Sandwiches

Starters & Share Plates

wingsFULL POUND \\ 14 //
HALF POUND \\ 9 //

(GF) Fried jumbo chicken wings, served naked or with choice of
ONE wing flavor. Buffalo, Sriracha Thai-Basil, Hot Honey Glaze,
Toasted Sesame Garlic, or Jerk rub,
& a side of Ranch or Blue Cheese.
Like it Hot? Upgrade to our Pterodactyl hot sauce \\ +.50 //

irish nachos \\ 12 //

(GF, V.O.) Crispy waffle fries,
topped with cheddar, scallions,
olives, bacon, jalapeños,
guacamole & sour cream.

cauliflower
poppers \\ 9 //
(V) Fried cauliflower florets
tossed in a sweet & spicy sauce.
Served with sesame aioli
dipping sauce.

seared
broccoli \\ 10 //
(GF, V) Our house favorite!

Pan seared broccoli with red
peppers, garlic, chili flakes & citrus.
ADD CHICKEN \\+4//

garlic-pepper
chicharrones \\ 9 //
(GF) Crispy chicken chicharrones
tossed in a hot garlic pepper
seasoning & lime.

pretzel bites \\ 8 //

rings of fire \\ 8 //

mexican
corn dip \\ 9 //
(GF, V) Roasted sweet corn

lil' dragon eggs \\ 8 //

(V) Soft pretzel bites with sides of
(V) Sweet Spanish Onion rings
stone ground mustard
dusted in a house spice blend & a
& a spicy three cheese spread.
side of habanero ketchup.
(GF, V) Sriracha & garlic/chili paste
filled deviled eggs with a
kernels with peppers & onions in a
wasabi-avocado puree &
creamy cheese dip.
rooster sauce.
Served with tortilla chips.

tater-tots \\ 5 //
rosemary-shoestrings
\\ 6 // waffle fries(GF) \\ 6 //
Served with choice of ONE dipping sauce.

RANCH, BLEU CHEESE, CHIPOTLE AIOLI, STONE GROUND MUSTARD.
EXTRA SAUCE OR WING SAUCE \\+.75 ea// ADD PTERODACTYL \\ +1 //

ADD GRILLED CHICKEN \+4/ or SALMON or STEAK \+12/ TO YOUR SALAD

house salad
\\ lrg 8 //

(GF, V) Mixed greens with
cucumbers, tomatoes, sunflower
seeds & cheddar cheese.
Served with side of dressing.

\\ sm 7 //

caesar\\ lrg 9 //

(GFO, V) Our vegetarian twist on a
classic Caesar. Chopped romaine
hearts, croutons, parmesan
cheese, tossed in a
vegan balsamic Caesar dressing.

chopped thai salad \\ 16 //

(GF, V.O.) Mixed greens with daikon ribbons, edamame, julienned
peppers & toasted cashews tossed in a chili-lime vinaigrette.
Topped with crispy, oven roasted pork belly.

ranchers chicken salad* \\ 13 //

(GF, V.O.) Romaine lettuce with tomato, candied walnuts, cheddar
cheese, bacon & crispy chicken chicharrones, tossed in our
signature Ranch dressing.

soup \\ 6 //

Ask your server about today's
offering.

BURGER ADD ONS:
CHEDDAR................................\+1/ BACON.................................\+2.5/
SWISS......................................\+1/ MUSHROOMS........................\+2/
BLUE CHEESE CRUMBLES.......\+1/ FRIED EGG..............................\+2/
GHOST PEPPER CHEESE.......\+1.5/ DOUBLE PATTY.......................\+5/

house burger* \\ 12 //

Enjoy our 1/3lb Hand-pressed,
all-natural Angus ground beef &
customize your toppings.

the
westy classic* \\ 16 //
1/3lb Hand-pressed, all-natural
Angus ground beef with bacon,
ghost pepper cheese.

black
bean burger \\ 13 // (GFO,
beyond
burger \\ 14 //
(V) Black Bean patty topped with
V) Soy free, plant based
Swiss cheese, & salsa rojo.

Beyond Burger patty.

angry chicken wrap* \\ 14 //

Buttermilk fried chicken tossed in Buffalo sauce with L.T.O, smoked
tomato aioli & bleu cheese crumbles. Rolled in a whole wheat tortilla.
Sub our Pterodactyl hot sauce \+.50 /

veggie sammie \\ 13 //

nw cheesesteak \\ 15 //

Fried egg plant with wild greens, (V.O.) Sliced Sirloin steak mixed
hummus, roasted red peppers,
with Mama Lil's peppers,
cucumbers &
mushrooms, onions & jack cheese
roasted spring onions.
on an Amoroso roll.
Served on a Ciabatta roll.

sandwich of the month \\ varies //

Ask our staff about the current featured specialty sandwich.

Entrees

chicken & waffles \\ 13 //

Soups & Salads
\\ sm 6 //

All Burgers served on Warm Pub Bun with chipotle aioli
& lettuce, tomato, onion unless otherwise noted.
Served with choice of tater tots or salad.
Sub soup/chili, waffle fries, rosemary fries,
or a Gluten Free bun\\+1//

cuban-style
chili \\ 6 //
Topped with cheddar cheese,
sour cream & green onion.

(V/V.O.) Vegetarian/Vegetarian Option; (GF/GFO) Gluten Free/Option

**While items may be gluten free or vegetarian, our fryers &
cooktops are shared with items that MAY contain Gluten or meat.
Please notify staff of any severe allergy restrictions**

Two pieces of buttermilk fried chicken thigh on a honey-bacon waffle
with honey-butter & cinnamon whiskey syrup.

pancit \\ 14 //

seared
salmon* \\ MP //
Hibiscus & honey rubbed

Filipino style Vermicelli noodles
with chicken, Chinese sausage,
shredded veggies, cabbage
& onions.

wild Sockeye served over a Farro
& wild greens salad tossed in a
champagne-mint vinaigrette.

shrimp
orzo salad \\ 17 //
Marinated grilled shrimp served

ahi tacos \\ 15 //

fish & chips \\ 14 //

gaucho steak* \\ 22 //

(GFO) Blackened seared ahi tuna
with grilled peaches over an
served in warm flour tortillas
Orzo & spinach salad tossed in a
with a ginger radish slaw,
lemon-honey vinaigrette.
avocado-wasabi aioli & toasted
sesame seeds.

Three pieces of Blue Moon beer (GF) Espresso & chili rubbed skirt
battered Cod filets with rosemary steak, served over sautéed greens
fries & kohlrabi slaw. Served with
& a warm German style potato
lemon & tartar sauce.
salad.
Topped with a chimichurri rojo.

chef’s choice* \\ MP //

Ask server for tonight’s preparation.
*Consuming raw or undercooked meats, poultry, seafood, shell�
fish, or eggs may increase your risk of foodborne illness.”

