WEST
STREET
GRILL

LITCHFIELD
06759

BISTRO MENU

SALADS

The House Salad
Organic baby greens with sherry shallot vinaigrette
10.
Organic Baby Greens
Brandied apricots, granny smith apple, golden raisins, toasted pine nuts,
Gorgonzola and balsamic vinaigrette
11.
Roasted Organic Baby Candy Cane Beets
Naval orange, feta, candied pecans, micro beet greens and balsamic reduction
12.

STARTERS

Steamed Pork and Ginger Dumplings
Cucumber, peanuts, bean sprouts, cilantro, mint, and chili-mango sauce
12.

Fresh Spicy Lump Crab
Mango gazpacho, avocado and crispy tortilla

14.

Escargots Provencal

Confit of garlic, tomato, eggplant, Meyer lemon, parsley and buerre d’escargots

13.

Paté de Campagne

Cognac-soaked sour cherries, Dijon, crostini, microgreens and Fleur de Sel

12.

SERIOUSLY GOOD ON THE SIDE

Frizzled Onions | Pommes Frites | Sauteed Spinach
5.




PASTA DU JOUR

Angel Hair
Roasted garlic, basil, and fresh homemade pomodoro sauce
19.
Sweet Sausage and Penne
Garlic, broccolini, chili flakes, parsley, grana padano and extra virgin olive oil
19.
Fresh Homemade Fettuccini
Conlfit of garlic, grilled eggplant, roasted peppers, spinach, lemon and extra
virgin olive oil
19.

MAIN COURSES

Steak Frites

Roasted onions, mushroom bordelaise, pommes frites and aioli
23.

Caramelized Diver Scallops

Conlfit of garlic, grape tomatoes, purple fingerling potatoes,
and tomatillo salsa verde

25.
W.S.G. Fish and Chips
Fresh beer battered Georges Bank cod and remoulade with bread and butter
pickles and shoestring potatoes
21.
Moules Frites
Garlic, shallots, white wine, and tomato broth with pommes frites and aioli
18.
Pan Roasted Boneless Half Free Range Chicken
Potato puree, sautéed spinach and natural jus
23.
Grilled Black Angus Burger
Gorgonzola aioli and roasted onions on homemade brioche
with shoestring potatoes bread and butter pickles
15.
Poached Shrimp Caesar Salad
Organic hearts of romaine, hard boiled egg, garlic crouton,

anchovies, and classic creamy dressing
19.




