
 

Filét 7 West 
Lounge Menu 

 

 

Soups 
 
Classic French Onion 8 

Served with a French Baguette and Blanketed 
with Melted Gruyere 

 
Soup Du Jour 10 

Chef’s Daily Inspirations 
 

Salads 
 
Chop Salad  9 

Mixed Field Greens, Baby Romaine, Cucumber, 
Crumbled Bleu, Grape Tomatoes, Apple Smoked 
Bacon, Fried Onions and Roasted Shallot 
Vinaigrette 

 
Classic Caesar 10 

Garlic Croutons and Shaved Pecorino 
 Add White Anchovies -3- 

 
Seven West Garden Salad 9 

Local Organic Greens, Radishes, Seedless 
Cucumber, Sweet Onion and White Balsamic 
Vinaigrette 

 

Appetizers 
 
Olives Marinade 6 

Black & Green Olives in a Herb Marinade Served 
Tapas Style 

 
Calamari Duet 6 

Calamari Encrusted in the Chef’s Secret Blend of 
Spices and Paired with Dueling Sauces Consisting of  
Soy & Honey-Ginger and Spicy Tomato-Basil 

 
Filet 7 Caprice 10 

Cabernet Infused Mozzarella and Sliced Vine Ripe 
Tomatoes with Basil & 8 Year Aged Balsamic. 

 
Tenderloin Tower 10 

Prime Beef Tenderloin, Pancetta, Cracked Black 
Pepper, Smoked Mozzarella Balsamic Glaze & Basil 
Oil 

 
Seasonal Exotic Oyster Plate MP 

Pernod, Roasted Baby Fennel, Preserved Lemon, 
Beet Vinaigrette 
 
 
 

 

Entrée 

 
7 West Prime Slider Trio 9 

Trio of Mini Fresh Ground Prime Beef Burgers, 
Roasted Oyster Mushrooms and Crispy Onions; 
Served with Steak Fries 

 
7 West Prime Burger 9 

Fresh Ground Prime Steak, Caramelized Onions, 
Tomato, Arugula and Garlic Aioli 

 
Fried Cheese Ravioli 7 

Ricotta Cheese, Marinara Sauce 
 
Chicken Panini 9 

Pancetta, Vine Ripe Tomatoes, Gruyere, Baby 
Arugula, Basil Aïoli, Roasted Red Peppers; Served 
with Steak Fries 

 
Gourmet Pizza du Jour 9 

Low-Carb Pizza Fashioned with a Thin Unique Crust 
& Fresh Locally Grown Seasonal Toppings; Our 
Chef’s Daily Inspiration 
 

Choice Rib Eye 19 
Signature 20 Ounce Choice Rib Eye. 
 

Petite Black Bass 17 
Pan Seared Black Bass with Ceci Bean Puree, 
Broccolini, Oven Roasted Tomato Vinaigrette 
 

Petite Swordfish 15 
Pan Seared Swordfish Served with Chorizo Sausage 
and Black Bean Cassoulet 
 

Petite Seafood Tomato Fumet 16 
Assortment of Seafood including Black Bass, 
Mussels, & Jumbo Scallop with a Light Tomato 
Fumet, Shaved Basil, Three Citrus Zest served with 
Flageolet Beans 
 

Petite Shanghai Prime Tenderloin 15 
Pan Seared Prime Tenderloin, Baby Bok Choy, 
Harusame Noodles, Wild Mushrooms, Bean Sprout, 
finished with Honey Soy Ginger 
 

Petite Green Asparagus “Parmesan” 12 
Grilled Asparagus, Goat Cheese, Panko Crusted, 
Oven Roasted Tomatoes, Wild Mushrooms, 
Broccolini 
 

Petite Kobe Flank Steak 15 
Marinated Kobe Flank, Garlic Chive, & Black Garlic 

 


