WESTSIDETAVERN

APPETIZERS
Lightly Fried Blue Lake Green Beans 9 Hummus with Pita 1
Lemon Aioli Bellaria Tomatoes | Kalamata Olives | Crumbled Feta
Calamari & Rock Shrimp Fritto Misto 14 Jar of Chicken Liver Mousse 1
Sweet & Hot Peppers | Roasted Tomato Vinaigrette Green Apple Chutney | Grilled Sourdough
Farmstead Cheeses & Cured Meats Board A/Q Today’s Crudo/Ceviche/Tartare A/Q
Cashew Butter | Quince Jam | Mustard | Pickles Intuitive Flavorings
SOUP/GREENS FLATBREADS
Soups of the Season, Cup or Bowl 6/10 Shiitake Mushrooms & Asparagus 13
Fontina | Truffle Oil
Baby Greens Salad 9
Goat Cheese | Candied Cashews Chorizo & Heirloom Tomatoes 14
Sundried Cherries | Balsamic Vinaigrette Gioia Fresh Mozzarella
Angus Rib Eye Salad ) 18 Roasted Tomato & Grilled Artichoke 14
Iceberg | Bacon | Egg | Tomatoes | Blue Cheese Dressing Smoked Mozzarella | Arugula
Westside Waldorf Salad 16
Mary’s Chicken | Endive | Green Apple | Candied Pecans
Balsamic Onions | Blue Cheese | Honey-Banyuls Vinaigrette SANDWICHES
Served with choice of Sea-Salted Fries, Soup of the Season
Dungeness Crab Cake Salad 17 Homemade Potato Chips or Mixed Greens
ﬁ'\vocadl-g | 'I;?'ma"roes | Japanese Cucumber Fresh Ground Cheeseburger 13
oney-lime Vinaigrette Tillamook Cheddar | Caramelized Onions | Arugula
Roasted Garlic Aioli | Egg Bun
Chicken Cobb Chop 15
Tomatoes | Blue Cheese | Avocado | Bacon | Boiled Egg Chicken & Avocado Club 15
Candied Pecans | Lemon-Mustard Vinaigrette Bacon | Tomato
Roasted Garlic Aioli | Sourdough
Poached Pacific Shrimp Salad 16
Feta | Grilled Onions | Cucumber | Tomatoes Tri-Tip Sandwich 15
Kalamata Olives | Pepperoncini | Tarragon Vinaigrette Arugula | Grilled Balsamic Onions | Blue Cheese
Mustard-Horseradish Sauce | Pain Rustique Roll
ENTREES Grilled Salmon Burger 14
Niman Ranch Flat Iron Pepper Steak 21 Avocado | Fresh Pickles | Tomato-Caper Vin | Wheat Bun
Sea-Salted Fries | Bearnaise Sauce
James Ranch Lamb French Dip 15
Pan Roasted Mary’s Farms Chicken Breast 19 (R)nlon Maer\majlade Sl :'T;sﬁmd"c‘h Cream
Mushroom-Spinach Risotto | Crispy Onions osemary Au Jus | Soft Ro
Ale Battered Halibut & Chips 21 Grilled Three Cheese Sgndwmh . 14
] - ) Texas Toast | Tomato-Basil Soup Served as Side
Malt Vinegar Potato Chips | Tarragon-Dill Tartar
N ke’s BLT with Soft Fried E 15
Grilled All-Natural Salmon 19 A:JZTJI: |s Moy:’ll So:rdougﬁ 99
Weiser Potatoes | Green Beans | Garlic | Tarragon Vin
Grilled Vegetable Panini 14
Pan Roasted Idahﬁ Troul'k 4 Almond 20 Portabella Mushroom | Zucchini | Eggplant
Potato-Pancetta Hash | Smoked Almond Sauce Roasted Tomatoes | Goat Cheese | Pesto | Nine Grain
MARKET SIDES DESSERTS
Today’s Market Sides A/Q Warm Sticky Toffee Cake 9
Mascarpone Cream
Farro, Mushrooms, Peas, Lemon Cinnamon Sugar Donuts 9
& Tarragon Vinaigrette 8 Raspberry Coulis | Chocolate Sauce
Charred Brussels Sprouts, Crispy Prosciutto Devil’s Food Cake 9
& Sherry Vinegar ? Chocolate Ganache | Espresso Ice Cream
Strawb Shortcake Parfait 8
Sauteed Broccoli with Lemon, Olive Oil T L:?vn t\e/rrn);” I;)r ?Wehi ar oTICr m
& Sea Salt 7 ahitian Vanilla Bea pped Crea
Warm Fudge Brownie 8
Beets, Goat Cheese, Walnuts & Watercress 9 Butterscotch | Peanut Butter-Chocolate Sauce

Malted Milk Ice Cream | Roasted Peanuts




