
Mini  Croissants: 
Plain
Chocolate

Assorted Spreads & Jams

Mixed Berries

Blueberry Cheesecake Stuffed
French Toast  

Brioche, Cheesecake Filling, Blueberry
Compote, Powdered Sugar, Served
with Thick Cut Bacon

Ibby’s Breakfast Benedict  

Two Poached Eggs, Grilled Ham, Sauteed Spinach,
Hollandaise, on Toasted English Muffins w/ side of 
Breakfast Potatoes

Barbacoa Breakfast Bowl 
Slow Cooked Beef Barbacoa,
Poblano Cheddar Grits, Two
Poached Eggs, Cilantro Crema,
Pico de Gallo, Pickled Red Onion,
and Radish

Biscuits & Gravy 

Buttermilk Biscuits, Traditional
Southern Sausage & Black Pepper
Gravy

Choose One Entree

Chef Selection of Appetizers

Avocado Lobster Toast 
Grilled Sourdough, Chunky Avocado, Butter Poached
Lobster, Lemon Herb Mayo, Everything Bagel
Seasoning

Nashville Hot Chicken & Waffle Sliders 
Breaded Chicken Tossed in Tennessee Hot Sauce, 
Maple Aioli, Dill Pickles, on a Belgian Waffle, Served 
with a side of Breakfast Potatoes

Assorted Breakfast Breads

BrunchBrunch
$24.95 - Includes Buffet & Choice of One Entree

*18% gratuity will be added
on all checks

*Consuming raw or undercooked
meats, poultry, seafood, shellfish or
eggs may increase your risk of
foodborne illness, especially if you
have certain medical conditions.

soy

wheat/gluten

 sesame milk

egg shellfish fish

tree nuts peanuts

vegan vegetarian

Marc Masciotti | Executive Chef



Flourless Chocolate Torte -

Rich and Flavorful Gluten Free Chocolate
Cake, Whipped Cream, Chocolate Sauce,
Whipped Cream, and a Cherry

Sides /Add-Ons

Desserts

About Ibby’s
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, former first lady of

WashU, the bistro honors her legacy of care

for students and 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.

Two Eggs -
Choice of: Poached, Fried over Easy
or Scrambled

Plant Based “Just Egg” - 
Served Scrambled

Breakfast Potatoes -
Seasoned Potato Cubes

*Fried in Soybean Oil

Thick Cut Bacon -
Wenneman’s Thick Center Cut
Applewood Smoked Bacon

Plant Based Sausage -
MorningStar Farms Garden Veggie
Sausage Patty

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

*18% gratuity will be added
on all checks

Apple Streusel Cheesecake -
Served with Caramel Drizzle and Whipped
Cream

Ice Cream or Sorbet -
Bold Spoon Vanilla Creme Brule,
Chocolate, Strawberry, Raspberry Sorbet,
Seasonal Flavor

Fresh Berries -
Fresh Berries Macerated in Sugar and
Mint Leaf 

BrunchBrunch

2.99

3.99

3.99

4.99

4.99

8.99

6.99

6.99

4.99

4.99

Local On The Menu

Bold Spoon Creamery

Hank’s Cheesecake

Kaldi’s Coffee

Wenneman Meat Co.
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