Filér 7 West

DinnerR Menu

Soups

Classic French Onion 8
Served with A French Baguerte and Blankered
with Melred Gruyere

Scallop & Burrernut Squash 10
Creamy Burternut & Jumbo Scallop with Basil Oil

Soup Du Jour 10
Chel’s Daily Inspirations

Salads

Seven West Garden Salad 9
Local Organic Greens, Radishes, Seedless
Cucumber, Sweer Onion and White Balsamic

ViNAIGRETTE
Chop Salad 9
Mixed Field Greens, Romaine  Hearrs,

Cucumber, Crumbled Bleu, Grape Tomaroes,
Apple Smoked Bacon, Fried Onions and Roasted
Shallor VinaiGReTTE

The Wedge 9
Iceberg Lertuce, Pancerra, Roasted Tomatoes
ANd Roguefort DRessing

Classic Caesar 10

Garlic Croutons and Shaved Pecorino
Add White Anchovies -3-

Chel’s Tasting Menu

Advanced Reservations Required

Courses ARe Paired with Wine by our Execurive
Chef and Features Exouisite INnGrRedients from
Around The World

Four Course DinNeER
.79.

Seven Course DiNNER
-149-

Eleven Course Dinner
-199-

ADDETiZERS

Olives Marinade 6
Black & Green Olives in A Herb Marinade Served
Tapas Style

Calamari Duer 7
Calamari Encrusted in the Chel’s Secrer Blend of
Spices and Paired with Dueling Sauces Consisting of
Soy & Honey-Ginger and Spicy Tomaro-Basil

Three Bean Bruscheria 6
Coriander Black Bean, Ceci Bean, Flageoler beans,
White Balsamic & French VinaiGrerre

Tartufo Fondue 10
Prime Beef Tenderloin Tar 1ARe, Chive CRrosrini,
Truffle Cheese Fondue

Vanilla Lobster 12

Butter-Vanilla Poached Lobster served with Bacon,
Baby Arugula Frittata, & Salsa Fresco

Tenderloin Tower 10
Prive Beef Tenderloin, Pancerta, Cracked Black

Pepper, Smoked Mozzarella, Balsamic Glaze, & Basil
Oil

Seasonal Exotic Oyster Plate MP
Pervod, Roasted Baby Fennel, Preserved Lemon,
Beer VinaiGRETTE

Stuffed Mozzarella 10

Fresh House-made Mozzarella Infused with Port
Wine Stuffed with Roasted Figs, Pancerra, Baby
Greens And 8 Year Aged Balsamic Glaze

Steamed Mussels 10

Fresh Maine Mussels, infused with Tomato Saffron &
Citrus Broth

Fromage Board 14
Local & Imported Cheese Board

Parries of Eight or more will be charged 18% Gratuity




Prime Filér Mignon
7 Ounce - 29
12 Ounce - 79

Porterhouse for ONE
16 Ounce
.26 -

Chateau Briande
24 Ounce Center Cur Filer Mignon for
Two. Accompanied with Wild
Mushrooms & Grilled Green AsparagGus
.77 -

Steaks & Cliops

Choice Rib-Eye
20 Ounce
-19-

Angus Cowboy Rib Eye
French Cur, Bone-In
24 Ounce - 39

Porterhouse Pork Chops
Mediterranean Sea Salt Rubbed, Fig &
Chianti Compote, PANCETTA

-24 -

Sauces Available Upon Reguest

Prime New York Strip
12 Ounce - 28

Kobe Flank Steak
Marinated Kobe Flank,

Garlic Chive, & Black Garlic
.27 -

Lamb Ballorine
Boneless Leg of Lamb, Rioja Wine
Mustard, Stuffed with Chorizo Sausage

.30 -

Filér Steak Sauce - Au Poivre - Béarnaise - Port Wine & Pearl Onion Reduction - Rioja Wine Mustard

Filér PaRmA

SiGNATURE Steaks

Filér Mignon Wrapped in - Proscivtio &
Stuffed with Boursin Cheese, Served with A
Pearl Onion & Port Wine Glaze

Beef & Reef 4]
Perite Filér Mignon Paired with A Succulent
Cold Warer Lobster Tail

32 Filer Three Ways 4]
Prime Filer Mignon prepared Based On our
Chef’s Daily Inspiration
New York & Company %%

12 Ounce Prime Strip Steak topped with Pan Seared
Jumbo Scallop, Oven Roasted Tomato Prosciurto Demi-
Glace

A la Carte Sides

Broccolini with Garlic Butter -3-
Macaroni & Cheese Du Jour -4-
Grand Baked Porarto -6-
Utica Greens GRATIN -7-

Sweer “Brown Sugar & Whiskey” Porarto -7-
Wild Mushrooms & Onions -3-
Grilled Green Asparagus -7-

Steak Frites -3-

ENTREES

Sous Vide Free Range Chicken 27

Semi-Boneless Free Range Chicken served with
Sweer Potato Gnocchi, Roasted Garlic Balsamella

Dayboar Scallops 29

Seared Jumbo Scallops with Roasted Carror Coulis
with Pumpkin And Sage Ravioli

Black Bass 71
Pan Seared Black Bass with Ceci Bean Puree,
Broccolini, Oven Roasted Tomato VinaiGRETTE

GREEN AspARAGUS “PARMESAN” 22
Grilled asparagus, Goar Cheese, Panko Crusted,
Oven  Roasted  Tomartoes, Wild Mushrooms,
Broccolini

Veal Osso Bucco 24

Served with Truffle Creamy Polenta

Swordfish 28

Pan  Seared Swordfish  Served with  Chorizo
Sausage and Black Bean Cassouler

Seafood Tomato Fumer 27
AssortMenT of Seafood Including Black Bass,
Mussels, & Jumbo Scallop with a Light Tomarto
Fumer, Shaved Basil, Three Citrus Zest Served
with Flageoler Beans

ShangHai Prime Tenderloin 27
Pan Seared Prime Tenderloin, Baby Bok Choy,
Harusame Noodles, Wild Mushrooms, Bean Sprourt
finished with Honey Soy Ginger




