
V E R I TA S  G AT E WAY  T O  F O O D  A N D  W I N E
 M U S TA R D  B A R  M E N U

Tuesday & Wednesday
Dinner Special

Mac & Cheese    15
Torchio Italian Pasta with 

Pumpkin Puree, Cheese Sauce, 
Oven Dried Tomatoes, 

Grilled Portabella Mushrooms
and Roasted Chicken

SERVED LUNCH & DINNER
ON TUESDAY & WEDNESDAY 

EVENINGS.

ASK YOUR SERVER ABOUT 
OTHER OFF THE MENU 

SPECIALS

Arugula Salad         9
Arugula Salad with Eggplant Goat Cheese,
Fingerling Potatoes, Orange, Pistachios and
Orange Vinaigrette

Fresh Vegetable Salad       10
Big Bowl of Mixed Greens, Daily Fresh 
Vegetables tossed with House Dressing
Topped with Grilled Shrimp or Steak  16

Mixed Green Salad                   6
Pickled Onion, Oven Dried Tomatoes,
Farm Fresh Boiled Egg and House Made
Balsamic Dressing

Soup of the Day                   6
Ask your server about our fresh made soups.

Cheese Panini         8
Cheddar, Swiss, Munster and Feta Cream 
Cheese on White Artisan Bread
add Grilled Onions and Oven Dried Tomatoes  +1    add Bacon  +2

Burger 1/2 pound    12    Baby Burger   1/4 pound    9
Creekstone Farms Grass Fed Beef Burger stacked on a brioche bun with Pimento 
Cheese, Pickled Onions, Quick Pickles, Onion Jam, Aioli, Tomato and Greens

Hot Dog                     12
Foot-long Wagyu Beef Hot Dog dressed with Aioli, Pickled Onions, Quick 
Pickles, Arugula and Feta 

Roasted Vegetable Sandwich         12
Portabella Mushroom, Asparagus, Tomato, Grilled Onions, Red Pepper, 
Egg Plant Goat Cheese and Herb Aioli on a brioche bun

Croque-Monsieur          12
Open Faced Ham & Cheese Sandwich topped with Red Onion, 
Whole Grain Mustard and Blistered Cheese Sauce

Summer Egg Salad           9
Farm Fresh Egg Salad with Bacon Jam Aioli, Grilled Onions,
Tobacco Onions and Arugula on a Croissant

Salmon Sandwich          12
Chilled Salmon, Herb Aioli, Fennel, Tomatoes, Pickled Mushrooms, 
Quick Pickles and Buttermilk Herb Dressing on a brioche bun

Braised Pork Sandwich                   12
Braised Pork Shoulder, Garlic Mustard Sauce, Pimento Cheese Hot Sauce, 
Tobacco Onions and Mixed Greens on a brioche bun

Veritas is an independent restaurant serving fresh, 
locally sourced, food from two different menus...

Fine Dining Menu
the best ingredients available, prepared intelligently 

and offered on a new menu created each week
Thursday, Friday & Saturday  dinner only, starting at 5:30

Mustard Bar Menu
fresh casual food that far exceeds expectations

Tuesday – Saturday   Lunch and Dinner starting at 11 am
kitchen closes at 9 Tues & Wed and 10 Thurs, Fri & Sat

Veritas is proud to have been included in
Ian Froeb’s, of the Post-Dispatch, 

2015 STL 100
“The Best Restaurants in St. Louis Right Now”

and
St. Louis Magazine’s

The 2015 A List
Make an appointment with Stephanie to learn about 
 distinguished gifts and unparalleled private events.

636 227-6800       
veritasgateway@gmail.com 

Veritas the Shop is open Tuesday thru Saturday  10 am to 10 pm

15860  FOUNTAIN PLAZA   ELLISVILLE,  MO    636-227-6800
ver i tasgateway@gmai l . com      ver i tasgateway.com

We Gift Wrap All Wines and Gift Items valued at more than $50

We will be happy to gift wrap all other items for a $3 to $5 charge
Additional charges may be incurred for boxing or other services.

We also pack gifts to ship with the intent that the recipient will be 
impressed not only with the gift but with the presentation.

Look for prewrapped gifts including assorted Hostess Gifts 
at discounted prices all around the shop – ask for a tour!


