HAMILTON'S

Urban Steakhouse & Bourbon Bar

PPETIZERS
Cauliflower Fritters chiportle remoulade 13.99
WAQYU CARPACCiO red onions, capers, shaved parmesan, olive oil, lemon wedge & crosrinis 20.99
Chilled Jumbo ShRrimp cockail sauce & creole mustard 19.99

Bartered Crab Stuffed Mushrooms cream cheese, roasted red peppers & spinach
w/ GArlic-herb aioli & balsamic reduction 20.99

Seared SCA“ODS honey whipped ricotta, bacon-sesame slaw & bourbon-apple cider GastriQue 23.99

Charcuterie Board assorted cheeses, house cured mears,
bacon far candle & pickled vegerables 20.99

Jerk Glazed Pork Belly cauliflower risorro 14.99
Sesame Encrusted Seared Tuna pickled GinGer-sesame slaw, spicy ponzu seaweed & wonTon crisps 19.99

Soups & Salads

Soup du Jour 11.99
Classic CAESAR parmesan, house-wade croutons & caesar dressing 12.99
The WEdQE blue cheese, bacon, Tomato, red onion, sherry vinaiGrerTe & ranch 14.99

Hawmilron Farm Kale cantaloupe, prosciutto, fresh mozzarella, sesame seeds,

pistachios & citrus vinaigrerte 17.99
Add chicken 7.99, shrimp 9.99 or salmon 10.99

Steaks & Chops ENTREES
seasonNed w/ Hamilton house Dry Rub Chilean Seabass
served w/ your choice of side romato-basil orzo
Ribeye 160z 59.99 & lemon-garlic burter sauce 49.99
Filer 8oz 58.99/1201 69.99 Chicken Pasta
Kansas City Strip 120z 45.99 gnvoccheri sardi, broccoli, roasted Tomatoes & red peppeRrs,

brown butter-pistachio pesto & shaved parmesan 26.99

Roasted Dry Rubbed Salmon

shaved brussels, AsparaGus & carrots, ToasTed NUTS,

160z Double Cur Bone-in Pork Chop 34.99

sweet chili glaze & honey whipped ricorta 32.99
Hamilron’s Select Cuts Braised Lamb Shank
seasoned w/ hamilton house Dry Rub italian sausage & bean cassouler 45.99
served w/ your choice of side Crispy Lions Mane Mushroom Medallions
. . TRUMPET Mushiroom “scallops”, carroT mash,
DRy ACIEd Bone-in RIbEYE 220178.99 chimichurri & pistachio-carror Gremolata 29.99
Porterhouse 720z 88.99
EnTrRee Add-ons

Pan Seared Scallops 15.99

SidES 9.99 Grilled Sl—IRINIp 9.99
Baked Porarto Butter Poached Lobster Tail 25.99

Creamed Spinach Hamilron’s Style 13.99
French FRIES w/ parmesan cheese (Asparagus, Crab Meat & herb Sabayon)

Roasted Mushrooms
Twice Baked Portato w/ cheese blend, bacon & scallions
Bourbon Glazed Carrors SAUCES 3.99 ButTeErs 7.99
Roasted Garlic Mashed Potatoes
Flash Fried Lemon Brussels Sprours

made w/ plugra
EURODEAN sTyle butTer

Herb Sabayon

Bourbon PeppeRcoORrN
Creamy MAC-N-CHEESE add 1/2 lobster il 11.99 .DD Gorgonzola
Seasonal Vegerable Creamy Port Wine-Mushroom Korean Kalbi
Smokey House Horseradish
Steak Cooking TempeRATURES Steak Sauce Roasted Garlic
Black & Blue - seared raw RARe - cool rRed center compliMENTARY UPON REQUEST Sample three 8.99
Medium RARe - warm Red CENTER Medium - warm pink CENTER
Medium WEll - slighrly pink WEll Done- No pink center Hamilron’s. wh dii . di . "
Consuming RAW orR undercooked meats, pouliry, seafood, shellfish or eGgs may iNncrease AMIITON'S, WHERE TRAJITION, SERVICE ANC INNOVATION COME TOGETHER TO
your risk of foodborne illnEss. CREATE AN iNTIMATE URbAN sTeakhouse and bourbon bar.
We Are NoT Responsible for well done steaks or chops. Serving only 100% Heritage Breed Black Angus Midwest beef and produce

from The ResTAURANTS OWN ON-siTE Hydroponic Greenhouse allows us 1o offer
AN UNpPARALleled farm 10 TAblE experience in The heart of
Downtown St. Louis.

HAMILTOM /

/L'(]/s 12 Family Farm Raised+Black Angus

A 20% qratuity will automarically be added
10 checks for all parries of 8 or moRre.
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