ERIDAY NIGHT
TERRACE MENU

Escape to The Terrace at Seventy@Third for a revitalizing experience.
Rejuvenate your senses with inspired food & beverage, live music &
outdoor dining.

Friday nights from 5:00 to 8:00pm.

BEGIN:

SAUTEED SHRIMP WITH LEMON
Avocado, arugula and teardrop tomatoes $16

SLICED MEDALLION A LA PLANCHA
Sauteed diced celery, apple, and chipotle mojo $16

SWEET POTATO AND CITRUS SEGMENTS
Tossed with baby tender arugula with a splash of mustard cilantro

vinaigrette $9

THEWESTIN ENTREES:

WALTHAM
BOSTON

BLACKENED TENDER AGED TOP SIRLOIN

Served with kalamata olive and roasted garlic dip, whipped yukon gold
potatoes, sustainable vegetables $28

JERK SPICE DUSTED SALMON
Served with grilled asparagus drizzle with lemon oil and pineapple mango
salsa $26

CITRUS GRILLED CHICKEN BREAST
Artichoke hearts, shiitake mushrooms, cured tomatoes, market vegetables $24

FINALE:

MOLTEN CHOCOLATE LAVA CAKE
Soft centered, served warm with vanilla ice cream $10

SOOTHING MANGO SORBET
Served with a splash of Myers’s rum $9




