STARTERS

SPORTS BAR /& GRILL

BURGERS

TATCHOS 10.95

A twist on the traditional appetizer. We take
crispy tater tots and top them with fresh bacon
bits, diced tomatoes, green onions and sour
cream. Then we finish them off with a smoked
mozzarella cheese sauce.

ADD PHILLY CHEESESTEAK 3.00

QUESADILLA 10.95

Crispy flour tortillas with sautéed peppers and
onions and a blend of cheddar and Jack cheese.
Served with sour cream, green onions and pico
de gallo.

ADD CHICKEN 3.00
ADD SHRIMP 4.00

CHICKEN WINGS

Tossed in your choice of Buffalo, BBQ, Sweet
Chili, Garlic Parmesan, Mild, Hot, Jerk or
Carolina Reaper. Served with ranch or blue
cheese dipping sauce.

12 COUNT 15.95
25 COUNT 26.95
50 COUNT 49.95

LU LU’S ASIAN WINGS

A sinful concoction of sweet and savory
ingredients tossed with our crispy deep-fried
chicken wings. Topped with thinly-sliced
scallions, spicy peppers and lightly dusted with
sesame seeds.

12 COUNT 16.95
25 COUNT 2195
50 COUNT 49.95

DRAFTS FAMQUS CHICKEN TENDERS - 13.95

Fresh hand-cut chicken tenders marinated in
buttermilk, hand breaded and fried to order.
Tossed in your choice of Buffalo, BBQ, Sweet
Chili, Garlic Parmesan or Jerk. Served with
Crispy Original Bent Arm Ale® Beer Battered
Sidewinder™ Fries.

SOUP OF THE DAY (BOWL) 500
SALADS
CHOPPED MIXED GREENS 6.95

Finely chopped mixed greens with tomatoes,
shredded carrots, cucumbers and red cabbage with
your choice of dressing.

CAESAR SALAD 9.95

Chopped crisp romaine with croutons and
Parmesan cheese tossed in our house-made
Caesar dressing.

ADD CHICKEN 3.00
ADD SHRIMP 5.00

All burgers are served as double patties and made
with our special blend of Brisket, Short Rib and
Angus Beef. Served on a brioche bun with Crispy
Original Bent Arm Ale® Beer Battered Sidewinder™
Fries or house-made coleslaw and a pickle spear.
Substitute a vegan patty for any burger $2.00

DRAFTS FAMOUS BURGER 12.95

The juiciest and most flavorful burger around!
Grilled to perfection and served with crisp
lettuce, a thick-cut tomato and onions.

ADDITIONAL TOPPING 2.00

Swiss cheese, cheddar cheese, provolone cheese,
blue cheese, fried egg, sautéed mushrooms, sautéed
onions, bacon.

PHILLY CHEESESTEAK BURGER 13.95

Topped with shaved prime rib, sautéed
onions and peppers, Cheez Whiz® and melted
provolone cheese.

FLATBREADS

PHILLY CHEESESTEAK 12.95

Crispy stone-baked flatbread brushed with
garlic oil and topped with seasoned shaved
prime rib, sautéed onions, bell peppers, Cheez
Whiz® and a blend of melted mozzarella and
provolone cheese.

CAPRESE 11.95

Crispy stone-baked flatbread with Roma
tomatoes, fresh mozzarella, grated Parmesan,
fresh basil, fresh garlic, extra-virgin olive oil
and a balsamic drizzle.

ENTREES

TOP SIRLOIN STEAK 24.95

8 oz top sirloin seasoned or blackened and
grilled to your liking. Served with sautéed
vegetables and your choice of Crispy Original
Bent Arm Ale® Beer Battered Sidewinder™ Fries
or house-made garlic mashed potatoes.

ADD GARLIC MUSHROOMS OR
FIRE ROASTED PEPPERS AND ONIONS 150
WHALE AND CHIPS 17.95

% b haddock fried in Bass® Ale beer batter
and served with Crispy Original Bent Arm Ale®
Beer Battered Sidewinder™ Fries, house-made
coleslaw, cocktail and tartar sauce.

SANDWICHES

Served with Crispy Original Bent Arm Ale® Beer
Battered Sidewinder™ Fries.

PHILLY CHEESESTEAK SANDWICH  14.95

Shaved prime rib smothered in onions and bell
peppers and topped with Cheez Whiz® and a
blend of melted mozzarella and provolone
cheese on a buttery toasted hoagie.

GRILLED OR BLACKENED
FISH SANDWICH

Chef’s fresh fish of the day served grilled
or blackened with crispy lettuce, a thick-cut
tomato and red onions on a buttery toasted
brioche bun.

CHICKEN BREAST SANDWICH 13.95

Grilled, deep-fried or blackened chicken with
lettuce, a thick-cut tomato and onions on a
buttery toasted brioche bun.

CALIFORNIA CLUB 13.95

Oven-roasted turkey breast piled high with
fresh avocado, Swiss cheese, Applewood
smoked bacon, baby greens and a pesto
mayonnaise on a roasted garlic tandoori
flatbread.

NASHVILLE HOT CHICKEN SANDWICH 14.95

Fresh chicken marinated in a Nashville-style
hot sauce, breaded and fried to a golden brown,
brushed with a sweet and hot chili oil and
topped with house-made coleslaw and dill
pickle chips on a buttery toasted roll.

14.95

HAMBURGER 4.50
CHEESEBURGER 495
ALL-BEEF HOT DOG 4.95
CHICKEN TENDERS 4.95
GRILLED CHEESE 3.95
MAC & CHEESE 4.95

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Menu items may contain or come into contact with wheat, eggs, peanuts, tree nuts, fish, shellfish, soy and
milk. Please advise your server of any known food allergies. In order to comply with social distancing guidelines, parties of 8 or more will be split. 18% gratuity will be added to parties of 6 or more. Westgate Owners receive

exclusive discounts on food.



BEVERAGES

HOUSE-MADE COLESLAW 3.95
BAKED POTATO (arter 5 p.m.) 3.95

CRISPY ORIGINAL BENT ARM ALE®
BEER BATTERED SIDEWINDER™ FRIES  3.95

MIXED VEGETABLES 395
MASHED POTATOES 395
BROCCOLI 395
SHAKE IT UP

THE CHOCOLATE CHAMP 10.00

Vanilla ice cream and chocolate syrup topped
with whipped cream, Oreo® cookie crumbles,
waffle cone pieces, chocolate-covered pretzels,
chocolate sprinkles and a chocolate syrup
drizzle.

SPIKE WITH PINNAGLE®
CHOCOLATE WHIPPED VODKA 3.00
STRAWBERRY SLAM DUNK 10.00

Vanilla ice cream and strawberry syrup, topped
with whipped cream, strawberry wafer cookie
crumbles, rainbow sprinkles, waffle cone pieces
and a strawberry drizzle.

SPIKE WITH PINNACLE® VANILLA VODKA
AND AMARETTO LIQUEUR 3.00

VANILLA VICTORY 10.00

Vanilla ice cream topped with whipped cream,
rainbow sprinkles, vanilla cookie sandwiches,
waffle cone pieces, M&M’s® minis and a caramel
drizzle.

SPIKE WITH JIM BEAM® BOURBON 3.00

PEPSI PRODUCTS 2.95

Pepsi®, Diet Pepsi®, Sierra Mist®, Dr Pepper®,
MTN DEW?®, Lemonade, Iced Tea

BOTTLED WATER 2.95
FRUIT JUICE 2.95
COFFEE 2.95
TEA 2.95
MILK 2.95
CHOCOLATE MILK 3.50
WINE

WINES BY THE GLASS 6.00

White Zinfandel, Moscato, Pinot Grigio,
Sauvignon Blanc, Chardonnay, Pinot Noir,
Merlot, Cabernet Sauvignon

RED WINES BY THE BOTTLE

RED DIAMOND MERLOT 19.99
ROBERT MONDAVI PRIVATE SELECTION CABERNET 24.99
ROBERT MONDAVI PRIVATE SELECTION PINOT NOIR 2499

WHITE WINES BY THE BOTTLE

RUFFINO MOSCATO D'ASTI 19.99
ROBERT MONDAVI PRIVATE SELECTION CHARDONNAY  24.99
ROBERT MONDAVI PRIVATE SELECTION PINOT GRIGIO  24.99
KIM CRAWFORD SAUVIGNON BLANC 29.99

SIGNATURE COCKTAILS

DESSERTS

DAVID'S FAMOUS CHOCOLATE CAKE 6.95
CARROT CAKE 6.95
SUGAR-FREE BLUEBERRY CAKE 9.95

CHOCOLATE S’MORES LAVA CAKE 6.95
ADD VANILLA ICE CREAM 1.25

DOMESTIC DRAFT

Budweiser®, Bud Light®, Michelob ULTRA®,
Miller® Lite, Westgate Lager

210Z SURFBOARD SOUVENIR PILSNER CUP 10.00
REFILLS 5.00

PINT 5.00
PITCHER 16.00

PREMIUM AND IMPORTED DRAFT

Goose Island® IPA, Kona Brewing Co.® Big Wave,
Shock Top® Belgian White, Stella Artois®

210Z SURFBOARD SOUVENIR PILSNER CUP 12.00
REFILLS 6.00

PINT 6.00
PITCHER 18.00

DOMESTIC BOTTLED BEER

Angry Orchard® Hard Cider, Budweiser®,
Bud Light®, Coors® Light, Michelob ULTRA®,
Miller® Lite, Yuengling®

BOTTLE 5.00
BUCKET (5) 18.00

PREMIUM AND IMPORTED BOTTLED BEER

Blue Moon®, Corona® EXTRA, Heineken®,
Stella Artois®

BOTTLE 6.00
BUCKET (5) 20.00

PEACH PALMER 10.00

Tito’s® Vodka, peach schnapps, fresh squeezed
lemon juice, house-made simple syrup, fresh
brewed unsweetened tea and garnished with a
lemon wedge.

BOX SEAT BLOODY MARY 12.00

Tito’s® Vodka, Worcestershire sauce, fresh-
ground black pepper, Bloody Mary mix and
garnished with a celery stalk, green olives,
cocktail onions and crispy bacon.

LONG ISLAND “M.V.TEA" 12.00

Our premium Long Island Iced Tea. Tito's®
Vodka, Sauza® Tequila, Tanqueray® Gin, Cruzan®
Light Rum, Grand Marnier®, sour mix and a
splash of Pepsi®.

SIDELINE SOUR 12.00

Horse Soldier® Bourbon, house-made simple
syrup and fresh squeezed lemon juice.

KNOCKOUT PUNCH 12.00

Cruzan® Spiced Rum, Cruzan® Light Rum, Jim
Beam® Bourbon, orange juice, pineapple juice
and grenadine.

LAYUP LEMONADE 10.00

Jim Beam® Bourbon, blackberry liqueur,
lemonade, a splash of sour mix and Sierra Mist®.

HENNY-COLADA 14.00

Hennessey® Cognac, pina colada puree and a
splash of pineapple juice.

HORSE SOLDIER® HURRICANE 14.00

Horse Soldier® Bourbon, Cruzan® Passion Fruit
Rum, orange juice, pineapple juice and a splash
of grenadine.

3 POINT MULE 10.00

Tito’s® Vodka, fresh squeezed lime juice, ginger
beer and garnished with a lime wedge.

BUILD YOUR OWN MARGARITA 10.00

Our classic house margaritas are made with
Sauza® Tequila, triple sec and sour mix. Choose
your flavor from classic lime, strawberry,
mango, watermelon, Caribbean or wild berry.
Served frozen or on the rocks and with a salt or
sugar rim.

UPGRADE TO PATRON® SILVER
AND GRAND MARNIER® 4.00

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Menu items may contain or come into contact with wheat, eggs, peanuts, tree nuts, fish, shellfish, soy and
milk. Please advise your server of any known food allergies. In order to comply with social distancing guidelines, parties of 8 or more will be split. 18% gratuity will be added to parties of 6 or more. Westgate Owners receive
exclusive discounts on food. Must be 21 years of age or older with valid ID to purchase and consume alcoholic beverages.
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