WEST & MAIN

187 WEST MARKET STREET * WARREN, OHIO

AUTUMN 2026

BREAD & SPREAD 8 BEAUCHENE'S POUTINE 17
warm Nobel Bakes rosemary FOCACCIA bread, whipped crispyfries, topped with slow BRAISED SHORT RIB,
salted butter, olive tapenade demi glace, fried cheese curds, local farm frcshﬁied egg
RICOTTA & PANCETTA FLATBREAD 16 LEMON & GARLIC HUMMUS 13
whipped ricotta Spread, cured Italian pancetta, mozzarella, house made HUMMUS with lemon Ggarlic, olive oil,
local honey, balsamic reduction marinated olives, warm naan bread
WEST & MAIN WINGS 14 CAESAR SALAD 12
slow roasted and quickly fried; house made hot garlic parm baby romaine hearts, caesar dressing, lemon, toasted focaccia
PIEROGI 15 crumbs, grated parmesan,
Potato and onion PIEROGI, Polish kielbasa, onion jam, BEETS & ARUGULA 13
veal demi-glace, sour cream roasted BEETS, baby arugula, apricot puree, blood orange
BRUSSELS SPROUTS 14 infused goat's cheese, crushed pistachio
crispy brussels SPROUTS, butternut squash, golden raisins,
Ohio maple syrup, balsamic vinegar M Al N S
W&M WAYGU SMASH 19 NASHVILLE HOT CHICKEN 18
smashed CARNEY WAYGU BEEF patties, black garlic buttermilk fried CHICKEN breast, house made hot sauce
aioli, minced onion, local piclele.v, sharp american cheese, and Nashville spice dusted, lettuce, dill pic/ele mayo, brioche
brioche bun, frics bun
KOREAN FRIED CHICKEN BOWL 24 LOW COUNTRY SHRIMP AND GRITS 30
Japanese stylefricd CHICKEN THIGH, Korean bbq sautéed GULF SHRIMP roasted pork belly, tomatoes,
sauce, kimchi dressed ramen noodles, red chili & scallion scallions, sherry butter sauce, smoked gouda Ohio Shagbark
salad, sesame seeds grits
CREMINI MUSHROOM RISOTTO 19 CRISPY SKINNED BARRAMUNDI 28
baby portobello or "CREMINI" mushrooms, slow cooked sustainably farmed Mediterranean SEA BASS, roasted
arborio rice, garlic, roasted shallots, white wine, butter, yukon potatoes, arugula, lemon, olive oil, black garlic aioli
parmesan, EVOO PORK SCHNITZLE 27
SHORT RIB RAGU 28 panko & rosemary crusted PORK CUTLETS, sautéed
slow braised BEEF SHORT RIB, local fresh rigatoni spaetzle, broccolini, veal demi—glace
pasta, San Marzano tomato sauce, veal dcmi—glace, BUTTERNUT SQUASH RAVIOLI 24
parmigiano, toasted gremolata, olive oil butternut squash RAVILOL, sage, brown butter &
ROAST DUCK 36 caramelized shallots, whipped brie, candied pecans,
half Hudson Valley DUCK, whipped yukon potatoes, sunflower sprouts
charred broccolini, blood orange & balsamic glaze BONE-IN PORK CHOP 29
CHICKY PARM 28 seared. bone-in PORK CHOR ancho chili dusted, smoked
crisp panko and parmesan crusted CHICKEN BREAST, gouda grits, hot honey brussles sprouts, roasted shallot and
slow simmered Sunday red sauce, fresh spaghetti, basil tomato compote, paprika oil, scallions
pesto, evoo
CARNEY WAGYU FLATIRON 36
locally raised WAGYU flatiron steak, whipped Yukon
potatoes, charred broccolini, veal demi glace, served medinm
rare

SIDES
WHIPPED YUKON 6 ROSEMARY FRIES 5 SMOKED GOUDA MAC 6
POTATOES CHEDDAR & GOUDA 6 SPAGHETTI & SUNDAY 7

SEASONAL VEGETABLE 6

GRITS

RED

# ALL ROTATING MENU ITEMS ARE SUBJECT TO AVAILABILITY. CONSUMING UNDERCOOKED FOODS, WHILE
DELICIOUS, MAY POSE A HEALTH RISK TO CERTAIN INDIVIDUALS. PLEASE LET US KNOW ABOUT ANY ALLERGIES.



