
 

219 w. 9th street kansas city mo 64105 
*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, may increase risk of medical conditions 

On the Ice Bucket 
 

KITCHEN JUICE 8 

a blend of cold pressed pineapple, pear, strawberry, ginger, carrot, orange, lemon, apple 

 

HOUSE MADE YOGURT PARFAIT 8 

kiwi, blueberries, banana chips, toasted coconut, almonds, vanilla bean honey 

 

THREE SHUCKED OYSTERS 9 

hot sauce, lemon 

 

BEERS FOR THE KITCHEN 10 

cold ones for the team!  

 

 

Pasture & Butcher 

 

EVOLVING FARMERS SALAD 6  

fresh lettuces, spontaneous vegetables, shallot-ramp vinaigrette,  

parmesan snow, crispy bagel chips 

 

BACON WRAPPED CHERRY PEPPERS 8  

four filled with herbed cream cheese 

 

SIDE OF BACON OR SAUSAGE 5  

two strips of burgers’ smokehouse bacon or two breakfast sausages 

 

MY MOM’S BREAKFAST FRIED RICE 13  

bacon, eggs, crunchy garnishes, and a sunny side egg on top  

 

OVEN BAKED EGG FRITATTA 13 

mushrooms, spinach, onions, potatoes, cheese blend 

 

CROQUE MADAME EGGS BENEDICT 14  

country ham & cheese with dijon on toasted buttered brioche,  

poached eggs, hollandaise, crispy potatoes  

 

BACON & EGGS BREAKFAST BURRITO 10 

avocado, rosemary potatoes, jalapeno, house cheese blend, fresno salsa 

 

BURGER ROYALE 16 

double steak burger, american cheese, caramelized onion, dijon, duke’s mayo, fries 

 

PRIME RIB HASH 17 

two eggs over easy, crushed potatoes, pickled onion, fresh herbs, house salsa 

 

At the Flour Mill 
 

CHOCOLATE BABKA 7 

morning brioche pastry roll with swirls of chocolate 

 

CRISPY LAMB CHICKPEA CREPE 10 

chive socca, braised lamb, marinated cucumber, pickled raisins,  

toasted seeds, fresh herbs, yogurt, shakshuka poached egg 

 

BUTTERMILK PANCAKES 12 

whipped ricotta, black lime-blueberries, yuzu, almonds, maple syrup 

 

BAGEL & LOX 12 

meshuggah bagel, red onion, cucumber, capers, tomato, fresh herbs, cream cheese 

 

FRIED OYSTER BANH MI 14 

fried oysters, pork roast, marinated vegetables, chicken liver pate, cilantro, chips 

 

RUSTIC CLUB SANDWICH 14 

ibis bread, turkey, ham, bacon, tomato, arugula, aioli, chips 

 

POACHED EGG & AVOCADO TOAST 12 

marinated vegetables, yogurt, house salsa, herbs on ibis bakery bread 

 
 

 

 

 

 

 

 

 

 

 

    “cuisine is the greatest form of art to touch a human’s instinct.”                

                                     – chairman kaga 

 

 

executive chef Joe West 

chef de cuisine Nick Vella 

pastry chef Tia Throckmorton 

pm sous chef Addam Byrne 

events sous chef Adam Daman 

am sous chef Kent Longbine 

lead brunch cook Brian Sonnich 


