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spring / summer menu

sassaƒras
First 

Certified Green
Restaurant™ 

in Missouri!

sandwiches
  Sassafras Chicken Salad Sandwich . .  .  .  .  . $825

Our signature classic chicken salad �made with all 
white meat, served on mini wheat rolls with lettuce 
and tomato

  Turkey Club Panini . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $825

Roasted turkey breast, applewood smoked bacon, 
Monterey jack cheese, plum tomatoes and avocado 
mayo on sourdough baguette 

  Summer Vegetable Panini . .  .  .  .  .  .  .  .  .  .  .  .  . $825

Roasted eggplant, sweet peppers, green and yellow 
squash, tomato, provolone cheese, arugula, and wild 
oregano aioli on semolina bread

Angus Burger . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $650

Angus beef burger, grilled and served with lettuce, 
tomato, and red onion on a cornmeal-dusted Kaiser roll 
add cheddar, Swiss, or American . .  .  .  .  .  .  .  .  .  .  . 50¢
add fries . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $175

Smoked BBQ Pulled Chicken Sandwich . .  .  $835

Hand-pulled chicken cooked in our own smoky-
sweet Kansas City-style BBQ sauce, served on a 
brioche bun with a pickled cucumber 

Ozark Wild Mushroom Sandwich. .  .  .  .  .  .  .  $835

Locally farmed, braised organic mushrooms, paired 
with a lavender black pepper goat cheese, served on 
a brioche bun 

Grilled Cheese &Tomato Soup Combo. . . . $799                                                    
A grilled cheese sandwich made with Cotswald 
cheese, sliced tomato, and scallions on a multigrain 
bread paired with our house-made roasted tomato 
basil soup

Nathan’s World-Famous Hot Dog. .  .  .  .  .  .  .  $525      
Grilled quarter-pound hot dog served with a dill 
pickle spear and slaw 

Wrap of the Day* . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $825

Chef ’s choice of savory wraps filled with a variety  
of leafy greens, fresh vegetables, select meats, 
cheeses, or grains, and homemade sauces   
* Check our board for today’s selection.

salads
 English Woodland Garden Salad . .  .  .  .  .  . $835

Mixed baby greens, peppered bacon, hard boiled 
eggs, crimini mushrooms, Cotswold cheese, and 
toasted walnuts with a maple-mustard vinaigrette

Chinese Garden Salad . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $835      
Mixed Asian greens, sweet -oy glazed chicken, scallions, 
carrots, red peppers, toasted almonds, crispy wontons, and 
black sesame seeds tossed in a creamy sesame-ginger dressing

Linnean Garden Salad . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $799

Baby leaf spinach, fresh strawberries, crumbled feta and toasted 
almonds served with our molasses poppyseed dressing 

Tower Grove House Cobb Salad . .  .  .  .  .  .  .  . $835          
Romaine leaf blend, roasted chicken, bacon, chopped 
egg, avocado, crumbled blue cheese, and tomato 
tossed with a classic red wine-Dijon vinaigrette 

Japanese Garden Salad . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $875

Romaine, napa cabbage, teriyaki shrimp, shiitake 
mushroom caps, broccoli, sweet peppers, carrots, 
scallions, and wasabi peas served in a rice paper 
bowl with an orange-miso dressing

EarthWays “Green” Garden Salad . .  .  .  .  .  . $835           
Spring lettuce blend, asparagus tips, shelled peas, 
shaved fennel, ricotta salata cheese, and Serrano 
ham drizzled with a light champagne vinaigrette 

Kemper Summer Harvest Salad . .  .  .  .  .  .  .  .  . $835                                            
Red and yellow cherry tomatoes, fresh mozzarella, 
baby spinach, toasted olive-bread croutons, and 
torn basil leaves tossed with extra virgin olive oil 
and white balsamic vinegar

Ottoman Garden Sampler . .  .  .  .  .  .  .  .  .  .  .  .  . $799         
Basil hummus, minted tabbouli, and Turkish 
cucumber and tomato salad topped with feta cheese 
and Mediterranean olives, served with fresh greens and 
grilled flatbread

Side Salad  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $455                                                                                                
Spring greens topped with tomatoes and 
cucumbers, served with your choice of poppyseed, 
buttermilk ranch, or balsamic dressings. 

Quiche of the Day* . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $799                           
Local free-range eggs combined with cream, 
seasonal vegetables, select meats, and cheeses baked 
in a flaky pastry shell and served with our side salad  
* Check our board for today’s selection.

Pick Two
Half of any of the above sandwiches paired 
with your choice of soup . . . . . . . . . . $825



become a member!
A garden of gifts is waiting for you...
stop by the Membership Desk today!

Please place table number  
in the stand at your table.

Printed on 100% post-consumer recycled paper.

Learn more about the certification of 
Sassafras at www.mobot.org.
Read more about the Green Restaurant 
Association at www.dinegreen.com.

Bread supplied by Companion,  
St. Louis’s award-winning bakery. 
Locally sourced ingredients are used 
when available and in-season.

our children’s meals are served with your choice 
of a side of French fries or red seedless grapes

chicken breast strips. . . . . . . . . . . . . . . .                $499

two hamburger sliders . . . . . . . . . . . . . .              $499

grilled cheese sandwich . . . . . . . . . . . . .             $499

cheese plate with crackers, . . . . . . . . . . .           $499

grapes, and yogurt cup

children’s small fountain drink. . . . . . . .        $100

soups
Shaw’s Garden Vegetable Soup. .  .  .  .  .  .  . $350 cup
A lovely blend of garden veggies simmered in a 
light vegetarian broth

Featured soup of the day* . .  .  .  .  .  .  .  .  .  . $350 cup

sides
French Fries . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $175

Sassafras Sunshine Slaw . .  .  .  .  .  .  .  .  .  .  .  .  .  .   $175          

Seasonal Fruit Cup. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $250                                  

Chips. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   $125

desserts
Assorted Baked Goods . .  .  .  .  .  .  .  .  .  .  various prices

Ice Creams . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  various prices

beverages
Fountain Soda . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $180                                                                                 

Juices & Bottled Soda . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $195

Coffee & Hot Teas . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $195           

Flavored Cappuccino . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $195                                 

Bud/Bud Light . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $400

Schlafly Pale Ale & Seasonal . . . . . . . . . . . . . $425

Glass of Wine . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $625

Bottle of Wine . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $2000


