
 
 
 
  appetizers 

crab and 4 - cheese stuffed artichoke - jumbo lump crab, mozzarella, blue, 
parmesan and cream cheese stuffed in a fresh poached artichoke drizzled 
with a sweet pepper oil served with corn chips. 8.99  
antipasto skewers - fresh mozzarella, cherry tomatoes, artichokes, kalamata 
olives and sausage on a skewer marinated in classic pesto served on a bed 
of greens with toast points. 7.49 
lobster tostadas - corn tortillas topped with a chilled mango chipotle lobster 
salad, avocado, and queso fresco. 8.99 
1951 west tavern chips - potatoes, bleu cheese sauce, lingonberry jelly. 6.99  
bruschetta - grilled ciabatta bread, roma tomatoes, fresh mozzarella cheese.  7.49 
seared sesame tuna - sashimi grade tuna crusted with sesame seed and cracked 
peppercorns, pan seared to medium rare, sliced and served with asian slaw, 
pickled ginger, wasabi horseradish and wasabi dipping sauce.  8.99 
the 1951 ultimate appetizer - (serves 4) this one is built to share. skewers of 
jumbo shrimp tower, crab and 4 cheese stuffed artichoke, antipasto skewers, 
tavern chips, and bruschetta.  23.99 

salads 
angry cordon salad - mini cordon bleu poppers tossed in a spicy buffalo sauce 
accompanied by mixed greens, red onion, tomato, celery and shredded cheddar. 
served with bleu cheese dressing. 8.49 
sesame seared tuna - sashimi tuna, pan seared to medium rare, spring greens.  8.99 

caesar salad - a bed of romaine, roma tomato, egg, fresh parmesan, with grilled 
rustique ciabatta toast points & caesar dressing. 7.99 with chicken  8.99 
southwest crispy chicken salad - crispy fried chicken, mixed greens with 
pico de gallo, four cheese blend, tortilla strips, guacamole, bell 
pepper strips, & spicy ranch dressing  8.99 
cranberry macadamia nut chicken salad - diced breast of chicken, dried cranberries, 
macadamia nuts, celery, peppercorn dressing, tomato slices, cucumber & toast.  8.99 

sandwiches & burgers 
includes french fries or soup 

pork brisket sandwich - cajun rubbed brisket of pork on a corn dusted kaiser 
with a pepperjack cream sauce and fried onion straws. 7.99 

angus prime rib sandwich - mushroom bordelaise, swiss cheese, bacon, 
onions straws  8.99 

chicken bruschetta - chicken breast, roma tomatoes, fresh mozzarella cheese  8.49 

cranberry macadamia nut chicken salad sandwich - chicken, dried cranberries, 
macadamia nuts, celery, peppercorn dressing, on a cranberry almond bread.  8.49 
grilled portabella sandwich - portabella mushroom, roasted red peppers, fresh 
mozzarella, artichoke, and basil pesto, on a toasted sun-dried tomato focaccia bun  8.49 
buffalo burger - 1/2 pound lean, navarino valley locally raised buffalo 
served with onion straws on a corn dusted kaiser roll. 9.49 
burgundy peppercorn steak sandwich – a marinated steak topped with sautéed 
onions, green peppers and swiss cheese. 8.99  
longhorn burger - 1/2 pound angus beef, cheddar, monterrey jack cheese, 
applewood bacon, and bbq sauce  8.49 

take two 
includes salad or soup, chef’s choice potato, vegetable, and bread basket. 

16.99 (house choice sirloin add 2.00) 

baked salmon - fresh salmon filet lightly seasoned and baked to perfection in wine 
and lemon juice, served with our own special recipe dill sauce. 
baby back ribs - slow roasted till they're falling off the bones, with our bbq sauce. 
coconut shrimp - jumbo shrimp, coconut panko breading, with a zesty horseradish 
orange marmalade. 
house choice sirloin - a tender and juicy 8oz. usda choice black angus beef 
steak, a hand trimmed cut that is tender and juicy. 

smothered chicken breast - flame broiled, topped with sizzling peppers, onions, 
and mushrooms smothered with mozzarella cheese. 

traditional favorites 

dinners below include salad or soup and bread basket. 

broasted chicken - a rock garden favorite known by the locals who bring their 
friends from out of town to enjoy our broasted chicken. prepared to a tantalizing 
golden brown and served with choice of potato. ¼ chicken 9.49  ½ chicken 11.99 
baby back ribs - slow roasted till they're falling off the bones, and served with choice 
of potato with our own bbq sauce. six bone rack 12.49 2-six bone rack  18.99  
chicken and baby back ribs - a delicious combination of broasted chicken and 
bbq baby back ribs, served with a choice of potato.  14.99 

 

 

wines by the glass 
white 

st. christina piesporter 
polka dot reisling 
relax riesling 
bella sera pinot grigio 
parducci chardonnay 
 

red 
fat bastard pinot noir 
mark west pinot noir 
high note malbec 
rodney strong merlot 
five rivers cabernet sauvignon 
avalon cabernet sauvignon 
 
 
 
 
 

handcrafted 
premium martini’s 

 
cosmopolitan 
three olives citrus, triple 
sec, cranberry juice, touch 
of lime juice 
 
hello delicious 
three olives mango vodka, 
hypnotic, triple sec, splash 
of pineapple juice 
 
chocolate raspberry  
raspberry vodka, baileys 
irish cream, butterscotch 
schnapps and kahlua 
 
caribbeantini 
malibu rum, amaretto, 
pineapple juice and 
cranberry juice 
 
hershey’s kiss 
three olives vodka, white 
crème de cacao, baileys 
irish crème 
 
purple passion  
three olives grape vodka, 
blue curacao, grenadine 
and a splash of seltzer 
 
appletini 
green apple flavored vodka, 
splash of sour, splash 
of apple schnapps 
 
x-rated kiss  
x-rated, vanilla cuddy, 
cranberry juice and cream 
 
lemontini 
three olives citrus, 
triple sec, sweet and sour 
 
frenchy 
bacardi razz, razzmatazz 
and lemonade 
 
the spy who loved me 
three olives vodka, 
gin and dry vermouth 
 
 

 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

 

sides 
garden side salad.............1.99 

soup of the day cup.........1.99 

soup of the day bowl........2.99 

french fries...................1.99 

bread basket...................1.99 

crock of onion soup 
loaded with mozzarella  3.99 

 
try our new 

hungry hour! 
ask server for details 

 
choose from the  

following 1/2 priced 
appetizers. 

available in bar only! 
 

bruschetta 
 

exotic mushroom and steak 
spring rolls 

 
anti pasta skewers 

 
1951 west tavern chips 

 
spinach artichoke dip 

 
angry cordon bleu’s 

 
served sunday thru friday 

3:00pm to 6:00pm 
 

saturday from 11:00am 
to 5:00pm  

join us for these 
other nightly 

features 
sunday brunch..10:00am-2:00pm 

sunday Night..all you eat chicken 

monday……………..special varies 

tuesday......................pasta bar 

wednesday...................prime rib 

thursday................bbq specials 

friday..............seafood specials 

saturday.....................prime rib 

 
consuming raw or uncooked meats, 
poultry, seafood, shellfish, or 
eggs may increase your risk of 

food borne illness. 
 

18% service charge will be added 
to all groups of 8 or more. 

 
certain items on our menu may 

contain alcohol. 

we sincerely appreciate 

your business 

steaks 
(all our steaks are charbroiled usda choice black angus beef that comes from grain-fed 

midwestern beef. we then sear our steaks at 1500 degrees to seal in their 
natural flavor and prepare them to your desired temperature.) 

for no additional charge feel free to choose one of the following with your steak: 
garlic rosemary butter   *  bordelaise sauce  *  12 pepper & garlic blend 

(not responsible for medium well or well done steaks) 
 steaks include salad or soup and bread basket. 

new york strip - 14 oz. marbled, mouthwatering flavor for the 
true steak lover. 22.99 

rib eye - the chef’s favorite cut a 12oz. perfectly aged from 
the eye of the rib.19.99 

choice cut filet - a thick cut, lean and tender, broiled to melt 
in your mouth.  6oz  18.99  10oz  26.99 

house choice sirloin - a seamless hand trimmed cut that is 
tender and juicy. 8oz 13.99     12oz 18.99 

add a single cold water lobster tail to any entree. 19.99 

 
seafood 

includes salad or soup and bread basket 
prawns - garlic and butter sautéed prawns served with vegetable 
and choice of potato. 24.99 
prosciutto crusted halibut - tender flaky halibut with a prosciutto crust served 
with a red pepper coulis. served with vegetables and choice of potato. 21.99 
baked haddock - served with chef’s choice vegetable, choice of potato 
and butter.  14.99 
pan fried walleye - two filets of cold water walleye pan fried served with 
chef’s choice vegetable and choice of potato. 18.99 
crab stuffed seabass - seabass stuffed with seasoned backfin crab served with 
a white wine butter sauce, house vegetable and choice of potato. 21.99 
coconut shrimp - jumbo shrimp, zesty horseradish orange marmalade 
and rice pilaf. 15.99 
seared sesame tuna - sashimi grade tuna crusted with sesame seed and cracked  
peppercorns, pan seared to medium rare, sliced and served with rice pilaf, asian 
slaw, pickled ginger, wasabi, horseradish and wasabi dipping sauce. 17.99 

Chef’s Choice
includes bread basket & salad or soup 

pork medallions dijonaise 
seared pork medallions topped with creamy honey dijonaise sauce served 

with house vegetable and choice of potato. 14.99 
 

flank steak 
grilled marinated flank steak served with vegetable and 

choice of potato. 15.99 
 

 
 

specialties 
includes bread basket 

pasta tortelloni - four cheese filled tortelloni pasta, sautéed with crispy 
prosciutto, kalamata olives, sun-dried tomatoes, red onion, and artichoke hearts, 
served with a pesto sauce and topped with fresh basil and parmesan cheese. 12.99 
pesto chicken - chicken breast marinated in pesto, served with a creamy pesto 
sauce, vegetable and choice of potato. 13.99 
macadamia nut crusted chicken - tender breast of chicken crusted with macadamia 
nuts and bread crumbs, served with a pastry feuilleté basket overflowing 
with caramelized onions and apples. served with apple cider 
cream sauce and vegetables. 14.99 
cedar plank whiskey salmon - A 1951 west signature entrée fresh salmon 
marinated with whiskey and brown sugar, and roasted on a cedar plank with fresh 
rosemary sprigs. served with asian citrus slaw and choice of potato.  15.99 
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