
 

Filét 7 West 
Dinner Menu 

 

 

Soups 
 
Classic French Onion 8 

Served with a French Baguette and Blanketed 
with Melted Gruyere 

 
Scallop & Butternut Squash 10 

Creamy Butternut & Jumbo Scallop with Basil Oil 
 
Soup Du Jour 10 

Chef’s Daily Inspirations 
 

Salads 
 
Seven West Garden Salad 9 

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

 
Chop Salad  9 

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

 
The Wedge  9 

Iceberg Lettuce, Pancetta, Roasted Tomatoes 
and Roquefort Dressing 

 
Classic Caesar 10 

Garlic Croutons and Shaved Pecorino 
          Add White Anchovies -3- 

 
 

Chef’s Tasting Menu 
Advanced Reservations Required 

 
Courses are Paired with Wine by our Executive 
Chef and Features Exquisite Ingredients from 

Around the World 
 

Four Course Dinner 
-79- 

 
Seven Course Dinner 

-149- 
 

Eleven Course Dinner 
-199- 

 
 
 
 

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 

 
Three Bean Bruschetta 6 

Coriander Black Bean, Ceci Bean, Flageolet beans, 
White Balsamic & French Vinaigrette 

 
Tartufo Fondue 10 

Prime Beef Tenderloin Tar tare, Chive Crostini, 
Truffle Cheese Fondue 

 
Vanilla Lobster 12 

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

 
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 

 
Stuffed Mozzarella 10 

Fresh House-made Mozzarella Infused with Port 
Wine Stuffed with Roasted Figs, Pancetta, 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 
 

 
 
 
 

 
Parties of Eight or more will be charged 18% Gratuity 



 

 
Steaks & Chops 

 
 

Prime Filét Mignon  Choice Rib-Eye  Prime New York Strip 
7 Ounce - 29  20 Ounce  12 Ounce - 28 
12 Ounce - 39  -19-   

     
Porterhouse for One  Angus Cowboy Rib Eye  Kobe Flank Steak 

16 Ounce  French Cut, Bone-In  Marinated Kobe Flank, 
- 26 -  24 Ounce - 39  Garlic Chive, & Black Garlic 

    - 27 - 

Chateau Briande  Porterhouse Pork Chops  Lamb Ballotine 
24 Ounce Center Cut Filet Mignon for 

Two. Accompanied with Wild 
Mushrooms & Grilled Green Asparagus 

 Mediterranean Sea Salt Rubbed, Fig & 
Chianti Compote, Pancetta 

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

- 75 -  - 24 -  - 30 - 
 

Sauces Available Upon Request 
Filét Steak Sauce - Au Poivre - Béarnaise - Port Wine & Pearl Onion Reduction - Rioja Wine Mustard 

 

Signature Steaks 
 

Filét Parma 35  Filet Three Ways 41 
Filét Mignon Wrapped in Prosciutto & 
Stuffed with Boursin Cheese, Served with a 
Pearl Onion & Port Wine Glaze 

 Prime Filet Mignon prepared Based On our 
Chef’s Daily Inspiration 

   
Beef & Reef 41  New York & Company 35 

Petite Filét Mignon Paired with a Succulent 
 Cold Water Lobster Tail 

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

 

À la Carte Sides 
 

          Broccolini with Garlic Butter -3-          Sweet “Brown Sugar & Whiskey” Potato -5- 
                  Macaroni & Cheese Du Jour -4-                               Wild Mushrooms & Onions -3-                                              

             Grand Baked Potato -6-     Grilled Green Asparagus -5-  
      Utica Greens Gratin -5-                                              Steak Frites -3-  

 

 
Entrées 

 
 
 
Sous Vide Free Range Chicken 25 

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

 
Dayboat Scallops 29 

Seared Jumbo Scallops with Roasted Carrot Coulis 
with Pumpkin and Sage Ravioli 

 
Black Bass 31 

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

 
Green Asparagus “Parmesan” 22 

Grilled asparagus, Goat Cheese, Panko Crusted, 
Oven Roasted Tomatoes, Wild Mushrooms, 
Broccolini 

 
  

 
 
 

Veal Osso Bucco 24 
Served with Truffle Creamy Polenta 

 
Swordfish 28 

Pan Seared Swordfish Served with Chorizo 
Sausage and Black Bean Cassoulet 

 
Seafood Tomato Fumet 27 

Assortment of Seafood Including Black Bass, 
Mussels, & Jumbo Scallop with a Light Tomato 
Fumet, Shaved Basil, Three Citrus Zest Served 
with Flageolet Beans 

 
Shanghai Prime Tenderloin 25 

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

 


