Westside Tavern Menu

https://menuweb.menu
10850 W. Pico Blvd Los Angeles, CA 90064, United States
+13104701539 - http://lwww.westsidetavernla.com/

The place from Los Angeles offers 164 different dishes and drinks on the menu for an average price of $21.7.
The Westside Tavern offers a mixed bag of experiences, with some diners complaining of limited Mother's Day
options and disappointing portion sizes, while others praise the delicious food, great service, and nostalgic
ambiance. The outdoor seating on Pico Blvd may not be the most appealing, but the quality of the food and
friendly service make up for it. Overall, it seems like a good spot for a casual lunch or dinner, with some hoping
for a return to the pre-pandemic dining experience.
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Non Alcoholic Drinks

WATER

Sashimi

TUNA TARTAR

Pasta

RAVIOLI

Mains

BEEF WELLINGTON

Main Courses
SIRLOIN

Antipasti

APPETIZERS

Salad

CAESAR

Meat Dishes

MEATBALLS

Pork

PORK BELLY

Sauces

SALSA

Appetizer

TARTARE

Fish

SEA BASS

Soft Drinks

JUICE

Spirits

MARTINI

Tartar

TARTAR DE ATUN

Wine

WHITE WINE

Nigiri-Sushi

NIGIRI

Alkoholische Cocktails

COSMOPOLITAN

007 Pizzen @ 20 Cm

MONEYPENNY $13.0

Champagne

VEUVE CLIQUOT, REIMS, FRANCE

Hot Drinks

COFFEE

Coffee

ESPRESSO
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White

CLOUDY BAY, SAUVIGNON BLANC, 2017
MARLBOROUGH, NEW ZEALAND

Specialty Cocktails

JUNGLE BOOGIE $13.0

Martinis

CORPSE REVIVER NO. $13.0

First

WAGYU BEEF CHEEK ANOLINI

Old Fashioned's

THE NUTCRACKER $14.0

Non Vintage

KRUG GRAND CUVEE, REIMS, FRANCE

1
Ipa's
SPACE INVADER $15.0

French
FOIE GRAS

Sour & Cider

WESTBROOK GOSE, SC

Appetizer Menu

ARTISANAL CHEESES

Mexican-American Food

EMPANADAS

Snacks For Two
CAVIAR RUSSE OSSETRA

Salads

SPINACH SALAD
CAESAR SALAD

Soups
GAZPACHO
FISH SOUP

Seafood

OCTOPUS AND ORZO
CALAMARI

Drinks

BEER
GLASS OF WINE

Second

SWORDFISH GRILLED GLAZED IN YUZU
CHILI*

LIGHTLY SMOKED WAGYU SHORT RIB

Restaurant Category

DESSERT
VEGETARIAN

Rosé And Orange

KRUGER RUMPF PINOT NOIR 2016
NANHE, GERMANY

PALEOKERISIO DEBINA 2016
IOANNINA, GREECE

$12.0

$13.0
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SCRIBE CHARDONNAY 2016

CARNEROS, CALIFORNIA (500 ML) 3720

Alcoholic Drinks
RED WINE

MALBEC

PROSECCO

VODKA

Entrées
ROASTED BEETS
FRIED OYSTERS
STEAK TARTAR
DEVILED EGGS

Side Dishes
Y GRITS

"y

;&} % CLAM CHOWDER
i Sa

=" POTATO CHIPS
RICE

Beer

WESTBROOK WHITE THAI SC $7.0
REVELRY LEFTY LOOSEY IPA SC $8.0
ESTRELLA DAMM WITT ESP $8.0
ALTER EGO

Sparkling

THIBAUT-JANISSON BLANC DE
CHARDONNAY BRUT $80.0
CHARLOTTESVILLE, VA

CASTELLROIG BRUT ROSAT
PENEDES, ESP

COL VETOREZ VALDOBBIADENE
PROSECCO SUPERIORE

$12.0

$15.0

A.R. LENOBLE BRUT NATURE
CHAMPAGNE, FRANCE

$24.0

Snacks

HAM AND CHEESE CROQUETE
FOIEFFLE

POTTED PLANT
TOOGOODOOZIE OYSTER
CROQUETTES

Main

MALOSSOL STURGEON CAVIAR
SERVICE

LIGHTLY COOKED SEA SCALLOP*
PARMESAN EXPLOSION

LOBSTER GRILLED GLAZED IN YUZU
CHILI

BEEF WEELINGTON*

Craft Cocktails

BASIC BROAD $14.0
JIM BONHAM $17.0
THE RED SCARE $13.0
BARREL - AGED BESPOKE $17.0
MANHATTAN :
RESERVE OLD FASHIONED $20.0
White Wine

AVINYO VI D 'AGULLA

(PETILLANT) MUSCAT AND $12.0
MACABEU 2016 PENEDES, SPAIN
DOMAINE DUGIOS CHARDONNAY $14.0
2013 JURA, FRANCE ’
SCHLOSS GOBELSBURG GRUNER
VELTLINER 2016 KAMPTAL, $18.0

AUSTRIA
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BONNET HUTEAU MUSCADET
MELON DE BOURGOGNE 2015 $12.0
LOIRE VALLEY, FRANCE

APHROS LOUREIRO 2015 VINHO

VERDE, PORTUGAL $15.0
CHATEAU DE FOSSE-SECHE
CHENIN BLANC 2014 SAUMUR,  $88.0

FRANCE

JOSI LEITZ EINS ZWEI DRY
RIESLING 2016 2016 RHEINHGAU, $13.0
GERMANY

MATTHIASSON MICHAEL MARA
VINEYARD CHARDONNAY 2013 $130.0
NAPA VALLEY, CALIFORNIA

DOMAINE GUNEAU LES GRIOTTES
SAUVIGNON BLANC 2016 $18.0
SANCERRE, FRANCE

Red Wine

SCHIEFER BLAUFRANKISCH 2014
BURGENLAND, AUSTRIA

PODERI ALDO CONTERNO FREISA
2013 LANGHE, ITALY

YANN CHAVE CROZES
HERMITAGE SYRAH 2015 $17.0
NORTHERN RHONE, FRANCE

OCHOTA BARRELS | AM THE
OWL SYRAH 2016 ADELAIDE $108.0
HILLS, AUSTRALIA

TIERRE AGRICOLA LABASTIDA
CRIANZA TEMPRANILLO 2013 $15.0
RIOJA, SPAIN

HENRY MARIONNET PREMIERE
VENDANGE GAMAY 2016 LOIRE $15.0
VALLEY, FRANCE

HALL CABERNET SAUVIGNON

$14.0

$19.0

2014 NAPA VALLEY, CALIFORNIA 220
ANTICA TERRA CORIOLIS PINOT
NOIR 2014 WILLAMETTE, $125.0

OREGON

KIVELSTADT CELLARS OLD
WYVES TALE CARIGNANE 2016 $18.0
SONOMA, CALIFORNIA

MONDAVI CONTINUUM
PROPRIETARY BLEND 2014 NAPA $325.0
VALLEY, CALIFONIA

Dessert

NITRO GRANITA

70% CHOCOLATE TART
THREE MILKS

MILK AND COOKIES $13.0
BREAD PUDDING

COOKIES

COOKIE

SORBET

THREE MILK CAKE

DONUTS

WAFFLE

TARTUFO

These Types Of Dishes

Are Being Served
SALAD
MUSSELS
OYSTERS
PORK CHOP

BREAD

APPETIZER
BURGER

FISH

ICE CREAM

PASTA

SOuUP

AMUSE BOUCHES
PANINI
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LAMB ONION
DESSERTS SHRIMP
QUESADILLAS EGG
MILK

Ingredients Used COCONUT

BACON RASPBERRY

FRUIT PASSION FRUIT

DUCK SEAFOOD
PORK MEAT TORTELLINI
TOMATO BEEF
SCALLOPS HAM
CUCUMBER MUSHROOMS
SOFT SHELL CRAB PRAWNS
CHOCOLATE MOZZARELLA
TUNA PARMESAN
SALMON BUTTER
OLIVES BANANA
CHEESE SAUSAGE
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0 George St Charleston, SC Opening Hours:

29401, United States Tuesday 17:00-22:00
Wednesday 17:00-22:00
Thursday 17:00-22:00
Friday 17:00-22:00
Saturday 17:00-22:00
Sunday 17:00-22:00

Made with Menu
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