
                 thai chili • shoyu glaze • micro radish daikon | 18

     cocktail sauce • champagne mignonette • lemon • cracker | 24

                     creole mustard • celery salt • cayenne • green onion | 27

        fresh ricotta • lemon pepper dressing • crispy shallots | 9

P O R K  B E L L Y  S K E W E R S  ( 5 )

R A W  O Y S T E R S * *  ( 6 )

C H A R B R O I L E D  O Y S T E R S  ( 6 )

G R I L L E D  A S P A R A G U S

SHAREABLES

T U N A  N I Ç O I S E * *

R E D  S N A P P E R

P A N  R O A S T E D  C H I C K E N

L A M B

H O U S E M A D E  S P A G H E T T I

S T E A K  F R I T E S *

ENTREES

                            potato • olive •green bean •egg • herb dressing | 28 

                      spanish rice • squid ink aioli | 39    

                                            summer panzanella • marsala butter | 32    

    sweet pea puree • pearl couscous • mint walnut pesto | 52    

mussels • sauce puttanesca   | 30

             certified angus coulotte • maître d’ butter • fries | 38         

Seasonal Menu

C R I S P Y  C H I C K P E A S

B U T T E R  T A S T I N G

A R T I S A N A L  C H E E S E S

C H A R C U T E R I E  M E A T S

M I X E D  O L I V E S

         chili peppers • lime • salt | 7

     chef’s selection of 2 seasonal butters • fresh bread | 9

             chef’s selection of 3 artisanal cheeses • jam • crackers | 16

               cured meats • mustard • cornichon • crackers | 15

bay leaf • lemon zest • rosemary • crostini | 7

TO START a bite with your cocktail

Please note 20% gratuity will be added to parties of 7 or more.
**Consuming raw or undercooked fish, shellfish, eggs or meats increases the risk of foodborne illnesses

SMALL PLATES

G A Z P A C H O

S C A L L O P

G R I L L E D  O C T O P U S

C R A B  C A K E

B E E F  T A R T A R E * *

H E I R L O O M  T O M A T O

C A E S A R  S A L A D

    mustard oil • cilantro • crouton | 8 

                     warm bean salad • calabrian chili • goat cheese croquette | 28

shishito pepper • corn • buttermilk emulsion | 22 

                  black garlic emulsion • pickled maitake mushroom • toast | 18

    garlic brown butter • pickled fennel aioli | 26

                        cucumber • feta • lamb tallow pesto | 9

            romaine • gem • caesar dressing • anchovy • montasio frico | 9



LIMELIGHT

                                     seedlip agave • blueberry syrup • pineapple • lime • mint • soda | 11

  seedlip • raspberry • lemon • tarragon | 8

                                        upside dawn n/a golden ale | 6

                          st. agrestis n/a mezcal negroni • orange peel | 9

M E E T  M E  I N  S T .  L O U I S

S I R E N

A T H L E T I C  B R E W I N G  C O .

P H O N Y  N E G R O N I

Z E R O  P R O O F

C R A F T E D  C O C K T A I L S
vanilla vodka • wild blueberry lavender syrup • lemon • prosecco | 16

                     empress cucumber and lemon gin • mint simple syrup • lemon • soda | 12

                                      aperol • peach syrup • basil • soda • prosecco | 17

   caramelized pineapple infused mezcal • rosemary campari • sweet vermouth | 16

                           reposado • sweet pepper concentrate • ginger & chive syrup • lime • orange juice | 15

           white rum • chinola • aperol • passion fruit syrup • vanilla syrup • egg white | 14

                                                          smoked cinnamon infused bourbon • howler head • john emerald 
                                                          pecan liqueur • marshmallow syrup •  chocolate bitters | 13

B O T T L E S  &  C A N S
CRAFT CANS  |  6 DOMESTIC BOTTLES  |  5
GHOST RIVER GOLDEN ALE

WISEACRE ANANDA IPA

WISEACRE SEASONAL

BUDLIGHT 

MICHELOB ULTRA

D E S S E R T  D R I N K S

vanilla vodka • licor 43 • white chocolate liqueur • cream
• egg white • salted caramel drizzle | 13

S O M E T H I N G  S W E E T
P A N N A  C O T T A

A L M O N D  C A K E

I C E  C R E A M  F L I G H T

                        sumac strawberries • pine nut granola | 9

                        coconut milk | 10

                                chocolate • vanilla • coffee • seasonal selection | 8

to finish off your meal

A M A R O  F L I G H T

A N Y B O D Y  W A N T  A  P E A N U T ?

F O L L O W  T H E  Y E L L O W  B R I C K  R O A D

bird dog maple bourbon • skrewball • cream • blueberry syrup | 13

(choose 3) montenegro • st. agrestis • meletti • eda rhyne appalachian fernet | 12

W I N E S  B Y  T H E  G L A S S

WHITE

SPARKLING

RED

ROSÉ
AGARENA CAVA BRUT | 11
COSTA PETRAL PROSECCO BRUT | 12

NOAH RIVER CHARDONNAY | 11
COLTERENZIO SCHRECKBICHL PINOT GRIGIO | 12
PASSIONE NATURA WHITE BLEND | 12
BIN 5757 UNOAKED CHARDONNAY | 13
TUVÍ SAUVIGNON BLANC | 14
ILLAHE VIOGNIER WHITE BLEND | 16
DAY WINES VIN DE DAYS BLANC WHITE BLEND | 17

GUY ALLION TOURAINE ROSÉ | 11
MARIS ROSÉ | 13
POE ULTRAVOILET SPARKLING ROSÉ | 15
ILLAHE TEMPRANILLO ROSÉ | 16 

JELU MALBEC SAN JUAN | 12
NOAH RIVER PINOT NOIR | 12
MARIS ROUGE BLEND | 13
PEIRANO ESTATE SEA ENCHANTRESS RED BLEND | 13
GAIA CABERNET SAUVIGNON | 14
FIELD RECORDINGS SANGIOVESE | 15
ILLAHE PINOT NOIR CUVÉE MIETTE | 15
DIVISION RED BLEND | 16
TWO VINTNERS MERLOT | 18

7/16/25

M Y  F A I R  L A D Y

O F  A L L  T H E  G I N  J O I N T S

I ’ L L  H A V E  W H A T  S H E ’ S  H A V I N G

T R I P L E  T H R E A T

E V E R Y  T I M E  A  B E L L  R I N G S

F R A N K L Y ,  M Y  D E A R

T H E  S T U F F  T H A T  D R E A M S  A R E  M A D E  O F


