
SMALL PLATES

bank curds cheese curds, chipotle ranch 9.5
charcuterie & cheese board three cheeses and cured meats, fig jam, baguette 16
calamari cherry peppers, tomato confit, lemon aioli 16
sliders beef or reuben 12.5
truffle fries parmesan, herbs 9.5
tuna tartare tower* ahi, lump crab, wakame, pineapple relish, tomatoes,  17 
sesame crisp, ginger-soy reduction 
smoked wings sweet chili, barbecue, buffalo or sriracha 14.5
buffalo cauliflower celery, carrot, Faribault cave blue 11.5
bbq chicken flatbread pickled fresno, cilantro, shaved red onion, smoked cheddar 16

SOUPS & GREENS

minnesota chicken & wild rice soup toasted almonds, chive 8.5
well-dressed caesar parmesan, house croutons, anchovies, capers, eggs, pickled onions, bacon 15
bank chopped iceberg, romaine, tomato, smoked bacon, egg, avocado, blue cheese crumbles, 16  
choice of balsamic vinaigrette or blue cheese dressing
burrata & tomato basil, extra virgin olive oil, balsamic 15.5

ADD A PROTEIN TO YOUR SALAD
grilled chicken 5     chilled or grilled shrimp 8     seared salmon* 8     seared tuna* 8     seared tofu 5

MAINS

shrimp & grits grit cake, barbecued shrimp, sautéed spinach 28
signature beer can chicken 612-marinated half chicken, pomme purée crème 29
spinach pappardelle spinach, wild mushrooms, toasted pine nuts, white wine crème 24
ribeye* twice-baked potato, roasted mushrooms 38
berkshire porterhouse pork chop apple-pear reduction, roasted squash hash 31
maple-glazed salmon lemon-scented asparagus 29
blackened chicken carbonara pancetta, peas, parmesan 23
braised short ribs sweet corn, frisée, summer vegetable salad, berry jus 34

EAT WELL MENU

Our Westin Eat Well menu offers a selection of nutritious dishes, handcrafted by our Chef with 
guests’ well-being in mind. From flexible portion sizes to mindfully selected ingredients, this  
special menu offers a variety of healthier choices to help you eat well, for you.
parsnip-apple soup roasted vegetables, coconut milk 5/8
watermelon salad pistachios, rosemary, feta & sherry vinaigrette 8/13
super food salad kale, pineapple, tomato, cucumber, radish, carrots, cilantro, quinoa, 10/16 
sunflower seeds, cranberries, garbanzo beans, onion, mint & lilikoi’i vinaigrette
seared pomegranate chicken wild rice & corn, acorn squash, beets, natural pomegranate pan jus 14/24
mahi mahi carrot purée, green olives, capers, pickled peppers, heirloom potato 18/28
roasted cauliflower steak coconut oil, seasonal vegetables, fennel-tomato sauce, crema di balsamico 12/20

sideS

BACON & ONION BRUSSELS SPROUTS 10

POMME PURÉE 9

LOADED TWICE-BAKED POTATO 11

LEMON-SCENTED ASPARAGUS 9.5

BROCCOLINI 9.5

WILD RICE PILAF 9
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness




