Hammerstone's

2028 S 9th St 63104-3934 - +13147735565

Updated: Jan 14, 2026

BREAKFAST

Classic
Two Egg
Breakfast

Two eggs any
style, served
with toast, and
hash brown
potatoes, Irish
potatoes, or
cheddar grits,
and your
choice of meat:
3 slices of
bacon, 2 pork
sausage links,
1 sausage
patty, ham
slice, 3 slices
turkey bacon,
or turkey

sausage patty

Hammer
Swinger's
Slinger
Hash brown
potatoes
topped with
turkey or pork
sausage patty
(no
substitutions),
and two eggs
any style,
smothered in
our house
made chili,
onions,
jalapenos,
cheddar
cheese, and

toast

Double Your Sausage fol



Steak and
Two Eggs

Two Eggs any
style and an
80z Angus strip
steak, grilled to
temp, served
with toast, and
hash brown
potatoes, Irish
potatoes, or

cheddar grits

Chicken &
Biscuit
Breaded
chicken breast
on our house
made cheddar
biscuit, with
sriracha honey.
Served with
hash browns,
Irish potatoes,
or cheddar

grits

High Rise

Egg
Sandwich

One egg any
style, with
bacon and
ham, on an
extra-large
toasted English
muffin with
cheese. Served
with hash
brown potatoes
or cheddar
grits.
Substitute one
2 o0z pork
sausage patty
for the ham or

the bacon



Breakfast
Pizza

Scrambled
eggs, house
made pork
sausage gravy,
bacon, onion,
tomato, green
pepper,
cheese, on thin
and crispy

pizza crust

Hammer
Scramble

Two eggs
scrambled with
chopped ham,
cheddar
cheese, and
smothered in
our house
made pork
sausage gravy
atop a fresh

biscuit

Hammer
Platter

Two eggs any
style, two
slices bacon,
two pork
sausage links,
two hot cakes,
with hash
brown potatoes
or cheddar
grits- No

substitutions

Soulard
Omelet

Three egg
omelet, spicy
or mild, with
cheddar
cheese, ham,
green pepper,
mushroom,
and onion.
Served with
hash browns or
cheddar grits,

and toast

AVAILABLE Ol

9"
14":

AVAILABLE Ol

2 oz Pure Maple Syrup Available for

AVAILABLE Ol

Substitute All Egg Whites fol



Vegetarian
Omelet

Three egg
omelet with
spinach, green
onion, green
pepper, diced
pimento,
pepper jack
cheese, topped
with sliced
avocado.
Served with
hash browns or
cheddar grits,

and toast

Hot Cakes

Three, fresh off
the griddle

Cinnamon
Craisin
French
Toast

Fresh off the
griddle.
Substitute

Texas toast

Healthy
Choice
Breakfast

Bowl of
oatmeal, pink
grapefruit half,
and a side of

toast

Biscuits &
Gravy

Two fresh
biscuits topped
with house
made pork

sausage gravy

ALA CARTE BREAKFAST ITEMS s

AVAILABLE Ol

Substitute All Egg Whites fol

AVAILABLE Ol
Origina

Banana Walnut

2 oz Pure Maple Syrup Available for
Add Meat For: 3 Slices of Bacon, 2 Pork Sausage Links, 1 Sausage Patty, Ham Slice, 3 Slices Turkey Bacon, or Turkey Sausag

AVAILABLE Ol

2 oz Pure Maple Syrup Available for
Add Meat For: 3 Slices of Bacon, 2 Pork Sausage Links, 1 Sausage Patty, Ham Slice, 3 Slices Turkey Bacon, or Turkey Sausag

AVAILABLE Ol

Oatmeal Toppings: Banana Puree, Walnuts, Brown Sugar, Honey, Butter, Cream (Each]

1 oz Pure Maple Syrug

AVAILABLE Ol

Half Order Biscuit and Gravy

One Egg

$2.00



Toast $2.00
English Muffin $2.50
Hot Cake $2.50
Banana Walnut Hot Cake $3.00
Hash Browns $3.00
Cheddar Grits $3.00
Bacon (3) $4.00
Turkey Bacon (3) $4.00
Ham Slice $3.00
1 oz Pork Sausage Link (2) $3.00
2 oz Turkey or Pork Sausage Patty $3.00
Side Pork Sausage Gravy $3.00
Pink Grapefruit Half $2.50
Sliced Avocado Half $3.00
Oatmeal Bowl $4.00
Oatmeal Cup $3.00
80z Black Angus Strip Steak $12.00
WEEKEND BRUNCH SPECIAL
Weekend Brunch Special $11.00
limited availability Saturday: Corned Beef Hash on Marbled Rye with 2 poached eggs and hollandaise sauce Sunday: Bread Pudding
French Toast topped with warm bourbon caramel sauce and served with choice of meat on the side.
APPETIZERS
Hammerstone's Famous Chicken Tenders
Tempura battered breast tender, tossed in corn flakes. Served with honey mustard $14.00
Half Order with Fries:
$10.00
Stuffed Mushroom Caps $16.00
Silver dollar mushroom caps stuffed with andioulle sausage, crawfish and seasoned cream cheese and topped with
melted cheese
Cajun Grilled Shrimp Cocktail $16.00

Six jumbo shrimp dusted with cajun spices, grilled and served with housemade remoulade



Fried Green Tomatoes

Hand breaded, drizzled with Nashville hot oil, served with remoulade for dipping

Hammerstone's Wings

Served hot tequila style, KC style BBQ sauce, dirty, sweet and spicy, or breaded Nashville Hot

Skillet Wedges

Potato skins, served on a sizzling hot skillet, topped with shrededd cheddar, smoked bacon, green onion and sour

cream

Pub Cheddar

Wisconsin pub cheddar, served with house made crostini

Toasted Ravioli

A St. Louis original. Breaded and fried beef ravioli, served with house marinara

Fried Green Beans

Batter fried crispy green beans, served with our house made horseradish cream sauce

Blue Ribbon Onion Rings

Hand cut and battered with Pabst Blue Ribbon beer batter

Companion Pretzel Bites

Served with whole grain dijon mustard cheese sauce

CRAFT DRAFTS

$9.00

$14.00

$9.00

$7.00

$10.00

$9.00

$9.00

1/4 Lb: $4.00
1/2 Lb: $7.00

Kona, Big Wave Lager (Hawaii)

Perennial, Southside Blonde Ale (STL)

Schlafly, Heffeweizen (STL)

Schlafly, Pale Ale (STL)

4 Hands, Statewide Hazy Pale Ale (STL)

4 Hands, Incarnation IPA (STL)

Urban Chestnut, Zwickel (STL)

Urban Chestnut, Urban Underdog Lime Lager (STL)

Civil Life, Brown Ale (STL)

Rockwell, Passing Clouds Saison (STL)

Rockwell, First Available IPA (STL)

FRUITY, CIDERS, SOURS AND / OR SWEET STUFF




Stiegl Raspberry Radler (Salzburg, Germany)

Available in 160z
Ace Pineapple Cider (California)
Angry Orchard Hard Cider (Boston, MA)

Brick River Brewers' Choice Cider (STL)

Available in 160z can

Brooklyn Bel Aire Sour (Brooklyn, NY)

Available in 120z can
Dogfish Head Seaquench Sour Ale (Milton, DE)

Nutrl Orange

Available in 120z can

Bud Light Black Cherry Seltzer

Available in 120z can

INDIA PALE ALES

Bell's 2 Hearted IPA (Comstock, Ml)

Available in 120z can

Elysian Space Dust (Seattle, WA)

ALES, PORTERS AND STOUTS

4 Hands City Wide American Pale Ale (St. Louis)

Logboat Dark Matter Wheat Porter (Columbia, MO)

WHEAT ALES

Blue Moon Belgian White Wheat Ale (Golden, CO)

CRAFT LAGER SELECTION

Shiner Bock (Shiner, TX)

Firestone Walker 804 (California)

Available in 120z can

AND OF COURSE WE HAVE

Budweiser

Bud Light



Bud Select

Busch

Busch Light

Michelob Ultra

Miller Lite

Yunegling Lager

PBR

Available in 160z can

Stag

Pacifico Clara

Stella Artois

NON ALCOHOLIC SELECTION

Wellbeing Victory Wheat

Available in 160z can

Lagunitas Hoppy Refresher

Budweiser Zero

DINNER / PIZZA

Steak Frites

80z Angus strip steak, grilled to temp, topped with savory steak butter and served over our garlic parmesan fries

Corned Beef Brisket And Purple Cabbage

Served with horseradish sauce, Irish potatoes, and marbled rye

Fish and Chips

Pabst Blue Ribbon battered cod, served with house made chips

Chili Mac

Cavatappi noodles, topped with our house recipe chili, marinara and grated parmesan cheese

Cajun Mac N' Cheese

Cavatappi noodles tossed in creamy cajun alfredo sauce, served with garlic toast

$16.00

$14.00

$8.00

$9.00

$12.00

Add Chicken: $4.00

Add 3 Grilled Shrimp:
$5.00

Add Grilled Salmon: $8.00
Add Steak: $12.00



Open Faced Roast Beef

Piled high on Texas toast with gravy, smashed potatoes, and an additional side item of your choice

1lb BBQ Pork Steak

Locally sourced center cut pork steak, topped with barbecue sauce. Served with two sides

Fried Chicken Basket

$14.00

$14.00

$14.00

Half chicken brined and breaded in house with our special recipe, served with two sides. Also available Nashville Hot

Style

THIN CRUST PIZZA

Thin Crust Pizza

Anchovy, bacon, black olives, cheddar cheese, chicken, tomatoes, ham, hamburger, pepperoni,
sausage, smoked pork shoulder, green olives, green pepper, jalapeno, mushroom, onion,

pepperoncini, spinach. 14" Seasoned Gluten Free (cooked in non Gluten-Free oven) Crust Pizza

BURGERS & SAMMICHES 15

AVAILABLE OPTIONS

9" Thin Crust Pizza: $9.00

14" Thin Crust Pizza: $14.00

14" Seasoned Gluten Free Crust Pizza:
$15.00

Add Meat Topping: $2.00

All Other Toppings: $1.00

Hammerstone's 1/2 Lb Burger

Hand pattied, grilled to medium, topped with your choice of cheese

1/4 |b Pub Burger

Hand patties, grilled to medium, topped with pub cheddar, shredded lettuce, and caramelized

onion, served on an English muffin

Beyond Meat Burger

Made from 100% plant protein, montreal seasoned and topped with your choice of lettuce,
tomato, pickle, onion. Also available vegan by request, on hearth baked French bread with no

butter

Nashville Hot Chicken

Breaded, tossed in Nashville hot oil, with shredded lettuce, bread and butter pickles, and

garlic mayonnaise

West Coast Club

Roasted turkey breast on toasted sourdough bread with garlic oil, bacon, spinach, tomato,

sliced avocado and mayo

Soulard Salmon

Salmon fillet, topped with sauteed purple cabbage and boursin cheese sauce

1/2 Lb Reuben

Sliced corned beef brisket, on toasted marble rye with sauerkraut, Swiss cheese, and

thousand island dressing

$11.00

$10.00

AVAILABLE OPTIONS

$11.00

Add Grilled Mushroom, Onion, or Peppers:
$0.25

Add Sliced Avocado: $3.00

$10.00

$10.00

AVAILABLE OPTIONS
$12.00
Add Bacon for: $2.00

$11.00



Hammerstone's Cubano

Smoked pulled pork shoulder, ham, swiss cheese, bread and butter pickles, whole grain dijon

mustard on buttered smashed baguette

$11.00

Italian Beef $11.00
Italian seasoned roast beef, topped with giardinera on a toasted baguette

French Onion Dip $15.00
80z Angus strip, topped with caramelized onion and swiss cheese on a baguette. Served with a

side of French onion soup for dipping

Po' Boys

(choose one) topped with lettuce, tomato, pickles and house made remoulade on the side.

Served on a baguette

Fried Crawfish $12.00
dusted in cajun flour, OR Grilled Cajun Shrimp

80z Grilled Angus Strip Steak $15.00
Fried Green Tomatoes $9.00
dipped in buttermilk and our special recipe breading, topped with lettuce, pickle and pub

cheddar, on a baguette

Pulled Pork $10.00
Smoked pulled pork shoulder, tossed in your choice of jalapeno or KC style BBQ sauce, topped

with red onions

B.L.T. $9.00
Wenneman's smoked bacon, lettuce, tomato, mayo on Texas Toast

SWEET STUFF >

Bread Pudding $6.00
Made in house, served warm, with whipped cream and caramel sauce

Companion Sweet Pretzel $6.00
Fried pretzel, tossed in cinnamon and sugar and served over whipped cream with caramel drizzle

SALADS AND SOUPS +

1904 Mayfair Salad $9.00
Crisp chopped iceberg, with ham, Swiss cheese and Mayfair Dressing

Spinach Salad $10.00
Baby spinach topped with bleu cheese, bacon, grape tomatoes, walnuts and crostini on the side

Cobb Salad $13.00

Fresh salad greens, topped with turkey, bacon, egg, avocado, bleu cheese, tomato, and crostini on the side



House Salad AVAILABLE OPTIONS

Fresh salad greens topped with grape tomatoes, black olives, shredded carrots and provel cheese, and crostini on the Small: $5.00
side Large: $9.00

Hammerstone's Chili AVAILABLE OPTIONS

Served with shredded cheddar cheese, green onion, and oyster crackers $4.00
$6.00

French Onion Soup AVAILABLE OPTIONS

Served with crostini and melted swiss cheese $4.00
$6.00

FOR KIDS, OR THE YOUNG AT HEART 5

Fried Chicken Sandwich $9.00

Breaded chicken breast on brioche bun, served with a side of fries

Hand Pattied Hamburger $9.00

Cooked to temp, served on Brioche bun with side of fries

Tenders and Fries $8.00

Two of our famous tempura battered chicken tenders, rolled in cornflakes and fried. Served with a side of fries

Griddled Cheese $7.00

Texas toast with American cheese and a side of fries

Baked Mac N Cheese $9.00

Cavatappi noodles with a zest cheese sauce, topped with crushed corn flakes before baking to golden perfection

Foodeist — restaurant menus, reviews & prices https://foodeist.com/place/lhammer stones
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