
Five Spiced Jidori Chicken Wings
sweet & hot sauce

8.5

Hot Wings
home-made bleu cheese dressing

8.5

West Coast Fries
Kennebec potatoes, fine herbs, sea salt, garlic aioli

5

Bowl of Spinach Artichoke Dip
warm flatbread, add mixed veggies $3

8

Triple Dip
white bean hummus, red pepper romesco, spinach 

artichoke dip, warm flatbread, add mixed veggies $3

8

Hand Cut Ale Battered Onion Rings
house made ketchup

6

Charred Green Beans
wild mushrooms, roasted garlic vinaigrette

Add Chicken 4, Shrimp 3 for 5, Ahi 6, Salmon 8 

6

Romaine Heart Salad
roasted beets, feta, fresh herbs, roasted garlic vinaigrette

6

Butter Leaf Bleu Salad
butter leaf lettuce, bleu cheese, candied nuts, 

house vinaigrette

7

Spring Spinach Salad with Strawberries
baby spinach, butter lettuce hearts, local strawberries, 

herbs, spiced nuts and basil vinaigrette

7.5

Beef Tenderloin Skewers 
salsa verte on crispy onion strings

8

Bacon Wrapped Nut-Stuffed Dates
goat cheese dipping sauce

7

Daily Cheese Plate
3 selections, lavender honey, spiced nuts, fruit

11

Crab Napoleon
wonton crisps stacked with dungeness crab, 

mango vinaigrette, chili oil 

11

Hot Gambas
spicy white shrimp sauteed in garlic butter and herbs

9

Spice Crusted Seared Ahi
pumpkin seed pesto, plantain chip

11

Pan-Fried Crab Cakes
dungeness crab cake served with citrus slaw & 

spicy remoulade

11

consuming raw or undercooked meat, poultry, seafood, shellfish or eggs

may increase your risk of foodborne illness

Angus Chuck Beef Sliders
manchego cheese, caramelized onion jam, garlic aioli

8

8

8

8

8

8

9

8

7

Lamb Sliders
feta cheese, caramelized onion jam, garlic aioli

Eggplant Sliders
goat cheese, roasted red pepper, arugula, garlic aioli

Niman Ranch Pulled Pork Sliders
braised pulled pork in Abe’s famous BBQ sauce, 

slaw, garlic aioli and toasted egg buns

Add an additional slider of your choice for $4

9

10.5

10.5

13.75

Tavern Chicken ‘n’ Waffle
natural jidori chicken tender, fried crisp with bacon waffle

9Mac ‘n’ Cheese du Jour
Chef’s daily creation

8Plain Mac ‘n’ Cheese

Grilled Jidori Chicken & Asparagus
breast tenderloin, grilled with lemon, salsa verte 

and California asparagus

Za’atar Spiced White Shrimp
sesame and herb crusted sustainable white shrimp, 

citrus scented cous cous, fresh arugula salad    

Miso Glazed Wild Sockeye Salmon
chilled seasoned glass noodles, toasted sesame

Veggie Flatbread
grilled eggplant, roasted red pepper, roma tomatoes, 

goat cheese, fresh basil

Bacon & Bleu Cheese Flatbread
arugula and caramelized onion

Shrimp Flatbread
artichoke spinach sauce, mozzarella, shaved red onion, 

roma tomatoes, fine herbs

Grilled Chicken Flatbread
shaved onion, cilantro, lime crema

Flourless Chocolate, Raspberry, Pistachio Torte

7Hot Apple Cobbler, Vanilla Bean Ice Cream

7Cardamom-Ginger Creme Brulee

Side Asparagus 4

Side Cous Cous 4

Side Glass Noodles 4
Side Mixed Veggies 4

To Go ‘til Midnight: 619.295.1688

2895 University Ave. 

North Park, CA 92104

WestCoastTavern.com


