
Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions..

Charcuteries

Salads  

Soups  

Entrees  

tapas  

Executive Chef: Patrice Mercier  
Before placing your order please inform your server if a person in your party has a food allergy.

Tribeca Grilled Caesar  14
Grilled Romaine Served with Crispy Anchovies, Parmesan Tuile, Prosciutto Chips,
Gremolata Toasted Bread Crumbs Topped with Pickled Shallots & Ceasar Dressing

Two Seasonal Sides

10  
Charred Poblano Pepper Topped Melted Cheddar Crostini
French Onion Soup  

MPChef’s Steak Selection   

Two Seasonal Sides
MPChef’s Seafood Selection   

Create Your Own Board 

Charcuterie Add Ons:

+ Bacon Jam
+ House Made Blood Orange Marmalade
+ Roasted Black Mission Figs
+ Gluten Free Crackers Available

+ Chili Crisp Hummus
+ Fig Jam
+ Honey Comb $6
+ Extra Virgin Olive Oil Roasted Garlic Bulb

Served With Golden Raisin Agrodolce (Contains Almonds), Fresh Grapes, Cornichons,
Whole Grain Mustard & Fresh Baked Bread.
Ask your server about Gluten Free Options

Mix & Match From Local & Imported Cured Meats & Cheeses.

89 Elm St, Westfield, MA 01085  |   413-579-5055   |   www.TribecaWestfield.com     

 14Arugula and Brassica Salad  
Baby arugula, Red Cabbage, Scallions, Roasted Red Peppers, Pickled Shallots
and Sesame Seeds Dressed with Hoisin-Wasabi Vinaigrette

Pan Seared Mini Crab Cakes  19GF

Pan Seared and Topped With a Roasted Jalapeno & Preserved Lemon Tartar Sauce 

Chili Crisp Hummus  15GF

With Baby Carrots and Pita Chips 

Charred Scallops  24GF

Over Corn veloute, Bacon Jam And Herb Oil 

GFBraised Short Rib  22
Served With Creamy Polenta, Red Wine Demi Glaze And Topped With Micro greens

Mini Pulled Pork Tacos (4) 18
Pulled Pork, Gochujang Bbq Sauce, Jalapeno Slaw, Avocado Crema in Mini Tortilla Shells

Wagyu Beef Burger Sliders (3) 20
Mini Wagyu Burgers Topped With Baby Arugula, Heirloom Tomato, Caramelized Onions
Sharp Cheddar, Side Of Chipotle Lime Aioli

Baked brie with local honey 15
Mini Brie Cheese Wrapped in Puff Pastry, Baked to a Golden Brown
and Drizzled with Local Honey

PEI Mussels Chipotle  18
Steamed in White Wine and Finished with our Chipotle Cream Sauce, Served
with Grilled Ciabatta Crostinis

GFSmashed Crispy Potatoes  10
With Chipotle Lime Aioli

Peach and Burrata   15
Arugula Pesto Marinated Burrata Over Roasted Peaches
Finished with Chili Honey and Prosciutto Chips

GF

10  Street Corn Chowder  

Prosciutto Di Parma, San Daniele, Ita 

Hot Capicollo, Fra’mani, Ca 

Fennel Finocchiona, Creminelli, Ut
Soppressatta, Pajers, MA

Smoked Chili Cheddar, Grafton Village, Vt 
Blue Cheese, Great Hill, Ma 
Three Sister Bloomy Rind Cheese, Nettle Meadow, Ny 
2 Year Vermont Classic Cheddar Cheese, Grafton Village, VT
Parmigiano Reggiano, White Gold, Ambrosi, Parma Italy

3/24   5/35

+$3

Grilled Lamb Lollipop  36
Sticky Pomegranate Lamb Lollipop, Herb Farro And Toasted Almonds 

Baked Ricotta & Beef Meatball  20
With House Made Marinara Topped With Arugula Pesto Marinated Burratini,
Shaved Parmesan And Pesto Oill 

GF

Texas Twinkies 16
Slow Roasted Pulled Pork, Cheddar and Cream Cheese Filled Jalapeno
Wrapped with Bacon and Served with bacon jam

GF

Deep Fried Brussels Sprouts  14
With Truffle Honey, Grated Parmesan And Toasted Almonds

GF

Cast Iron Baked Gnocchi  15
In A Creamy Ricotta Tomato Sauce, Topped With Mozzarella and Drizzled with Pesto Oil  

Steak Flat Bread  15
Grilled Flank Steak, Crumbled Blue Cheese, Roasted Tomatoes, and Pickled Jalapeno  

Tuxedo Sesame Seared Tuna 20
Pan Seared Sesame Ahi Tuna with a Hoisin Wasabi Sauce

GF

Chicken Wings  18
Sticky Asian Style with Scallions And Sesame Seeds
Buffalo Style Served with Blue cheese
Carolina Gold BBQ Style
Jerk Seasoning Style Served With Pineapple Habanero Sauce

GF

Pan Seared Calamari  16
In a Spicy Fra Diavolo Tomato Sauce Finished with Lemon and Fresh Herbs

GF

Grilled Picanha Steak 32
With Truffle Butter, Preserved Lemon Chimichurri And Port Wine Demi

GF

Grilled Pineapple  16
Brazilian Steakhouse Style Grilled Pineapple Dressed with Lime and Calabrian Pepper Crema  

GF

Grilled Citrus Octopus  18
Chargrilled Citrus Marinated Octopus Finished with Calabrian Pepper sauce  

GF

Charred Corn,  Peppers, Onion, Potatoes, Chowder 


