
Cuban Sliders	 9 
	 Roasted pork, ham, pickle, swiss, mustard

Pickled Plate	 7 
	 Assortment of house-made pickled items

Cheese Plate	 14 
	 Assortment of artisan cheeses, flat breads

Ahi Tuna & Avocado Poke	 10 
	 Tower of marinated ahi tuna, marinated avocado, red onion, ginger lime wasabi sauce

Crab Cakes	 12 
	 Mango jalapeño aioli

Lobster Chimichangas	 12 
	 Stuffed with roasted corn, peppers, cream cheese, avocado chipotle crème

Fried Green Tomatoes	 6 
	 Vidalia onion chutney, cilantro pesto, lime aioli

Warm Vegetable & Goat Cheese Dip	 9 
	 Assortment of fresh vegetables, pita chips

Deviled Eggs	 3 
	 Changes daily. Please ask server for today’s flavors

Pork Belly Tater Tots	 7 
	 Roasted poblano aioli

Smoked Salmon Kale Salad	 11 
	 Grapefruit segments, slivered almonds, cherry tomatoes, chick peas,  
	 roasted shallots, red radishes, creamy pepper dressing

Roasted Baby Beet Salad	 9 
	 Goat cheese, fizzled sweet onions, mascarpone horseradish dressing

Grilled Steak Salad	 13 
	 Blue cheese, roasted tomatoes, caramelized red onions, romaine lettuce, Italian dressing

Blistered Tomatoes & Mozzarella Salad	 9 
	 Lightly fried baby heirloom tomatoes, basil, fresh buffalo mozzarella, balsamic reduction, olive oil

Classic Caesar		  7 
	 Garlic croutons, fresh grated reggiano cheese, romaine lettuce 

	 ADD CHICKEN BREAST	 5 

	 ADD STEAK	 6 
	 ADD GRILLED SHRIMP	 6

Mixed Green Salad	 6 
	 Assorted greens, cucumber ribbons, cherry tomatoes, house vinaigrette

Chef’s Soup of the Day	 Cup  4    Bowl   6 
	 Prepared fresh daily	

French Onion Soup	 7 
	 Three types of onions, deglazed with Jägermeister, crouton, Gruyere cheese

Appetizers

Salads & Soups

Starters



EntrÉes

Summer Special

Sauteed Halibut	 26 
	 Braised fennel & leeks, roasted baby red potatoes, tomato caper sauce

Herb Crusted Chicken	 16 
	 Julienne vegetables, ultimate mashed potatoes, balsamic demi-glace

Applewood Smoked Pork Chop	 25 
	 Stuffed with figs & dates, fried brussels sprout leaves, creamy cilantro corn polenta,  
	 caramelized sweet and sour peaches

Pan Seared Sea Scallops	 24 
	 Stuffed with jumbo lump crab, ultimate mashed potatoes, asparagus, baby carrots,  
	 zucchini, shallot cream sauce

Roasted Spiral Flank Steak	 21 
	 Stuffed with spinach, goat cheese & onions, ultimate mashed potatoes, asparagus,  
	 mushroom demi-glace

Linguini		  14 
	 Baby arugula, baby heirloom tomatoes, roasted leeks, slow roasted red sauce 

	 ADD CHICKEN	 5 
	 ADD SHRIMP	 6

Grilled Beef Shoulder Tender	 24 
	 Balsamic-glaced asparagus, hickory plank cheddar mashed potatoes,  
	 whiskey horseradish demi-glace

Beef Pot Roast	 16 
	 Slow cooked with vegetables, ultimate mashed potatoes, braising liquid

Tofu & Rice Noodle Bowl	 14 
	 Lightly fried tofu, mushrooms, green cabbage, carrots, snap peas, coconut green curry broth

Westgate Burger	 14 
	 Ground short rib, chuck & tri tip, caramelized balsamic onions, jack cheese, lettuce,  
	 tomato, house-made pickle, black pepper aioli, pommes frites, pretzel bun

Honey Lemon Chicken	 18 
	 Pan seared quinoa cakes, sautéed spinach, honey lemon glaze

Grilled Salmon	 24 
	 Wild rice & edamame warm salad, blood orange tarragon sauce

An 18% gratuity may be added to split checks or parties of six or more. 
Please no checks. Split plate fee $4.00. 

Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of food borne illness.
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Dinner

Executive Chef Kyle J. Smith and staff welcome you to the Westgate Grill. 
If you have any special requests, please ask your server.

Rib Eye Dinner Special for Two	 79.99 
	 24oz Legendary Cowboy Steak with three Jumbo Prawns. Served with mashed potatoes,  
	 seasonal vegetables, caramelized onion jujus. Dessert to share.


