
KIDS MENU

MAC AND CHEESE 8

LINGUINI WITH BUTTER AND CHEESE 10

LINGUINI WITH MARINARA 10

CHICKEN FRITTERS AND FRENCH FRIES 11

CHEESE BURGER AND FRIES 12

DRAFT BEER

COORS LIGHT

MILLER LIGHT

STELLA ARTOIS

GUINNESS

YUENGLING

BLUE MOON

CAPE MAY IPA

4 SEASONAL TAPS

 

BRICK OVEN PIZZA

PEPPERONI AND BURRATA 

Sliced pepperoni, San Marzano tomato sauce and fresh Burrata cheese
14

AMERICANA 

San Marzano tomato sauce and our blend of shredded cheese
12

MARGHERITA 

San Marzano tomato sauce, fresh and shredded mozzarella cheese,
fresh basil and evoo

14

POPEYE SPINACH 

Baby spinach sauteed in olive oil and garlic, shredded mozzarella and
ricotta cheese

14

PARMA 

Fresh and shredded mozzarella cheese
shaved prosciutto, arugula and balsamic glaze

16

PICKLE PIE 

Shredded mozzarella cheese, sliced pickles drizzled with garlic aglio
served with a side of ranch dressing

14

ITALIAN 

Sauteed brocoli rabe and longhots
shredded mozzarella and sharp provolone cheese

16

BUFFALO SHRIMP 

Shrimp sauteed in our buffalo wing sauce shredded mozzarella cheese
and gorgonzola cheese crumbles

17

CLAMS AND MACARONI 

Clams and macaroni on a pizza ?? YES
try it if you like clams and macaroni

15

PIZZAZZ 

Shredded mozzarella and American cheese, sliced tomato, red onion
and hot cherry peppers

14

SIDES

MAC AND CHEESE 8

BROCCOLI RABE IN OLIVE OIL AND GARLIC 9

LONG HOTS 8

FRESH CUT FRIES 6

CHEESE FRIES 8

 

RED WINES

CHARLES AND CHARLES CABERNET

SEEKER PINOT NOIR

SPELLBOUND MERLOT

NORTON MALBEC

DAOU CABERNET SAUVIGNON

WHITE WINES

CAPASALDO PINOT GRIGIO

J LOHR RIESLING

JOEL GOTT CHARDONAY

MATUA SAUVIGNON BLANC

BOTTLED BEER

Yuengling Amstel Light Budlight Budwieser Coors light
Michelob Ultra Miller Light Rolling Rock Surfside Nutrl
Twisted Tea Corona Corona light Heineken Heineken
Light Modelo

 

DESSERTS $9

Coconut Creme Pie
Customer Favorite

Bread Pudding
Tisha's speciality here at 5 West

Key Lime Pie
Rivals with the best in Key West

Cheese cake
Family recipe

 

ENTREES
SERVED FROM 4PM

TWIN GRILLED PORK CHOP 

Served with a mustard caper cream sauce over basmati rice and charred green
beans

23

CHICKEN PARM 

Breaded chicken cutlet topped with house marinara and mozzarella cheese
served with linguini

23

CLAMS AND MACARONI 

Fresh and chopped sea clams sauteed in olive oil and garlic tossed with linguini
20

SHRIMP BOWL 

Sauteed shrimp ,tomato, red onion, baby spinach and avocado served over
Basmati rice in a sweet Thai chilli sauce

22

GRILLED SALMON 

Grilled Atlantic salmon with ginger and honey soy sauce sauteed spianch and
Basmati rice

24

STEAK AND FRITES 

Seasoned and grilled 9oz flat iron steak
fresh cut fries green beans horseradish cream sauce

26

CRAB CAKES 

Two jumbo lump crab cakes coleslaw and mac and cheese
26

CLASSIC SPAGHETTI AND MEATBALLS 

Spaghetti house made marinara topped with our beef veal and pork blend
meatballs fresh basil

17

CHICKEN MARSALA 

Boneless chicken breast sauteed in a Marsala cream sauce with mushrooms and
spinach over pasta

22

FLOUNDER 

Local Flounder served with a white wine buerre blanc
mashed potatoes and charred green beans

24

 

 

 

A surcharge of 3% will be applied to 
all credit card transactions



5 WEST PUB

BURGERS

served with choice of salad or fries

5 WEST 

Sauteed onions and jalapenos finished with bacon and cheese wiz
16

THE CLASSIC 

Sliced tomato, lettuce, red onion and american cheese
15

BIG BLUE BURGER 

Bacon, Gorgonzola cheese, sliced tomato, red onion and pickles
16

THE BOURBON 

Bourbon infused onions, bacon and cheddar cheese
16

THE ITALIAN 

Roasted peppers and spinach finished with Gorgonzola cheese
16

COBB 

Avocado, bacon, sliced tomato, red onion and crumbled gorgonzola
cheese

17

SOUPS AND SALADS

CRAB BISQUE 

Our famous recipe
13/7

BUFFALO CHICKEN NOODLE 

another favorite
9/5

THAI BEEF SALAD 

Grilled flat iron steak, romaine, tomato, red onion, cucumbers and
carrots tossed in our Thai chilli dressing

19

COBB 

Grilled or blackened chicken breast, tossed with baby spring mix,
tomato, red onion, hard boiled eggs, bacon, avocado, crumbled
gorgonzola cheese and balsamic vinaigrette

19

BURRATA AND BEET SALAD 

Fresh roasted beets and arugula dressed with extra virgin olive oil and
balsamic glaze finished with a burrata cheese ball

15

WEDGE SALAD 

A wedge of crisp iceberg lettuce, fresh bacon crumbles, tomato relish and
gorgonzola crumbles and chunky blue cheese dressing

14

CAESAR SALAD 

Fresh Romaine lettuce, house made caesar dressing, house croutons,
grated pecorino romano cheese and anchovies

13

SALAD ADD ONS
GRILLED STEAK, CRABCAKE OR SALMON $12
SHRIMP OR GRILLED, BLACKENED OR CRISPY CHICKEN $9

HOUSE SPECIALTIES

Served with choice of salad or fries

CHEESESTEAK 

Shaved ribeye on a liscios long roll choice of american cheese or real
cheese wiz

17

CUBAN TORTA 

House roast pork, bacon, avocado, cheddar and mozzarella cheese
finished with habanero crema

16

CRAB CAKE TACOS 

House made crab cakes, fresh avocado, house slaw, tomato , cilantro
and pepper mayo

18

CRAB CAKE SANDWICH 

House made crab cake on a liscios brioche bun , crisp iceberg lettuce,
pickles and house tartar sauce

18

CHICKEN CHEESE STEAK WRAP 

Fresh chopped chicken sauteed with mushrooms, onions and finished
with American cheese

16

SHRIMP LETTUCE WRAPS 

Shrimp sauteed with our sticky sweet sauce, slaw and crushed peanuts
16

CHICKEN MILANESE 

Breaded chicken cutlet on a round liscios brioche roll , dressed arugula
shaved parmesan cheese and drizzled with balsamic glaze and lemon
aglio

16

ITALIAN PORK 

House roasted Italian pork, sauteed broccoli rabe and sharp provolone
cheese on a long Liscios roll

17

THE OLD SCHOOL ITALIAN 

Liscios long roll extra virgin olive oil, arugula, sliced tomato, shaved
prosciutto, fresh mozzarella cheese and a drizzle of balsamic glaze

16

TURKEY SANDWICH 

Sliced turkey breast on a toasted brioche roll with herb aglio, bacon,
american cheese, lettuce and tomato

16

STARTERS

DIRTY SHRIMP 

Spicy sauteed shrimp served with house bread
16

STEAMED CLAMS 

Sauteed in olive oil garlic white wine served with house bread
14

BUFFALO SHRIMP 

Tossed with buffalo sauce with blue cheese and celery sticks
16

TISHA'S FRIED CALAMARI 

Sauteed with cherry peppers, roasted peppers and capers drizzled with
honey mustard sauce

15

LOBSTER MAC AND CHEESE 

Sauteed lobster meat tossed with our mac and cheese
17

PORK POT STICKERS 

Pan seared pork dumplings finished with a spicy pepper crunch sauce
14

BRUSCHETTA 
Crisp toasted bread topped with a medley of ripe tomatoes, garlic, basil
and fresh mozzarella cheese. Drizzled with olive and and balsamic glaze.

12

RAVIOLI 

Severino raviolis filled with ricotta cheese, roasted garlic and rosemary
essence tossed in a lemon beurre blance sauce

13

EGGPLANT ARRABBIATA 

Fried eggplant layered with fresh mozzarella cheese and spicy marinara
sauce with capers finished with a scoop of ricotta cheese

14

MEATBALLS 

Our family recipe tossed in marinara and a scoop of ricotta cheese
14

CHEESE STEAK EGGROLLS 

Cheese wiz, carmelized onions and spicy ketchup
13

WINGS 

Our famous jumbo fresh wings never frozen fried and served with choice
of sauce buffalo hot, sticky sweet, honey hot, BBQ, or gochunjang sauce

14

LOADED NACHOS OR FRIES 

Cheese wiz, carmelized onions, jalapenos, bacon bits and pepper mayo
13

TRUFFLE FRIES 

Fresh cut double fried and seasoned with grated pecorino and drizzled
with white truffle oil

12


