
* items may contain raw or under cooked ingredients.

1 2  W E S T  M A I N  S T . ,  M E S A ,  A R I Z O N A  8 5 2 0 1

SALADS

FLATBREADS

Caprese
pesto spread, pulled burrata mozzarella, blistered-
cherry tomatoes   12

Bacon Jam & Fig
mild green chili bacon jam, dressed arugula, dried fig, 
crumbled goat cheese   13

12 West House Salad
baby greens, beef steak tomatoes, cucumber, pickled 
red onions, white balsamic vinaigrette   8
add diced chicken, katsu chicken, or grilled chimichurri steak +4

Grilled Chicken
two shredded grilled chicken tacos on local corn 
tortillas, avocado cilantro crema, shredded cotija 
cheese and fresh pico   13

TACOS served with chips and fire roasted mild salsa

Baja Fish*
two crispy beer battered cod tacos on local corn 
tortillas, avocado cilantro crema, shredded cotija 
cheese and fresh pico   13

Grilled Diced Steak
two grilled chimichurri steak tacos on local corn 
tortillas, avocado cilantro crema, shredded cotija 
cheese and fresh pico   15

20% auto gratuity on parties of 8 or more
limited checks on 15 or more

SANDWICHES

Grilled Cheese & Tomato Soup

add fries + 2 | avocado +2 | add shredded grilled chicken or diced chimichurri steak +4 

local rustic sourdough, three cheese blend with a bowl 
of vegan tomato soup | vegan cheese option, no charge   12

12 West Angus Burger*
local brioche bun, dressed arugula, beefsteak tomato, 
white cheddar and mild green chili bacon jam   14 
served w/ fries or a side salad | add avocado +2 | add a fried egg +2

Steak Sandwich 
grilled chimichurri steak with beef steak tomato, baby 
arugula, pickled red onions, dijon mustard on grilled 
herb focaccia   15
served w/ fries or a side salad | add avocado +2 | add a fried egg +2

Katsu Chicken Sandwich*
panko crusted crispy fried chicken thigh, asian slaw, 
juicy sliced tomato, thai chili aoili   14
served w/ fries or a side salad | +1 for white cheddar or provolone 

The Beast Burger*
wagyu beef, buffalo, elk and wild boar patty with smokey 
bbq sauce, blue cheese crumble, carmelized onions, mayo, 
romaine lettuce and sliced tomato   17 
 served w/ fries or a side salad | add avocado +2 | add a fried egg +2

DESSERT

CJ’s Churro Sundae
2 warm and crispy churros with vanilla bean ice 
cream, hot fudge and peanuts   8
 

Smoked Mac & Cheese
celletani noodles covered in smoked gouda, topped 
with crispy Zona Pilsner pork belly and a lightly fried 
whole jalapeño   15.5
   

Poke Bowl*
diced ahi tuna, avocado, wakame seaweed, daikon 
sprouts, scallions, ginger, radish,cucumber, red roe, 
steamed rice with ginger-soy glaze   15

served with chips and fire roasted mild salsaBreakfast Burrito*
grilled flour tortilla stuffed with crispy pork belly, two 
eggs, fresh pico, tots, and beer cheese   14   

ALT entrees

Downtown Caesar* 
romaine, radicchio, parmesan crisps, homemade 
sourdough croutons with traditional caesar dressing   12
add diced chicken, katsu chicken, or grilled chimichurri steak +4

appetizers & Shareables

Frontside Fries 
a large portion of crispy golden fries with Frontside 
IPA beer cheese   8 

Super B’s Shishito Peppers
a quarter pound of blistered Japanese mild peppers 
tossed in Thai sweet chili sauce   8

Chicken Katsu Bento Plate
sliced crispy fried chicken thigh, with steamed rice, 
seseme seeds on a bed of cabbage with Tonkatsu 
drizzle   12

Cauliflower Wings
one dozen cauliflower wings with sweet chili BBQ or honey 
sriracha buffalo   12

Southwest Avocado Hummus
topped with scratch made pico, olive oil and served 
with grilled pita  fresh veggies on request [vegan]   11

no sauce modifications allowed

12 West Brewers Cauliflower Wings*
one dozen cauliflower wings tossed in a house made 
pepper hot sauce crafted by brewer, Andrew   14

Bretzel
locally made salted pretzel, stone ground mustard 
and Frontside IPA beer cheese   10



T U E S D AY - F R I D AY
• 3 P M - 6 p m •

HAPPY HOUR

A L L  D A Y  S U N D A Y

Appetizers

Bretzel
locally made salted pretzel, stone ground 
mustard and Frontside IPA beer cheese  7

Cauliflower Wings
a half dozen cauliflower wings with sweet chili BBQ or 

honey sriracha buffalo   8   

Frontside Fries or Tots
a large portion of crispy golden fries with 

Frontside IPA beer cheese   5

S A T U R D AY - S U N D AY
• 1 1 a M - 3 P M •

DOWNTOWN
BRUNCH

Pork Belly Benedict*

bed of tater tots stacked with grilled beefsteak 
tomatoes, crispy pork belly, poached egg and 

topped frontside hollandaise
served with a side salad

15

add: egg any style 2

Avocado Toast

add: beefsteak tomato 1

toasted artisan sourdough topped with 
chunky avocado truffle spread 11

All Day Breakfast Burrito
grilled flour tortilla stuffed with crispy pork belly, 
two eggs, fresh pico, tots, and beer cheese   14 

served with chips and fire roasted salsa
Southwest Avocado Hummus

pico, olive oil and served with grilled pita
veggies on request [vegan]   8

$1 Off All Draft Beer
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Daiquiri
Grand Canyon Distilling Gold Rum sub + 1

Margarita
add a flavor for + 1
ask your bartender for flavor options
salt, sugar or tajin rim 

Old Fashion
oak smoke + 1
four roses small batch bourbon + 2
four roses single barrel bourbon + 3

Main Street Mule
Pick One:

• Grand Canyon Distillery Prickly Pear Vodka

• GCD Orange Blossom Vodka

• Kentucky Bourbon Mule

• Platinum 7x Vodka Mule

7

WINE BY THE GLASS 7

“Pick Your Poison...”

Dealers choice shot 6

Grand Canyon Distilling

READY TO DRINK 6

Tina's Tots
a shareable size of tater tots that would 

impress even Napoleon Dynamite 8

Loco Moco
this classic from the island of Maui is a simple 

breakfast done right. bed of rice topped with 12 
West angus patty, brown gravy and finished with 

a fried egg
fried katsu chicken sub, no charge

12

TUESDAY
WEDNESDAY

3PM
10PM

3PM
10PM

THURSDAY 11AM
10PM

FRIDAY 11AM
12AM

SATURDAY 11AM
12AM

SUNDAY 11AM
10PM

$2 o� Taco Entrees
$7 Margaritas & Palomas
Trivia 7 - 9pm

$25 BOTTLE of WINE
LIVE MUSIC

LIVE MUSIC

BRUNCH
LIVE MUSIC

BUILD YOUR OWN BURGER
20% OFF ALL WHISKEY

BRUNCH
LIVE MUSIC
ALL DAY HAPPY HOUR

• D a i l y  S p e c i a l s •
Red

Cabernet Sauvignon, Pinot Noir, Rose
White

Chardonnay, Pinot Grigio, Prosecco, Sauvignon 
Blanc, White Riesling

• Prickly Pear Vodka Soda | 0 Calories
• Orange Blossom Vodka Soda | 0 Calories
• Cuba Libre (Rum & Coke)
• Gin & Tonic
• Orange Blossom Vodka Mule

brunch co cktails

• Mimosa   7
• Peach Bellini   7
• Aperol Spritz   7
• House Bloody Mary   7

served with Frontside IPA beer cheeseAperol Spritz
aperitivo, prosecco, sparkling water

* items may contain raw or under cooked ingredients.

20% auto gratuity on parties of 8 or more
limited checks on 15 or more


