
 

 

  
  

 

 
house marinated olives 

6 
house charcuterie 

selection of house cured meats, pickles, mustard 
24 

tagliolini 
ragu bolognese, parmigiano-reggiano, olive oil 

20 

long walk farm’s mixed green salad 
strawberry vinaigrette, pickled shallot, candied nuts, gorgonzola 

15 

bay scallop ceviche* 
shallot, tomato, cilantro, lime, avocado puree, crispy tortilla 

19 

slow roasted pork belly 
calabrian chili emulsion, quinoa salad, soy glaze, micro greens 

16 

 
  

pan roasted alaskan halibut 
tomato & herb sauce, wild rice, radish, roasted fennel & fingerling potatoes 

58 

seared faroe island salmon 
 grilled ramp cream, red pepper parisian gnocchi, asparagus, snap peas, scallion oil 

50 

la belle duck breast 
cashew romesco, beluga lentils, brussels sprouts, roasted garlic aioli, coffee berry demi 

56 

roasted little mountain ranch’s pork chop 
creamed spinach puree, spaetzle, braised collard greens, bourbon pork jus 

50 

morgan ranch wagyu sirloin steak* 
tomato puree, potato gratin, cherry tomatoes, grilled broccolini, demi-glace 

54 

morgan ranch wagyu private selection ribeye steak* 
90 

 
 

 
sherry gray (double cream bloomy rind, cow’s milk, vermont)                                       

vacherousse d’argental (washed rind, cow’s milk, france) 
quicke’s mature cheddar (firm, cow’s milk, united kingdom) 

 

manchego (semi firm, sheep’s milk, spain)                     
mahon menorca (semi firm, cow’s milk, spain)                                 
milkweed (gruyere style, cow’s milk, indiana) 

 
cheese board with accompaniments  1pc/10  2pcs/12  3pcs/14 

 

we proudly source local meats and produce whenever possible and would like to give special thanks to all of our local grower/producer partners: miller 
dohrmann farms, longwalk farms, omstead farms, lonetree farms, shadowbrook farms, flavor country farms, jim olafsson specialty foods, little mountain 

ranch, t.d. niche farm, morgan ranch, plum creek farms.  *eating raw or undercooked food increases your chance of foodbourne illness*.  gratuity is added 
to parties of 5 or more.  no split checks. menu may change  according to availability. 

 
 
 



COCKTAILS 

Sunday Cricket League monkey shoulder 
blended scotch, house tamarind sweet 

vermouth, earl grey simple syrup, lemon, egg 
white 17 

Anthem of Tito Puente banhez mezcal, 
montenegro, amaro nonino, cazadores añejo, 

aztec chocolate bitters 16 

Mr. Baccarat devils river bourbon, pear 5 spice 
vermouth, sesame orgeat, black tea bitters 16 

The Pleiades in the Garden house sage liqueur, 
grappa di nebbiolo, rosewater maraschino 

simple, brut cava 15 

X-Town X-Press cold brew prepared j. rieger’s 
gin, cardamaro, mint demerara, sambuca, 

coconut milk (clarified) 16 

 

 

BEER 

Weltenburger, Hell, Helles Lager, Regensburg, 
Germany (4.9%) 11 

Stillwater, Extra Dry, Rice Saison, North Haven, 
Ct (4.2%) 10 

Tucher, Helles Hefeweizen, Wheat Beer, 
Nurnberg, Germany (5.2%) 10 

4 Hands, City Wide, American Pale Ale, St. 
Louis, MO (5.5%) 11 

White Elm, Skinny Legs, India Pale Ale, Lincoln, 
NE (6.5%) 9 

Kloster Andechs, Dopplebock Dunkel, Munich, 
Germany (7.1%) 14 (500ml) 

 

 

NON-ALCOHOLIC  

Soda Coca-Cola, Diet Coke, Sprite 3.5 

Fentimans Ginger Beer 4 

Dram Holy Basil & Lemon Sparkling Water 5 

Dram Mushroom Cola Sparkling Water 5 

W.B. Brewing Victory Wheat, Citrus Wheat Ale, 
N/A, Maryland Heights, MO 10 

 

 

 

WINES BY THE GLASS 

 

RED 

J.L. Chave Selection, Syrah, “Offerus,” Saint-
Joseph, Rhone, France 2023 17 

Domaine Vigot, Pinot Noir, Coteaux 
Bourguignons, Burgundy, France 2020 16 

Chapelle de Potensac, Red Blend, Medoc, 
Bordeaux, France 2016 17 

Felsina, Sangiovese, Berardenga, Chianti 
Classico, Italy 2021 15 

Giacomo Grimaldi, Nebbiolo, Barolo, Italy 2020 
18 

 

WHITE & ROSÉ 

Jurtschitsch, Gruner Veltliner, “Urgestein,” 
Kamptal, Austria 2021 13 

Gunderloch, Riesling Kabinett, Rheinhessen, 
Germany 2021 11 

Nathalie Richez, Chardonnay, Hautes-Cotes de 
Beaune, Burgundy, France 2022 16 

Jean Pabiot, Sauvignon Blanc, Pouilly-Fumé, 
France 2021 14 

Domaine Bunan, Rosé, “Vin de B Rosé,” 
Provence, France 2023 11 

 

SPARKLING 

Hervé Villemade, “What’s Up,” Val de Loire, 
Brut Rosé, France NV 12 

CVNE, “Cune,” Cava, Brut, Spain NV 11 

Philippe Gonet, “TER,” Champagne, Brut, 
France 20 

 

MOCKTAILS 

Alpine Amaro, faux-net, soda 6 

Strawberry Basil lime, aquafaba, effervescence 
6 

   


