
Starters
Caprese Platter

Fresh mozzarella slices, Roma tomatoes, basil and balsamic vinaigrette 
served with crusty baguette bread.  $15

Pairs well with Viognier

Smokehouse Platter
A fine assortment of local meats and cheeses including Oberle Garlic cheese, 
Oberle smoked pork loin, our own bison summer sausage and cheese cubes 

served with toasted crackers.  $15
Pairs well with Meritage

Bavarian Brau Haus Pretzel
Soft, hot, Bavarian pretzel sticks served with our own Coffman Coffee Porter beer cheese.  $7

Pairs well with Sweet Redbird

Taste of St. Louis Sampler
A St. Louis favorite! Beef-filled toasted ravioli and mozzarella cheese sticks 

served with a marinara dipping sauce.  $7
Pairs well with Cabernet Sauvignon

Pub Chips
Crispy, seasoned, thick cut chips served with our Coffman Coffee Porter beer cheese.  $5 

Add pulled pork $3
Pairs well with Chardonel Brut

Bison Nacho Fries
Seasoned house fries covered with our Serrano Sidekick APA nacho cheese, 

topped with spiced bison burger, jalapenos, tomatoes, black olives, sour cream and guacamole.  $8
Pairs well with Pink Sangria

Boneless Wing Bites
 Crispy, breaded, boneless wing bites tossed in sauce or on the side with Buffalo, 

BBQ, Banzai or ranch finishing sauce.  $8
Pairs well with Muscato

Chef’s Smoked Chicken Wings
Half a dozen of chefs “giant” boldly seasoned, smoked chicken wings tossed in your choice of 

Buffalo, BBQ, Banzai or ranch finishing sauce.  $8
Pairs well with Pink Muscato

Lighter side
Summer Strawberry Salad

Seasonal mixed greens and baby spinach tossed with fresh strawberries and 
served with balsamic vinaigrette or ranch dressing.  $8

 (Add marinated grilled chicken $2)
Pairs well with Blackberry

Gourmet Grilled Cheese Wrap
Grilled flour tortilla stuffed with chefs five cheese blend, served with pub chips and pickle.  $6

Add bacon $2
Pairs well with Vignoles

Fire Roasted Veggie Wrap
Marinated flame-grilled seasonal vegetables and tangy hummus 

wrapped in a spinach tortilla, served with pub chips and pickle.  $8
Pairs well with Viognier

Items are subject to change at any time
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From the grill
**All burgers will be cooked to “Medium” doneness unless otherwise specified

Crown Burger Classic
100% grass-fed, ½ lb beef burger with your choice of cheddar or Swiss cheese 

served with pub chips and pickle.  $10
Add bacon $2

Pairs well with Crown Country Red

Coldwater Whiskey Burger
A decadently flavorful burger infused with our own Coldwater Whiskey, 

smothered in aged cheddar cheese, “Old Tyme” Bourbon Pepper bacon and 
onion rings, finished with whiskey glaze. Both choices are served with pub chips and pickle.  

Chicken  $10 ∙ Bison  $12
Pairs well with Norton

Crown Valley Slider
A delicious blend of bison and beef, seared on a bed of onions and smothered in 

white cheese sauce, served on a split top slider roll with pub chips and pickle.  $10
Pairs well with Merlot

Chardonel Chicken Sandwich
Chardonel wine infused chicken breast topped with Swiss cheese, bourbon pepper 

bacon, field greens, tomato and onion. Served with pub chips and pickle.  $10
Pairs well with Chardonel

Pulled Pork Sandwich
Juicy pulled pork topped with Sweet & Smokey MO Hick’s BBQ sauce 

and slaw, served with pub chips and pickle.  $8
Pairs well with Norton

The Reuben
A pub house favorite! Bison pastrami piled high on grilled swirl rye with Swiss cheese, 

thousand island and tangy Bavarian sauerkraut and served with pub chips and pickle.  $8
Pairs well with Merlot

Big Bison Hot Dog
A large, juicy, bison hot dog served with pub chips and pickle.  $7

Pairs well with Peach

Bratwurst
Weekly rotated selections grilled to perfection and 

served with sauerkraut, onions, pub chips and pickle.  $8
Pairs well with Chambourcin

Stone Oven Artisan Pizza 
Margherita

A Neapolitan hand-tossed pizza featuring mozzarella pearls, provel blend cheese, 
San Marzano tomato sauce, fresh basil and garlic.  $10

Pairs well with Vignoles

Bison Bacon Cheeseburger
A Neapolitan hand-tossed pizza featuring mozzarella pearls, provel blend cheese,

 seasoned bison, crumbled bison, San Marzano tomato sauce and garlic.  $16
Pairs well with Cabernet Sauvignon

Wine By the Bottle
Chardonel $18  ∙  Vignoles - $16  ∙  Sweet Redbird - $15

Blackberry - $15  ∙  Peach - $15  ∙  Pink Moscato - $16  ∙  Moscato - $16

Drinks
Fizzy Izzy Root Beer - $1.50  ∙  Bottled Water - $1

Country Folk Soda - $1.50
Black Cherry  ∙  Cola  ∙  Cream  ∙  Diet Root Beer  ∙  Grape  ∙  Kickin’ Cola  ∙  Orange  ∙  Root Beer

 
  
         


