LET'S EAT

SPINACH DIP

Cream cheese and gouda with fresh spinach
and artichoke, served with baguettes.

HUMMUS TRIO

Seasonal Flavors

CHARCUTERIE BOARD

A selection of curated meats and cheeses
served with toast points.

HOUSE MADE TRUFFLE CHIPS
House-fried Yukon gold chips with parmesan,
mixed herbs, and truffle ranch seasoning,
accompanied by herb aioli.

CHICKEN BITES

Choose your flavor:
Plain| BBQ | Buffalo
Served with cool ranch dipping sauce.

GRAND SLIDERS

Juicy beefgrilled burger topped with crispy
onion straws, Gouda cheese, bacon jam,
candied bacon, and herb aioli.

TOASTED RAVIOLI WITH MARINARA

Toasted Ravioli are warm, crispy raviolis
dipped in egg and breadcrumbs, fried, and
served with marinara sauce for dipping.

MARGHERITA FLATBREAD

Olive oil, fresh mozzarella, tomato, and pesto.

ST. LOUIS FLATBREAD

Italian sausage, marinara sauce, and Provel
cheese create a savory flavor blend.

CHICKEN FLATBREAD

Chicken and bacon on a creamy spinach
and cream cheese base.

CAESAR SALAD

Romaine lettuce, croutons, and parmesan cheese
mixed with azesty anchovy dressing.
Half Caesar Salad 8 | Add Chicken +8 | Make It AWrap 16

CW SALAD

Baby kale mixed with roasted butternut squash,
dried cranberries, orange spiced pecans, goat
crumbles, tart apples, and cider vinaigrette.

S’MORES CHARCUTERIE

Chef’s choice of seasonal favorites.




THE BEE'S KNEES

*INDICATES THAT NON-ALCOHOLIC VERSIONS ARE AVAILABLE.

RUSSIAN GIGGLE JUICE*

Tito's Vodka | Ginger Beer | Cranberry |Lime

DAPPER OLD FASHIONED

Buffalo Trace Bourbon | Cranberry Juice
Cinnamon Simple Syrup | Club Soda | Cranberries

HOTSY-BLUE-TOTSY

Champagne | Hpnotiq | Sugar Rim

DR. KOS’ CURATIVE ELIXIR*

Tito's Vodka | Orcm%e Liquor | Pineapple | Cranberry
i

Pomegranate | Sprite | Cherry

ALLTHAT JAZZ

Tito's Vanilla-Infused Vodka | Bailey's Irish Cream | Espresso

BARREL-AGED
WINTER MANHATTAN

Traveller Bourbon gyonille de Madagascar
Sweet Vermouth | Bitters | Lemon

LAVENDER 75*

Tanqueray | Champagne | Lavender Simple | Lemon

BATHTUB BLUEBERRY
LEMON DROP

Deep Eddy Lemon | Cointreau | Blueberry
Lemon | Simple | Sugar

THE TRANSATLANTIC

Tanqueray Gin | Maraschino | Créme de Violette | Lemon

MINT JULEP

Bulleit Bourbon | Mint | Simple Syrup

BLIND TIGER BELLINI*

Champagne | Peach | Elderflower

ZERO PROOF

STRAWBERRY MINT FIZZ

Strawberries | Mint | Simple | Ginger Beer | Club Soda

A 20% SERVICE CHARGE IS ADDED TO ALL CHECKS.
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DRAFTS

SINGLE SPEED BLONDE ALE
DIVIDED SKY RYE I.P.A.

KONA BIG WAVE

4 HANDS CHOCOLATE MILK STOUT
4 HANDS EARMUFFS WINTER IPA
SEASONAL CIDER

MICHELOB ULTRA

MODELO ESPECIAL
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CANS

REDBULL

BUDWEISER

BUD LIGHT

MICHELOB ULTRA
MONTUCKY COLD SNACKS
4 HANDS CITY WIDE APA
MURPHY'S STOUT

WHITE CLAW

HIGH NOON

STELLA ARTOIS
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ZERO PROOF CANS

BRICK RIVER N/A CIDER 7
ATHLETIC BREWING SEASONAL N/A 7
ATHLETIC BREWING UPSIDE DAWN GOLDEN ALE 7

A 20% SERVICE CHARGE IS ADDED TO ALL CHECKS.




WINE

WHITES

HOUSE CHARDONNAY

HOUSE PINOT GRIGIO

HOUSE SAUVIGNON BLANC
CANYON ROAD MOSCATO

JOSH CELLARS SAUVIGNON BLANC
JOSH CELLARS CHARDONNAY
TATTOO GIRL ROSE

REDS

HOUSE CABERNET SAUVIGNON
HOUSE PINOT NOIR

JOSH CELLARS PINOT NOIR

JOSH CELLARS CABERNET SAUVIGNON

BUBBLY

WYCLIFF BRUT SPARKLING
ZARDETTO PROSECCO

A 20% SERVICE CHARGE IS ADDED TO ALL CHECKS.

FOLLOW US ON
INSTAGRAM!

@artbar.stl | @angadartshotel

SEE OUR
UPCOMING
EVENTS!

angadartshotel.com/events




