
Baked Potato Jumbo  

Tater Tots (5) 

Cheddar and bacon stuffed tater tots 

served with a spicy queso dipping sauce. 

9 

Cheese & Meat Charcutier 

Selection of three artisan cheeses,  

olives stuffed with blue cheese,  banana 

peppers stuffed with provolone and  

prosciutto, capicola, salami,  

cranberries, candied nuts, honey, and 

whole grain mustard. 

½ portion/full portion 

11/18 

Calamari & Corkscrew Shrimp 

Crispy calamari and shrimp topped with 

sweet chili and balsamic reduction, 

served with a shaved brussel sprout 

slaw. 

12 

Little Devils (GF) 

Jalapeños stuffed with cream cheese 

wrapped in applewood smoked bacon, 

served with an avocado aioli. 

10 

Pot Roast Tacos 

Slow braised pulled pot roast, shredded 

cabbage, guacamole, pico de gallo, white 

queso, and cilantro crème. 

12 

Tofu Appetizer (veg) 

Crispy Tofu over cold Asian noodle  

salad, served with  

an organic peanut butter cream  11 

Ahi Tuna “Nachos” (GF) 

Ahi tuna served rare, guacamole, edamame

-corn salsa, pico de gallo, chipotle 

queso, served with plantain chips 

14 

Beef Nachos 

Beef, pico de gallo, jalapeños, cheddar, 

black olives, queso, sour cream,  

and nacho cheese. 

Flat Bread Pizzas 

Buffalo Chicken 

Crispy chicken tossed in buffalo sauce, 

marinara, mozzarella, blue cheese, bacon, 

tomatoes, and avocado aioli. 

13 

Bruschetta (veg) 

Tomatoes, onions, spinach, garlic oil,  

mozzarella cheese 

10 

Italian 

Prosciutto, banana peppers, provolone, 

capicola, salami, and pesto with balsamic. 

14 

Seafood 

Habanero-Feta cheese spread, lobster, 

shrimp, scallops, spinach, and topped with 

chipotle aioli. 

16 

Appetizers 

Soup Du Jour:  

Ask you server  

changes daily 



West Fall Wings (GF) 

10 Jumbo Bone in Wings 

11.95 

6 Boneless Chicken Tenders 

10.00 

Sauces: 

Mild/Medium/Hot/Honey-Bourbon Blueberry/ 

Asian-Blood Orange/Chipotle BBQ 

Salads 
Add Chicken 4/Shrimp 8/Salmon 9 

Sweet Chili Glazed Pork  

Potsticker Salad 

Spring mix, dried cranberries, mandarin oranges, crispy pork dump-

lings, goat cheese, almonds with Asian dressing. 

13 

Romaine Wedge Salad (GF) 

Romaine heads, tomatoes, blue cheese crumbles, bacon, avocado, 

hard boiled egg, served with blue cheese dressing. 

12 

Classic Caesar Salad (veg) 

Crisp Romaine, homemade crotons, shaved parmesan  

and our specialty Caesar dressing. 9 

Ahi Tuna & Avocado Salad (GF)  

Seared ahi tuna served rare, sliced avocados, arugula, romaine, 

shredded carrots, roasted red peppers, seaweed salad, Asian vinai-

grette with soy reduction. 

½ portion/full portion 

12/16 

House Salad (veg) (GF) 

Spring mix, cucumbers, onions, carrots, tomatoes,  

roasted red peppers, served with our house balsamic dressing. 

8 

Beet Salad (veg) 

Arugula and Spring mix, roasted multicolor beets, goat cheese,  

candied walnuts, blood orange vinaigrette. 11 

 

www.westfallstationbistro.com 



Chicken Mozzarella Melt 

Grilled chicken, fresh mozzarella,  

arugula, tomato, basil-pesto and  

balsamic reduction on  

grilled Italian bread. 12 

Pot Roast Melt 

Braised pot roast, queso, spinach,  

ricotta-habanero feta served on 

grilled ciabatta. 

13 

Smokehouse B.L.A.T. 

Smoked turkey, apple-wood smoked  

bacon, smoked mozzarella, avocado, 

lettuce, tomato, onion with a  

cranberry-orange mayo  

on grilled Italian bread. 13 

Chicken Quesadilla 

Grilled chicken, pico de gallo, roasted 

red peppers, and smoked mozzarella 

served in a herb tortilla with  

guacamole and sour cream. 12 

Ultimate Grilled Cheese 

Pepper jack and cheddar, grilled on-

ions, roasted red peppers, tomatoes, ba-

con, arugula, and honey mustard on  

grilled Italian bread. 11 

Mushroom & Arugula Panini (Veg) 

Mushrooms, roasted red peppers, blue 

cheese crumbles, arugula, and balsamic 

dressing on ciabatta. 10 

 

Classic Burger 

Local beef handmade burger, American 

cheese, on grilled brioche roll with 

lettuce, tomato and onion. 11 

Spicy Jalapeño Burger 

Local beef handmade burger, topped 

with cream cheese stuffed and bacon 

wrapped jalapenos, on brioche bun, 

with lettuce tomato and onion. 13 

The Hot Italian Burger 

Salami, capicola, prosciutto, banana 

peppers, provolone, pesto, served on 

brioche bun with arugula,  

tomatoes, and onions. 

14 

Beyond Burger 

Beyond beef, habanero feta spread, 

brussel sprout slaw, and avocado aioli 

served on brioche bun 

12 

 

Large Side of Fries 5 

Sammies & Handhelds 

Gluten Free Bread available upon request upcharge 1.00 

served with fries or homemade chips 

Catering Available 518-788-7783 



Chef’s Table & Wine Paired Dinner 
Prix Fixe Menu designed and executed by our 

Chef Marla Ortega. Please allow 72 hours to ahead 
to make reservation. 

Chef de Cuisine C.E.C. Marla Ortega 

Main Plates 

Chicken Alfredo 

Grilled chicken in our classic alfredo 

sauce, served with crostini. 

15 

Seared Salmon 

Seared salmon, Asian noodle-edamame, 

corn, chic pea stir fry, served with a 

mustard-soy beurre blanc. 

24 

Osso Bucco 

Slow braised pork osso Bucco,  

mushroom risotto, and sherry infused 

demi. 28 

Pot Roast 

Our famous pot roast, root vegetables, 

and natural jus. 

22 

Bone in Pork Chop 

All natural Duroc farms bone in pork 

chop, au gratin potatoes, wilted spin-

ach, and maple demi. 

29 

Rib & Wing Plate 

Chipotle BBQ boneless St. louis style 

ribs, jumbo wings, served with French 

fries and warm queso for dipping. 

20 

Seafood Pot Pie 

Scallops, shrimp, and lobster with  

vegetables in a creamy seafood fume 

served with a garden salad. 

23 

 

Bacon Wrapped Filet 

8 oz Filet mignon, smashed bacon and 

cheddar tater tots, served with a spicy 

Tennessee-bourbon-bacon sauce, and 

topped with onion straws. 

27 

 

Italian Stuffed Chicken 

Breasts 

Chicken breasts stuffed with ricotta, 

spinach, banana peppers, salami, capico-

la, provolone, prosciutto over  

parmesan mashed potatoes and served 

with a pesto cream. 

19 

Vegetarian Noodle Stir Fry 

(vegetarian)  

Asian noodles, edamame, chic peas, 

corn, zucchini, squash, beets, served in 

a chili soy oil and topped  

with Crispy Tofu 

17 


