Appetizers

Bruschetta Three Ways
Tomato, basil and fresh mozzarella
Pepperonata and ricotta cheese

Strawberries, balsamic and goat cheese
$13

Whiskey Shrimp
Garlic, shallots and cream
$13

*Seared Scallops
Grilled peach salsa
514

*“Wild Game
Chef’s daily creation
$13

Soup and Salads

Lobster Bisque

Rich lobster cream soup infused with brandy
finished with créeme frdiche
$8

Strawberry Gazpacho

Served cold with créme frdiche and almond gremolata

58

*Modern Caesar Salad

Hearts of romaine with Italian style salsa verde, soft boiled egg,
parmesan cheese and French bread crostini

39
Heirloom Tomato Salad

Goat cheese and basil drizzled with balsamic reduction

$9
Greek Summer Salad

Grilled jicama, watermelon and feta cheese
tossed in a honey lime vinaigrette

over a bed of bibb lettuce
$9

Smoked Mozzarella Salad
Field greens, pine nuts and truffled orange lentils
tossed with balsamic vinaigrette and garnished with fried parsnips

$9

*Missouri state law requires the following: consuming raw or undercooked meats, poultry, seafood, shellfish

or eggs may increase your risk of food borne illness.
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Entrees
Enjoy the sensational chocolate delights on the Ultra Chocolatta Bar
complimentary with all entrée selections

*Citrus Marinated Swordfish
Grilled and served with couscous and roasted tomato vinaigrette
$34

*Seafood Medley
Grilled lobster tail, jumbo shrimp and scallops
with sweet corn couscous and smoRed onion buerre blanc
$47

*Tournedos of Beef a la Nicoise
Seared filet with tomatoes, garlic, and tarragon with fingerling potatoes
$43

Rotisserie Duck,
A 30-year tradition of tender duck, wild rice medley

and signature sauces
$31

Roasted Half Pheasant
Honey glazed and served with wild rice medley and fresh cherry jus
$32

*Grilled Strip Steak,
Chimichurri sauce, fingerling potatoes and roasted brussel sprouts
$42

*The Peppercorn Duck Club Mixed Grill
Petite filet, petite portion of duck and fresh catch of the day
Served with wild rice medley and our signature sauces
$34

Ultra Chocolatta Bar

An array of decadent chocolate creations
$12

N GLUTEN FREE OPTIONS AVAILABLE UPON REQUEST

18% Gratuity added to parties of eight or more.
$9 split plate charge applies



