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Solads

Ibby’s Garden Salad -7.99 M

Arcadian Spring Mix, Heirloom Cherry Tomatoes,
English Cucumber, Shredded Carrots, Cheddar
Cheese, Seasoned Croutons, Balsamic Vinaigrette

(&)

Traditional Caesar Salad -9.99

Chopped Romaine Lettuce, Shaved Parmesan,
Seasoned Croutons, Caesar Dressing: '

Cobb Salad -12.99

Chopped Romaine, Hard Cooked Egg, Diced Chicken,
Thick Bacon, Heirloom Cherry Tomatoes, Avocado,
Blue Cheese Crumbles, Buttermilk Ranch Dressing

00
Strawberry Burrata Salad -11.99

Kale, Sliced Strawberries, Red Onion, Toasted Pepitas,
Baratta, Balsamic Vinaigrette O

Add Ons: Falafel 3.99
Shrimp 5.99 G

%/@aem

Spinach Artichoke Dip -11.99

Buratta 3.99
Salmon 6.99

Chicken 4.99 4

Spinach, Parmesan, Goat Cheese, Artichokes,
Lemon, Mayo. *Served with Tortilla Chips O

Jumbo Shrimp Cocktail -15.99

Poached Tiger Shrimp, Spicy Cocktail Sauce,
Lemon (¥

Ibby’s Wings - 12.99 ™

Fried to Perfection, tossed in your Choice of
Sauce @, Served with Choice of Dressing.

Dressings: Ranch Dressing (9§ ()  Classic Buffalo
Blue Cheese Dressing ' (8O

Korean BBQ @
Lemon Pepper Dry Rub

Sauces: Mango-Habanero (§

Red Hot Riplets Dry Rub

*Consuming raw or undercooked

: e
meats, poultry, seafood, shellfish or 99
eggs may increase your risk of O soy
foodborne .|Ilness, .especmll}/.lf you wheat/gluten
have certain medical conditions.
vegan

*18% gratuity will be added on all checks

™)
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Tomato Bisque -5.99

Roasted Tomatoes, Mirepoix, Basil,
Cream 9

Soup of The Day -5.99

*Inquire with server for details.
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Located in the Danforth University Center,

Ibby’s
Bistro celebrates fresh, creative cuisine inspired by

local ingredients and seasonal flavors. Named for
Elizabeth “Ibby” Danforth, first
WashU, the bistro honors her legacy of care for

students and

former lady of

community. Each dish reflects a
commitment to sustainability, local partnerships, and
culinary

excellence—making Ibby’s more than a

restaurant, but a true part of the WashU experience.

Saint Louis Toasted Ravioli-11.99

Fazio’'s Breaded Beef Ravioli, Served
with Marinara Sauce (% X )

Artisan Cheese & Charcuterie
Board - 14.99

Chefs Choice of Artisan Cheese and
Cured Meats, Seasonal Jam, Italian
Olives, Crostini

il @ T Mo

Bold Spoon Creamery
9 Fazio’s

4 Hank’s Cheesecake

7 Kaldi’s Coffee

0ld Vienna St. Louis
Wenneman Meat Co.

fish 4) shellfish
@ sesame O milk
) tree nuts peanuts

< vegetarian



*Add Side Soup, Salad, or Vegetables 4.99 / Add Bacon 2.99

Tandoori Cauliflower Wedge -18.99

Tandoori Spiced Grilled Wedge of

Cauliflower , Basmati Rice, Coconut Curry

Sauce, Roasted Cherry Tomatoes

Braised Beef Short Rib -26.99

Cheddar Grits, Wild Mushrooms, House
Vegetables, Red Wine Demi-Glace ()

160z Bone-In Ribeye Steak*-33.99 M

Roasted Herb Fingerling Potatoes, House
Vegetables, Fried Onions, Compound Butter

o0

Herb Roasted Half Chicken-22.99
Roasted Herb Fingerling Potatoes, House

Vegetables, Tarragon Pan Jus

Heritage Sakura Pork Chop*-24.99
Cheddar Grits, House Vegetable, Bacon-

Leek Jam, Bourbon Demi-Glace @

Pappardelle Bolognhese -21.99%

Flat Egg Noodle Pasta, Pork and Beef Meat
Sauce, Cream, Burrata, Parmesan, Fresh

Herbs € O

Pan Seared Scottish Salmon*-28.99

Wild Mushroom, English Pea and Sundried
Tomato Risotto, Dill Beurre Blanc © Q)

A Lo Corze Sitos

Skin On French Fries -3.99

Sweet Potato Waffle Fries -3.99

CaesarSalad-499 (. O &

Ibby’s Garden Salad-4.99 (2 O

House Vegetables -4.99

*18% gratuity will be added *
on all checks

% - Our House-Made Specialties.

Butternut Squash Ravioli-19.99

Squash and Ricotta Filled Ravioli Pasta, Diced
Butternut Suqash, Sage, Caramelized Leeks,
Toasted Pepitas, Goat Cheese in a Brown
Butter Cream Sauce ()

Seafood Cioppino -24.99

PEI Mussels, Tiger Shrimp, Atlantic Cod,
Potatoes, Fennel, Stewed in a Robust Tomato
& Herb Broth, Grilled Focaccia Bread (&) &

Bistro Burger* -14.99 W

8oz Wenneman's Beef Patty, American
Cheese, Lettuce, Tomato, Pickle, Onion, Bistro
Sauce, on Brioche. Includes Choice of Fries.

Impossible Burger -13.99

Plant-Based Patty, Lettuce, Tomato, Pickle,
Onion on Brioche. Includes Choice of Fries.

v
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Ibby’s Brownie Sundae -8.99

Warm Triple Chunk Fudge Brownie, Vanilla Ice
Cream Sauce, Hot Fudge, Chocolate Sprinkles,
Whipped Cream, and a Cherry Q o

Hank’'s New York Cheesecake Flight -11.99

Assorted Seasonal Miniature Cheesecakes O

Hank’s New York Cheesecake -9 99

Local-Made New York Style Cheesecake, Whipped
Cream, Chocolate Sauce, and a Cherry O

Flourless Chocolate Torte -7.99

Rich and FlavorfulGluten Free Chocolate
Cake, Whipped Cream, Chocolate Sauce,
Whipped Cream, and a Cherry O ' &

Bold Spoon Affogato -9 99

Hot Espresso Coffee, Bold Spoon Vanilla
Creme Brule Ice Cream, Whipped Cream
and Cinnamon O

Ice Cream or Sorbet -4.99 Vg

Bold Spoon Vanilla Creme Brule, Chocolate,
Strawberry, Raspberry Sorbet, Seasonal Flavor -«

o) S
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	Tomato Bisque -5.99
	Roasted Tomatoes, Mirepoix, Basil,
	Cream
	Ibby’s Garden Salad -7.99
	Arcadian Spring Mix, Heirloom Cherry Tomatoes, English Cucumber, Shredded Carrots, Cheddar Cheese, Seasoned Croutons, Balsamic Vinaigrette

	Chopped Romaine Lettuce, Shaved Parmesan, Seasoned Croutons, Caesar Dressing
	Cobb Salad -12.99
	Chopped Romaine, Hard Cooked Egg, Diced Chicken, Thick Bacon, Heirloom Cherry Tomatoes, Avocado, Blue Cheese Crumbles, Buttermilk Ranch Dressing
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	*Inquire with server for details.
	Soup of The Day -5.99
	Kale, Sliced Strawberries, Red Onion, Toasted Pepitas, Baratta, Balsamic Vinaigrette


	Appetizers
	Saint Louis Toasted Ravioli-11.99
	Fazio’s Breaded Beef Ravioli, Served
	with Marinara Sauce
	Chefs Choice of Artisan Cheese and Cured Meats , Seasonal Jam , Italian Olives, Crostini
	Spinach Artichoke Dip -11.99
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	Kaldi’s Coffee
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	Entrees
	Butternut Squash Ravioli
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	-18.99
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	PEI Mussels, Tiger Shrimp, Atlantic Cod, Potatoes, Fennel, Stewed in a Robust Tomato & Herb Broth, Grilled Focaccia Bread
	-24.99
	Cheddar Grits, Wild Mushrooms, House Vegetables, Red Wine Demi-Glace


	16oz Bone-In Ribeye Steak*
	-33.99
	Roasted Herb Fingerling Potatoes, House Vegetables, Fried Onions, Compound Butter


	Bistro Burger*
	8oz Wenneman’s Beef Patty, American Cheese, Lettuce, Tomato, Pickle, Onion, Bistro Sauce, on Brioche. Includes Choice of Fries.
	-14.99

	Herb Roasted Half Chicken
	-22.99
	Roasted Herb Fingerling Potatoes, House Vegetables, Tarragon Pan Jus

	-8.99
	-11.99
	-9.99


	Impossible Burger
	Plant-Based Patty, Lettuce, Tomato, Pickle, Onion on Brioche. Includes Choice of Fries.
	-13.99

	Heritage Sakura Pork Chop*
	-24.99
	Cheddar Grits, House Vegetable, Bacon-Leek Jam, Bourbon Demi-Glace

	Pappardelle Bolognese
	Flat Egg Noodle Pasta, Pork and Beef Meat Sauce, Cream, Burrata, Parmesan, Fresh Herbs
	-21.99


	Desserts
	Ibby’s Brownie Sundae
	Warm Triple Chunk Fudge Brownie, Vanilla Ice Cream Sauce, Hot Fudge, Chocolate Sprinkles, Whipped Cream, and a Cherry
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	Flourless Chocolate Torte
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	-9.99
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