Gateway to a Great Meal
Toasted Raviolis- (6) A St Louis original. Made in house and filled with salsiccia, veal, beef and cheese, breaded in
herbed panko then fried. Served with our house marinara. $10
Gus' Chicken Strips- (4) Pretzel encrusted chicken tenderloins, served with spicy honey mustard. $10
Championship Rings- Onion ring wrapped in bacon, dipped in beer batter and fried to golden perfection. Served
with our 314 Ketchup. 2 for $5 or 4 for $8
Brock's Sliders- (2) Grass fed beef sliders, topped with pub cheddar, house pickles, fried onions, and bacon, on
toasted slider rolls. $6
Cardinal Wings- (10) Tossed in your choice of sauce (Buffalo, BBQ, Sweet Asian Chili, or spicy honey mustard).
$10
Provel Wedges- (6) St. Louis' favorite cheese coated in Italian bread crumbs and fried to gooey perfection. Served
with our house marinara. $8
Hummus 3 Ways- Warm Pita bread and tortilla chips served with our fresh garbanzo hummus with Mediterranean
relish, roasted red pepper hummus with pico de gallo, and black bean hummus with roasted corn salsa. $12
The Golden Brett Sampler- A variety of our favorites, house made toasted raviolis, provel wedges and
Championship Rings. Served with 314 ketchup and marinara. $10

Soups
Cup $3.5

Bowl $5

Famous-Barr French Onion Soup- The original St. Louis department store recipe.
STL Beer-Cheese Soup- Made with our favorite, Urban Chestnut’s STLIPA
(Ask Server For the Soup of the Week)

Salads
Large salad, add $2. Grilled Chicken, $3; Salmon $6
“The Hill” Salad - Our house salad with mixed greens, red onion, pimento and parmesan cheese, tossed in our
balsamic dressing. $6
Mayfair Caesar - The original from the old Mayfair Hotel. Romaine lettuce tossed in Mayfair dressing, topped with
freshly grated parmesan, grape tomatoes and garlic croutons. $7
Rancher's Delight- Mixed greens tossed in avocado ranch and topped with grilled marinated sirloin, fried onions,
shredded carrots, and cheddar cheese. $12
The Hornsby- Our classic Cobb salad. Mixed greens tossed in 1000 Island dressing and topped with grilled chicken,
hardboiled egg, bacon, cheddar, and avocado. $11

Happy Hour Monday - Friday
4 - 7pm. In Bar & Patio Only

Hours
MON - THURS 11am - 10pm
Friday 11am - 11pm
Saturday 5pm - 11pm
Sunday Closed

Pizzas
House made pizzas on our St Louis style thin crust with sweet pizza sauce. (Gluten free crust available.)
Start with our house pizza sauce and a three cheese blend. Small $8 Large $10
Additional toppings $1.25 each
Toppings: Pepperoni, Italian Sausage, Beef, Chicken, Ham, Bacon, Red Onion, Roasted Peppers,
Spinach Leaves, Mushrooms, Pineapple, Tomatoes, Basil, Jalapeños, Black Olives

Burgers and Sandwiches
Served with your choice of house cut fries, sweet potato chips, zucchini fries, homemade applesauce,
seasonal veggies or side salad.
Lettuce, tomato and onion upon request. Add bacon $1.50. (Gluten free flatbread available.)
The All American Burger- Two ¼# grass fed beef patties, smashed, seared, and topped with melted American cheese
on a brioche roll. $11
Getting’ Hectic Dog- A one pound smoked all beef frank wrapped in bacon in a pretzel bun, topped with pulled pork,
mac n’ cheese, jicama slaw, and BBQ sauce. $12
Lewis & Clark Burger- Two ¼# smashed beef patties topped with pub cheddar, fried onion straws, bacon, and a fried
egg on a buttery brioche roll. $12
Rachael Melt- A 1/3# turkey burger with swiss cheese, chunky 1000 Island dressing, and jicama slaw, placed inside
berry wheat bread and pressed. $12
Grilled PB&J&BF- Almost like mom used to make. We take berry wheat bread and fill it with crunchy peanut butter,
grape jam, and bananas foster, and then grill it to gooey perfection. $10
Smoked Salmon Burger- A 1/3# smoked salmon patty topped with a caper & dill tartar sauce, Mediterranean relish, and
baby spinach on a buttery brioche roll. $15
Chicken Cordon Bleu- Fried chicken breast topped with applewood smoked ham, swiss cheese, baby spinach, and
spicy honey mustard on a butter brioche roll. $13
The Prosperity Club- Smoked turkey and ham piled high and topped with gouda, swiss, our house bacon, lettuce,
tomato, and paprika aioli on texas toast. $12
STL Cheesesteak- Shaved ribeye topped with roasted peppers, caramelized onions, provel, and garlic-parmesan aioli
on a toasted hoagie. $15
World's Fair Chicken- Pretzel encrusted chicken tenderloins tossed in buffalo sauce, and topped with bacon, mixed
greens tossed in ranch, and bleu cheese crumbles, all inside of a honey waffle cone. $14
Brussels Grilled Cheese- Sautéed brussel sprouts with swiss, provel and gouda cheeses, caramelized onions, sliced
tomatoes, and garlic-parmesan aioli inside wheat berry bread, and grilled until gooey. $13

Entrees and Pastas
(Add a cup of soup or a side salad $2)
STL Hot Chicken- We take a 7oz chicken breast and bread it in crushed Red Hot Riplets, top it with 314 Hot & Honey
sauce, and serve it with mac n’ cheese and pickled cucumbers and peppers. $16
Beef Stroganoff- Marinated beef tenderloin pieces, mushrooms, and caramelized onions in a burgundy sour cream
sauce served over fettucine. $15
Smoked Salmon Croquettes- Two 4oz smoked salmon croquettes topped with a lemon-dill buerre blanc, served over
sautéed baby spinach and fried champagne risotto balls. $17
Carne Ranchero- An 8oz marinated sirloin, grilled to temp, topped with a tomatillo ranchero sauce, and served with
chipotle mashed potatoes and roasted corn salsa. $19
The Stuck Pig- A 12oz smoked pork chop, filled with cornbread stuffing, grilled and topped with apple-shallot chutney.
Served with mashed sweet potatoes and sautéed brussels sprouts. $18
Mama Mohr’s Mac N’ Cheese- A Midwest staple. Cavatelli noodles tossed in country style cheese sauce, and topped
with toasted bread crumbs. $10 Add veggies $2 Add bacon & pulled pork
*Additional sauces $.50
*An 18% gratuity will be added for parties of ten or more guests
*We reserve the right to refuse service to any individual(s) deemed detrimental to our customers and staff

