
BBQ PORK NACHOS - $14.75
Nachos with all the fixings: pulled pork,
nacho cheese, cherry peppers, banana
peppers, and BBQ sauce.
Add sour cream - $0.75
Substitute brisket - $2

SIGNATURE BLOOMSDALE BOATS - $14.75
Six potato boats topped with pulled pork,
nacho cheese, BBQ, green onions.
Served with sour cream. Substitute brisket - $2

HARVEST SALAD $13.95 | HALF $8.75
Pickled beets, mandarin oranges, walnuts, red
onions and goat cheese on a bed of spring/
spinach mix. Served with poppyseed dressing.

CHICKEN WINGS

SAUCE IT UP
BBQ, Mild, Tangy Gold,
Honey Hot, Sweet Thai,

Hot, House Whiskey Sauce,
Mango Habanero

HAND BREADED 
BONELESS  

8 Count - $13
12 Count - $15 
16 Count - $19

8 Count - $12
12 Count - $17
16 Count - $19

JUMBO BONE IN
Comes with Ranch or Blue Cheese - Double the sauce for $0.75

SOFT PRETZEL STICKS WITH BURNT END
MUSTARD - $13.50
Three gourmet soft pretzel sticks served
with a burnt end mustard dip or
cheese sauce. Add both sauces $0.75

HOT HONEY GOAT CHEESE DIP - $13.75
Baetje Farms goat cheese blend topped with
bacon, hot honey, baked till bubbly. Served
with crostinis. 

STARTERS

Smoked Turkey - Full $3.00 | Half $2.25
Fried or Grilled Chicken - Full $3.25 | Half $2.25
Fried or Grilled Shrimp - Full $3.50 | Half $2.75

Grilled Salmon - Full $7
Steak - Full $8

CHOOSE YOUR PROTEIN

HOMEMADE SOUP OF THE DAY OR  RED CHILI
CUP - $5.75 | BOWL - $7.75

Make it a wrap for $1.00

CAESAR SALAD $11.25 | HALF $7.95
Romaine, red onion, croutons, parmesan
cheese. Tossed in Caesar dressing.

COBB SALAD $13.25 | HALF $8.75
Egg, tomato, cheddar cheese, cucumber,
onion, black olives, and bacon crumbles. 

WESTERN SALAD $13.25 | HALF $8.75
Avocado, corn, black beans, tomatoes,
cucumbers, onions, mozzarella cheese, and
tortilla strips. Served with salsa ranch dressing.

SOUPS +  SALADS

DRESSINGS
Ranch 
Golden Italian 
Blue Cheese
Creamy French 
Salsa Ranch

Thousand Island 
Honey Mustard
Balsamic Vinaigrette
Poppy Seed

LUNCH + DINNERLUNCH + DINNER

FRIED GREEN BEANS - $12.25
Served with our signature dipping sauce. 

QUESADILLA - CHICKEN $13.75 | VEGGIE $12.00
Green peppers, onions, tomatoes, cheddar,
and Swiss cheese, served with sour cream & salsa.



Hand helds Burgers

Hand-cut fries | Baked Potato (loaded  - $2) | Wild Rice  
Mashed Potatoes + Gravy | Green Beans | Fresh Fruit  

Creamy Cole Slaw | BBQ Baked Beans | Pickled Beets  
Grilled Broccoli (cheese sauce - $1)

Reg. Sides | $3.50

 Beer Mac and Cheese - $4.50
Grilled Brussel Sprouts w/ Bacon - $4.50

Hand Battered Onion Rings - $6.50
Hand Battered Mushrooms - $6.50

Premium Sides 

Side Salads | $5.75
Dinner Salad - tomato, cheese, cucumber, + croutons
Caesar Salad - red onion, parmesan, + croutons

Load ‘em up!
Top your fries or potato with the good stuff.

Bacon, cheese, scallions - $2.00
Pork - $2.50 | Chili - $2.50Pick 2 for $13.50!

SALMON BLT - $16.50
Grilled salmon, bacon, lettuce and tomato served
with maple mayo. Served on grilled sourdough.

CLASSIC BURGER - $12.25
6 oz. burger with fixings on the side:
lettuce, onion, pickle, and tomato. 
Add cheese $1.25. 

MUSHROOM SWISS BURGER - $13.75
6 oz. burger topped with sautéed
mushrooms and Swiss cheese.

WAKE UP BURGER- $15.50
6 oz. burger with caramelized onions, avocado,
bacon, egg, cheddar, and maple mayo.

BOURBON BURGER - $15.50
6 oz. beef, pork and brisket burger with pepper
jack cheese, bacon, & Bourbon BBQ sauce.

BACON CHEDDAR BURGER - $14.50
6 oz. burger topped with cheddar cheese +
bacon.

SMOKED GOUDA PORK BURGER - $15.00
6 oz. pork burger with melted Gouda,
caramelized onions, and bacon. 

VEGGIE BURGER $14.75
Homemade veggie burger with jackfruit,
black beans, corn, red onion, mushrooms,
and white BBQ sauce. 

Served with hand-cut fries + pickle
Sub. onion rings $3.75. Add soup or salad - $3.50

Sub. gluten free bun - $2 or Wrap it up - $1

 

HOUSE BRISKET SAMMY - $15.50
5oz house smoked brisket topped with BBQ
sauce and sprinkled with our Dew rub.
Extra Hungry? Upgrade to 8oz - $3

ROAST BEEF SAMMY - $15.00
Roast beef, sautéed mushrooms, served on
toasted garlic cheese bread and au jus.

CHICKEN SAMMY - $14.50
Grilled or Fried, Naked or Tossed in one of
our signature sauces. Served with bacon,
pepper jack cheese, lettuce and tomato.

BLT - $12.50
You guessed it...lots of bacon, lettuce and
tomato served with mayo on Texas toast.

SMOKED TURKEY BACON SAMMY - $14.00
Smoked turkey, bacon, and Swiss, served
with maple mayo on multigrain bread.

SHRIMP PO'BOY - $15.25
Hand battered shrimp, lettuce, tomato,
sweet + spicy pickles and raspberry aioli.
Served on a toasted hoagie.

SMOKED PULLED PORK SAMMY - $13.75
5oz house smoked pulled pork drizzled with
our BBQ sauce and sprinkled with our Dew
rub. Extra Hungry? Upgrade to 8oz - $2

PORK FRITTER SAMMY - $14.50
10oz fried pork fritter on a toasted burger
bun with mayo, onions, and pickles. 

COWBOY STEAK SAMMY - $16.75
Steak, caramelized onions, sautéed
mushrooms, provel cheese, and horseradish
sauce. Served on grilled Texas toast.

Can’t decide? Choose any 2! 

Spinach & Bacon | Meat Lover’s | Veggie
quiche

House Chili or Soup of the Day

half salad
 

ADD TURKEY $2.25 | SALMON $7.00 | STEAk $8.00
FRIED OR GRILLED CHICKEN $2.25
 FRIED OR GRILLED SHRIMP $2.75 

House | Ceasar | Western | Cobb | Harvest

Soup

Served with hand-cut fries and a pickle
 Sub. onion rings $3.75. Add soup or salad - $3.50

Sub. gluten free bun - $2 or wrap it up - $1



OPEN FACED ROAST BEEF - $16.50 
Sliced roast beef with brown gravy, served
on Texas toast with your choice of two sides.

CHICKEN STRIPS - $15.25
Three hand breaded chicken strips, served
with your choice of two sides and dipping
sauce.  Add a side of gravy for $1.25.

PORK FRITTER - $16.50
10oz hand breaded pork fritter, served with two
sides and a choice of white or brown gravy. 
Add sautéed mushrooms and onions - $2.00

Homestyle Favorites

SMOKED TURKEY DINNER - $16.75

SMOKEY BOURBON CHICKEN - $16.50

GLAZED PORK LOIN CHOP - $16.50
10oz Pork loin chop topped with a raspberry
chipotle glaze, and your choice of 2 sides.

WHISKEY GRILLED SALMON - $18.50
6oz Salmon fillet topped with our honey
whiskey glaze, served on a bed of wild rice
with your choice of 1 side.

SMOKED RIBS 
Half Rack - $19.00 | Full Slab - $28.00
Our in-house smoked and rubbed baby
back ribs. Comes with your choice of two
sides. *When available* 

12OZ BOURBON RIBEYE - $29.00
Topped with bourbon glaze and served with
your choice of two sides. 
Add caramelized onions & mushrooms $2.
Add 4 whiskey grilled shrimp $3.50

12OZ CLASSIC RIBEYE - $27.00
Topped with our signature butter and served
with your choice of two sides. 
Add caramelized onions and mushrooms $2.
Add 4 whiskey grilled shrimp $3.50

Visit Baetje Farms!
8932 Jackson School Road, Bloomsdale, MO 63627

573-483-9021 | baetjefarms.com

Grab a drink at Charleville! 
16937 Boyd Rd. Ste. Genevieve, MO 63670

 573-568-8165 | charlevillemo.com

Just 3 miles from the Kozy!
Hang out with the goats,
take a creamery tour, eat
some of our artisanal goat
cheese, stay in the tiny
homes, or host an event
with us! There is always
something going on at the
Farm! 

Smoked + Grilled

GRILLED BOURBON SHRIMP DINNER - $15.00
Ten large shrimp grilled to perfection and
finished with a whiskey glaze on a bed of rice,
served with one side.

Add salad or cup of soup for $3.50

Your new favorite brewery.
Charleville is  a short 30

minute drive from the Dew.
It boasts great views,

delectable wine, and  beer
brewed on site. They are

open all year around,  so go
check em out!   

Add a salad or cup of soup for $3.50

CHICKEN & WAFFLES $15.50
Two gourmet waffles served with two fried
chicken strips, sprinkled with powdered sugar
& drizzled with spicy bourbon maple syrup.

COUNTRY FRIED STEAK - $16.50
11oz. steak smothered in white gravy and
served with your choice of two sides.

KETTLE BEEF - $15.50
Our traditional Ste. Genevieve dish on a bed of
mashed potatoes. Served with green beans.

Grilled chicken with a bourbon
glaze, smoked gouda, and bacon, served
on a bed of mashed potatoes, with a side
of green beans.

House smoked turkey topped with brown
gravy and served with mashed potatoes,
green beans & Texas toast.

BRUSCHETTA CHICKEN - $16.75
Grilled chicken breast topped with feta,
bruschetta, and balsamic glaze served with
your choice of 2 sides.

tel:5735688165


Specialty lattesDrinks
BLACK COFFEE - $2.95 

AMERICANO - $4.75 
LATTES -$5.25

Hot, Iced, Cold Brew  
FLAVORED LATTES - $6.00

Vanilla | Mocha | Salted Caramel 
 White Mocha | Vanilla Caramel | Vanilla

Hazelnut 
SPECIALTY LATTES - $6.25 

Turtle Mocha | Cookies & Creme
Chocolate Pecan | Latte of the Month

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase tour risk of food borne illness. 

TEA - $2.95
Sweet, Unsweet, Hot

FRESHLY BREWED LEMONADE - $2.95

MILK - $2.95
CHOCOLATE MILK - $3.25

HOT COCOA - $3.50

Soft Drinks - $2.95 each
Pepsi, Diet Pepsi, Root Beer, Starry,  Dr.Pepper,

Diet Dr. Pepper, Mountain Dew

ORANGE, APPLE, PINEAPPLE, CRANBERRY
JUICES - $3.25 EACH

Weekly Specials
Monday 
LASAGNA - $14.95
Served with garlic bread and your choice of
Ceasar or house salad.

Wednesday 
SMOKED BBQ PORK STEAK - $16.95
Served with your choice of two sides. 

Tuesday 
TACO SALAD - $14.95
Seasoned ground beef, shredded lettuce,
ranch, cheese, onions, tomatoes, and black
olives. Served with salsa and sour cream in a
fried flour tortilla bowl. 

TACOS
Lettuce, Cheese, Tomatoes, Salsa, Sour Cream
BEEF | 2 for $9.25  | 2 for $13.00
CHICKEN | 2 for $10.00 | 3 for $14.50
CHORIZO | 2 for $11.00 | 3 for $14.50
JACKFRUIT | 2 for $11.00 | 3 for $14.75

Sunday 
OUR FAMOUS MEATLOAF - 15.25
Served with mashed potatoes and your
choice of one side.

SATURDAY 
SMOKED BBQ PORK STEAK - $16.95
Served with your choice of two sides. 

FRIday 
HAND BREADED FISH - $15.95
Served with hand-cut fries, slaw, and home
made hush puppies. 
FRIED SHRIMP - $14.50
Served with hand-cut fries, slaw, and home
made hush puppies. 

THURSday 
OUR FAMOUS MEATLOAF - $15.25
Served with mashed potatoes and your
choice of one side

FLAVORED TEA - $3.75 
Blueberry, Strawberry, or Raspberry. No refills.

Blueberry, Strawberry, or Raspberry - $3.75 . No refills.



Boozy BEvs

Enjoy them all!! Our Mimosa flight comes
with 4 mimosas Orange, Blueberry Lemon,
Pineapple, and Strawberry Mint

MIMOSA FLIGHT - $14.50

BLOODY MARY FLIGHT - $16.00
Can’t make up your mind? Get one of
each! Enjoy a 4 oz pour of each of our
specialty Bloody’s listed above.

MIMOSA - $7.75
Champagne, your choice of  juice:
Pineapple, Blueberry Lemon, Orange, or
Strawberry Mint

ESPRESSO MARTINI - $13.00
Vanilla Bean Vodka, Espresso, Kahula, and
Bailey’s Irish Cream. Garnished with Espresso
Beans.

BOURBON ESPRESSO MARTINI - $13.50
Pecan Brown Sugar Bourbon, Espresso,
Kahula, Bailey’s Irish Cream. Garnished with
Crushed Pecans, and Caramel Syrup.

DEW DROP BLOODY MARY - $11.25
Absolut, Ubons Bloody Mary Mix,
Worcestershire Sauce, Celery Salt.
Garnished with Celery, Pulled Pork, Pickle,
Cheese Cube, Blue Cheese Stuffed Olive,
Lemon Wedge, Lime Wedge, Celery and
Pepper.
HOT & SPICY BLOODY - $10.00
Absolut Pepper, Ubons Bloody Mary Mix,
Worcestershire Sauce, Tabasco. Garnished
with pickle, celery, cheese cubes, banana
peppers, cherry peppers, olives, lemon
wedge, lime wedge, and pepper

CUCUMBER JALAPENO - $11.00
Cucumber Jalapeño Tequila, Bloody
Mary Mix, Worcestershire Sauce, Celery
Salt, Lime Juice, Tabasco. Garnished with
Cucumbers, Pickle, Olives, Lemon
Wedge, Lime Wedge
BOURBON BACON BLOODY - $12.50
Knob Creek Maple Bourbon, Bloody
Mary Mix, Worcestershire Sauce, A1
Steak Sauce, and Pepper. Garnished
with Candied Bacon, Cheese Cubes,
Pickle, Celery, and Olives

CHOCOLATE MARTINI - $13.00
UV Cake Vodka, Chocolate Liqueur,
Bailey’s Irish Cream, Chocolate Syrup

Sweet Treats
Ask your server about seasonal desserts! 

Candied Bacon Waffle - $8.75
Blackberry Cobbler  - $8.50
Bourbon Bread Pudding  - $8.75

Served w/ Ice Cream
Plain Cheesecake - $6.50
Turtle Cheesecake - $6.95
Cherry Cheesecake - $6.95
Oreo Cheesecake - $6.95
Chocolate Pie - $6.75
Coconut Creme Pie - $7.25
Pecan Pie - $6.50

By The Slice

Large Cinnamon Roll - $4.75
Gelato - Small $4.50 | Large - $6.50

Kozy Classics



All about the Mill ROom

The Mill Room is our venue space! It is perfect for any and all
events. Intimate enough for a baby shower, large enough for

weddings or corporate meetings. Seats up to 100 inside and an
additional 100 in the open air patio (pictured above). Pricing and

more of the boring stuff located on our website. 

THE DETAILS: 

Indoor & Outdoor Seating
Full Inside/Outside Bar with Bartender

Tables and Chairs
Brick & Stone Accent Walls

Outdoor Lounge Area
Fire Pits

Surround Sound Music 
Yard Games

Ambient String Lighting

Features:
Bookings: 

Email: team@dewdropmo.com
Phone: 573-483-2898

Find more details online: www.thekozymo.com 

Reserve the Kozy
Reserve your table for your large group  by calling at least
24 hours in advance. Perfect for lunch meetings, school

field trips , birthday dinners, and more! 


