SouPs

APPETIZERS

SALADS

ENTREES

ROASTED CORNAND CRAE CHOWDER - WITH SMOKED HAM AND POTATOES -6
AMBER BOCK BEER ONION SOUP - WITH GRUYERE AND PROVOLONE -6

TUSCAN WHITE BEAN SOUP —WITH SWISS CHARD AND FRIED PANCETTA CROWNED WITH OLIWE QIL
AND IMPORTED PECORING ROMANO 8-

GRIDDLED CRAB CAKE - WITH GRILLED ASPARAGLUS AND SMOKED JALAPENO AIOLI -9-
SKILLET CORN BREAD - WITH ROCK SHRIMP AND SORGHUM BUTTER &

SAVORY CHEESECAKE OF SMOKED MISS0OURI TROUT — WITH BRAISED THREE-ONION RELISH,
AMD ROASTED RED PEPPER AIOLI -8

SHRIMP AND SPINACH DIP - WITH GRIDDLED GARLIC TOAST -8
SPICY GRILLED SHRIMP — WITH CHIFOTLE MAYONNAISE -2
GRILLED PORTOBELLO MUSHROOM - GORGONZOLA CHEESE, WALNUTS, BALSAMIC DREZLE &

400 OLIVE SALAD - BABY GREENS, SAGA BLUE CHEESE WEDGE, RIBEON OF PROSCIUTTO,
CARMELIZED FG, DRIZA BDWITH ASWEET HERE VINAIGRETTE &

MERCHAMTS LACLEDE SALAD —BABY SPINACH WITH STRAWEBERRIES, MANDARIN ORANGES,
TOASTED MACADAMIANUTS, SHREDDED CHEDDAR AND HONEY POPFY SEED DRESSING -8

MEDITERANMEAMN SALAD — ROMAINE AND RADICCHIO WITH GRILLED ARTICHOKE, RED ONION,
AMD FETA CHEESE WITH HERE VINAIGRETTE -5

SEARED PEPPER CRUSTED TENDERLOIN OF BEEF - WRAPPED IN PANCETTAWITH A RAGOLT
OF MISSOURI MUSHRO OMS AND ROASTED FINGERLIMG POTATOES -31-

MEDITERRAMNEAN CRUSTED STRIFP STEAK — 14 0Z BLACK ANGLUS BEEF GRILLED WITH GARLIC,
LEMON AND OLWVE OILWITH BRAISED FEMMEL AND WILD MUSHROOM RISOTTO -20-

MAPLE GLAZED SMOKED PORK LOIN CHOP - WITH DRIED FRUIT CHUTNEY AND
ROASTED SWEET POTATD -Z2-

GRILLED EGGPLANT LASAGNA — GRILLED EGGPLANT LAYERED WITH BOURSIN CHEESE
AND MARIMARASAUCE. SERVED WITH GRILLED ASPARAGUS -1T-

CITRUS-SPICE SEARED TUNA — WITH CHILLED FRENCH BEANS AND YUKON GOLD POTATO SALAD
CROWNED WITH ROASTED TOMATO RELISH AND FRIED LEEKS -21-

MACADAMIA NUT CRUSTED SALMOMN — WITH GRAPEFRUIT ZINFAMDEL BEURRE BLANC AND
CURRIED SAFFROM RICE -21-

GARLIC CRUSTED BREAST OF CHICKEN - GRILLED WITH GORGONZOLA CHEESE AND BRANDY
DUONMAISE CREAM -10-

SAUTEED LOBSTER PASTA - LACED WITH COGNAC, RIPE TOMATO CONCASSE, ASPARAGUS TIPS,
AND CREAM -21-

FILET OF BEEF TENDERLOIN (9 oz) — SERVED WITH BAKED POTATO OR TWICE BAKED POTATO -31-
BAMNSAS CITY STRIP (14 oz) - SERVED WITH BAKED POTATCO OR TWICE BAKED POTATO -23-
RIBEYE ON THE BOMNE (24 oz) - SERVED WITH BAKED POTATO OR TWICE BAKED POTATO -29

BELACKEMED "ON THE BONE™ RIBEYE - 24 OF BLACK ANGUS BEEF WITH YUKON GOLD SMASHED
POTATDOES AND JALAFENO BEURRE BLANC -35-



