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LUNCH MENU |

STARTERS

FIVE-SPICE WINGS | $9.5
sweet & tangy with an asian twist

HOT WINGS /| $9.5
house made ranch dressing

HOUSE-CUT FRIES /| $6
kennebec potatoes, herbs, sea salt, garlic aioli, siracha ketchup

PENLT S O MW LT TR

PEAN HUMMUS | 8.5
wam flatbread. add mixed veggies $3

SALADS

STRAWDBERRY SALAD /| &8
mixed greens, strawberies, pickled red onion, feta cheese, avocado,
strawberry vinaigrette

BPADY BEET SALAD/ $8

roasted baby beets, mache, goat cheese, balsamic reduction, lavender honey
vinaigrette, walnuts

KALE CAESAR SALAD | $8
baby kale, house made croutons, caesar dressing, shaved pamesano reggiano,
cracked pepper

CHICKEN BREAST $6 - FILET SKEWER $7 - SOCKEYE SALMON $8.5 - SHRIMP $5

FLATBREADS

L
PACOMN & MUSHROOM |/ $1©

roasted garlic purée, mozzarello, basil, roasted tomato

‘AL FRESCO VEGGIE /| $12
warm pita. white bean hummus, spinach, grilled red onion, tomato, feta cheese, basil

CHICKEHN & PESTO !/ $10
grilled chicken, basil pesto, mozzarella, red onion, sun dried tomato, chili flakes, feta,

GOOD EATS

MARCOS CHICKEN SAMMTI |/ $12
smoked jalapeno aioli, tomato, shaved red onion pepper jack cheese, avocado,
sourdough, served with fries

VEGGEIE PURGER WITH FRIES / $11
house made vegetable patty, chipotle aioli, tomato, arugula. served with fries

PURGER & BEER / $15
angus chuck beef cheddar cheese, caramelized onions, tomato, lettuce, garlic aioli,
served with fries and your choice of draft beer

TAVERN CHICKEN N WAFFLE | $1=2
all natural buttemilk fried chicken tenders, woodford reserve infused maple syrup, bacon

GRILLED CHEESE /| $12.5
cheddar, basil & tomato, served with tomato basil soup

CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGGS
\ MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS [
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all cocktails are liquor variations of the moscow mule with
ginger beer, fresh lime juice & bitters.
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MULE SEABISCUIT THE ZEBRA
skyy vodka / $9 dickelrye / $10 femet, orange bitters / $10
MULE KICK BURRQO (WILD DONKEY) HTHHY o

blanco tequila with a sailor jemry spic
ot dyodta/ bLoTe o], e or ol 510 m/ $10
A HORSE MNAMED HINNY SLAP
WILDFIRE BURRO BUCK double sailor iemy

heuse Jalopeio vodka/ $10 double blanco fequila/ $14 | spiced um / $14

UNHICORMN
DOMKEY BLADIILE, DURERD mixed fruit house

blanco tequila infused with -
old forester bourbon / $9 habonero peppers / $10 infused vodka / $11

MY ILITTLE FPONY
DOMKEY PUNCH JENNY (FEmaL= ponx=v) | peach vodka / $10

double old forester #20%9 gin/ $10
bourbon / $13 MEZCAL MULE

JENNY JOLT xicaru mezcal, creme
IRISH DONKEY . de violet / $10
lomeson 7 $10 double #209 gin / $14
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THE STALLION PINK BURRO vodka, kahlug, cream, A w
blackbery infused rum / $10 | strawbeny infused tequila/ $10 | ginger beer / $10 7 ’f
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VIRGIN MOJITO | $6
mint syrup, lime, soda

STRAWRERRY LEMONADE |/ $6
fresh fruit, lemon, soda, sprite

WATERMELON MINT COOLER |/ $6
watermelon juice, mint syrup, lime, pineapple, cranbenry, soda, sprite

SOBER CUP | $6
cucumber juice, strawberies, lemon, ginger beer

YADA YADA YADA | $6
basil, agave, gropefiuit, lime, grapefrit bitters, soda, sprite

HAPPY
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7 DAYS A WEEK | 4PM-6PM
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-.:l follow us on instagram #westcoasttavern
u and post your favorite west coast tavern shots
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