
SOUP OF THE DAY 
Regularly changing according to the season. Ask us!  9

“WEST 72” SANDWICH 
Artisan bread with marinated spare (no) ribs, sautéed onions and pickled
vegetables  18,5

TENDER CHICKEN SANDWICH
Marinated chicken with roasted vegetables, crisp lettuce and crispy chili
mayonnaise  14,5

STEAK TARTARE SANDWICH
Bavette steak tartare with cornichons, capers, shallots and truffle mayonnaise  17,5

SALMON SANDWICH
Salmon fillet, premium lettuce, lime mayonnaise, chives, capers and red onion  18

“CARPACCIO CLASSICO” SANDWICH
Tender beef carpaccio with cherry tomatoes, fresh pesto, pine nuts and truffle
mayonnaise 17,5

EGGS BENEDICT 
Perfectly poached eggs with Hollandaise sauce on artisan bread  18,5
(choice of salmon or avocado)

ZEELAND OYSTERS (4 PCS)
With raspberry vinaigrette and shallots  18  (extra oyster 4.5)

CALAMARI
Crispy squid rings, lightly seasoned, served with homemade aioli  17,5

JAPANESE GYOZA
6 steamed dumplings filled with chicken and vegetables, served with ponzu soy
sauce  18,5

STUFFED SWEET POINTED PEPPER
Warm pepper filled with pineapple cream cheese, cranberry-papaya and nuts  14,5

EMPANADAS DE PICADILLO
2 homemade empanadas filled with seasoned minced beef, served with tomato
salad and guacamole  18,5

  VEGETARIAN

S O U P S  &  S A N D W I C H E S

 L U N C H  A T  W E S T  7 2

ALLERGIES? PLEASE INFORM US!

L U N C H  B I T E S



SOUP OF THE DAY
regularly changing according to the season

    SEARED SCALLOPS
with beurre noisette cauliflower purée, Brussels sprouts and chorizo Hollandaise

‘’WEST 72'’ CARPACCIO
with truffle mayonnaise, cherry tomatoes, fresh pesto, Pecorino cheese and pine nuts

WARM GOAT CHEESE TARTLET
with green apple, caramelized onion, syrup and roasted nuts

RISOTTO
herb-infused risotto with seasonal vegetables, Pecorino cheese and 

a crispy paprika garnish

GAMBA’S PIL-PIL
large peeled prawns served in garlic oil with Spanish chili peppers

“WEST 72” BEEF TENDERLOIN
 tender beef with green asparagus, brown pepper sauce and crispy chips

M U L T I  C O U R S E  L U N C H

 S T A R T E R  -  C H O I C E  O F :

  VEGETARIAN

I N T E R M E D I A T E  C O U R S E :

 M A I N  C O U R S E  -  C H O I C E  O F :

D E S S E R T  -  C H O I C E  O F :

TIRACELLO
tiramisu with a limoncello twist

GOLD BAR DELUXE
with hazelnut praline, miso fudge and creamy vanilla ice cream

CHEESE PLATTER
a selection of fine cheeses with fruit, nuts and a seasonal compote or chutney

2 COURSES - 35
3 COURSES - 45
4 COURSES - 55

FANCY A NICE WINE PAIRING? ASK FOR OUR WINE LIST!

  ALLERGIES? PLEASE INFORM US!
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