
chef anthony devoti and his staff 
would like to thank you for dining at five, 
each of your selections is prepared and presented with 

thought, attention and passion

5100 Daggett Avenue  St. Louis, MO 63110  USA     •    314.773.5553     •     www.fivebistro.com

                  chef    •    anthony devoti       pastry chef    •    bobi roeper       boulanger    •    alex carlson    
         

• pan-fried Benne’s Farm pork cake with   
pickled spicy cauliflower, sweet-sour local corn, 
tomato salad & aïoli      $8

•  hickory smoked Troutdale Farm trout salad with 
Claverach Farm micro greens, pickled onions,  
quail egg & chili-fennel crackers     $9

      
• tagliatelle, Rissi Farm squash & zucchini,   

Ozark Forest nabrodino bianco mushrooms,  
chili, parmigiano-reggiano, black pepper &   
garden basil pesto     $9

•  housemade charcuterie with    
pickled white asparagus, grain mustard,   
marinated olives, green bean chutney,  & 

   housemade pain a l´ancienne      $15

•  soup-chilled puree of yukon gold potato &   
 local cauliflower with chili oil &   
 crème fraiche     $6

•  earth’s gate garden tomato salad, spring onions,  
pea shoots, pine nuts, champagne vinaigrette, 
parmigiano-reggiano      $10

•  pickled red beets with sprout salad,  
    radish, cucumber, toasted housemade focaccia,
    Baetje Farm ‘bloomsdale’ goat cheese 
    & balsamic vinaigrette    $8  

•  grilled Troutdale Farm trout with    
local white cauliflower, zucchini, squash,   
Claverach Farm chiogga beets &   
coriander vinaigrette     $24

•  roasted Fruitland Farm beef tenderloin,    
Art Rothmann horseradish-yukon gold potato 
puree, Rissi Farm green beans &    
red wine reduction      $27

• braised Benne’s Farm pork with    
Ozark Forest oyster mushrooms   
Claverach Farm baby carrots &    
swiss chard      $25 

    

•  roasted Benne’s Farm half chicken &   
hickory smoked pork jowl,     
Rissi Farm potatoes, turnips,      
spring onions & pan jus     $23   

house cheese selection with    
toasted nuts, local honey &    
date chutney   

  • two cheeses       $9
  • three cheeses      $12
  • five cheeses       $15

 dessert tasting  •  chef ’s selection
  • sorbet tasting       $7
  • pastry tasting                       $8
  • chocolate tasting                       $6 

  • four course prix-fixe      $45
  • four course prix-fixe with  
     2 ounce wine pairing      $60
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We gladly accommodate any dietary or vegetarian requirements you may have
A 20% gratuity will be added to parties of 6 or more
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