WELAIMAN DINNER DRINK MENU

COCKTAILS -

GLASS 12
CARAFE 28

White rum, dark rum, lime juice, Cointreat, mai tai mix Gin, Suze, Orgeat, lime juice, sparkling wine— Red or White wine, lime juice, trple sec, house Mai Tai mix

Casamigos reposado, Cointreau, Casamigos mezcal, Tito's vodka, lemongrass syrup, Suntory Toki, brown sugar syrup, Casamigos blanco, Aperol,
lime juice, agave nectar Casamigos blanco, Aperol, Lillet lime juice, hibiscus ginger beer orange bitters, Angostura bitters lemongrass syrup, yuzu extract

DRAFT BEERS KONA LONGBOARD LAGER 9 / LONGBOARD LIGHT 9 / STELLAARTOIS &

$30 BOTTLE WINES SPARKLING & ROSE

WHITE RED SPARKLING & CHAMPAGNE ROSE
RODNEY STRONG CHARDONNAY STONE CELLARS CABERNET STANFORD BRUT GOVERNOR'S CUVEE SPARKLING WINE LA CREMA PINOT NOIR ROSE
BERTAND COTE DES ROSES CHARDONNAY ~ BERTRAND COTE DES ROSES PINOT NOIR GLASS 9 / BOTTLE 36 GLASS 10 / BOTTLE 40
OYSTER BAY SAUVIGNON BLANC BAROSSA VALLEY ESTATE GSM MOET CHANDON IMPERIAL BRUT CHAMPAGNE LOVE YOU BUNCHES
RUFFINO LUMINA PINOT GRIGIO EOS MERLOT BOTTLE 160 BOTTLE 48

VUEVE CLIQUOT BRUT CHAMPAGNE

BOTTLE 180
WHITE GLASS  BOTTLE RED GLASS BOTTLE  RED BOTTLE
WHITEHAVEN SAUVIGNON BLANC 0 40 FEDERALIST CABERNET 10 40 MARTIN RAY CABERNET SAUVIGNON 86
CHEHALEM INOX CHARDONNAY Tt CAMBRIA PINOT NOIR Pt | KENZO ESTATE RINDO (375ML) %
PIEROPAN SOAVE 65 DECOY MERLOT 56 DAMILANO BAROLO LECINQUEVIGNE 100
VOCORET CHABLIS 76 MOULIN A VENT 60 PEJU MERLOT 10
KENZO ESTATE ASATSUYU SAUVIGNON BLANC (375ML) 85 MACMURRAY PINOT NOIR 80 PENFOLDS BIN 704 CABERNET SAUVIGNON 130
HUNGRY BLONDE CHARDONNAY 9%
[SLAND BUTTERFLY 11 LADY LYCHEE n YUZU LEMONADE 7 WESTMAN PLANTATION TEA 6 COLA / DIETCOLA/ LEMON LIME 5 (ReFiLLABLE)

Pineapple juice, coconut creme, lime Lychee, watermelon, mint, Lemon, yuzu, English breakfast tea,
Juice, coconut water, butterfly pea tea — SImple syrup, lime juice, soda  lemongrass syrup, soda orgeat, pineapple juice ORANGE JUICE / PINEAPPLE JUICE / GUAVAJUICE / ICEDTEA 6



WESTMAN

Cafe + Lounge

DINNER FOOD MENU

APPETIZERS
WASHUGYU TATAKI 15 ROASTED CARROTS 12

American top sirloin, green onion, Jumba carrots, balsamic vinegar, honey,
horseradish sauce cumin, balsamic base mix, feta cheese

GRILLED ASPARAGUS 10 ONION RINGS 2

Grilled asparagus, mushroom, Fried onions, Westman
homemade cream sauce seasoning, thousand island sauce

SOUP & SALADS
WATERMELON GAZPACHO

Chilled gazpacha soup, watermelon, jalapeno, feta cheese

ICEBURG WEDGE SALAD 18

lceburg lettuce, blue cheese sauce, walnut, sliced applewood bacon

WESTMAN SALAD 2

Marinated tofu (olive oil, salt) or Smoked salmon (baked)
Kale, arugula, pickled beets, kabocha, avocado, edamame, diced fomatoes

SIDES

ROASTED POTATO 6
FRENCH FRIES 6
FRENCH BAGUETTE 6

BAKED POTATO ¢
RICE 4

RIBEYE STEAK 4

Ribeye (8oz), broccolini
Choice of ponzu or apple ginger sauce

BOLOGNESE PASTA

Spaghett;, ricotta cheese,
basil, bolognese sauce

CARNE ASADA TACO 12

2pc comn tortilla, leftuce, carne asada,
pico de gallo, micro cilantro, jalapena, lime

OXTAIL SOUP 2

Oxtarl, ginger, cilantro, peanuts,
green onion, multi grain rice

WASHUGYU BEEF ¥

CHUCK LOIN STEAK 3

American chuck loin (80z), broccolini
Choice of ponzu or apple ginger sauce

BEEF KATSU 3

Deep fried ribeye katsu (5.50z),
wasabi, Hawaiian salt

LOCO MOCO

Wagyu beef patty, eqg, homemade hayashi
Stroganof;, multi grain rice, brussels sprouts

WESTMAN BURGER

Washugyu burger patty, brioche buns, arugura,
mayo, mustard, cheddar cheese, BR( sauce

A5 MIYAZAKI WAGYU ISHIYAKI 4

Miyazaki wagyu (30z), wasabi, Hawaiian Salt

SEAFOODS

FURIKAKE AHI 2

Grilled ahi, furikake, horseradish
sauce, micro cilantro, lime

GRILLED KING SALMON 2

Grilled king salmon, homemade
cream sauce, lemon, dill, caper

DESSERTS
BASQUE CHEESECAKE  ICE CREAM © AFFOGATO
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