
 

 
Choice of      3/24     5/35 

 

Create Your own board mix and match from  

local and imported cured meats and cheeses. 
 

Served with golden raisin agrodolce,  

fresh grapes, cornichons, whole grain  

mustard and fresh baked bread. 
 

Ask your server about gluten free options. 

 

Prosciutto Di Parma, san daniele ita 

Hot Capicollo, fra'mani, ca 

Fennel Finocchiona, creminelli, ut 

Smoked Chili Cheddar, grafton village, vt 

Blue Cheese, great hill, ma 

Three Sister Bloomy Rind Cheese,  

nettle meadow, ny 
 

Add On:

olive and red pepper whipped ricotta  3                  

evoo roasted garlic bulb  3 

roasted cauliflower hummus  3                                   

bacon jam  3 

jalapeno cranberry goat cheese  3                               

candied pecan  3 

fig jam  3                                                                                  

house made blood orange marmalade  3 

herb roasted olives  3                                                     

roasted black mission figs  3 

honeycomb 6  

 

 

Beet and Burrata 15 gf 

Marinated Burrata over Roasted Baby Gold  

and Red Beets Finished with White Balsamic  

Reduction and Arugula Pesto 

 

Tribeca Grilled Caesar 14 

Grilled Romaine Served with Crispy Anchovies,  

Parmesan Tuile, Prosciutto Chips and Gremolata  

Toasted Bread Crumbs Topped with Pickled  

Shallots and Ceasar Dressing

Arugula Salad 14 gf 

Baby Arugula Dressed with Maple Bourbon 

Vinaigrette and Topped with Spiced Red  

Wine Poached Pear, Crumbled Blue  

Cheese and Toasted Almonds 

 

 

Hot Italian Sausage and Beet Greens  10 gf  

 

French Onion Soup  10  

Charred Poblano Pepper Topped  

with Melted Cheddar Crostini

Executive Chef:   Patrice Mercier 

Executive Sous Chef:   James Olson 

89 Elm St, Westfield, MA 01085      

413-579-5055 

www.TribecaWestfield.com 

BEFORE PLACING YOUR ORDER PLEASE INFORM YOUR SERVER IF A PERSON 
IN YOUR PARTY HAS A FOOD ALLERGY. 
 
CONSUMING RAW OR UNDERCOOKED MEATS,POULTRY, SEAFOOD, SHELLFISH, 
OR EGGS MAY INCREASE YOUR RISK OF FOOD BORN ILLNESS. 

Menu Version: 4/23/25 

Garam Masala Spiced Lamb Lollipop  24 gf 

Served with Preserved Lemon Chimichurri 
 

Pan Seared Mini Crab Cakes  19 gf 

Topped with a Roasted Jalapeno and  

Preserved Lemon Tartar Sauce 
 

Texas Twinkies   16 gf 

Baked Short Rib, Cheddar and Cream Cheese  

Filled Jalapeno, Wrapped with Bacon  

Served with Gochujang BBQ Sauce 
 

Octopus Ceviche  18 

Served in a Puffed Rice Paper Bowl with  

spicy mango Coulis and wasabi tobiko 
 

Mini Pulled Pork Tacos   4/16  

Pulled Pork, Gochujang BBQ Sauce, Shaved  

Red Cabbage, Avocado and Pickled Jalapeno,  

Served in mini Tortilla Shells 
 

PEI Mussels  16 

with Chipotle Cream and Grilled Ciabatta 
 

Charred Scallops  24 gf 

Over Parmesan Risotto, Beurre Blanc Drizzle  

and House-Made Blood Orange Marmalade 
 

Baked Brie  18 

in Puff Pastry, Stuffed with Citrus Chutney 
 

Tribeca Mini Meat Loaves  18 gf 

Jalapeno, Ranch, Smoked Cheddar, Bacon Jam 
 

Grilled Cauliflower Steak  14 gf 

with Red Miso Dressing and Crispy Chickpeas 
 

Sticky Asian Style Chicken Wings  16  

with Scallions and Sesame Seeds 
 

Baked Rabbit Meatballs  20 gf 

Served with Whole Grain Mustard Sauce and 

Candied Black Cherries (contains bacon) 
 

House-Made Duck Three Ways  23 

Duck Rillette, Duck Prosciutto and Duck Confit 

Served with Roasted Figs And brioche Crostinis 
 

Ahi Tuna Tartare  20 

Served with Avocado, Cherry Tomato, Pickled 

Ginger, Toasted Sesame Seeds, Soy Sauce and 

Chipotle Cilantro Oil With Tortilla Chips  
 

Braised Short Rib  22 gf 

Served with Creamy Polenta, Port Wine Demi  

Glace and Topped with Micro Greens 
 

Wagyu Beef Burger Sliders   18 

Mini Wagyu Burgers Topped with Arugula, 

Caramelized Onion, Heirloom Tomato  
 

Sticky Pork Belly Burnt Ends  18 

Tossed with Hot Honey and Sprinkled with Scallions 
 

Tribeca Spread Trio  14 

Whipped Ricotta with Roasted Olives, Roasted  

Red Pepper, Roasted Cauliflower Hummus,  

Goat Cheese, Jalapeno and Cranberry 
 

Grilled Picanha Steak 8oz  32 gf 

Served with Preserved Lemon Chimichurri, Port 

Wine Demi, Truffle Butter 
 

Tuxedo Sesame Seared Tuna  20 gf 

Pan Seared Sesame Ahi Tuna  

with a Hoisin Wasabi Sauce 
 

Balsamic Portobello Steak  12 gf 

Balsamic Marinated Portobello Mushroon on Top of 

Arugula Pesto Topped with Tomato Jam 
 

Smashed Crispy Potatoes  10 gf 

with Chipotle Lime Aioli 
 

Seared Brussel Sprouts  10 gf 

with Sweet Chili Sauce 


