


Tuna Tataki
Seared tuna served with an edamame aioli and ginger soy 
sauce 12

Chips + Corn Salsa
Fresh fried corn tortilla chips served with a corn, black 
bean, avocado, and tomato salsa 8

Appetizers
Soup of the Day
Cup 3 Bowl 5

Wings
Choice of traditional buffalo, chipotle bbq, house golden 
bbq, or garlic parmesan, served with crudités 12

Salmon Tacos
Green shredded apple, cucumber, radish, and a yogurt 
creama topped with queso fresco crumbles 12

Parmesan Cauliflower Bites
Cauliflower breaded in panko and creole seasoning, 
served with ranch dipping sauce 8

Mussels
Steamed in a Thai coconut green curry + lime sauce, 
served with toasted ciabatta 12

Vietnamese Crab Rolls
Rice paper rolled up with fresh crab, cucumber, carrots, 
lettuce, fresh basil, cilantro, and lime zest, served with an 
Asian dipping sauce 10

Fried Shrimp
Beer-battered shrimp served with a fresh ginger cocktail 
sauce 9

Chicken Salad Tostada
Two corn tortillas topped with a chipotle chicken aioli 
chicken salad, shredded lettuce, jalapeño + diced 
tomatoes 9

Flatbreads
Buffalo Chicken
Served with Ranch or Bleu Cheese Dressing 12

Pear + Gorgonzola
Topped with arugula, candied pecans + cranberries, 
finished with a balsamic reduction 12

Florentine
Fresh mozzarella, spinach, garlic + olive oil 12

Goat + Garlic
Roasted garlic, crumbled goat cheese, roasted red pepper 
+ kalamata olives, finished with a balsamic reduction 12

Salads
Chicken Cobb Salad
Spring greens, avocado, bacon, red onions, cheddar 
cheese, sundried tomatoes + hardboiled egg 14

Classic Caesar Salad
Chopped romaine, shaved parmesan cheese + garlic 
croutons with Caesar dressing 8
With chicken 14

Bleu Cheese Cake + Salad
Gorgonzola, fresh pear + shallots baked in a pie crust, 
served with baby spinach topped with dried cranberries, 
caramelized pecans + balsamic vinaigrette 10

Beefsteak Tomato Caprese Salad
Chunks of beefsteak tomato and mozzarella tossed with 
olive oil, pesto, arugula + lemon juice 8

“These nutritional powerhouse foods can help extend your health span the extent of time 
you have to be healthy, vigorous and vital.” 
Dr. Steven Pratt, author of SuperFoods Rx: Fourteen Foods That Will Change Your Life

*Cooked to order
*Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your 
risk of foodborne illness.

A la Carte 
House made chips 4

Carrot + parsnip fries 4
Vegetable of the day 4



Turkey Burger
Lettuce, tomato + onion, served on a Kaiser roll 10

Turkey BLT
Turkey, smoked bacon, beefsteak tomato, lettuce + lemon 
mustard aioli, served on whole wheat toast 10

Sandwiches

Chicken Breast Bánh Mi
Grilled chicken breast on an ambrosia roll, topped with 
pickled daikon + carrot, thinly sliced fresh jalapeños, 
cucumbers, fresh cilantro + mayo 10

Southwest Chicken Salad Jalapeño Wrap
Chicken salad made with chipotle aioli, lettuce + tomato in a 
jalapeño wrap 10

All sandwiches are served with our house made chips unless otherwise specified

Presented by Executive Chef

Scott Bernheisel

Fried Flounder Sandwich
Panko-crusted fried local flounder served on a Kaiser roll with 
lettuce + tomato 11

BLT
Just like mama made it! Served on white toast 8

Market Vegetable Wrap
Mushrooms, roasted red peppers, roma tomatoes, asparagus, 
arugula, spinach + mozzarella tossed in balsamic vinegar + 
wrapped in a whole wheat tortilla. Served with a fruit cup. 8

Ground Chuck Burger*
Lettuce, tomato + onion, served on a Kaiser roll 11

Garden Burger
Lettuce, tomato + onion, served on a Kaiser roll 10

Entrées Bone-in Grilled Pork Chop*
Balsamic onions, roasted tomatoes, sweet potato hash, 
roasted vegetables and chopped kale 20

Sesame Grilled Salmon
Served with assorted grains and a ginger Asian slaw 18

Roasted Chicken Breast
Airline chicken breast over white bean and kale stew with 
sundried tomatoes 16

Wild Mushroom Butternut Squash
Brown rice, mushrooms, squash, garlic + lemon zest 10

Fish + Chips
Pub-style cod, potato wedges + cole slaw, served with 
Remoulade + malt vinegar 16

Braised Boneless Short Ribs
Shredded short ribs on top of sweet potato hash finished 
with natural au jus 16

Desserts
Warm  Pumpkin or Apple Tart 9

Crème Brûlée 9
Blueberry White Chocolate Bread Pudding 9

Bowl of Assorted Fruit + Berries 9

Westin “Fresh By the Juicery”
Banana, almond butter, dates, cinnamon, sea salt + almond milk 8 
Strawberries, banana, goji berries + coconut milk 8
Kale, spinach, banana, mango, cinnamon + almond milk 8 
Raspberries, strawberries, mint, lavender tea, dates, + almond milk 8

Drinks
Soft drinks 3
coke, diet coke, sprite, ginger ale, mello yellow, pink lemonade

Iced tea 3
unsweetened, sweetened, sweetened green tea

Starbucks coffee 3

Tazo tea 3
awake, earl grey, calm chamomile, zen, chai, wild sweet orange, 
refresh-mint, decaf lotus blossom green

**Food Allergies - Before placing your order, please inform us if anyone in your party 
has a food allergy. While we will attempt to accommodate your specific needs, there is 
still a risk of cross-contact during preparation and cooking of food items. Each guest 
must ultimately decide whether a certain menu item will meet their dietary needs.


