
 

 
 

Sushi – Maki Rolls 
 

California Roll    8 
Fresh King Crab, Avocado & Cucumber 
 

Spicy Tuna Roll    7 
Fresh Ahi Tuna, Cucumber w/ Tobanjan Sauce 
 

Veggie Maki    6 
Mango, Asparagus & Avocado  
 

Spicy Shrimp & King Crab  10 
Cucumber, Masago & Chile Oil    
 

Jalapeno Roll    7 
Ahi Tuna, Cilantro, Jalapeno & Tobiko   
 

Signature Roll    8 
Yellowtail, Tuna, Crab, Salmon & Avocado 
 

Rainbow Dragon   10 
Eel, Mango, Avocado, Cucumber & Eel Sauce 
 

Southwest Roll    8 
Tuna, Yellowtail, Salmon, Avocado & Jalapeno  
 

Lobster Roll    12 
Lobster, Cucumber, Sprouts, Tobiko & Avocado  

 

Nigiri or Sashimi 
(per piece) 
  

Yellowtail     3.5  
 

Ahi Tuna     3.5  
 

Freshwater Eel    3.5  
 

Salmon     4.5  
 

King Crab     5.5 

 

Great Sides 
 

Lodge Cornbread   3 
 

Red Skin Mashed Potatoes  3 
  

Thin Cut Fries    3 
 

Homemade Coleslaw   3 
 

Grilled Asparagus   3.5 
 

Sweet Potato Fries   3.5 
 

Kick #!%@/ Chili    4 
Loaded with Cheddar & Onion.  

 
Kids Menu 
Mini Hot Dogs w/ Fries  5 
 

Chicken Tenders w/Fries   6 
 

Grilled Cheese w/Fries  5 
 

Chicken Sandwich w/Fries  5 
 

Flatbread Pepperoni Pizza 6 
 

 
Homemade Desserts 
 

Signature Red Velvet Cake 7 
Enough for 2 People 

 

Chocolate Banana Bread Pudding 6 
Served with a Rum Glaze and Vanilla Bean Iced Cream 
 

Banana Cream Pie    6 
 
 

 

 
Everything on this Menu was Tasted by Us and 
we LOVED it so ENJOY!!! 
 
Parties of 6 or more will be charged 18% 
Gratuity 
 
Private Rooms available for Parties of 20-180 
Any Type of Event Please Inquire or visit us at: 
 
www.WestwoodTavern.com 

 
 
 

----------------------------- Starters ----------------------------- 
 

Lodge Cornbread      
Homemade with Maple Butter.  5 
 

Slider Trio      
Prime Rib Teaser with Provolone, Pot Roast with Crispy Onion Strings and a Buffalo Chicken Slider with  
Pepperjack Cheese.  7.5 
  

Pulled Chicken Nachos     
Chicken, Cheddar & Jack, Sour Cream, Green Onion & Guacamole.  Roasted Tomato Salsa.  7 
 

Chicken Wings - BBQ, Mild,Teriyaki or Turn the Sprinklers on Hot!!!  
Eight wings or tell us how many more you crave and we’ll make more for you.  7 
 

Guacamole       
Homemade with Fresh Tortilla Chips and Roasted Tomato Salsa.  6 
 

Tempura Green Beans       
Served with a Spicy Dipping Sauce.  6 
 

Seared Ahi Tuna 
Sesame Crusted No. 1 Ahi Tuna Served Chilled on a Bed of Cabbage Slaw. 10 

 

----------------------------- Flatbread ----------------------------- 
Thin & Crispy Flatbread Topped with Whole Milk Mozzarella & Roasted Tomatoes  

 

Original Tavern    Pepperoni 
                            Pesto & Fresh Basil  6.5              Pepperoncinis & Fresh Basil  7.5 
 
 

Create Your Own 
Roasted Red Peppers, Sausage, Pepperoni, Basil, Oven-Dried Tomatoes,  

Chicken, Mushrooms or Grilled Onions. (Choose 2)   7.5   Each Additional Item .75 
 

----------------------------- Fresh Salads ----------------------------- 
Add Steak or Ahi Tuna   6 

 

Southwest Buffalo Ranch Salad 
Chipotle Dressing, Tortilla Strips, Chicken, Black Beans, Corn, Sharp Cheddar & Onion Strings.  10.5 
      

Tavern Chopped Salad  
Bleu Cheese, Cucumber, Bacon, Egg, Chicken, Tomatoes, Avocado & Ranch Dressing.  10.5 
 

Cranberry Chicken Salad 
Field Greens, Cranberry Vinaigrette, Red Onion, Cranberries, Pecans, Chicken & Bleu Cheese.  10.5 

 

No. 1 Spicy Tuna Mango Roll & Salad 
Mixed Greens Tossed with Mango, Avocado, Sliced Almonds, Green Onion and a Citrus  
Vinaigrette.  Served with Spicy Tuna Mango Maki Roll.   12.5 
 

Caesar Salad 
Romaine, Shaved Parmesan, Caesar Dressing & Homemade Croutons.  6.5    Add Grilled Chicken   8.5    
 

Chinois Chinese Salad 
Chopped Lettuce with Teriyaki Glazed Chicken Breast, Rice Noodles, Green Onions, Almonds, Crisp Wontons, 
Bean Sprouts, Mandarin Oranges & Sesame Seeds. Tossed in a Homemade Chinese Plum Dressing.  10.5 
 

--------------------------- Signature Entrees --------------------------- 
Tavern Fish & Chips 
Three Fresh Cod in a Bass Beer Batter.  Served with Malted Vinegar & Seasoned Fries. 14.5 
 

Roasted Chicken Breast 
Fresh Sage, Smoked Tomatoes, Herbed Red Bliss Potatoes and Charred Scallions. 14.5 
 

Bacon Wrapped Angus Meatloaf 
Fresh Angus Beef Wrapped in Applewood Smoked Bacon on a Bed of Redskin Mashed Potatoes & 
Topped with Onion Strings.  12.5 
 

Seared Sea Scallops 
 Three Jumbo Scallops Seared and Served on a Bed of Roasted Poblano & Fresh Corn Mash.  12.5 
 

Black Angus Ribeye 
Aged for Twenty one Days Seasoned & Grilled.  Served with Red Skin Mashed Potatoes.  21.5 
 

Pot Roast 
Slowly Braised Angus Beef Served over Mashed Potatoes w/ Homemade Gravy & Onion Strings.  14.5 

 

-----------------------------  Tavern Burgers  ----------------------------- 
 

The TAVERN Burger    
Freshly Ground Angus Beef.     8  
 

Add Cheddar, Swiss, Mozzarella, Bleu Cheese, Provolone, Pepperjack    
Roasted Red Peppers, Grilled or Raw Onion, Avocado, Mushrooms, Applewood Bacon,  
BBQ Sauce, Ranch, Roasted Tomato Salsa.   Each Item .75 
 

LOS ALTOS Southwest Burger 
Ancho Pepperjack Cheese, Guacamole & Pico de Gallo.  Served with Roasted Tomato Salsa.  10.5 
 

The CHICAGO Burger 
Sharp Cheddar & Applewood Smoked Bacon. Topped with a Sunnyside Up Egg.  10.5 
 

------------------------- Tacos & Sandwiches ------------------------- 
 

Westwood Chicken Sandwich 
Provolone, Avocado, Applewood Bacon, Honey Dijon, Lettuce & Tomato on a Sesame Seed Bun.   9.5 
 

Northwood’s Club 
Organic Turkey, Applewood Bacon, Cure 81 Ham, Cheddar, Tomato, Lettuce & Sun Dried Tomato  
Mayo on Nine Grain Wheat.  9.5  
 

Foot Long Grilled Cheese 
Muenster & American Cheese on Brioche Served with Tomato Basil Dip  9.5 Add Pot Roast  2  Add Smoked Bacon  2 
 

Pulled Chicken Tacos 
Natural Braised Chicken Marinated in Fresh Herbs and Spices.   8.5 
 

Grilled Fresh Fish Tacos 
Fresh Mahi Mahi Rubbed with Fresh Herbs & Grilled.   10.5 
 

Filet Mignon Tacos 
Certified Black Angus Filet Mignon Seasoned & Grilled Medium.   12.5 
 

THE Prime Rib Dip  
Slowly Roasted with Provolone & a Dash of Mayo. Served with Au Jus & Horseradish Cream. 11.5 


