
With every step beyond 
Westbound’s threshold, a new 
delight awaits, resulting in 
visitors falling a bit deeper and 

born bartender’s wheels turning. 
In short order, he’ll return with 
a libation not featured on the 

to one’s heart. 

there’s the most memorable of 
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style booths designate the 

offerings may seem modest. 

pictured right). Where to

herself: “Try this right now. I 
need to be able to share this 

delivers a tasting road map, 

Later, head to the patio to sip 

SUMMER NIGHTS 
Chef Taylor Persh can’t 
wait to talk about her 
obsessions on Westbound’s 
summer menu. What 
would she order on a sultry 
evening? “A little gem salad 
composed of heirloom 
tomatoes, green goddess 
dressing, crispy shallots, 
potato chips, and pickled 
onions,” she begins.

The ideal follow-up: 
Westbound’s juicy french 
onion soup burger—a rib-
eye patty with onions and 
crispy Swiss cheese. “It’s 
everything you want from 
a burger.” Pair this with a 
boozy milkshake (pictured
above) of house-made ice 
cream for sheer perfection, 

dessert. Persh tantalizingly 
recites the ingredients: 
“Maple meringue stuffed 
with praline cream and 
surrounded by berries and 
reduced maple.” Swoon-
worthy. > B.W.
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