
duck and waffl  es 34
chicken-fried duck confi t, white cheddar & 
scallion waffl  e, truffl  e & corn puree, petit apple 
& radish salad, mustard maple syrup

westsiders breakfast* 16
two eggs, toast, breakfast potato, choice of 
bacon, sausage, or canadian bacon

biscuits & gravy* 17
sausage gravy, sunny egg, chive

egg sandwich* 15
choice of sausage, bacon, or canadian bacon, 
folded egg, american cheese, hollandaise, 
Leavened brioche bun

westsiders burger* 21
half-pound patty, american cheese, caramelized 
onion, lettuce, tomato, pickle, yum yum sauce, 
fries add an egg or bacon +2 each

chicken sandwich 19
grilled or fried, lettuce, tomato, onion, house 
pickle, truffl  e hot sauce, buttermilk & herb 
dressing, fries

lobster benedict* 28
avocado, smoked paprika, lobster-infused 
hollandaise 

classic benedict* 18
canadian bacon, cream cheese hollandaise,
fried capers

avocado toast* 15
two eggs, whipped ricotta, chimichurri, 
toasted pepita (v)

chef’s omelette* 16
rotating seasonal ingredients

chorizo hash* 18
sweet potato hash, pickled fresno, salsa verde, 
two sunny eggs

salmon salad sandwich 20
sesame wheat toast, lettuce, tomato, red onion, 
sliced avocado, bacon, fries

pork belly b.l.t. 22
sourdough, sambal mayo, lettuce, tomato, crispy 
pork belly, two over-easy eggs, fries

cinnamon pull-apart roll 12
cinnamon roll bites, vanilla icing (v)

desserts
aff ogato (gf) (v) 8
cheesecake (v) 12
bread pudding (v) 12

beverages
hot tea 4
soda 3
coff ee 3
espresso 3

(vg) vegan, (gf) gluten free, (v) vegetarian
*these items may be cooked to order. consuming raw or undercooked meat, fi sh and eggs may increase your risk of food borne illness

salads
add chicken +9,
7oz salmon +15

bacon & egg 15
greens, shaved brussels, 
crispy bacon, pickled onion, 
fried shallot, jammy egg, 
mustard vinaigrette (gf)

strawberry & 
goat cheese 15
greens, cucumber, radish, 
asparagus, almond, burnt 
honey & orange vinaigrette 
(gf)

house salad 13
greens, pepita, apple, pickled 
onion, shallots, kohlrabi, 
parmesan, lemon & pepita 
vinaigrette (v)

caesar 13
gem lettuce, parmesan, 
garlic crumble
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shareables

upgrade to truff le fries +3
brunch entrées 

sides 
side salad (gf) (vg) 6
fries (vg) 5
upgrade to truff le fries +3

broccolini (gf) (v) 6
smashed potatoes (vg) 6

two house biscuits 6
house jam, hot-honey butter (v)

fried chickpeas 8
very cool ranch (vg)

crispy brussels sprouts 13
creamy ricotta, hot-honey, 
chimichurri

cheese board 21
selection of artisan cheeses & 
accompaniments (v)

westsiders wings 12
truffl  e buff alo, buttermilk & 
herb dressing

pork belly 15
soft polenta, charred tomato glaze, 
fresno, pickled onion (gf)

crab & hominy dip 18
aguachile, pickled fresno, cilantro, 
tortilla chips

whipped ricotta 13
Leavened bakery bread, garlic oil (v)

seared tuna 15
soy chili glaze, crushed peanut, 
rice cake, radish, herb salad



classics 15

Old Fashioned
Manhattan 
Negroni
Boulevardier
Oaxacan Old Fashioned
Hemingway Daiquiri
Paper Plane
Espresso Martini
Gimlet
Cosmopolitan
Jungle Bird
Spicy Margarita

Ask about
rotating beer, 

seltzer, and 
non-alcoholic 

selections 

happy hour
3pm–6pm 

wednesday–friday
+sunday

$3 off 
all shareables & drinks

complimentary chickpeas+

half off wine 
all day 

every thursday

bottle list only
this deal applies to all 

brands on our bottle list - 

glass pours do not apply

house cocktails

+with drink purchase 

westsiders mule 15
everyone’s favorite highball – made 
modern for the westside community.  no 
mugs, no frills ,  just tasty vibes.  a master 

class in refreshment / tito’s handmade 
vodka, clarifi ed ginger, lime acid, CO2

caprese 15
the classic hot girl  salad, reimagined as a 
warm-weather sipper.  lactic,  lightly savory, 
incredibly refreshing. late-summer f lavor 

available all year-round / buff alo trace, 
tomato, basil, lime, grapefruit, whey

green swizzle 15 
the love child of a spicy margarita and 
your favorite green juice.  thirst-quenching, 
lingering spice,  sinfully verdant.  how can 

being bad feel so good? / cazadores 
blanco, green chile, agave, pineapple, 
mint, cilantro, jalapeño

pandan old fashioned 15
a timeless classic with modern  f lair. 

coconut,  vanilla,  toasted rice,  funk. yum

/ rittenhouse rye, coconut, pandan, 
toasted almond

westsiders paloma 15
simplicity is a beautiful thing.  a simple 

highball of tequila and grapefruit soda, 

reimagined with modern technique for 

the modern palate.  the tequila soda 

of your dreams / corazon blanco, 
grapefruit cordial, aggressive 
bubbles

sangria spritz 15
not your mother’s sangria.  mercurial , 
aggressively carbonated, always 
delicious.  have more than one – they 
never last long / rotating ingredients, 
ask your server

green goddess
IYKYK. the quintessential green juice 
cocktail that started an entire cultural 
movement.  earthy,  nuanced tea provides 
tannin and structure in an ethereal blend 
of vodka, leafy greens,  juicy peppers, 
and tart lemon. skip the salad course / 
ketel one, dragonwell tea, arugula, 
cucumber, jalapeño, lemon

save the celery 
our house paloma goes on an ayahuasca 
retreat and comes back reinvented as a 
sparkling vegetal banger.  sweet,  smoky, 
crispy,  crushable.  all  the benefits of celery 
juice and all the benefits of a paloma. 
yum. what more could one ask for / 
peloton de la muerte, milagro silver, 
dolin genepy, grapefruit cordial, 
clarifi ed celery, aggressive bubbles

negroni primavera
baby’s third negroni.  are you beginning 
to catch on? the one and only perfect 
cocktail proceeds through the rites of 
spring to become something entirely 
new. sandalwood invites a moment of 
meditation and contemplation. drink 

and think / citadelle, house vermouth 
blend, campari, coconut, kiwi, 
sandalwood

barbara’s rhubarb bar 
rhubarb is the darling of the spring 
season – so we made a spicy margarita 
to drink about it .  spicy tequila,  brackish 
sherry,  earthy gentian, and a medley of 
spring f lavor come together in harmony 
and hide under a cloud of jasmine 

foam. bottoms up / milagro reposado, 
lustau fi no sherry, suze, dolin genepy, 
rhubarb, agave, jalapeño, lemon, 
jasmine pearl

outer voice of the sky
don’t call it  a “weather report”  – spring 
has come for the old fashioned. lush, 
sultry,  sinful .  expect f loral f lavors, 
chocolate,  toffee,  texture,  spice.  this 
drink has it  all .  marvelously complex, 
yet elegant.  a treat for the curious and 

cautious alike / sazerac rye, amaro 
montenegro, duke of earl, chocolate, 
lavender

peas on my head
(don’t call me a pea head)
a love letter to the classic martini and 
an ode to spring.  an intensely vegetal 
and crispy martini that perfectly captures 
not only the f lavor and spirit of fresh, 
seasonal peas; but the hearts and minds 
of gin and vodka drinkers everywhere. 

enjoy liberally / bombay sapphire, ketel 
one, EVOO, sugar snap pea, verjus

japanese cold noodle
another round of food as drink. warmer 
weather beckons for lighter fare.  a piña 
colada is reimagined as a cold noodle 
dish with shocking success.  lightly savory, 
impossibly refreshing, and crispy AF. 
let your mind wander and be rewarded 

/ planteray 3 star, rhum clement 
mahina coco, pineapple, cucumber, 
sesame, salt

dusk blushes red
tiki is for all  year-round – especially 
spring.  red pepper and passionfruit 
play nice in the sandbox with coconut 
spirits and fortified wine, tropical, 
boozy,  complex, vegetal .  relax and 
have a few – vacation is only a mindset 

away / sazerac rye, pierre ferrand 
1840, lustau amontillado sherry, 
cocchi vermouth di torino, coconut, 
passionfruit, red bell pepper, lemon

seasonal cocktails 15
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