
Food Menu

THE WESTWOOD BURGER • 15 
double patty house blend beef cooked true, brioche bun, american  
cheese, sweet pickles, lettuce, tomatoes, chef’s secret sauce and french 
fries 

THE “DUKE” BURGER • 19 
The Westwood Burger plus bacon, avocado, and fried egg  

THE EASTWOOD BURGER • 18 
The Westwood Burger plus peanut butter, candied bacon

NASHVILLE HOT CHICKEN SANDWICH • 15  
fried free range chicken breast brioche bun, mayo mustard sauce, lettuce, 
pickles with a side of fries

NASHVILLE STYLE FRIED HOT CHICKEN • 21 (limited quantity) 
fried free range chicken thigh with baked sweet potatoes, and homemade 
biscuit with gravy

TRUFFLE COUNTRY FRIED PRIME RIB • 25 
country style prime rib with mashed potatoes, chef’’s garden gravy, 
black truffles 

SEAFOOD MAC & TRIPLE CHEESE • 20 
texas crawfish sauce, tiger prawns, crab, chef’s triple cheese béchamel 
sauce, and bread crumbs 

GRITS AND GRILLED AHI TUNA • 23 
medium rare grilled wild ahi tuna, olive herbs tapenade, chili oil, 
steamed spinach

WESTWOOD MAC & TRIPLE CHEESE • 10 
fusilli pasta with chef’s triple cheese béchamel sauce and brioche bread 
crumbs

MEXICAN STREET CORN • 6   
with lime juice, mayo, tajín chili powder, Cotija cheese 

GRILLED BROCCOLINI • 8 
with mustard vinaigrette, grated hardboiled egg, and fried shallots 

HOMEMADE STEAK GUAC • 13
with pico de gallo salsa and homemade tortilla chips

FRIED BRUSSEL SPROUTS & CAULIFLOWER • 10 
with mint, chili flakes, lemon juice, fried garlic, and garlic confit aioli

OCTOPUS AND SHRIMP CEVICHE • 15 
slow poached to prefection tiger shrimp, Spanish octopus, Mexican ceviche 
sauce, lemon oil and fresh avocado
 
SHORT RIBS NACHOS • 13 
houseblend nacho sauce, seared cubes short ribs, pico de gallo, jalapenos, 
sour cream

CACTUS & TOFU NACHOS • 12 
house blend nacho sauce topped with grilled cactus and tofu, cotiji cheese, pico 
de gallo
     ADD PROTEIN
     chicken • 4   pulled pork • 4   shrimp • 5 
     short rib • 5   duck confit • 5   avocado - 3

SLOPPY JACK SLIDERS • 14 
ground beef in Jack Daniel’s sauce with parmesan cheese, and house pickles 
on brioche bun

BBQ PULLED PORK SLIDERS • 12 
braised pork shoulder with chef’s coleslaw on brioche bun

CHICKEN FRIED TAQUITOS • 9
free range chicken breast with roma tomatoes, sofrito, cilantro, cotija cheese 
and pickled onions

FRIED CHICKEN WINGS • SIX PIECES 11 • TWELVE PIECES 21 
choice of lemon black pepper, buffalo or bbq sauce 

ANIMAL STYLE TOTCHOS • 14 
tater tots with house blend nacho sauce, roasted short rib cubes, onion jam, 
and pickled relish
 

shareables

fixin’s

ROASTED BEET SALAD • 13 
arugula, green beans, toasted pistachios, and goat cheese 
with honey balsamic vinaigrette 

SOUTHWEST COBB SALAD • 13 
county spring greens, smoked applewood bacon, 
avocado, cherry tomatoes, corn, hardboiled eggs, 
peppers, and lime with ranch dressing 

CAMPFIRE CAESAR SALAD • 13 
charred romaine lettuce, radishes, cherry tomatoes, 
parmesan cheese, and house brioche croutons with 
caesar dressing

SEASONAL SALAD • 11 
grilled seasonal fruit, cherry tomatoes, radish, parmesan 
cheese, and mango ahi vinaigrette

ADD PROTEIN TO ANY SALAD
chicken • 4       short rib • 5     duck confit • 5      
shrimp • 5        ahi tuna • 6

FRENCH FRIES • 6
TRUFFLE PARMESAN FRIES • 10
LEMON PARMESAN FRIES • 8

SWEET POTATO FRIES • 8
CHEF’S COLESLAW  • 5
STEAMED VEGGIES • 4

supper time 

from the garden

From the fryer



Treat yourself
COWBOY CHURRO • 6 
CRISPY POKE SKIN WITH SUGAR AND CINNAMON, HORCHATA ICE CREAM

BANANA BREAD PUDDING • 6 
MAPLE STAR ANICE BOURBON SYRUP, MEXICAN CHOCOLATE ICE CREAM

ROOT BEER FLOAT • 6 
MADE WITH MADAGASCAR VANILLA ICE CREAM

GUAVA TART • 7 
GUAVA CREAM CHEESE, BERRIES COULIS, FRESH FRUIT AND HOMEMADE-
WHIPPED CREAM


