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There are plenty of  delicious meals 
to be had in this great city, but
some CoMo concoctions show up
on everyone’s  list of favorites.
We went in search of that definitive 
list, talking to frequent diners, 
restaurant owners, chefs, college 
students, CoMo natives and Inside 
Columbia’s own Phat Guys — Scott 
Charton, Norm Ruebling, Larry 
Schuster, Don Stamper and Fred 
Parry — to find the foods, and a few 
drinks, that Columbians can’t miss 
when they dine out.
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Bet you’re not surprised Shakespeare’s pizzas appear on this list. One of our favorites — and a fave with 
“Good Morning America” — is the Masterpiece Pizza (3). To satiate your carnivorous side, indulge in 
its Canadian bacon, pepperoni, lean ground beef, lean Italian sausage and lots of veggies including red 
onions and green peppers. This dish weighs almost 5 pounds, so it’s worth the $32 price tag. If that’s 
too much food for you, try the pepperoni and pepper cheese (4) combo. Choosing from more than 15 
toppings can be difficult, but you can’t go wrong with this pair. Something about Shakespeare’s famous 
crust, tasty sauce and massive ovens completes the design for a piping hot, mouth-watering meal. 
Shakespeare’s Pizza, 225 S. Ninth St., 573-449-2454; 3304 Broadway Business Park Court, 573-447-1202; www.shakespeares.com

///  TIGER ROLL
Osaka’s Tiger Roll (1) 
has it all. At its core lies 
a mixture of crabmeat, 
mussel and shrimp encased 
in seaweed. The whole roll 
then spends some time 
in the deep fryer before 
being drizzled with spicy 
mayo and sliced green 
onions. Dip this in some 
low-sodium soy sauce and 
you’ve got yourself a slice of 
heaven. The combination 
results in a salty, spicy, 
warm hunk of tender 
seafood. Coming in at 
$10.95, this roll is enough 
to fill you up, and you 
won’t want to share. Osaka 
Japanese Restaurant, 120-A 
Nifong Blvd., 573-875-8588, 
www.osakacolumbiamo.com 

///  SUN-DRIED TOMATO 
PESTO ON PENNE
There are endless 
possibilities for pasta 
preparations, but 
Bambino’s has found a 
delectable combination 
with the Sun-Dried 
Tomato Pesto on Penne 
(2). Set your eyes on the 
“Custom Pasta” section 
of the menu, choose the 
whole-wheat penne,
and then select the sun-
dried tomato pesto. It’s a 
simple mix of olive oil,
sun-dried and fresh 
tomatoes, marinara, herbs 
and garlic, and you get a 
hefty serving. There are 
many other options at the 
Italian eatery, but this 
one has a soft spot in our 

COLUMBIA’S FAVORITE PIZZA
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hearts. Bambino’s, 929 E. 
Broadway, 573-443-4473,
www.bambinositaliancafe.com 

///  BOOCHES
BURGERS AND MORE
To many residents, 
tradition means the 
burgers (5) at Booches 
Billiard Hall. Eat them 
plain or eat them with 
cheese, but it’s all about 
the meat and the grill the 
cooks have been using 
since 1976. Another 
guaranteed pleaser is the 
Fat Freddie (6). Chili, 
cheese and sauerkraut 
piled on top of a hot dog 
make for one warm and 
filling comfort food. We 
also love the grilled pork 
loin sandwich (7). It’s a 
simple sandwich with a 
succulent, pork loin — 
no breading — served 
on a gently steamed 
bun. A former employee 
recommends adding 
cheese, grilled onions and 
mustard to take it to an 
entirely new level.

And we can’t forget 
about the restaurant’s 
breakfast dish. The King 
Tut (8) captures all the 
goodness of breakfast food 
served up hot from the 
grill. You could say there’s 
plenty of protein: two 
eggs, ham, a sausage patty 
and cheese, to be exact, 
all served on toasted rye 
bread. Booches Billiard Hall, 
110 S. Ninth St., 573-874-9519 

///  THE STRETCH   

Don’t let the size of the 
restaurant fool you. 
Broadway Diner serves up 
dishes of epic proportions. 
The famous Stretch (9) 
comes in three sizes: half, 
full and super. A bed of 
hash browns covers the 
bottom of the plate topped 
with a steaming heap of 
scrambled eggs. A serving 

of warm, homemade 
chili smothers the eggs, 
garnished with diced 
green peppers, onions and 
shredded cheddar cheese. 
It’s a perfect breakfast 
option, or an after-bars 
snack. Broadway Diner, 22 S. 
Fourth St., 573-875-1173

///  SNOWMONSTER 
CONCRETE
Valentine’s Day is not the 
only time the love affair 
between strawberries 
and chocolate comes 
to fruition. At Andy’s 
Frozen Custard, the 
two make a delicious 
pairing any time of the 
year in the Snowmonster 
Concrete (10). This one-
of-a-kind treat combines 
delicately sweetened fresh 
strawberries and chocolate 
flakes, held together by 
creamy, old-fashioned 
vanilla custard. Andy’s 
Frozen Custard, 610 Cooper 
Drive N., 573-442-8866, 
www.eatandys.com 

///  BBQ FROM 
BUCKINGHAM
Don’t pass up the 
baby back ribs (11) at 
Buckingham Smokehouse 
BBQ just because you 
think you’ll get covered in 
sauce. Slowly and carefully 
smoked over wood, this 
meal is only as messy as 
you make it.

“We do not put sauce 
on anything,” owner Mark 
Brown says. “Our focus 
is on the meat. I smoke 
really good, quality meat, 
and I think it’s up to the 
individual if they want 
sauce.” Fixing up the 
ribs with Brown’s secret 
ingredients gives a hint 
of true sweetness with 
which no sauce could 
compete.

Another delish dish 
is the smoked turkey 

(12). Brown says there’s 
“nothing spectacular” 
about it, but Columbians 
beg to differ. Always 
covered in a homemade 
dry rub and slow-smoked 
over real wood, the turkey 
is one of the restaurant’s 
most popular dishes. Try 
it with the spicy barbecue 
sauce for a bit of a kick. It 
probably wouldn’t hurt to 
add some baked beans and 
sweet potato fries to your 
plate, either. Buckingham 
Smokehouse BBQ, 3804 
Buttonwood Drive, 573-499-1490 

///  PHAT THAI
The phat Thai (13) is listed 
as the most popular item 

on the Bangkok Gardens 
menu, and with one taste 
you’ll see why. The local 
twist on the well-known 
Thai dish includes rice 
noodles, cabbage, bean 
sprouts, onions, peanuts, 
homemade sweet-and-
sour sauce and your choice 
of protein, topped with 
fresh lime. Get it for lunch 
or save room for the larger 
portion at dinner. Get the 
biggest bang for your buck 
with the lunch combo, 
which includes phat Thai, 
egg rolls and a drink,
all for less than $10. 
Bangkok Gardens,
811 Cherry St., 573-874-3284,
www.bangkokgardens.com 

            AVOCADO MARGARITA
Aren’t margs supposed to be fruity? La Siesta says 
no with its avocado margarita (14). And Columbia 
must agree because it’s one of the most popular 
beverages on the La Siesta menu. The drink goes 
down more like a smoothie than a margarita, but 
it’s a refreshing and yummy spin on the Mexican 
restaurant go-to. La Siesta, 33 N. Ninth St., 573-449-8788,
www.lasiestamex.com 
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///  SCRUMPTIOUS 
SANDWICHES AT 
BILLIARDS ON 
BROADWAY
Nothing beats a good 
burger, and the Billiards 
Burger (15) at Billiards 
on Broadway captures 
the true appeal of this 
American staple. The 
handmade patties are 
put together twice daily. 
It’s nothing fancy, but 
the restaurant’s old grill 
provides tons of flavor. Yes, 
the burgers are seasoned 
before they hit the hot 
metal, but the way the 
juices flow out and then 
back into the burger as it 
cooks makes the grill an 
essential step. French fries 
are available a la carte, 
and manager Jesse Lark 
says the duo is “the perfect 
balance between potato 
and meat.”

If burgers aren’t your 
thing, munch on the 
grilled chicken sandwich 
(16) instead. After 
marinating for 24 hours in 
a blend of white wine and 
a hint of spices, the hearty 
chicken breast cooks on a 
flattop grill to bring out the 
Italian blend seasonings. 
The sandwich, trimmed 
with lettuce and tomato, 
tastes great with an added 
spread of mayo. Served on 
a Kaiser bun, this no-fuss 
sandwich is effortlessly 
delicious. Billiards on 
Broadway, 514 E. Broadway, 
573-449-0116 

///  NACHOS BIANCO
The Nachos Bianco (17) at 
Addison’s is one of those 
dishes you think you can’t 
finish, but you do. And you 
love every bite of it. It’s a 
filling plate of Italian
pasta chips, tomatoes, 
scallions, Kalamata olives, 
Asiago cheese sauce, 
mozzarella cheese and your 

choice of chicken, chorizo 
sausage or black beans. 
Split it with friends or eat 
it yourself. Order it as an 
appetizer or meal. It always 
puts chips and salsa to 
shame. Addison’s,
709 Cherry St., 573-256-1995,
addisonssophias.com/addisons 

///  $2.39 PIZZA
BY THE SLICE
If you’ve ever played on 
a soccer or little league 
team in Columbia, you’ve 
most likely been to G&D 
Pizzaria. The pizza (18) 
is a post-game favorite 
with local moms, dads and 
kids. It tastes even better 
when it only costs $2.39 
per slice at lunchtime. 
It has a great cheese-to-

sauce ratio atop a thin 
crust. We recommend the 
pepperoni. G&D Pizzaria, 2101 
W. Broadway, Suite L, 573-445-
8336, www.gdpizzasteak.com 

///  BUDDHA BOWL
Nearly all the offerings on 
the Main Squeeze menu 
have stories behind them, 
owner Leigh Lockhart 
says, and it’s no different 
for the Buddha Bowl (19), 
a heaping dish of brown 
rice, seasoned tofu, lots 
of veggies and a special 
sesame ginger sauce. The 
organic, vegan and gluten-
free dish was invented 
by the restaurant’s first 
chef, Sheila Johnson, a 
practicing Buddhist and 
the mastermind behind 

much of the initial Main 
Squeeze menu.

“I love names that are 
a bit of a brain jog and 
make people think of 
something else,” Lockhart 
says, “like the Buddha, and 
the peace we hope comes 
from enjoying healthy, 
vegetarian foods.”
Main Squeeze Natural
Foods Café and Juice Bar,
28 S. Ninth St., 573-817-5616,
www.main-squeeze.com 

///  SPICY CHICKEN
QUESO DIP
Sous chef Kyle Lancaster 
says almost every 
table orders the Spicy 
Chicken Queso Dip 
(20) as an appetizer at 
Room 38. After dipping 

AS SEEN ON TV
Americans across the country, or at least those with cable TV, were
introduced to Midway Family Restaurant’s biscuits and gravy (21)
when it made its debut on the Travel Channel’s “Truck Stop Missouri.”
One man featured on the show attempted to eat the Big 70 Challenge, 
which consists of seven biscuits, 70 ounces of gravy and an order of bacon 
and hash browns. For a more manageable meal, choose the half order 
with one biscuit or the regular order of two biscuits. Add a cup of coffee 
and you’ve got a hearty breakfast; or make it a midnight snack, because 
this place is open 24 hours. Midway Family Restaurant (Midway Truck Stop),
6401 U.S. 40, 573-445-6542
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a chip into this queso, 
you’ll understand why. 
Lancaster says the 
eatery doesn’t reveal its 
ingredients, but the dip 
does include a mix of 
blended cheeses, fresh 
grilled chicken and the 
house-recipe hot sauce. 
That’s good enough for us. 
Room 38, 38 N. Eighth St., 573-
449-3838, www.room-38.com 

///  FRIED GREEN BEANS
The fried green beans 
(22) at Smokin’ Chick’s 
BBQ are lightly breaded 
with an herb seasoning, 
then flash-fried to a crispy, 
crunchy delight. That’s 
all it takes to make this 
appetizer a popular choice 
at the barbecue spot.

“I think it’s the fact that 
it’s an unusual appetizer,” 
co-owner Lissa Gaw-
Orscheln says. “When you 

bite into them, they’re 
so fresh and crunchy.” 
Smokin’ Chick’s also has 
fried dill pickle spears. 
Who knew eating your 
vegetables could be so 
delicious? Smokin’ Chick’s 
BBQ, 4603 John Garry Drive, 
Suite 3, 573-256-6450,
www.smokinchicksbbq.com 

///  TASTES FROM
THE GASTRO PUB
In its signature, gastro-pub 
style, 44 Stone Public 
House serves up its 
interpretation of a popular 
British snack, deviled eggs 
(23). This appetizer pairs 
perfectly with one of the 
restaurant’s hand-selected 
beers, and at just $4, it’s a 
reasonably priced way to 
start off a meal. Each egg 
is topped with fresh, wild-
caught, house-smoked 
salmon, and the filling 

contains lemon, tarragon, 
chives, dill and capers for a 
rich, smoky taste.
If you’re still hungry, try 
the thick bacon (24). The 
eatery smokes whole pork 
bellies for almost eight 
hours to serve it up in 
quarter-inch-thick slices. 
The cooks brine the pork 
bellies for almost five days 
in apple cider, molasses, 
brown sugar, thyme and 
garlic. They then smoke 
them over applewood and 
slice each one thickly to 
add to dishes and their 
signature bacon sandwich. 
The food is a contemporary 
American interpretation of 
British cuisine.
44 Stone Public House, 3910 
Peachtree Drive, 573-443-2726, 
www.44stonepub.com 

///  FARMER’S CHOICE
The Blue Moon Café goes 
country with its all-in-one 
breakfast combination, 
the Farmer’s Choice (26). 
A bed of homemade hash 
browns supports sautéed 
peppers and sausage with 
a topping of two eggs any 
way you like them and a 
side of toast. Ask for onions 
to make this dish even 
tastier. Blue Moon Café, 200 E. 
Nifong Blvd., 573-449-6325 

///  ANONYMOUS TACOS
Get festive and mix up 
your breakfast options 
with Café Berlin’s 
Anonymous Tacos (27). 
This dish consists of two 
scrambled eggs, onions, 
green peppers, tomatoes, 
jalapeños, cheddar and 
sausage all served on three 
open-faced soft tacos. 
Topped with cilantro,
salsa and sour cream, it’ll 
have you shouting “Olé!” 
before you’ve cleaned your 
plate. Café Berlin,
220 N. 10th St., 573-441-0400,
www.cafeberlincomo.com 

///  PRIME PICKS FROM
THE STEAKHOUSE
CC’s City Broiler is 
Columbia’s signature 
steakhouse, so almost 
everyone has one of its 
menu items on their 
must-eat list. Begin your 
adventure at the bar where 
CC’s mixologists craft 
classic mojitos (28) with 
simple syrup, club soda, 
Bacardi rum and fresh 
mint leaves. Next, make 
your way to the white-
clothed table and indulge 
in the homemade bread 
and butter (29) while 
you listen to the specials. 
Each sourdough loaf is 
baked in-house, flash fried, 
topped with Parmesan 
cheese and baked again 
for 10 more minutes to 
seal the cheese flavor into 
the crispy crust. After 
you’ve chosen an entrée, 
your server will bring out 
CC’s chopped salad (30). 
Each salad consists of 
cucumbers sliced thinly 
lengthwise to make a bowl 
for the spring mix, romaine 
and iceberg lettuce. Two 
halves of Roma tomatoes, 
diced peppers and onions 
come next, and then it’s all 
topped with feta cheese, 
bleu cheese, french-
fried onions, toasted 
walnuts and your choice 
of dressing. We suggest 
sticking with the house 
balsamic vinaigrette, but 
the homemade bleu cheese 
and fresh ranch are also 
nice complements.

Don’t get full yet, 
because you’re just getting 
started with this food 
marathon. Choose the 
Shrimp Atascadero (31) 
for your party’s appetizer. 
This warm medley of 
flavors contains four large 
shrimp stuffed with pickled 
jalapeños and wrapped 
in hickory bacon. The 
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OATMEAL RAISIN COOKIES
It doesn’t get much better than a fresh cookie still 
warm from the oven. Whether you’re looking for a 
quick snack, or you want to surprise a friend with
a batch of tasty treats, oatmeal raisin cookies (25) 
from Hot Box Cookies are just the right choice.
The perfect amount of thick oatmeal gives the 
cookies texture, with raisins delicately scattered 
throughout for a touch of sweetness. It’s a cookie 
classic, but Hot Box bakes it right. Hot Box Cookies,
808-B E. Broadway, 573-777-8777, www.hotboxcookies.com 
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concoction is then broiled 
in a house-made, Buffalo-
style sauce to round out the 
smoky taste. Finally, you’ll 
arrive at the main course 
aptly called the Chairman 
of the Board (32). This 
center-cut filet mignon is 
wrapped in double-smoked 
hickory bacon and grilled to 
your liking until the juices 
are simply pouring out. Add 
a side of lobster mashed 
potatoes (33) to round out 
your entrée. Each batch of 
mashed potatoes contains 
minced lobster meat topped 
with a Newburg white wine 
reduction sauce with more 
lobster, shallots, capers, 
butter and cream. Save 

just enough room for CC’s 
famous bourbon pecan pie 
(34) topped with an apricot 
glaze and served warm with 
a side of whipped cream. 
CC’s City Broiler,
1401 Forum Blvd., 573-445-7772, 
www.ccscitybroiler.com 

///  BREAKFAST NO. 11
It’s hard to decide what 
to order off the menu at 
Ernie’s, so try it all with 
the Breakfast No. 11 (35). 
A plate piled high with 
bacon, ham or sausage 
comes with your choice of a 
short stack or French toast. 
Insider’s tip: If you order 
before 10 a.m., Ernie’s 
offers a free drink to wash 

it all down. Ernie’s Cafe & 
Steak House, 1005 E. Walnut 
St., 573-874-7804 
 
///  CAJUN PICKS
FROM JAZZ
This dish has earned a spot 
on Jazz’s House Specialties 
list as one of the most 
asked-for menu items. 
The Chicken a La Mer 
(36) consists of one fried 
chicken breast for the “not 
full” order, or two for the 
full order, each atop a bed 
of dirty rice. The sauce is 
a Parmesan cream sauce 
with shrimp and crabmeat, 
paired with a veggie medley.

The restaurant also 
dishes out pasta with an 

unusual, Cajun twist. 
The Shrimp Czarina 
(37) kicks fettuccine into 
high gear with shellfish 
drenched in a Parmesan 
cream sauce with lemon 
and cayenne pepper. It is 
also served with julienned 
vegetables. For a satisfying 
meal with a kick, indulge 
in this fan favorite. Jazz, 
A Louisiana Kitchen, 217 N. 
Stadium Blvd., 573-443-5299,
www.jazzkitchen.com

 
///  SATISFYING SOPHIA’S
Start your southern 
European meal off right at 
Sophia’s with the cheese 
and tapenade appetizer 
(39). This cheese plate is 
far from ordinary, although 
it includes the classic 
Genoa salami, roasted 
red peppers, Kalamata 
olives, roasted garlic and 
flatbread. The twist lies in 
the addition of eggplant 
tapenade, a collection of 
roasted eggplant, garlic, 
Parmesan cheese and olive 
oil that complements the 
other flavors on the plate. 
After the appetizer, order 
the Chicken Mudega 
(40). The rich flavors seep 
all the way through the 
lightly breaded chicken 
breast to the bed of angel 
hair pasta beneath it. 
Atop the chicken lies a 
stew of tarragon cream 
sauce with sautéed button 
mushrooms, prosciutto 
and provolone cheese. 
The restaurant staff 
suggests pairing it with 
Peter Lehmann Barossa 
Shiraz for the perfect meal. 
Sophia’s, 3915 S. Providence 
Road, 573-874-8009,
www.addisonssophias.com/
sophias

///  POLLO A LA PARILLA
El Rancho is all about 
the atmosphere. When 
the clock reads 1 a.m. and 

JUICYBURGER
This isn’t your average burger. The Juicyburger (38) from Lee Street 
Deli resembles a sloppy joe more than a typical burger patty. There are 
six different varieties to try, including the Flaming Penguin, which starts 
with the Juicyburger basic, or beef, and then moves into spicier territory 
with pepper jack cheese, wing sauce and jalapeños. The best thing about 
these burgers? The price. It’s $2.75 for one, and on Tuesdays, it’s two for 
$3.50. Nothing beats a cheap, delicious meal at a time-honored Columbia 
restaurant. Lee Street Deli, 603 Lee St., 573-442-4111, www.williesfieldhouse.com/lsd/
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the bars shut their doors, 
this Mexican spot fills 
with late-night diners. 
The line often files out the 
door. The late hours and 
convenient downtown 
location aren’t the only 
draws; it’s really all about 
the food. The restaurant’s 
Pollo a la Parilla (41) is 

addictive. It’s a full platter 
with grilled chicken breast 
marinated according to 
the restaurant’s secret 
recipe and served with 
onions, beans, rice, a 
guacamole salad, sour 
cream, pico de gallo and 
tortillas. El Rancho, 1014 E. 
Broadway, 573-875-2121 

///  LAVENDER
HONEY ICE CREAM
Sparky’s lavender honey 
ice cream (42) is the 
perfect synergy of smell 
and taste. Both calming 
and refreshing, this treat 
has spa-like effects. The 
sweetness of the honey 
balances out the herbal 

SLOW-SMOKED RIBS
Grilling is typically reserved for the summertime, but not at
Shotgun Pete’s BBQ Shack. Here you can satisfy your craving
for all things grilled year-round and indulge in the slow-smoked
ribs (45). The meat is massaged with a specially blended dry rub and 
slow-smoked on a handmade grill affectionately called “the magic box,” 
which was built more than 30 years ago. These spare ribs are deliciously 
bad to the bone. They’re cooked on the pit for three to four hours, 
allowing the flavor to seep into the meat. If you want to add some
pizzazz, choose from one of the five barbecue sauces served on the side. 
Shotgun Pete’s BBQ Shack, 701 Business Loop 70 W., 573-442-7878 

taste of lavender. And 
although Sparky’s often 
changes its flavors, this 
one is always on tap. 
Leave it to Sparky’s, home 
of the creative cicada ice 
cream, to turn a flower 
into a delicious dessert. 
Sparky’s, 21 S. Ninth St.,
573-443-7400

///  SPINACH
ARTICHOKE DIP
Spinach artichoke dip 
is always good, but The 
Heidelberg’s spinach 
artichoke dip (43) turns 
this appetizer into a meal. 
The dish is exactly what 
the name suggests, but 
with one major addition: 
melted cheese on top. It’s 
calcium-filled heaven. Each 
order is served with tortilla 
chips and some vegetables 
for an alternative option. 
Either way, we are never 
too full to say “no.”
The Heidelberg, 410 S.
Ninth St., 573-449-6927,
www.theheidelberg.com 

///  GORGONZOLA 
CHEESECAKE
Maybe your mother 
wouldn’t approve of 
eating cheesecake before a 
meal, but Les Bourgeois 
provides an exception. 
Instead of a sugary, cold 
cake, Les Bourgeois serves 
up its hot and savory 
gorgonzola cheesecake 
(44) as an appetizer. It 
resembles a cheesecake 
in form, but it’s more 
of a cheese spread that 
comes with toasted bread. 
It can be served with 
roasted tomato sauce 
and walnut pesto, or for 
a slightly sweeter take, a 
seasonal fruit compote and 
gastrique.

Les Bourgeois chef 
Aaron Wells-Morgan says, 
“There’s a level of simplicity 
that helps carry it through 
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every audience.” We say, the 
simpler, the better.
Les Bourgeois, 14020 W. Highway 
BB, Rocheport, 573-698-2300, 
www.missouriwine.com 

///  LONNIE RAY’S BBQ
Kansas City is known 
for its barbecue, but 
we’re not going to drive 
there every time we get a 
hankering for some smoky 
food. Thankfully, Lonnie 
Ray’s BBQ is located 
in nearby Harrisburg. 
Owner Mike Whiteley 
smokes all the food over 
hardwood using recipes 
he developed himself. We 
love everything he cooks, 
but two selections stand 
out: smoked bologna 
(46) and smoked brisket 
(47). Just glancing at the 
brisket will get your mouth 
watering. The tender meat 
can either be served on 
a plate or as a sandwich. 
One of the restaurant’s 
entrées, the Brother Love, 
centers on the brisket but 
integrates sautéed peppers, 
onions and cheese as well. 
The smoked bologna is 
most famously used in the 
Gee Willikers sandwich, 
the epitome of barbecue: 
smoked bologna topped 
with pepper jack cheese, 
coleslaw, onion rings, 
pickle slices and a special 
Gee Willikers sauce. It sure 
beats driving to Kansas 
City! Lonnie Ray’s BBQ,
81 E. Sexton St., Harrisburg, 
573-874-0020

///  GOOEY BUTTER CAKE
If you’re looking for a little 
morning flattery, this treat 
is sure to butter you up. 
The gooey butter cake 
(48) at Kaldi’s Coffee 
can pass for a dessert or 
a breakfast treat, and it 
tastes good with a latte. It’s 
a cake that can be eaten 
with a spoon, since the 

first layer is a custard-like, 
ooey-gooey mixture that 
sits atop yellow cake. Kaldi’s 
Coffee, 29 S. Ninth St., 573-874-
2566, www.kaldiscoffee.com 

///  HAIL MARY
CHALLENGE BURGER
CNBC recently included 
Stadium Grill’s Hail 
Mary Challenge Burger 
(49) in a recent list of 
“5 Undefeated Eating 
Challenges.” Weighing 
in at 6.1 pounds — 7.1 
pounds if you include the 
side of fries — this meal 
requires a well-planned 
strategy for consumption. 
Priced at $50, it comes 
with four pounds of meat, 
four kinds of cheese with 
three slices per flavor, four 
fried eggs, eight pieces 
of bacon and about a 
quarter pound of pulled 
pork. That’s topped with 
onion straws, and it’s all 
held together, kind of, 
by a large bun. You get 
lots of perks if you finish 
it, including getting the 
burger named after you. 
But good luck with this 
challenge because many 
have tried and many have 
failed. Stadium Grill, 1219 
Fellows Place, 573-777-9292, 
www.stadiumgrillcolumbia.com 

///  ALL-AMERICAN FARE 
AT MUGS UP
You’ll feel extra-American 
when you stop for a 
burger (50) and root 
beer (51) at Mugs Up. The 
Columbia staple makes 
its own secret-recipe root 
beer, a cool, frothy drink 
that’s great for a summer 
day. For a change from 
the usual burger, try 
the cheese zip (52). If a 
cheeseburger and a sloppy 
joe got married and had 
a baby, this is what they 
would have. Mugs Up, 603 
Orange St., 573-443-7238 

///  PORK DUMPLINGS
Big flavor comes in these 
small dumplings from 
Jingo’s, neatly packaged 
with pork, ginger, honey and 
garlic. Whether you order 

the pork dumplings (53) 
steamed or fried, expect the 
sweet and savory appetizers 
to surprise your taste buds. 
Jingo’s, 1201 E. Broadway, 573-
874-2530, www.newjingos.com 
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            TIGER PAW
On any given summer night, the familiar Styrofoam 
cup makes an appearance. Blissful drinkers take 
to the patios with the red straw from Tropical 
Liqueurs between their lips. Inside is the key to a 
good, and perhaps intoxicated, evening. Although 
Trops rotates some of its flavors, Tiger Paw (54) 
is always available. Peach Schnapps, Bacardi 151 
rum, pineapple juice and orange juice combine to 
make one strong and delicious frozen drink. It’s best 
enjoyed in the damp heat of summer, but no one’s 
judging if you reach for Trops during frigid winter. 
Tropical Liqueurs, 515 E. Broadway, 573-442-8098;
3805 S. Providence Road, 573-256-7141; www.2trops.com 
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MONKEY GOES NUTS
Jina Yoo’s signature Monkey Goes Nuts
(63) sushi roll is filled with an unlikely
combination of ingredients, but somehow they
all work to create a delicious, sweet and salty whole. 
In one bite, you’ll enjoy smoked salmon, cream 
cheese and thinly sliced mango. This roll is topped 
with sautéed cashews and avocado, then drizzled 
with a mango purée and eel sauce. Jina Yoo’s,
2200 Forum Blvd., Suite 109, 573-446-5462, www.jinayoos.com

///  LEMON DROP
Kabuki’s zesty Lemon 
Drop (55) has all the 
ingredients that make 
up a great sushi roll. 
This popular menu item 
is wrapped in rice and 
seaweed and stuffed with 
imitation crab, cucumber, 
avocado and cream 
cheese. But it doesn’t 
stop there: The finishing 
touches to the roll are 
garnishes of salmon and 
thinly sliced lemon.
Kabuki Japanese Steak House, 
1000 I-70 Drive S.W., 573-442-
9996, www.columbiakabuki.com

///  A DAY AT SYCAMORE
You can spend your 
whole day at Sycamore 
enjoying fresh, seasonal 
food. With options from 
lunch to dessert, the 
restaurant’s offerings can 
relieve any palate fatigue. 
For lunch, enjoy a unique 
spin on an American 
classic, the BLT (56). 
Served on homemade 
focaccia, the bread adds a 
distinguished taste to the 
tried-and-true sandwich. 
When fresh tomatoes 
are no longer in season, 
the restaurant opts for a 
sun-dried tomato mayo 
that pairs nicely with the 
bacon that’s smoked and 
cured in-house. Insider’s 
tip: Double up on the 
bacon.

Dinnertime faves are 
Sycamore’s signature 
dishes: The “dry-packed” 
scallops (57) are free of 
chemical additives, so 
you’ll get that from-the-
seashore taste. The jumbo 
sea scallops are seared to 
a golden brown, perfectly 
cooked on the inside, and 
served on a bed of sesame 
shiitake lo mein noodles. 
If you’re not a seafood fan, 
try the short ribs (58). 
Braised in rich and hearty 

Belgian-style ale with 
caramelized onions, these 
ribs are a great pick during 
cool-weather months.

If your sweet tooth hits 
next, order the vanilla 
bean crème brûlée (59). 
In typical Sycamore 
fashion, this dessert is 
simple and fresh. The 
restaurant uses local eggs 
and cream to make the 
delectable dish.
Sycamore, 800 E. Broadway, 
573-874-8090,
www.sycamorerestaurant.com 

///  FAMILY-STYLE MEAL
There’s nothing like 
Mama’s home cooking, 
but Claysville Country 
Store comes close with 
the family-style lunch or 
dinner (60). The folks 
at the store will spoil 
you with unlimited fresh 
cooking while you relax 
with friends and family. 
Fried chicken or country 
ham is served with mashed 
potatoes, gravy, green 
beans, applesauce, coleslaw 
and Southern-style 
biscuits.

“We want people to 
feel like they’re part of 
our family,” owner Mark 
Hooibrink says. “We want 
them to feel like they’re 
sitting around their family 
table enjoying a big meal 
together.” If you still have 
room for dessert, try the 
coconut cream pie (61), 
which is homemade by 
Mark’s wife, Laura. And 
don’t forget, this restaurant 
requires reservations. 
Claysville Country Store,
Mile 149.8 along the Katy Trail, 
Claysville, 573-636-8443 

///  ANTI-VEGETARIAN 
SUB
Sub Shop’s most popular 
sandwich isn’t just for 
meat-lovers or veggie-
lovers. It’s for food-lovers 

in general. Piled high 
with goodies from across 
the food pyramid, the 
Anti-Vegetarian Sub 
(62) calls all hungry 
stomachs. Onions, green 
peppers, mushrooms, 
black olives, Swiss cheese, 
mozzarella, American 
cheese, mayonnaise, 
tomatoes and, of course, 
bacon are crammed 
between two slices of 

your favorite bread and 
toasted. The vegetables 
bring a heartiness to the 
sandwich, complemented 
by the depth of the three 
cheeses and a touch of 
smoke from the bacon.  
Sub Shop, 209 S. Eighth St.; 
2105 W. Worley St.;
212 E. Green Meadows Road.; 
601 W. Business Loop 70,
Suite 203; 573-449-1919;
www.subshopinc.com 
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         MAGNIFICENT MEALS AT MURRY’S
        This eatery is one of Columbia’s favorite gathering places, as you 
can see on any Friday night around 6:30. The great food is the main 
draw. For a night at Murry’s, it’s essential to start with an appetizer, as 
most of our top picks here come from that part of the menu. Brock’s 
Green Pepper Rings (64) feature a combination of fried veggies and 
unexpected powdered sugar, creating a melt-in-your-mouth flavor with 
some necessary crunch. The fried eggplant (65) and calamari (66) 
have a light breading so you can taste the good stuff. The generous 
servings are good choices for the whole table. Other popular items 
include the Hot ‘n Spicy Shrimp (67) — you’re going to need napkins 
— and Bob’s Bobs (68), named after a buddy of the owners who 
always wished he’d had a steak dish on his menu when he owned his 

own restaurant. The 
frog legs (69) and 
Mom’s Onion Rings 
(70) are trusty crowd-
pleasers as well.

Once you’ve finished 
your appetizer, try 
Deb’s Garlic Salad 
(71), also named 
after a friend and 
great salad-maker. 
Afterward, sink your 
teeth into the steak 
sandwich (72). Murry’s 
co-owner Bill Sheals 
says the meat comes 
from a special part 
of the sirloin, which 
makes more work than 
usual for the chefs, 
but a tasty sandwich 
for you. Another good 
choice for an entrée 
is the salmon (73). 
The charbroiled North 
Atlantic salmon is a 
high-quality product 
that leads to a high-
quality meal.

If you’re not full 
after all this food, 
you’ll need a side 
item, and for that we 
recommend the french 
fries (74). Sheals says 
there’s nothing special 
about these, either, 
except they come 
straight from a potato 
instead of a bag. It’s an 
example of the fresh 
and delicious food 
you’ll find at Murry’s. 
Murry’s, 3107 Green Meadows 
Way, 573-442-4969,
www.murrysrestaurant.net 
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///  THE ROME’S
ITALIAN CUISINE
Sweet Italian sausage 
and roasted peppers (75) 
make a star appearance 
as a succulent appetizer 
at The Rome. The 
homemade sausage is 
unforgettable with spices 
like garlic, brown sugar 
and fennel. Paired with red 
and green peppers fresh 
from the stone pizza oven 
and the one-of-a-kind 
marinara, you’re left with 

a dish that will delight 
your palate. Roasting the 
peppers in the oven “gives 
them a nice char and 
sweetness,” says owner 
Cory Hodapp.

For another meat-and-
veggies combo, ask for the 
steak tip salad (76). A 
shoulder cut known as a 
terrace major is marinated 
in an olive oil-balsamic 
base with garlic, then 
custom-grilled to the 
customer’s request. A bed 

of green leaf and romaine 
lettuce holds up a mixture 
of Roma tomatoes, red 
onions, cucumbers, carrots, 
roasted peppers and steak. 
Crumbled gorgonzola 
cheese tops off the dish. 
Try bleu cheese dressing 
to bring all the flavors 
together. The Rome, 114 S. 
Ninth St., 573-876-2703,
www.dinerome.com 

///  FIRST-RATE BAR
FOOD AT SHILOH
Shiloh Bar & Grill’s 
menu is better than the 
same old bar food. One of 
our favorite choices is the 
Abby Pizza (78). The pie 
is a meat-lover’s fantasy 
with pepperoni, Canadian 
bacon and Italian 
sausage, plus bell peppers 
and mozzarella cheese. 
If you can’t eat a whole 
pizza, sip the homemade 
chili (79) instead. It’s on 
the menu as a side, but 
you can also order a bowl 
for a whole meal.

If sandwiches are more 
your thing, chow down on 
the Buffalo chicken wrap 
(80). This sandwich has 
all the usual suspects — 
chicken, lettuce, tomato 
and shredded cheese — 
but Shiloh’s own spicy 
Buffalo sauce gives it a 
local touch. Shiloh Bar & Grill, 
402 E. Broadway, 573-875-
1800, www.shilohbar.com

 
///  GOOD EATS
AT OLIVE CAFÉ
Olive Café provides 
Columbians with a taste 
of the Middle East, and 
it does it exceptionally 
well with the chicken 
shawarma sandwich (81) 
and the hummus (82). 
Both items are customer 
favorites. “Everything here 
is from scratch,” restaurant 
chef Haitham Alramahi 
says. That includes the 

shawarma sauce spread on 
the chicken and the pita 
bread it comes in. And it 
takes two days to perfect 
the hummus. We think all 
that time pays off.
Olive Café, 21 N. Providence 
Road, 573-442-9004 

///  DOLMA
You don’t have to travel 
to Greece to try some 
Mediterranean cuisine. 
Instead, head for 
Casablanca on Elm Street 
and try the dolma (83). 
The appetizer, or meal if 
you want, consists of grape 
leaves filled with rice, beef, 
tomatoes and parsley on a 
bed of more rice. One local 
fan suggests dipping the 
dolma in the restaurant’s 
tzatziki sauce.
Casablanca Mediterranean 
Grill, 501 Elm St., 573-442-4883, 
www.casablanca-grill.com 

///  CRAB RANGOON
AND PORK AT PEKING
Peking has perfected the 
art of the Asian standard, 
crab Rangoon (84). 
Cream cheese, crab, onion, 
salt and pepper are held 
together by a fancy wonton 
skin. Each piece is cooked 
crispy on the outside and 
melt-in-your-mouth good 
on the inside. The Peking 
Style Pork (85) is a great 
way to follow up the crab 
Rangoon. Shredded pork 
smothered in soy sauce, 
vinegar, ginger, garlic, 
onion and cooking wine 
give a sweet flavor to the 
meat, served with carrots, 
bamboo shoots and black 
mushrooms. Peking,
212 E. Green Meadows Road, 
573-256-6060 

///  LUCY’S BISCUITS
AND GRAVY
On a cold winter morning, 
there’s nothing like 
biscuits and gravy (86) 

           CHOCOLATE-COVERED 
           STRAWBERRIES
          On Valentine’s Day, the go-to spot in Columbia 
is The Candy Factory for one special item: 
chocolate-covered strawberries (77). The sweet 
shop won’t release how many they sell each year — 
it’s a “proprietary secret,” owner Amy Atkinson says 
— but the staff works around the clock from Feb. 9 
to Feb. 14 to make the fresh strawberry treat. You 
can choose from white, milk or dark chocolate, or 
a combination. Is there really a better gift for your 
sweetie? The Candy Factory, 701 E. Cherry St., 573-443-8222, 
thecandyfactory.biz 
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from Lucy’s Corner 
Café to warm you up. 
Buttermilk brings life to 
special dry ingredients in 
the fluffy, golden biscuits, 
topped with a generous 
portion of thick, sausage-
milk gravy with special 
seasoning. Deemed the 
“blue-ribbon breakfast” 
because of its victory at the 
Boone County Fair, Lucy’s 
biscuits and gravy has won 
over mid-Missourians. 
Lucy’s Corner Café, 522 E. 
Broadway, 573-875-1700 

///  THIN-CRUST,
GREEK-STYLE PIZZA
There’s lots of pizza in this 
college town, but Arris’ 
Pizza sets itself apart with 
its Greek flair. Customers 
can’t get enough of the 
Hercules (87). The pie 
includes seasoned ground 
beef, Canadian and 
breakfast bacon, pepperoni 
and Greek sausage. It may 
not be the dream choice 
for vegetarians, but it’s a 
delicious pick for everyone 
else. Arris’ Pizza, 1020 E. Green 
Meadows Road, 573-441-1199, 
www.arrispizzaonline.com 

///  CARNE ASADA TACOS
Keep it simple with the 
carne asada tacos (88) 
from Taquería El Rodeo. 
The tender meat is grilled 
and coated in a homemade 
steak seasoning and served 
in a warm corn tortilla 
shell. Topped with fresh 
cilantro and a hint of lime, 
it’s the authentic way to 
devour a taco. Taquería El 
Rodeo, 805 E. Nifong Blvd., 573-
875-8048 

///  GET GOURMET
AT GRAND CRU
Missouri is a landlocked 
state, but that doesn’t keep 
Columbia’s restaurants 
from offering tasty 
seafood. At Grand Cru, 

start your meal off with a 
helping of oysters (89). 
Try it prepared Rockefeller 
style, which includes a 
topping of bacon, spinach, 
onion and a blend of 
cheeses. When it’s time 
to choose your entrée, go 
with the old faithful: the 
20-ounce bone-in ribeye 
(90) is topped with a 
mushroom ragout that’s 
popular with Grand Cru 
customers. Grand Cru,
2600 S. Providence Road,
573-443-2600,
grandcrusteaksandseafood.com

///  SMOKED SALMON
After you taste Chris 
McD’s Smoked Salmon 
(91), you won’t want to try 
the other fish in the sea. 
The chefs cold-smoke the 
4-ounce Atlantic salmon 
over applewood. They 

serve it with red chili 
mayonnaise, mango salsa, 
crostinis and California 
greens. Build your own 
bite-sized crostini creation 
with any or all of the items 
served alongside the fresh 
fish. This appetizer is 
enough to share, and the 
freshness pairs well with 
any of the restaurant’s fine 
wines. Chris McD’s, 1400 
Forum Blvd., Suite 6, 573-446-
6237, www.chrismcds.com 

///  SOMETHING
TO CELEBRATE AT
THE UPPER CRUST
For a sweetly refreshing 
lunch, you can’t go wrong 
with the chicken salad 
sandwich (92) from 
The Upper Crust. Bits 
of chicken dance with 
grapes, celery, onion 
and almonds in this 

delectable, mayonnaise-
based mixture. A butter 
croissant hugs a generous 
helping of the salad. When 
you’re done enjoying 
every last crumb of the 
sandwich, celebrate 
yourself with an adorable 
and delicious mini cake 
(93). Hand-decorated at 
the restaurant and just 
larger than a cupcake, the 
mini cakes are one-of-a-
kind desserts. Flavors are 
constantly rotated and 
range from white wedding 
cake and raspberry-laced 
vanilla to chocolate and 
Kahlua velvet. Carrot cake 
may be our favorite, but 
ask your server what’s best 
today. The Upper Crust,
3107 Green Meadows Way, 
573-874-4044; 904 Elm St., 
Suite 108, 573-874-3033;
www.theuppercrust.biz 

BLT
This sandwich is yummy, but it tastes even better when you
know the ingredients didn’t travel too far to get to your plate.
Everything that goes into Uprise Bakery’s BLT (94) comes from
local farms. The molasses-cured bacon hails from Patchwork Family 
Farms, and the tomatoes come from The Root Cellar. Add some aioli
and you’ve got the Uprise BLT on a house-made baguette.
Uprise Bakery, 10 Hitt St., 573-256-2265 
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Flat Branch Pub & Brewing is a Columbia mainstay thanks to its tasty 
beers and variety of dishes. One beer that’s always on tap is the Green 
Chili Beer (95), which gets its kick from Anaheim and Serrano peppers. 
It has an earthy taste with a hint of chili. Locals call it a must-try. 
Another popular beer, the Great Pumpkin Ale (96), only comes out once 
a year. The brewery staff makes a special batch for release on Halloween. 
More than 275 pounds of pumpkin are combined with five spices to 
create the beloved autumn brew.

The large food menu 
is also popular with 
locals and visitors alike. 
For starters, try the 
restaurant’s appetizer 
staple Chokes ‘N 
Cheese (97), which has 
been on the menu since 
the brewery opened, 
general manager Lance 
Wood says. The warm 
and creamy artichoke 
concoction is served in a 
bread bowl with veggies 
for dipping. For salad 
fans, the Charbroiled 
Romaine Salad (98) is 
the brewery’s variation 
of the Caesar. It consists 
of romaine lettuce 
that’s marinated and 
charbroiled, then topped 
with a grilled chicken 
breast, shredded 
Parmesan cheese and 
homemade croutons. 
If you need more than 
a salad, the Catfish Po’ 
Boy (99) is one of the 
many sandwiches the 
brewery offers. Paul 
Huesgen, a manager at 
Flat Branch, describes 
the sandwich as unique. 
“Everything about it 
is made from scratch,” 
he says. The fried filet 
sits on a made-that-day 
baguette, topped with 
Tabasco, coleslaw and 
Monterey Jack cheese.

For dessert, there’s 
the Wild Tiger Float 
(100), a combination 
of the Oil Change 
Stout and Arbuckle’s 
Ice Cream made on 
the Mizzou campus. A 
restaurant that mixes 
beer and ice cream? No 
wonder Flat Branch is 
so popular.
Flat Branch Pub & Brewing,
115 S. Fifth St., 573-499-0400,
www.flatbranch.com  

FEASTING AT FLAT BRANCH
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