SPRING/SUMMER 2024 | CHEF JOSEPH HIBLER

EST. 2022 | STL
STARTERS
Bruschetta 15 Chicken Wings 18
tomato, basil, shallots, balsamic, L. 1lb, house made garlic buffalo,
burrata, grilled ciabatta Arancini 17 scallions
prosciutto, lemon, aged parm,
tomato basil bisque, whipped herb P.E.I Mussels 18

ricotta crumbled sausage, crushed tomato,

i 15
Calamari white wine, grilled ciabatta

flash fried, pepper relish, marinara

Crab Cakes 20

chipotle mayo, citrus Cauliflower Steak 16

Broccolini 13 pan seared and roasted, cauliflower
charred, calabrian chili oil, lemon puree, calabrian chili, pistachios,
aioli Meatballs 17 almonds, fresh herbs
baked, marinara, mozzarella, aged lath d
. . . parm, basil Flatbreads 14
SplnaCh Artichoke Dlp 15 choice of: Buffalo Chicken or
Meat Trio

served with wonton chips

Good Bread | 5

grilled Breadsmith ciabatta, EVOO, fresh herbs,
aged parm, seasoning

Cheap Bread | free

whatever we've got

SAL.LAD

House | 12

iceberg, romaine, pimento, red onion,
artichoke, parmesan, red wine vinaigrette
add: chicken 8 | shrimp 10 | salmon 15

Caesar | 13
romaine, aged parmesan, garlic crouton
add: chicken 8 | shrimp 10 | salmon 15

Caprese | 15

heirloom tomato, onion, basil, burrata,

balsamic

Parmigana
marinara, mozzarella, capellini
Chicken 27 | Veal 30 | Eggplant 23

Tortellini 23
prosciutto, peas, mushroom,
Ccream sauce

Steak Salad 25

grilled romaine, 8oz sirloin, grape
tomatoes, asiago, crispy ciabatta, spicy
bacon mustard vinaigrette

Baked Lasagna 25

bolognese, aged parmesan, mozzarella

Pesto 20
ziti, toasted pine nuts, shaved
parmesan, cherry tomato

Chopped Salad | 16

spring mix, balsamic vinegar, salami,

pepperoncini, garbanzo beans, olives, shaved

parmesan, artichoke hearts

MAIIN

add a side House or Caesar Salad [ 4

Smashburger 18
two 40z prime patties, white american
cheese, garlic aioli, truffle fries

Shrimp Scampi 32

breadcrumbs, flash fried spinach, lemon,

butter, garlic, aged balsamic, cappellini

Salmon 30
pan seared, rice pilaf, broccolini,
charred lemon

French Onion Burger 18
two 40z prime smashed patties, swiss,
caramelized onions and mushroom

Piccata

white wine lemon butter, capers, cappellini,
asparagus

Chicken 29 | Veal 32 | Salmon 32

Crispy Chicken Sandwich 18
white cheddar, smoked peppercorn aioli,
pickles, lettuce, hand cut fries

Marsala

marsala mushroom demi, capellini,
asparagus

Chicken 29 | Veal 32

Rosa 23
ziti, blush sauce, crumbled salsiccia,
spinach, heirloom tomato, aged parmesan

Filet Frites 38
hand cut fries, asparagus

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS*

10017 MANCHESTER RD. SAINT LOUIS MO. (314)698-2060




wine & bees, ‘

white wine

STEELE, CHARDONNAY | 13/40
sonoma county. 2020

MACON- VILLAGES, CHARDONNAY | 15/50
burgundy. 2020

ROMBAUER, CHARDONNAY | 23/85
napa valley. 2021

BONNOTTO DELLE TEZZE, PINOT GRIGIO | 13/40
delle venezie. 2021

SANTA MARGHERITA, PINOT GRIGIO | 16/55
valdadige. 2021

LA CREMA, SAUVIGNON BLANC | 15/50
sonoma county. 2021

THE LOOP, SAUVIGNON BLANC | 13/40
new zealand , 2023

ANTONUTTI, PROSECCO | 13/40
italy. NV

SELBACH PIESPORTER, RIESLING | 13/40
germany, NV

ALDEGHERI, ROSE | 13/40
bardolino, italy. 2022

red wine

FELINO BY PAUL HOBBS, CABERNET | 15/50
argentina. 2020

THE COUNSELOR, CABERNET | 19/65
alexander valley. 2021

HESS, CABERNET | 15/50
paso robles. 2020

QUILT, CABERNET | 20/70
napa valley, 2021

MOMBARUZZO, PINOT NOIR | 13/40
piedmonte. 2020

SIDURI, PINOT NOIR | 16/54
santa barbara county, 2022

DIVISION, PINOT NOIR | 19/65
willamette valley, oregon. 2021

CALIGIANO, CHIANTI | 13/40
italy. 2020

LE CORTI, CHIANTI CLASSICO | 13/40
italy. 2021

MANZONE, BARBERA D'ALBA | 14/46
le ciliegie. 2020

draft beer | pint 5 / mug 7

YUENGLING | BUSCH LIGHT | UCBC ZWICKLE | MANGO CART | KONA
BIG WAVE | MICHELOB ULTRA | MICEHLOB GOLDEN LIGHT |
BUDWEISER | ELYSIAN IPA | ROTATING SEASONAL



