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B R E A K F A S T  I N  T H E  L O U * 
2 eggs any sty le,  with hash browns, 
choice of  bacon or  sausage,  Texas toast.  13.99

G A T E W A Y  O M E L E T T E 
Diced ham, mushrooms & cheddar,  with Texas toast.  12.99

B I S C U I T S  &  G R A V Y� 
Flaky b iscuits  & sausage gravy, 
choice of  bacon or  sausage.  13.99

3 A M  B R E A K F A S T 
O N  T H E  L A N D I N G * 
The perfect  way to end your stay in  St.  Louis! 
Texas toast,  a  ju icy burger  patty,  fr ied egg any sty le,  hash 
browns, & lots of  lots  of  cheese.  16.99

W I N G S 
Dry rub,  Nashvi l le  Hot or  our  own s ignature BBQ.  15.89

F R I E D  P E P P E R  J A C K  
M A C  &  C H E E S E  B I T E S   
Crisp and spicy fr ied macaroni  and cheese.  
served with hot  sauce and ranch dressing.  14.99

C H I C K E N  T E N D E R S 
Crispy spicy chicken tenders with cole  s law, 
BBQ & ranch. 15.99

B B Q  P O R K  N A C H O S 
Our own BBQ pork,  sautéed peppers and onions,  
d iced tomato,  ja lapeños,  sour  cream and cheese  
on a bed of  house chips.  15.99

I M P O S S I B L E  N A C H O S 
A vegetar ian take on our  BBQ Nachos,  sautéed onions  
and peppers,  with a  BBQ plant  based prote in,  guacamole, 
sour  cream, tomato and ja lapeños and cheese 
on a bed of  house chips.  15.99

F R I E D  C A T F I S H 
Farm ra ised catf ish,  with hush puppies,  fr ies,  s law & tartar  sauce. 
17.99

B B Q  P O R K  M A C 
Tender pul led pork,  our  own Signature BBQ sauce,  mac & cheese  
to st ick to your  r ibs & cornbread so your other  hand doesn’t  
get  jea lous when you don’t  put  down your fork.  18.99

B B Q  F R I E D  S H R I M P 
Crunchy fr ied shr imp in  a  sweet and spicy BBQ Sauce with fr ies,  
hush puppies and our  own 1000 Is land cole  s law. 18.99

C H I C K E N  F R I E D  S T E A K 
Crisp & hot,  served with mashed potatoes & gravy.  18.69

T H E  L O U  H O R S E S H O E 
Cheese sauce,  Texas toast,  a  ju icy burger  patty,  cheese sauce, 

B A C O N  B B Q  C H E D D A R  B U R G E R * 
A ju icy burger  patty,  cooked to order  with bold cheddar cheese, 
cr isp bacon & our  own Signature BBQ. Served with lettuce,  
tomato & onion.  17.99 
 
ADD-ONADD-ON  Fried Egg*  1 .99

M U S H R O O M  &  S W I S S  B U R G E R * 
Sautéed mushrooms & onions,  gar l ic  a io l i  & swiss cheese.  
A savory favor i te  with lettuce & tomato.  16.99 
 
ADD-ONADD-ON  Fried Egg*  1 .99	 ADD-ONADD-ON  Bacon  2.89

T H E  W O R K S  I M P O S S I B L E  B U R G E R 
Impossib le  patty,  pepper  jack cheese,  sautéed peppers,  
onions,  mushrooms & fresh guacamole,  served with lettuce  
& tomato.  19.99

B L A C K E N E D  C A E S A R 
Romaine,  parmesan, c lass ic  Caesar  dressing & croutons, 
topped with b lackened chicken breast  16.49 
 
C O U N T R Y  C H I C K E N  S A L A D 
Fr ied chicken,  d iced tomato, 
shredded white  cheddar,  eggs & bacon. 17.49

G U M B O 
Fresh & hot,  served with white  r ice  
& cornbread. 11.49

Served dai ly  unt i l  9:30am Choice of  seasoned fr ies,  mashed potatoes,  greens or  hush puppies.

Choice of  seasoned fr ies,  mashed potatoes,  greens or  hush puppies.
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T H E  R A C H E L 
Roasted turkey,  1000 Is land, s law & pepper jack cheese  
on marble  rye.  15.49

B B Q  P O R K 
Simple,  c lass ic,  perfect.  Pul led pork, 
our  Signature BBQ sauce,  s law & pick les.  15.89 
 
ADD-ONADD-ON  Bacon  2.89	 ADD-ONADD-ON  Side Salad  2.49 
 
B U F F A L O  C H I C K E N 
Crisp fr ied chicken tossed in  hot  sauce,  with b leu cheese dressing, 
lettuce,  tomato & onion on a toasted hoagie.  16.99

T H E  C L A S S I C  C L U B 
Three s l ices of  toasted sourdough bread, mayo, ham, turkey, 
swiss,  cheddar,  bacon, lettuce & onion.  16.79

S H R I M P  P O - B O Y 
Sweet and spicy BBQ fr ied shr imp, lettuce,  tomato,  
s l iced p ick les on a toasted hoagie.  18.49

*Not ice:  consuming raw or  underco oked meats,  pou l t r y,  seafo od, she l l f ish,  o r  eggs may 
increase your  r isk o f  fo odborne i l lness,  esp ec ia l l y  i f  you have cer ta in medica l  cond i t ions. 
Th is  fac i l i t y  may use wheat,  egg, soyb ean, mi lk,  p eanuts,  t ree nuts,  f ish and she l l f ish. 
P lease sp eak to the manager on dut y regard ing any a l l e rgen-re la ted issues.  ST L 121824

T A X  &  G R A T U I T Y  N O T  I N C L U D E D .

D E S S E R TD E S S E R T
A P P L E  E M P A N A D A 
Crispy fr ied apple  empanada with c innamon sugar 
and caramel  sauce.  8.99
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D R A F T  14oz |  20oz

Busch Light  10.00 |  1 1 .65

Stel la Artois 10.00 |  1 1 .00

Goose Island IPA 10.00 |  1 1 .00

Kona Big Wave  10.00 |  1 1 .65 

Grey Goose

Absolut

Absolut Citron

Ketel  One

Tito’s Handmade Vodka

Wheatley

Helix

Sugarlands Shine 
Blockader’s Blackberry

Midnight Moon Original

Flor de Caña 7yr Gran Reserva

Captain Morgan

Bacardi  Superior

Malibu

Basil  Hayden

Woodford Reserve

Bulleit

Maker’s Mark

Jim Beam

Knob Creek Rye

Templeton Rye

Crown Royal

Jameson

Jack Daniel’s

Fireball

Hendrick’s

Tanqueray

Beefeater

Patrón Si lver

Don Jul io Blanco

Cabo Wabo Añejo

Cabo Wabo Reposado

Cabo Wabo Si lver

Casamigos Reposado

1800 Reposado

Casa Noble Blanco

Jose Cuervo Tradicional
C O G N A C C O G N A C 
&  L I Q U E U R&  L I Q U E U R
Hennessy VS

Grand Marnier

Ancho Reyes Chil i  Liqueur

Aperol

Baileys

Borghetti  Espresso Liqueur

Campari

Cointreau

Disaronno Originale

Kahlúa

St-Germain

Carpano Antica

Carpano Dry

Fernet Branca

Balvenie 14yr 
Caribbean Cask

Glenfiddich 14yr

Macallan 12yr

Johnnie Walker Black

Johnnie Walker Red

C A P S
Heineken			      Corona Extra	

Angry Orchard Cider

C A N S
Samuel Adams 
Boston Lager (16oz)

Lagunitas IPA (19oz)

Sierra Nevada  
Hazy Litt le Thing IPA (19oz)

Blue Moon (16oz)

Guinness Nitro Stout (15oz)

Bud Light (16oz aluminum bottle)

G R A B  &  G O 
M O O N S H I N E  C O C K T A I L S
Sugarlands Shine Sweet Tea Lemonade

Sugarlands Shine One-Two Punch

Budweiser (16oz aluminum bottle)

Twisted Tea (16oz)

Truly Strawberry 
Lemonade (16oz)

NÜTRL Watermelon (12oz)

High Noon Pineapple (12oz)

Heineken 0.0 n/a (11.5oz)

Modelo Especial  10.00 |  1 1 .00

Bell’s Two Hearted Ale 10.00 |  1 1 .00

Leinenkugel Seasonal  8.95 |  9.95

Michelob Ultra  8.65 |  9.65 

W H I T E
Altitude Project

Del Vento

Vil la Maria

Chalk Hil l

Mason Cel lars

Louis Jadot,  ‘Mâcon-Vil lages’

Evolution

R E D
Altitude Project

Nielson

Decoy

Alamos

Hess, ‘Shirtai l  Ranches’

Columbia Crest,  ‘H3’

Marques de Caceres

S P A R K L I N G  &  R O S E
The Four Graces

Chandon

Mionetto

Chardonnay |  10 |  15 |  40

Pinot Gr ig io  |  11 |  16.5 |  44

Sauvignon Blanc |  13 |  19.5 |  52

Chardonnay |  16 |  24 |  64

Sauvignon Blanc |  15 |  22.5 |  60

Chardonnay |  14 |  21 |  56

White Blend |  15 |  22.5 |  60

Caborita	 Cabo Wabo Blanco Tequi la,  Grand Marnier,  f resh l ime, agave syrup, sa lt.

The Checkered Flag	 Cabo Wabo Blanco Tequi la,  Ancho Reyes Chi l i  L iqueur,  Reàl  passion fru it,  f resh grapefru it  ju ice,  l ime.

Start Your Engines	 Midnight  Moon Or ig inal  Moonshine,  E lements Bloody Mary E l ix i r,  bacon, ce lery,  p ick le-stuffed o l ive,  pepperoncin i.

Daytona Sunrise	 Tito’s  Handmade Vodka, Cointreau,  b lood orange sour,  freshly  squeezed orange ju ice,  orange wheels.

The Lady In Black	 Wheat ley Vodka, Borghett i  Espresso Liqueur,  Reàl  hazelnut,  Owen’s Nitro-Infused Espresso,  f in ished with espresso beans.

Lucky Dog	 Sugar lands Shine Blockader’s  Blackberry,  s imple syrup, Fever-Tree g inger  beer,  mint,  fresh b lackberr ies.

Slingshot	 Jameson I r ish Whiskey,  Reàl  peach purée,  peach l iqueur,  brewed tea,  E lements Citra  Sour.

Cabernet  Sauvignon |  10 |  15 |  40

Pinot Noir  |  15 |  22.5 |  52

Merlot  |  15 |  22.5 |  60

Malbec |  11 |  17 |  44

Cabernet  Sauvignon |  16 |  24 |  64

Red Blend |  15 |  22.5 |  60

Temprani l lo  |  14 |  21 |  56

 Rosé |  14 |  21 |  56

Brut Rosé |  187ml,  17

Prosecco |  187ml,  12.5

6oz |  9oz |  Bt l
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