
 

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 
 
Wedge 9 

Baby Iceberg Lettuce, Honey Fig Cheddar, 
Candied Walnut, Shaved Cucumber topped with 
Herbed Balsamic Vinaigrette 

 
Classic Caesar 10 

Garlic Croutons and Shaved Pecorino 
 Add White Anchovies -3- 

 
Spinach and Belgian Endive 9 

Baby Spinach, Belgian Endive, Black Fig, Dried 
Cranberries, Toasted Sesame Seeds topped with 
Ginger Vinaigrette 

 

Appetizers 
 
Olives Marinade 6 

Black & Green Olives in a Herb Marinade Served 
Tapas Style 

 
Calamari Duet 7 

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 

Stuffed Mozzarella with Oven Roasted Tomatoes, 
Soppressata, Arugula Pesto 

 
Tenderloin Tower 10 

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

 
Truffle Pomme Frites 7 

Housemade Pomme Frites with Truffle 

 
 
 
 
 
 

Entrée 

 
7 West Prime Slider Trio 11 

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

 
7 West Prime Burger 10 

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

 
Chicken Panini 9 

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

 
Gourmet Pizza du Jour 10 

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

Choice Rib Eye 21 
Signature 20 Ounce Choice Rib Eye. 
 

Petite Vegetable Pasta Du Jour 12 
Grilled Seasonal Vegetables tossed with Arugula 
Pesto and Chef’s Selection of Fresh Housemade 
Pasta Du Jour 
 

Petite Shrimp “Florentine” 16 
Pan Seared Jumbo Shrimp, Parmesan Spinach Puree, 
Heirloom Tomato 
 

Petite Coq Au Vin Italiano 16 
Pinot Grigio Marinated Chicken Breast, Cipollini 
Onions, Porcini Mushrooms, Pancetta, Vegetable Du 
Jour 
 

Petite Dayboat Scallops 16 
Pan Seared Jumbo Scallops with Grilled Pineapple 
Mango Salsa 

 
  
 
 

 


