BAKON JALAPENO BLOODY MARY

Keds

tags L Merlot 4
Spice up your day with Hannegan’s Signature Bloody Mary. Stags Leap (Merlot) 6
: - : o : Castle Rock (Merlot) 26 8
Bakon and jalapefio vodka mixed with Zing Zang Bloody Mary mix, makes for one BV Coastal (Pinot Noir) 99 8
of the best Bloody Marys you’ll ever have. Charles Krug (Cabernet Sauvignon) 44
MARGARITA Sterling (Cabernet Sauvignon) 32 9
Refreshing blend of tequila, triple sec, sweet & sour and Rose’s lime juice. Stags Leap (Cabernet Sauvignon) 12
Ravenswood (Red Zinfandel) 22 7
STRAWBERRY DAIQUIRI Woop Woop (Shiraz) 22 8
Discover our delicious frozen mix of rum and fresh strawberries topped off with
whipped cream. % .
HANNEGAN’S TROPICAL PUNCH hITeS
Dive into paradise with this tropical drink. Vodka, Midori, pineapple juice and blue Hess (Chardonnay) 26 8
curacao with a splash of Sprite. Kendall-Jackson (Chardonnay) 28 9
Castle Rock (Sauvignon Blanc) 22 8
STAN THE MAN Kendall-Jackson (Riesling) 26 8
Named for St. Louis icon Stan Musial. This drink offers a mix of rum, pineapple Beringer (White Zinfandel) 18
juice, cranberry juice, orange juice and a splash of grenadine with a dark rum float. Hogue (Pinot Grigio) 26 7
CORONA-RITA
Tilt your Corona upside down into our house frozen Margarita. 06) bbl
Korbal (Brut) 30 17
Martini & Rossi (Asti Spumante) 31 17
IRISH CREAM CHEESECAKE
A creamy cheesecake made in our kitchen with Bailey’s Irish Cream ¢ 5.50
JANIE’S HOUSEMADE MUD PIE 06) A@ ﬂ.
Ice cream pie layered with rich caramel and fudge ¢ 5.99 Oﬁles rO S
Amstel Light Blue Moon Killian’s Red
: CHOCOLATE TORT.E Corona ’ Kréftig Light Guinness
Rich, flourlelstsddark cnqolcplate torl;e.wgtgga scoop of Heineken Schlafly Pale Ale Sam Adams Seasonal
R : Stella Artois Angry Orchard Cider Schlafly Hefeweizen

Hoegaarden
Boulevard Wheat
Dundee’s Honey Brown

R S'pecialty Drinks

HANNEGAN’S CARAMEL APPLE PIE

Deep dish shortbread crust filled with toffee-studded granny smith apples
and a scoop of salted caramel ice cream ¢ 5.99

CARAMEL FUDGE PECAN PIE 5.99

Budweiser Margarita
GOOEY BUTTER CAKE ST. LOUIS-STYLE 3.99 Bud Light Strawberry Daiquirl
Bud Select 55 Politician’s Punch
Bud Light Lime Irish Cooler
Michelob Ultra [rish Coffee
CHEESE PIZZA Coors Light Cardinal-Rita
HOT DOG with fries Miller Lite Corona-Rita

Restaurant & Pub

Newcastle Brown

CHICKEN STRIPS with fries

MINI-PENNE NOODLES
with red, white or butter sauce

MINI CHEESEBURGER with fries
TOASTED RAVIOLI with fries
ALL $4.95 GRILLED CHEESE with fries




BBQ FLATBREAD PIZZA
BBQ sauce, pulled pork, red onions, cole
slaw & provel cheese © 8.49

PESTO VEGGIE FLATBREAD PIZZA
Fresh basil pesto, artichoke hearts, black
olives, fire-roasted red peppers, feta and
provel cheeses ¢ 8.49

SMOKED SALMON FLATBREAD PIZZA
Salmon, red onion, capers, garlic cream
sauce and provel cheese ¢ 8.99

HANNEGAN’S HUMMUS
Housemade hummus topped with piquilla
peppers and artichoke tapenade. Served
with whole wheat pita bread and fresh
vegetable sticks ¢ 7.99

FRESH BLUE CLAW CRAB CAKES
Fresh blue claw crab folded with peppers
and gently grilled. Served with lemon
aioli « 8.99

FLASH-FRIED CALAMARI
Lightly dusted and flash-fried tender.
Served with our housemade cilantro
lime aioli  8.99

TOASTED RAVIOLI
A St. Louis tradition. Meat-filled and
served with our marinara sauce © 6.99

PORTOBELLO MUSHROOM

BRUSCHETTA
Toasted ciabatta topped with Boursin
cheese smear, sautéed portobello and
button mushrooms, caramelized onions,
crushed red peppers, diced tomatoes
and melted provolone * 8.99

CHIPOTLE CHICKEN QUESO DIP
A powerful combination of Wisconsin
cheddar, cream cheese, chipotle peppers
and diced, char-grilled chicken served
with tortilla chips and jalapefos ¢ 8.49

SPINACH & ARTICHOKE DIP
Creamy combination of baby spinach and
artichoke hearts served with tri-color
tortilla chips » 8.99

HOT & SPICY CHICKEN WINGS
One and one quarter pound of wings
tossed in our spicy wing sauce © 9.49

Soups

NEW ENGLAND CLAM CHOWDER
Made daily by our chef  4.99

SOUTHWESTERN CHICKEN TORTILLA
A vegetable soup featuring chipotle peppers,

Roma tomatoes, grilled chicken and corn

tortillas. Topped with shredded cheddar
and mozzarella cheeses ¢ 4.49

HANNEGAN’S WEDGE
Iceberg wedge with applewood-smoked
bacon, crispy onions, hard-boiled eggs,
bleu cheese, grape tomatoes and your
choice of dressing ¢ 6.95

CAESAR SALAD
Served traditional style with Romaine,
house-made garlic croutons and freshly
shaved Parmesan cheese © 6.99
Add char-grilled chicken 8.59

TOMATO BASIL BISQUE
Rich and creamy with fresh basil * 4.29

CHILI

Southwestern-style with lots of meat * 4.29

SOUP OF THE DAY
New choices each day * 4.29

CHILLED HOUSE-SMOKED SALMON
Fresh salmon, baby mixed greens,
chopped kale, roasted pecans, craisins,
grape tomatoes and your choice of
dressing *12.99

HANNEGAN’S HOUSE
Mixed greens with grape tomatoes,
provel cheese & croutons  3.99

St. Louis-Style
55565

BABY BACK RIBS
A full slab dry-rubbed then Ozark hickory
smoked, chargrilled and basted with BBQ
sauce. Served with house-baked beans
and creamy cole slaw ¢ 20.99

BBQ SAMPLER PLATTER
Baby back ribs, bone-in chicken breast
and pulled pork served with house-baked
beans and creamy cole slaw  20.99

PIGGY BACK SHRIMP
Four Boursin cheese stuffed shrimp,
bacon wrapped, house-smoked and Grand
Marnier glazed. Served with rice pilaf and
fresh vegetables » 16.99

ST. LOUIS STYLE BBQ CHICKEN
Bone-in double breasts house-smoked
with Ozark Hickory, char-grilled and
basted with our house BBQ sauce.
Served with house-baked beans and
creamy cole slaw ¢ 16.99

SLICED SMOKED

SAMPLER PLATTER
Sliced beef tenderloin, turkey breast and
pulled pork on garlic toast with BBQ
sauce. Served with house-baked beans
and creamy cole slaw ¢ 16.99

Gntrées

FRESH ATLANTIC SALMON
Fresh Atlantic salmon filet, oven roasted
and topped with a cilantro lime sauce.
Stacked over wild rice pilaf and fresh
vegetables » 19.99

Six large crab-stuffed shrimp served on
a bed of rice pilaf and topped with a
light cream sauce. Served with fresh
vegetables » 16.99

FISH AND CHIPS
Battered cod with Hannegan’s French fries
and creamy cole slaw. Served with our
house malt vinegar tarragon
tartar sauce » 13.99

BLACKENED TILAPIA
Blackened tilapia, served on top of hush
puppies with red beans and rice » 15.99

BLUE CLAW CRAB-STUFFED SHRIMP

KANSAS CITY STRIP®
A thick, center-cut aged Choice strip
sirloin chargrilled to order. Served with
stacked potatoes ¢ 18.99

FILET MIGNON"®
An 8 oz. center-cut, aged tenderloin
chargrilled to temperature and topped
with cabernet butter. Served with stacked
potatoes and fresh vegetables » 22.99
With 3 stuffed shrimp 25.99

TOP SIRLOIN STEAK®
8 oz. certified black angus center-cut
sirloin chargrilled to your temperature.
Served with stacked potatoes and house
steak butter » 16.99

CHICKEN PARMESAN
6 0z. chicken breast breaded and
topped with marinara sauce and
mozzarella cheese. Served with
fettuccine alfredo » 15.99

18% gratuity will be added to groups of 6 or more.

*Item may be cooked to order. Consuming raw or under-cooked meats, poultry, seafood, shellfish or
eggs may increase your risk of food-borne illness, especially if you have certain medical conditions

Sastas

FETTUCCINE ALFREDO
Fettuccine with our house-made rich and creamy Alfredo sauce » 14.99
With chicken or shrimp 16.99

PORTOBELLO & CHICKEN
Grilled chicken breast, portobello mushrooms, baby spinach,
virgin olive oil, fresh garlic and chicken stock all sautéed with
mini-penne noodles and feta cheese ® 15.99

MADELINE’S SHRIMP
Gulf shrimp sautéed with garlic butter then tossed with
oven-roasted pecans, baby spinach, sun-dried tomatoes,
finely crumbled feta cheese and linguine » 16.99

HANNEGAN’S CAJUN BAYOU
Cajun Andouille sausage, Gulf shrimp and red peppers sautéed in a
spicy Creole cream sauce with linguine ¢ 16.99

Sandwiches

All sandwiches, paninis and wraps are served with Hannegan’s Fries

CHEESEBURGER
8 oz. fresh sirloin cooked to your temperature with
your choice of cheese  8.99 | add bacon 75¢

BISON BURGER
6 oz. lean Missouri-raised bison chargrilled to temperature » 10.99

CHIPOTLE BLACK BEAN VEGGIE BURGER
Served with your choice of cheese ¢ 8.99

SMOKED TURKEY WRAP
House-smoked thinly sliced turkey breast, fresh avocado,
pepper jack cheese, shredded lettuce, tomato and avocado
ranch dressing in a whole wheat wrap  8.99

ST. LOUIS STYLE BBQ PULLED PORK
House-smoked tender pork, pulled and topped with
our house BBQ sauce. Served on a grilled hoagie bun * 8.99

PHILLY CHEESESTEAK
Sliced tender steak grilled with caramelized onions, sweet red and green
peppers then topped with provolone cheese ¢ 8.99

ANGRY SHRIMP PO’ BOY
Deep-fried shrimp tossed in our house-made wing sauce. Served on a
hoagie bun with lettuce, tomato & cajun aioli ® 8.99

CHICKEN CLUB PANINI
A 6 oz. breast of chicken topped with applewood-smoked bacon
& Swiss cheese. Served with shredded lettuce, tomato &
honey mustard on a rustic ciabatta hoagie  8.99




