
       Ext. 0 

 

An 18% gratuity, $3.00 trip charge and appropriate sales tax will be added to your check 

 
● ●  

BEGININGS 
Classic Onion Dip                                                  6.00 
with fresh made chips 

Edamame Hummus                                               8.00 
grilled flatbread and crudité 

Chilled Shrimp                                                     11.00 
sharp horseradish cocktail sauce 

Blackened Scallops                                             12.00 
with fried green tomatoes and roasted corn chutney 

Bavarian Soft Pretzels                                           8.00 
with house made beer cheese 

LIGHT 
French Onion Soup                                               6.00 
crostini, aged provolone   

Cheddar Ale Soup                                                 4.00
  

with crisp cheddar planks 

Caesar Salad                                                          8.00 
chilled romaine, parmesan cheese, crunchy croutons, 
traditional Caesar dressing 

with herb grilled chicken       12.00   
with lemon grilled shrimp   14.00 

Cobb Salad                                                             9.00 
kitchen tossed romaine, grilled chicken, egg, avocado, 
bleu cheese, tomatoes, crisp bacon, choice of dressing 

10 West Salad                                                       8.00 
spring greens, walnuts, sun dried cranberries, bleu 
cheese, English cucumber, basil orange balsamic 
vinaigrette 

with herb grilled chicken       12.00   
with lemon grilled shrimp   14.00 

Muriel‟s Chopped Salad                                        8.00 
romaine, hardboiled egg, tomato, cucumber, red onion, 
julienne carrot, choice of dressing 

with herb grilled chicken     12.00   
with lemon grilled shrimp   14.00 

Sesame Chicken Salad                                       12.00 
tossed greens, mandarin oranges, walnuts, grilled chicken, 
avocado, crisp flatbread, Pan-Asian dressing     

SHARE 
Grilled asparagus with fresh lemon                           7.00 

Fried green tomatoes, roasted corn chutney            5.00 

Green beans with crispy pancetta                              6.00 

Sugar spiced sweet potato or natural fries         5.00 

Mashed potatoes                                                   4.00 

House-made potato chips                                     5.00 

ENDINGS 
Amaretto Peach Cobbler      6.00 
butter pecan ice cream 

Woodford Bread Pudding    5.00 
bourbon cream 

Ice Cream & Sorbet               4.00 
traditional and seasonal flavors 

 IN ROOM DINING 

Served Sunday-Thursday, 11 a.m.-11 p.m. 

Friday-Saturday, 11 a.m.-midnight 

SIGNATURES 
Add your choice of 10 West or Caesar salad for $3.95 

Home-style Fried Chicken                                 17.00 
sweet potato fries, green beans with crispy pancetta and 
pan gravy 

Woodford Reserve Ribs                                     19.00 
bourbon BBQ, house-made chips and bleu cheese 
coleslaw 

Pot Roasted Shortrib                                          22.00 
grilled asparagus, mashed potatoes, beef jus 

Cinnamon Pork Chop                                         24.00 
peach jalapeno preserves, mashed potatoes 

Pancetta wrapped Sea Scallops                        27.00 
grilled sweet potatoes, caramelized Granny Smith apples, 
baby spinach, spiced crème fraîche 

Pan Seared Salmon Fillet                                   21.00 
warm green bean and potato salad, mustard vinaigrette 

Fish and Chips                                                    15.00 
beer battered haddock, panko chips, fries, bleu cheese 
coleslaw and tartar 

Chicken Farfalle                                                  17.00 
pancetta, shallot, asparagus, tomato and herb broth 

Rigatoni Bolognese                                            15.00 
shaved parmesan and Crostini 

NY Strip                                                               24.00 
roasted fingerling potatoes, charred tomatoes, grilled 
asparagus, crispy shallots 

Filet Mignon                                                        31.00 
sautéed mushrooms, steak butter, natural fries 

SANDWICHES 
All Sandwiches served with your choice of fresh fruit,                    
house-made chips, sugar spiced sweet potato fries, 
natural fries or coleslaw 

10 West Burger                                                  11.00 
cheddar cheese, crisp bacon, toasted sesame seed bun 

Roast Turkey BLT                                               10.00 
lemon pepper mayo, toasted sourdough 

Kentucky Hot Brown                                          11.00 
roasted turkey on toast points, fresh roma tomato, 
applewood bacon, rich cheddar cream 

Ahi Tuna Melt                                                      14.00 
spinach, brie, wasabi mayo, Challah bread   

10 West Grilled Cheese                                      7.00 
cheddar, provolone, Swiss, Challah bread 

Blackened Chicken Sandwich                           12.00 
pepper jack, avocado-mayo, toasted sesame seed bun 

 

   Key Lime Pie          5.00 
   hand whipped cream 

   Brownie “Fix”         6.00 
   vanilla ice cream, hot  
   fudge 



 
An 18% gratuity, $3.00 trip charge and appropriate sales tax will be added to your check 

 

● ●   

 

CRAFTS   
All Out Orange                                                   
Three Olives Orange, Cointreau, fresh squeezed 
orange juice 

Sweet-n-Sour Bourbon                                     
Woodford Reserve, Amaretto Disaronno, simple 
syrup, fresh squeezed lime juice  

Bacardi Breeze                                                 
Bacardi Superior, simple syrup, fresh squeezed 
lemon juice 

Frozen Peach Margarita                                   
Jose Cuervo Gold, Peach Schnapps, peach 
puree  

10 West „Ultimate‟ Bloody Mary                   
Three Olives Tomato, 10 West Bloody Mary mix, 
trio of chilled prawns 

Key 10 West                                                    
Three Olives Cherry, Bols Sour Apple, Malibu, 
grenadine, fresh squeezed orange juice,   
pineapple juice 

Grapevine                                                
Three Olives Grape, white grape juice, splash of 
soda 

Kentucky Classic Manhattan                           
Woodford Reserve, Sweet Vermouth, splash of 
cherry 

 
7.50 

 

 

8.50 

 

 

6.00 

 

 

8.50 

 

 

12.00 

 

 

10.00 

 

 
 

6.50 

 

 

8.50 

 

 WINES Glass Bottle 

CHAMPAGNE/SPARKLING 

Korbel Brut, (Split, 187 ml), California     9.00 

Sofia Rose, Carneros, California  38.00 

Domaine Carneros Brut, Carneros, California  48.00 

Piper Heidsieck Sublime Cuvee, France  88.00 

Tattinger Brut La Francaise, France  90.00 

CHARDONNAY 

Mark West, Central Coast 8.00 30.00 

Kendall Jackson, California 10.00 38.00 

Francis Coppola “Gold Label”, Monterey 11.00 42.00 

Merryvale "Starmont", Napa Valley 13.00 50.00 

LaCrema, Sonoma Coast 52.00 

Cakebread, Napa Valley 80.00 

WHITE ALTERNATIVES 

Bonterra Sauvignon Blanc (Organic), Mendocino 9.00 34.00 

Bivio Pinot Grigio, Italy 8.00 30.00 

King Estate Pinot Gris, Oregon 10.00 38.00 

Jekel Riesling, Monterey County, California 8.00 32.00 

CABERNET 

Cono Sur / Carmenere (Organic), Chile 9.00 34.00 

Villa San Juliette, Paso Robles 12.00 46.00 

B.R. Cohn Silver Label, Sonoma County 13.00 48.00 

Louis Martini, Napa Valley 14.00 54.00 

Sequoia Grove, Napa Valley  72.00 

MERLOT 

Bogle, California 8.00 30.00 

J. Lohr, Paso Robles 10.00 38.00 

Murphy Goode, Alexander Valley 13.00 50.00 

Rutherford Hill, Napa Valley  55.00 

PINOT NOIR 

Angeline Pinot Noir, California 9.00 34.00 

MacMurray Ranch Pinot Noir, Sonoma Coast 11.00 42.00 

Wild Horse Pinot Noir, Central Coast 13.00 50.00 

DeLoach, Russian River Valley  54.00 

RED ALTERNATIVES 

Shoofly “Aussie Salute” Shiraz/Grenache, Australia 8.00 30.00 

Layer Cake Shiraz, Barossa, Australia  45.00 

Rancho Zabaco Heritage Vines Zinfandel, Sonoma County 9.00 34.00 

St. Francis Old Vine Zinfandel, Sonoma County  42.00 

Coppola Claret, California  40.00 

SELECT HALF BOTTLES 

Sonoma Cutrer Chardonnay, Sonoma Coast  28.00 

LaCrema Pinot Noir, Sonoma Coast  28.00 

Honig Cabernet Sauvignon, Napa Valley  38.00 

Merryvale Starmont Merlot, Napa Valley  32.00 

Honig Sauvignon Blanc, Napa Valley  28.00 

PORT 

Taylor Fladgate 10 yr. Tawny, Australia 9.00 
 

Non-Alcoholic 

Fresh Orange or Grapefruit Juice 

Apple, Cranberry, Pineapple, V8 or Tomato 
Juice 

Pot of Coffee (Regular or Decaffeinated) 

Iced Tea / Hot Herbal Tea 

Mineral Water 

Espresso 

Cappuccino or Café Latte 

Milk 
2%, Skim or Chocolate 

Soda 
Pepsi, Diet Pepsi, Sierra Mist, Mug Root Beer, 
Mt. Dew, Dr. Pepper, Pink lemonade, Club Soda 

 

3.95 

3.95 

 

6.95 

2.95 

2.95 

3.95 

4.95 

1.95 

 

1.95 

 
 

BEERS  
DOMESTIC 

Blue Moon 

Budweiser               

Bud Light 

Coors Light 

Michelob Ultra 

Miller Lite 

Samuel Adams 

Sierra Nevada 

Kentucky Ale            

KA Bourbon Barrel 

NON-ALCOHOLIC     

O‟Doul‟s Amber 

              Ext. 0 

 

5.25 

4.25 

4.25 

4.25 

4.25 

4.25 

5.25 

5.25 

5.25 

6.50 

 

4.00 

 

IMPORT                        

Amstel Light 

Corona Extra 

Fuller‟s L.P. 

Guinness  

Heineken    

New Castle  

Samuel Smith‟s 
Organic Lager        

Stella Artois  

Strong Bow Cider  

 

5.25 

5.25 

5.25 

5.50 

5.25 

5.25 

6.50 

 

5.25 

5.25 

 

 

 




