
 
RAW* ​                                

raw oysters, verjus mignonette* / mp 
baywater indigo, baywater shellfish, thorndyke bay, wa 
baywater sweet, baywater shellfish, thorndyke bay, wa 
hammersley, hama hama oyster co., hammersley inlet, wa 
moonshine, olympic oyster co., lilliwaup, wa 
olympic select, olympic oyster co., hood canal, wa 
high beach sweet, westcott bay shellfish, westcott bay, wa 
cliff point, perkins family farm, henderson inlet, wa 
blue pool, hama hama oyster co., hood canal, wa 
hama hama xs, hama hama oyster co., hamma hamma river, wa 

+​ cocktail sauce / 2 
+​ hungarian hot wax pepper hot sauce / 2 

 

oyster shooter, housemade bloody mary, vodka* / 15 
marinated geoduck, tarragon, pickled celery, ritz crackers, crème 
fraiche* / 24 
 

SEAFOOD PLATTER 
six raw oysters, bay shrimp, halibut rillette, smoked trout caviar, 
ritz crackers, cocktail sauce, hot sauce, horseradish* / 85​
 

SEAFOOD TOWER 
eighteen raw oysters, bay shrimp, halibut rillette, marinated 
calamari, smoked trout caviar, ritz crackers, cocktail sauce, hot sauce, 
horseradish* / 175 
 

AGAVE FLIGHTS TO PAIR WITH YOUR OYSTERS 

cazcanes no. 7, blanco, reposado, añejo / 65 
banhez mezcal, ensamble, cuishe, arroqueño / 60 
 
 
 
 
 
 
 

 
 
 
 

 
 
 

SMALL PLATES 

dill dip, potato chips / 13 
spicy clam dip, potato chips / 18 
jalapeno crema, tajin tortilla chips / 13 
little gem lettuces, shallot vinaigrette, hazelnuts  / 22 
baked oysters, slow roasted tomato butter / 23 
egg salad toast, gribiche, soft boiled egg, dill* / 20 

+  boquerones / 5   
 

LARGE PLATES  

heirloom tomato tartine, burrata, morita salsa macha, basil / 24 
eggs benedict, ben’s english muffin, smoked ham, mustard hollandaise, 
poached egg* / 25 
smash burger, hot sauce aioli, roasted onions, jalapenos,  
american cheese, french fries* / 25 
rockfish sandwich, fresno remoulade, celery, cucumber, french fries* / 28 
french toast, strawberry compote, crème fraiche / 24 
 

SIDES 

crispy bacon / 10 
two poached farm eggs / 4 
crispy yukon potatoes / 11 
fennel marinated picholine olives / 9 
roasted peanuts, chile, lime /  7 
 

DESSERT 
apple cobbler, chantilly cream / 15 

+​ a la mode / 8 
chocolate espresso gelato / 8 
 

DESSERT DRINKS 
messias 10 year tawny port, pt / 14 
‘21 analemma petit manseng | columbia gorge, or  / 14​
 

A 6% service charge will be added to all orders in support of livable wages and benefits 
for our team. No portion of this service charge is distributed as a tip, gratuity or bonus to 
any team member. This service charge is 100% retained by Westward.​
 

*consumption of raw, undercooked or unpasteurized foods may increase risk of 
foodborne illness 
 
chef de cuisine, tara dean / general manager, tessa petty                                 10.11.26 

 


