
Salads
great to share or a meal

Add: Chicken $7... Shrimp $9...*Salmon $11
 

Caesar
romaine, cotija cheese, pork crackling croutons, 

Caesar dressing with a hint of lime $11

 

Arugula
baby arugula, fuji apples, sunflower kernels, shaved red onion, honey,

Siano mozzarella, poppyseed vinaigrette $14

 

Cornbread Panzanella
marinated tomatoes, Siano mozzarella, pickled onions, sweet potato

cornbread croutons, chili oil and sherry vinegar $14
 

Burrata
mixed greens, Siano burrata, pears, crispy prosciutto, candied pecans,

honey thyme vinaigrette $15

 

Nibbles
 

Candied Bacon
applewood smoked ½ “ bacon, maple chili crisp $12

 

Shrimp & Rice Arancini
carolina gold rice balls, green tomato chow chow, 

Lusty Monk mustard cream sauce $11
 

Shrimp Cocktail
served with Tito’s spiked cocktail sauce $14

 

Warm Pimento & Pita
warm pimento cheese served with pita points $9

 

Korean Short Ribs
Cheerwine soy marinade, green apple kimchi $13

 

Pork Rinds
served with Short Rib Queso $13

 

Flatbread of the Day
 

Cobia Ceviche
fresh lime, sliced onions, chili peppers, sweet potato chips $15

 

Fried Green Tomato
bacon, corn, crab, and shrimp succotash $14

Chef Curated Entrees
 

Shrimp & Grits
griddled MHM grit cakes, sauteed shrimp, peppers, onions,

tasso ham gravy $29

 

Butternut Squash Ravioli
ravioli topped with roasted butternut squash, sundried tomatoes, 

garlic breadcrumbs, sage brown butter $27

 

Zabuton & Potato Croquettes
sliced wagyu beef, potato croquettes, house steak sauce $39

 

Cheerwine Beef Short Ribs
braised short rib, cheerwine soy glaze, Yukon gold mash, asparagus,

tobacco onions $33

 

Wild Mushroom Risotto
MHM Carolina gold rice, wild mushrooms, leeks, parmesan, garnished 

with a nutty spinach salad $28

 

Cedar Plank Salmon
peach bourbon glaze, wild rice, garlic wilted spinach, benne seeds $31

 

Cauliflower Steak
 cast iron charred cauliflower, Greek olives, roasted red peppers, radish,

white balsamic vinaigrette $19

 

133 Burger*
 8oz house blend ground beef topped with melted brie and house made

red onion jam, served with house-cut frites $17

 

Seasonal Desserts
see your server

 

Beverages
coke, diet coke, sun-drop, lemonade, dr pepper, 

sweet/unsweet tea, coffee $2.50

 

133 West Mountain Street, Kings Mountain, NC 

704-750-4100  -  www.133west.com 

 

Land & Sea
 

8 oz. Filet Mignon $32

16 oz Ribeye $43

Fish of the Day 

market price

Pork Ribeye $21

 

A la Carte Sides
 

Wild Mushroom Risotto $9

Baked Potato $5

Chef Succotash $9

Steamed Broccolini $7

Sweet & Sour Collards $9

Mashed Potatoes $7

Button Mushrooms $9

Lobster Mac & Cheese $21

Grilled Asparagus with Parmesan $7

Lusty Munk Brussel Sprouts $9

 

*This item is served raw or undercooked may contain raw or 

undercooked ingredients. Consuming raw or undercooked meats, 

poultry, shellfish, seafood or egg may increase your risk of

foodborne illness. Not all ingredients are listed on the menu so 

please inform your server of any food allergies*

http://www.133west.com/

