PASTRIES

BUTTERED CROISSANT 2.50
ALMOND CROISSANT 3.50
LARGE CHOCOLATE CROISSANT 2.75
SMALL CHOCOLATE CROISSANT 1.25
RAISIN CREAM ROLL 1.50
CINNAMON ROLL 1.50
COOKIE ( CHOCOLATE, MACADEMIA, PEANUT BUTTER) 1.25
BLUEBERRY CREAM CHEESE CROISSANT 2.75
ALMOND BROWNIE 1.75
CINNAMON BUN 2.75
BREAKFAST SPECIAL
TOASTED BAGEL with Cream Cheese 2.25
EGG BAGEL with cheddar cheese and tomato 3.50
GREEK BAGEL with egg, Feta cheese & Basil 3.75
EGG ENGLISH MUFFIN with cheddar cheese & Tomato 2.95
GREEK CROISSANT with egg, feta cheese and basil 4.25
CROISSANT w/ EGG, CHEESE & TOMATO 4.25
HAM & CHEESE CROISSANT 4.75
with cheddar cheese, tomato, mayo and dijon
CROISSANT WITH CHEESE ONLY 3.50
OPERA YOGURT 3.50
with grapes, granola, dried raisins & walnuts
FRESH FRUIT CUP 2.75
COFFEE/TEA

PETIT MOYEN GRAND
BREWED COFFEE 1.65 1.95 2.25
ESPRESSO 1.65 2.05 2.35
HAMMERHEAD 2.25 2.65 2.85
AMERICANO 1.95 2.35 2.65
CAFE MACCHIATO 1.95 2.35 2.65
CAFE AU LAIT 2.25 2.45 2.65
CAFE LATTE 2.80 3.25 3.65
CAPPUCCINO 2.80 3.25 3.65
CHAI TEA LATTE - Vanilla / Spiced 2.95 3.45 3.95
DIRTY CHAI TEA LATTE 3.35 3.85 4.25
ICED VIETNAMESE COFFEE 3.25 3.65 3.95
HOT CHOCOLATE - Dark / White 2.65 2.95 3.45
HOT MEXICAN CHOCOLATE 2.65 2.95 3.45
MOCHA - Dark / White 3.25 3.65 3.95
MEXICAN MOCHA 3.25 3.65 3.95
TEA 1.60 1.95 2.15
SPECIAL BLENDED FRESH MINT LEMONADE 2.75
ADD ESPRESSO SHOT 0.50
ADD SYRUP 0.35
SUBSTITUTE MILK WITH SOY 0.40

DRINKS SERVED HOT OR COLD
SMOOTHIE AND BLENDED COFFEE DRINKS
MOYEN

FRAPPE 3.75
Vanilla Latte Storm/ Mocha Storm/ Dulce De Leche
FRUIT SMOOTHIES 3.95
Peach Mango/ Strawberry Banana/ Mango
EXOTIC SMOOTHIES 3.75

Tropical Mango/ Green Tea/ Thai Tea,/ Creamy Nutty Tarc

Opening Hours

MONDAY 8:00AM - 4:00PM
TUESDAY 8:00AM - 4:00PM
WEDNESDAY 8:00AM - 4:00PM
THURSDAY 8:00AM - 4:00PM
FRIDAY 8:00AM - 4:00PM
SATURDAY 9:00AM - 2:00PM
SUNDAY CLOSED
t
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HOT PANINI ON CIABATTA BREAD

PEPPERED TURKEY CIABATTA GRILLED 5.95
With Smoked Gouda cheese, Roasted Bell Pepper, Mushroom and Pesto
PROSCIUTTO HAM CIABATTA GRILLED 5.95
With Fresh Mozzarella Cheese, Tomato, Basil Leaves and Pesto
ROASTED CHICKEN BREAST CIABATTA GRILLED 5.95
With Provolone Cheese, Roasted Bell Pepper, Mushrooms and Pesto
VEGETARIAN ZUCCHINI CIABATTA GRILLED 5.95

With Feta Cheese, Roasted Bell Pepper, Mushrooms, Tomato
Pesto and Eggplant Spread

ADD SIDE SALAD*** 1.00
BAKED CROISSANT

ROASTED CHICKEN BREAST CROISSANT 5.95

With Roasted Bell Pepper, Mushroom, Provolone Cheese and Pesto

HAM & CHEESE CROISSANT 5.95

With sharp Cheddar Cheese, Tomato, Mayo & Dijon

TUNA MELT CROISSANT 5.95

Tuna Mix (Celery, Onion, Pickle Relish), Tomato,
Dijon, Mayo, & Sprouts

ADD SIDE SALAD *** 1.00
TOASTED FRENCH BAGUETTE
BARBEQUE CHICKEN RANCH BAGUETTE 6.25

With mozzarella cheese, bbq sauce, ranch dressing, greens

tomato, cucumber, mayo, Dijon,

PEPPERED TURKEY BAGUETTE 5.95

With Mozzarella cheese, Mixed Greens, Tomato, Dijon Mustard,

Mayo & Kimi Dressing

ROASTED CHICKEN BREAST BAGUETTE 6.25

With Mozzarella cheese, Mixed Greens, Tomato, Dijon Mustard,

Mayo and Kimi Dressing

ROASTED PORTOBELLO MUSHROOM BAGUETTE 6.25

With Roasted Bell Peppers, Mozzarella Cheese, Mixed Greens,

Tomato, Cucumber, Dijon Mustard, Mayo and Kimi Dressing

ADD SIDE SALAD*** 1
HOT PANINI ON MULTI GRAIN BREAD

ROASTED CHICKEN CAESAR PANINI 5.95

With mozzarella and parmesan cheeses, mixed greens

and creamy caesar dressing

ROASTED CHICKEN BREAST CRANBERRY PANINI 6.25
With Swiss cheese, mixed greens, Sprouts, tom, mayo & cranberry sauce
KIMI PEPPERED TURKEY PANINI 5.95

With Cream Cheese, Mixed Greens, Tomato, Cucumber,

Mayo, Dijon Mustard and Kimi Dressing

TUNA MELT PANINI 5.95
Tuna mix (Celery, onion, pickle relish), Cheddar cheese, sprouts

Dijon Mustard & Mayo and tomato

ROASTED CHICKEN PESTO PANINI 6.25

With Pesto, parmesan and Mozzarella cheese, mayo and tomato

4 CHEESES PANINI 4.95

With Provolone, Swiss, Cheddar & Feta Cheeses

HAM &CHEESE PANINI 5.95

With sharp cheddar cheese, mayo, dijon and tomato 5.95

ADD SIDE SALAD*** 1
WRAP

LAMB GYRO 6.25

with tomato, cucumber, onion, greens, & our own tzatziki dressing

CHICKEN BARBEQUE WRAP 5.95

with parmesan cheese, bbq and ranch dressing, greens

CHICKEN CAESAR WRAP 5.95

With parmesan cheese, bbq and ranch dressing, greens

PIZZA AND KIMI SALAD

CHICKEN PESTO PIZZA AND KIMI SALAD 5.95

With Mozzarella Cheese & Pesto

WHITE PIZZA AND KIMI SALAD 5.95

With Ricotta & Mozzarella cheese, onion, bell pepper & mushroom
SIGNATURE SALAD

KIMI SALAD (Our Famous Salad) 6.50

Mixed Greens, Tomato, Cucumber, Feta Cheese, Walnuts,
Dried Cranberries and Our Famous Home Made Kimi Dressing

TUNA GREEN SALAD 6.75
Mixed Greens, capers, tomatoes, black olives

onions,

MANGO ALMOND SALAD 6.25

Mixed Greens, sliced almond, tomato, dried cranberries, tomato
sprouts and our home made low fat mango dressing

CHICKEN CRANBERRY PINE NUT SALAD 6.95
mixed greens, black olives, pine nuts, dried cranberries,

feta cheese, tomato, cucumber and our home made

low fat cranberry vinaigrette pesto dressing

APPLE CARAMELIZED WALNUTS SALAD 6.75
Mixed Greens, Toasted Caramelized Walnuts, Apple, Feta Cheese,

Raisins, Tomato, Cucumber and Balsamic Vinaigrette

NAPA CHICKEN SALAD 6.95
Mixed Greens, Sliced Almond, Grapes, Tomato, Feta Cheese,
Raisins and Raspberry Vinaigrette

CHICKEN CAESAR SALAD 6.75
Fresh Romaine Lettuce, Parmesan Cheese, Croutons
Served with very Creamy Caesar Dressing

* ALL SALAD SERVED WITH TOASTED BREAD*

* ADD CHICKEN * 1.50
* KIMI DRESSING * is our specialty home made dressing

SOUP & SALAD COMBO's

COMBO # 1 SOUP, TOASTED BREAD & KIMI SALAD 5.95
COMBO # 2 KIMI SALAD & HALF SANDWICH 6.50
CHOICES: Turkey Pesto, Chicken Ranch, Ham and Cheese
or Tuna Melt

SOUP OF THE DAY WITH TOASTED BREAD 3.50
BEVERAGES
BLENDED FRESH MINT LEMONADE 2.75
FOUNTAIN SODA 1.35
PELLEGRINO / PERRIER 2.25
BOTTLED WATER 1.25
APPLE JUICE 2.25
CRANBERRY JUICE 2.35
RED BULL DRINK 2.50
ORANGE JUICE 2.25
ORANGINA 2.25
I1ZZE SODA ( BLACKBERRY/POMEGRANATE) 2.25

PRICES SUBJECT TO CHANGE WITHOUT NOTICE

We offer Breakfast & Lunch
Catering

Our Cafe is Available for your
private functions.

Please call for details

1354 5th Avenue
San Diego, CA 92101

Tel: (619) 234-0425
Fax: (619) 234-0424

Mobile: (619) 962-6414
EMAIL: heidi@cafedelopera.com

www.cafedelopera.com
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Our Cafe is Available for your
private functions.
Please call for details

1354 5th Avenue
San Diego, CA 92101
Tel: (619) 234-0425

www.cafedelopera.com



INDIVIDUAL PASTRIES

OPERA CAKE

LAYERS OF ALMOND JOCONDE SPONGE CAKE INFUSED WITH
ESPRESSO, CHOCOLATE GANACHE, COFFEE BUTTER CREAM,
CHOCOLATE GLAZE AND GOLD LEAF

CHOCOLATE TRILOGY
WHITE AND DARK CHOCOLATE MOUSSE CAKE WITH COCOA
CHOCOLATE CAKE, AND CHOCOLATE GLAZE

DULCE DE LECHE
CHOCOLATE AND PECAN BROWNIE WITH HONEY GANACHE AND
CARAMEL MOUSSE

SACHER
ALMOND BISCUIT, CHOCOLATE AND RASPBERRY MARMALADE

BOMB
DARK CHOCOLATE MOUSSE AND MARINATED BRANDIED CHERRIES
WITH CREME BRULEE, CRISPY HAZELNUT BOTTOM

PYRAMID
SUBTLE CARAMEL AND DARK CHOCOLATE MOUSSE WITH CRISPY
HAZELNUT BOTTOM

FLOURLESS CHOCOLATE CAKE
DECADENT CHOCOLATE CAKE WITH ALMOND FLOUR AND A CENTER
CHOCOLATE GANACHE

SUGAR FREE CHEESECAKE
NEW YORK STYLE CHEESECAKE WITH GRAHAM CRACKER BOTTOM

SUGAR FREE TRILOGY
WHITE AND DARK CHOCOLATE MOUSSE WITH DARK COCOA SPONGE
CAKE

TIRAMISU CAKE
MASCARPONE CREAM WITH COFFEE AND AMARETTO INFUSED CAKE

ADELIA
MASCARPONE CREAM AND RED BERRY WITH ALMOND SPONGE CAKE

GLORIA
INCRUSTED RASPBRRY JOCONDE CAKE FILLED WITH CHEESECAKE
MOUSSE AND RASPBERRY DISC JELLY

VIENESE CHEESECAKE
CHEESECAKE WITH APRICOT MARMALADE OVER CRISPY GRAHAM
COOKIE

OTHELLO
KEY LIME WITH MILK CHOCOLATE AND POPPY SEED CAKE

INDIVIDUAL PASTRIES

OPERA CAKE

LAYERS OF ALMOND JOCONDE SPONGE CAKE INFUSED WITH
ESPRESSO, CHOCOLATE GANACHE, COFFEE BUTTER CREAM,
CHOCOLATE GLAZE AND GOLD LEAF

CHOCOLATE TRILOGY
WHITE AND DARK CHOCOLATE MOUSSE CAKE WITH COCOA
CHOCOLATE CAKE, AND CHOCOLATE GLAZE

DULCE DE LECHE
CHOCOLATE AND PECAN BROWNIE WITH HONEY GANACHE AND
CARAMEL MOUSSE

SACHER
ALMOND BISCUIT, CHOCOLATE AND RASPBERRY MARMALADE

BOMB
DARK CHOCOLATE MOUSSE AND MARINATED BRANDIED CHERRIES
WITH CREME BRULEE, CRISPY HAZELNUT BOTTOM

PYRAMID
SUBTLE CARAMEL AND DARK CHOCOLATE MOUSSE WITH CRISPY
HAZELNUT BOTTOM

FLOURLESS CHOCOLATE CAKE
DECADENT CHOCOLATE CAKE WITH ALMOND FLOUR AND A CENTER
CHOCOLATE GANACHE

SUGAR FREE CHEESECAKE
NEW YORK STYLE CHEESECAKE WITH GRAHAM CRACKER BOTTOM

SUGAR FREE TRILOGY
WHITE AND DARK CHOCOLATE MOUSSE WITH DARK COCOA SPONGE
CAKE

TIRAMISU CAKE
MASCARPONE CREAM WITH COFFEE AND AMARETTO INFUSED CAKE

ADELIA
MASCARPONE CREAM AND RED BERRY WITH ALMOND SPONGE CAKE

GLORIA
INCRUSTED RASPBRRY JOCONDE CAKE FILLED WITH CHEESECAKE
MOUSSE AND RASPBERRY DISC JELLY

VIENESE CHEESECAKE
CHEESECAKE WITH APRICOT MARMALADE OVER CRISPY GRAHAM
COOKIE

OTHELLO
KEY LIME WITH MILK CHOCOLATE AND POPPY SEED CAKE



