RAW

raw oysters, cucumber mignonette* / mp
olympia, olympia ayster ca., eld inlet, wa
baywater indigo, baywater shellfish, hood canal, wa
baywater sweet, baywater shellfish, hood canal, wa
blue pool, hama hama oyster co., hood canal, wa
olympic wild, olympic oyster co., hood canal, wa
calm cove, hama hama oyster co., hood canal, wa
hove cove, hama hama oyster co., hove cove, wa
hama xs, hama hama oyster co., hood canal, wa

+  westward hot sauce / 3

hot sauce flight of three / 8

oyster shooter, mezcal, jalapeno vinegar* / 6
rockfish ceviche tostada, radish,

serrano, jalapeno crema* / 18

SEAFO0D TOWER

eighteen raw oysters, mignonette, hot sauce, golden
whitefish caviar, marinated geoduck, baja blue shrimp,
smoked mussels, pickles* / 125

thank you for visiting westward!

*consumption of raw, undercooked or unpasteurized foods may increase

foodborne illness
chef de cuisine, mike stamey / general manager, dana forman

SMALL PLATES

dill dip, potato chips / 9

spicy clam dip, potato chips / 13

chicory salad, shallot vinaigrette, golden raisins,
walnuts /18

baked oysters, fermented fresno chile butter / 16
marinated mussels, pickled celery, tarragon / 18
spot prawns, ramp hutter, aji crystal powder / 36
confit pork fritter, hot pepper relish / 12

LARGE PLATES

hama hama manila clams, saffron broth, watercress,
toast, aioli / 28

chickpea fritters, local mushrooms, pickled lobster
mushrooms, olives / 28

spicy seafood stew, black cod, baja blue shrimp,
mussels / 38

braised spare ribs, jalapeno vinegar, cilantro / 28
fire roasted half chicken, turnips, chimichurri / 32

SIDES

sea wolf bread, whipped butter / 6

roasted peanuts, chile, lime / 4

fennel marinated picholine olives / 6

confit salsify, brown butter, sage, hazelnuts /12
crispy fingerling potatoes / 8

DESSERT

corn almond olive oil cake, cream, plum jam / 8
chocolate pudding, butter cookie, chili powder / 8
tres leches cheese, billy’s honey, spiced marcona
almonds / 8



