LITTLE WEST TAVERN

TO BEGIN SOUP + GREENS

CHEDDAR SCALLION DROP BISCUITS // 7

Salted Good Honey Butter THE HOUSE SALAD // 14

Red Oak, Roasted Beets,

ROASTED ARTICHOKES // 14 Shaved Manchego, Marcona
“ . . Almonds, Whole Grain
Lemon Aioli

Mustard Vinaigrette

CHE CHE CEVICHE // 18
Daily Catch, Radish, Cilantro,

Avocado, Serrano-Lime Vinaigrette

EXTRA CRUNCHY WINGS // 16 GOOD ‘OL TORTILLA
Scallion, Garlic, Diablo Yuzu

SOUP CUP // 11
QUESO FUNDIDO // 13 Chicken, Cilgntm,
Mushroom Chorizo, Flour Tortillas évocado, Rad}Sh’ g
runchy Tortilla, o
BONE MARROW & TOAST // 15 Cotija, Lime ¥y
Onion Jam

) HEARTH + FAVORITES

BIG BACON CEASER // 15
Romaine, White Anchovies, Parmesan,
Thick Cut Neuske's

TAVERN BURGER CEDAR PLANK DENVER CHICKEN UNDER TOMAHAWK
/] 22 SALMON DIANE A BRICK // 120

Dry-Aged Prime, // 28 // 45 // 23/32 Feeds Two Well

American Cheese, Trout Roe, Ohio Wagyu, Salsa Red Chimichuri,

Guajillo

Onion, Greens or Caper-Dill Sauce Cognac-Peppercorn Verde A
Steak Fries Sauce Garlic Butter
SMOKED CHICKEN SANDWICH // 16 COUNTRY FRIED STEAK // 19
Sourdough, Avocado, Salsa Verde, CAB Sirloin, Black Pepper Gravy,
Greens or Steak Fries Crunchy Green Beans, Yukon Mash
EMBER ROASTED PRAWNS // 24 ‘ HEN OF THE WOODS BROCHETTE // 20
Guajillo Garlic Butter, Lime House-made Peach Glaze, Charred Lemon

TABLE SIDES

TOMATOES & CHARRED BLISTERED BROWN BUTTER GARLIC CAST IRON
SAFFRON RICE BROCCOLINI GREEN BEANS WHIPPED LOADED FRIES ELOTE
// 10 // 11 // 12 POTATOES /9 /12
Herbs of Preserved Soft Herbs, /11 House Chili Roasted
the Moment Lemon Lime, Butter Crisp, Parmesan Poblano,
“ Deliciousness and Love or Regular Radish, Cotija
Cheese

A NOTE FROM US:

SINCERELY, THANK YOU! FROM THE PURVEYORS, OUR VALUED PARTNERS, THE COOKS,
TO THE GUESTS - AND ALL IN BETWEEN - WE APPRECIATE YOU SO MUCH.
YOU ALL ARE WHAT CREATE GREAT EXPERIENCES SUCH AS LITTLE WEST TAVERN!

*kconsuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness
A 2.5% culinary service charge on food has been added to your bill to support equitable culinary wages.



WINE NOT®?

BUBBLES + ROSE:
BRUT SPARKLING Veuve Oliver, Provence, FR 12/44
BRUT ROSE Marquis De Sade, Cava, SP 12/44

ROSE Chateau De Campuget 1753, Rhone Valley, FR 14/52

WHITE:

SAUVIGNON BLANC Fernz, Marlborough, NZ 14/52

PINOT GRIS Boomtown by Dusted Valley, Columbia Valley, WA 15/56
CHENIN BLANC Mullineaux, Western Cape, SA 15/56
CHARDONNAY Bernardus, Monterey County, CA 14/52
CHARDONNAY VRAC, Macon, Burgundy, FR 15/56

MOSCATO Bricco Riella Moscato D'Asti, Piedmont, IT 12/44

RIESLING Spatlese Erdener Treppchen, Alfred Graf, Mosel, DE 15/56

RED:

PINOT NOIR Firelands, Isle of St George, OH 14/52

PINOT NOIR Blood Root, Sonoma County, CA 18/68
TEMPRANILLO Finca Nueva, Crianza, Rioja, SP 14/52

RED BLEND Arreio Red Blend, Quinta De San, Lisboa, PR 12/44
MERLOT Hayes Valley, CA 12/44

MALBEC Altocedro Alto, La Consulta Reserva, Mendoza, AR 68
ZINFANDEL Mauritson Family, Dry Creek, CA 99

CABERNET SAUVIGNON sSean Minor Signature Series, Sonoma, CA 16/60
CABERNET SAUVIGNON, Boomtown by Dusted Valley, Columbia 55
CABERNET SAUVIGNON Austin Hope, Paso Robles, CA 22/84

GOT IT AT

FREE & EASY

FROM THE TAP // 7

CIDER, Mad Moon Craft Cider

KOLSCH, Parson’s North Brewing Co.

LAGER, Columbus Brewing Co.

BLONDE ALE, Zzaftig Mini Blonde Bomb

IPA, Land Grant Oh Sure

PALE GOLDEN ALE, Humulus Nimbus, Seventh Son Co.

FROM THE CAN / 8
PILSNER, Miller lite
CLASSIC GOLDEN, Athletic Upside Dawn @ Proof

PONY // 4
PILSNER, Miller High Life




