

Pasta with chunky Red Sauce or Butter’n'Cheese * Bowl of Ropa and Rice * Cheese Quesadilla, Sour cream & Fries

House Rules
>We COOK from scratch. Please be Patient and enjoy yourself
D>There is a $5 charge to split entrees in the Kitchen >We add a 20% Gratuity to parties of 6 or more
I>Giving New World Gift Certificates makes you popular >We supply WINEBAGS for your unfinished wine
I>There is NO SMOKING in public facilities in New York State

When in Albany, Visit our Sister restaurant
New World Bistro Bar
300 Delaware Av, Albany
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