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Soup du Jour 6
Churchill’s Distinguished Soup of the Day

Grilled Calamari 9

Frisee, Radicchio, Grape Tomatoes, Kalamata
Olives, Shaved Fennel, Charred Leek Vinaigrette
and Basil Pesto

T artare of Ahi Tuna& Sockcyc Salmon it

Caviar, English Cucumbers, Roma Tomato,
Créme Fraiche and House-Made Crackers

Jumbo ]_umP Cl'db Cakc i0o

Celery Root Slaw, Butter Lettuce and Roasted
Pepper Créme

Shr‘imp Cocktail 10
Horseradish Cream, Cocktail Sauce and Lemon

Wild Mushroom Struclcl o9

Boursin Cheese, Squash Puree, Thyme and
Balsamic Reduction

Cheese l:lightoo 10
Dried Fruit Compote, Local Honey, House-made
Crackers and Olives

Salacls

Amgu’a Salad 6

Roasted Garlic and Truffle Vinaigrette,
Portobello Mushrooms and Parmesan Cheese

Field Grccns 7

Goats Beard Feta Cheese, Dried Cranberries,
Candied Pecans with a White Balsamic Dressing

Entrces

T ournedos A | a Pordelaise « 30

Sauce Béarnaise, Glazed Shallot and Fingerling
Potatoes

Grilled 80z Filetc 29

Roasted Garlic, Red Wine Demi, Crushed
Potatoes

Chestnut Crusted Venison | oin 33
Bourbon Glazed Celery Root and Shaved Radish

Alidine Chicken or Duck Breast 28

Oven Roasted, Raspberry Demi-Glace & Wild
Rice

Sockcyc Salmon Yy

Horseradish Crusted, Roasted Beets, Grainy
Mustard Cream

Saarccl Ahi Tunazs

Cracked Peppercorn, Pickled Shallots, Naval
Orange Marmalade, Buttered Parsnips

Citrus and I:cnnc] Cured Sea PBass 23
Ruby Grapefruit, Shaved Fennel, Wild Rice

Seafood Pasta 26

Angel Hair with Sea Scallops, Jumbo Prawns,
Spinach, Melted Leeks, Smoked Tomato Broth &
Parmesan Cheese

chctablc 6

Steamed Asparagus, Broccolini, Roasted Beet, French Green Beans, Glazed Baby Carrots, Sautéed

Mushrooms

oo(Churchill’s Chefis Proud to support local and organic farmers from the Mid-Missouri area o



Churchills

Desserts

Meyer Lemon T art

Meringue | Chocolate Macadamia Tuille

Candy Lemon

8

Chocoiatc Moussc

Chocolate Mousse | Fresh Berries | Creme

Foachcd Pears

Pistachio Crisp | Local Honey | Amaretto

Pears

Dark Choco|atc C]-lccsccakc

White & Dark Chocolate Sauce | Fresh

Anglaise Berries | Whipped Cream
8 8
Sweet Potato Créme Brulee ¢
Whites by the Glass Reds by the Glass

Beringer White Zinfandel California 5 BV Coastal Merlot California
BV Coastal Riesling California 8 BV Coastal Cabernet California
Camelot Chardonnay California 8 Rosemount Shiraz Australia
Evolution Blend Oregon 9 Geyser Peak Cabernet Sonoma CA
5Parl<|ing Reds
Rosa Regale Banfi 2006  Italy 30 Kenwood Merlot Sonoma CA
Korbel Brut California 32 BV Coastal Merlot California
Perrier Jouet Fleur France %0 Rosemount Shiraz Australia
Dom Perignon France 220 Geyser Peak Cabernet Sonoma CA

Estancia Pinot Noir California
Whites
BV Coastal Riesling California 23
Camelot Chardonnay California 26
Nobilio Sauvignon Blanc New Zealand 28
Cakebread Sauv. Blanc ~ Napa CA 65
Beringer Private Reserve Napa CA 70

ooChurc}ni”’s Cl’ac{: is Proud to support local and organfc Farrncrs From t]’re Mfd—MissDuri area
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