
the Terrace View 808 Chestnut St. St. Louis, MO 63101 (314) 436 - 8855 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 

 

ONE 

We welcome you to construct your meal any 
way you’d like according to your appetite – 
from one plate to a multi-course tasting.  

Dishes in sections one and two are served in 
appetizer size; those in section three are half-

entrée portions. 

50-mil e  salad  local ingredients from 
farms across the Midwest.   5 

Seasonal Mushroom Soup pureed with 
melted onions, thyme and vegetable broth.   5 

Local Tomatoes - Spanish Anchovi e s  
tossed with basil, lemon vinegar and extra 
virgin olive oil.   7 

Crudo* fresh fish prepared raw with citrus, 
chives and seasoning daily.   Mkt. 

The Cross ing ’ s  Roast ed Bee t  Salad 
goat cheese, pine nuts & sherry vinegar.   8 

Warm Goat Chees e with pickled farm 
vegetables and field greens.   5 

L i luma’s Chopped Salad with Local 
Bacon, Tomatoes and Greens in a blue cheese 
dressing.   5 
 

 

TWO 

 

Seasonal Mushroom Tagl io l in i  tossed 
with parmesan and parsley.   15 

Tomato Tagl io l in i  with housemade ricotta 
and basil.   8 

Meatbal l s :  Lamb Kof ta baked with 
pinenut jus and yogurt.   7 

Ril l e t t e  of Duck Conf i t  in a crock with 
toasted bread and seasonal jam.   8 

Acero ’ s  Gnudi with tomato, guanciale 
and extra virgin olive oil.   8 

Oven-roas t ed Missouri Mushrooms 
baked in the oven with warm local cheese. 7 

Spanish Musse l s* with Greenwood 
Farm’s andoullie and white wine.   8 

Baked Three Chees e  Ravio l i s  with a 
light tomato ragu.    8 

Crispy Fri t to  Mis to of Shrimp, Zucchini 
and Mushrooms with Truffle aioli.   8 

Fried Great Lakes Perch with Salsa 
Verde and Tartar Sauce 8 

 

 

THREE 

Missouri Rainbow Trout gently grilled 
with Swiss chard & pancetta in a Dijon-
shiitake mushroom sauce  12 

Lake Super ior Wall eye Pike on polenta 
gratin and lemon-tomato ragu.   12 

Acero ’ s  Pork slow roasted with sweet onions 
on greens and potatoes.   12 

Missouri Lamb* baked with house-made 
gnocchi, arugula and tomatoes 14 

Grass Fed Beef Shin in a crock with 
fingerling potatoes and horseradish crème 14 

STEAKS grassfed, organic and no 
hormones or antibiotics. 

Raincrow Ranch Ribeye* 38 

Greenwood Farms KC Str ip* 24 

Raincrow Ranch NY Str ip* 34 

Greenwood Farm’s Pork Chop* 28 

American Grass Lamb Lo in* 32 

Served with frites and truffle aioli or seasonal 
vegetable. 


