LIVE JAZZ EVERY Owners: Jackie & Ed Conrey

Executive Chef: Chris Priest
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world cuisine

SOUPS & APPETIFERS

Soup Cup, $4
Gorgonzola Crisp
grilled crisp bread topped with gorgonzola and sweet onion jam atop a salad of greens and olives, $8
Fiery Buffalo Shrimp
jumbo shrimp tossed with a habanero pepper sauce complimented with a fresh salsa
and celery sticks, $9
Roasted Pepper & Mozzarella
fire roasted peppers with fresh mozzarella and balsamic dressing over baby greens, $7
Asian Pot Stickers
pan seared chicken and vegetable dumplings served with a pineapple ponzu sauce, $6
SANDWICH GRILLE - $8
Cuban Melt
roasted pork and ham with swiss cheese, mustard and sweet onions
Chicken Cordon Bleu
grilled chicken with smoked ham and swiss cheese
Vegetarian
roasted red peppers, baby spinach, seared portabella mushrooms, tomato and mozzarella cheese
Chevre
grilled chicken with baby spinach and goat cheese and a tangy sweet balsamic mayo
Reuben
corned beef, sauerkraut and swiss with russian dressing on rye

WEAPPED SANDWICHES - $8
Turkey Club
smoked turkey with smoked bacon, crisp romaine, tomato and honey mustard
La Bampa Chicken
corn meal crusted chicken strips with tomato salsa and shredded lettuce with a spicy mayo
Chicken Caesar
crisp romaine lettuce with homemade caesar dressing and grilled chicken

SALads - $7
(add chicken for $4, steak or shrimp for $6)

Caesar Salad

crisp romaine lettuce with homemade caesar dressing, roasted garlic croutons and parmesan shavings

Westpark Salad
baby greens with apples, candied walnuts, crumbled bleu cheese topped with a bleu cheese vinaigrette
Greek
crisp romaine lettuce with feta cheese, kalamata olives, onion and roasted red peppers
Pumpkin
baby spinach tossed with toasted pumpkin seeds and pumpkin vinaigrette topped with goat cheese

OTHER

Balbriggan Salmon
pecan crusted salmon filet with a sweet malt vinegar sauce over wilted baby spinach and creamy parmesan risotto, $13

Jambalaya Risotto
our spin on a spicy deep south favorite of hearty rice dish with tomato, onion, garlic, fresh seafood, chicken and spicy

sausage, $11
Pasta Pignolia
angel hair pasta with fresh spring tomatoes tossed with pignoli nuts, olive oil and garlic, $9,
with chicken or shrimp, $13



BEVERAGES

Coca-Cola, 2.5*
Diet Coca-Cola, 2.5 *
Sprite, 2.5 *

Fresh Brewed Iced Tea, 2.5*
IBC Root Beer, 2
Spring Water, 2

Sparkling Water, 3
*Free Refills
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Single Shot Espresso, 3

Double Shot Espresso, 4
Cappuccino-single shot of espresso topped with frothed milk and a dash of cinnamon, 3.5
Café Latte-double shot of espresso topped with frothed milk and a dash of cinnamon, 4.5

Café Mocha-single shot of espresso, chocolate, topped with frothed milk
and a dash of cocoa, 3.5
Macchiato-single shot of espresso with a dash of frothed milk, 3.5
Café au lait-regular coffee barely topped with frothed milk, 3.5
Regular Coffee, 3*
Decaf Coffee, 3*
*Free Refills

Teas

Regular Tea, 2.5
Decaf Tea, 2.5
Green Tea, 2.5
Tazo Calm (chamomile)-3
Tazo Awake (black tea)-3
Tazo Passion (caffeine free, hibiscus flowers, mango, passion fruit, lemongrass)-3
Tazo Wild Orange (caffeine free, sweet citrus herbs and orange essences)-3

Homemade Desserts

Ask your server about our dessert specials!

Thank you for visiting Bula World Cuisine. To follow our live music events, be sure to go to
www.bula-restaurant.com! Tell your friends and family about us; the more the merrier.



http://www.bula-restaurant.com/

