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7:30 a.m. Leave Columbia, and drive to 
Rooster in St. Louis. It’s early, but you have a 

long day of eating ahead.

9:30 a.m. Arrive, and let the breakfasting 
commence. Featured in Food Network 

Magazine and rated one of the best brunch spots in 
St. Louis by Sauce magazine and the Riverfront Times, 
Rooster has a menu with lots to offer, including 13 
vegetarian, vegan and gluten-free options. Brunch items 
such as the goat cheese, bacon, tomato and romaine 
crepe or the Rooster Slinger, thick-cut toast smothered 
in Missouri-made Andouille sausage, breakfast potatoes, 
fried eggs and sausage gravy, cost less than $10.  
 
WHERE: Rooster, 1104 Locust St. 
WHEN: Monday through Friday, 7 a.m. to 3 p.m.; 
Saturday and Sunday, 8 a.m. to 3 p.m. 
CALL: 314-241-8118 
ONLINE: roosterstl.com 

10:30 a.m. Let all that food digest for a bit 
while basking in the sunshine on Rooster’s 

outdoor patio. 

11 a.m. Whip out a mobile device, and get on 
Twitter: It’s cupcake time. Track down Sarah’s Cake 

Stop (@sarahscakestop and on Facebook) to get a hold of a 
delicious cupcake. The traveling van has at least five daily 
flavors, such as coconut key lime or chocolate Guinness 
stout. The cupcakes cost $3 — not bad for such tasty 
combinations. Do some deep breathing and stretching to 
prepare for stuffing your tummy at the next stop.

11:30 a.m. Drive from the van to Pappy’s 
Smokehouse at 3106 Olive St. If the smell of 

delicious barbecue is wafting through the air, it’s the right 
place. Pappy’s Smokehouse has award-winning and wallet-
friendly food. A large pulled-pork sandwich with two sides 
costs $7.99. Try a classic Frito pie topped with your choice 
of barbecued meat, baked beans, cheddar cheese and onion. 
Pappy’s was featured on the Food Network’s Man v. Food, but 
the $42.99 Adam Bomb named after host Adam Richman is 
a belly and budget buster.  

2:30 p.m. Leave Pappy’s in search of something 
sweet to follow up all that savory. Wander just 

around the corner to The Fountain on Locust, and treat 
yourself to the so-called world’s smallest ice cream cone. 
Choose a flavor such as coconut almond joy or Zanzibar 
chocolate to enjoy at the wood-paneled bar with an antique 
soda fountain for 89 cents.

WHERE: The Fountain on Locust, 3037 Locust St. 
WHEN: Tuesday through Thursday, 11 a.m. to 10 p.m.; 
Friday and Saturday, 11 a.m. to midnight.; Sunday, noon 
to 10 p.m.  
CALL: 314-535-7800 
ONLINE: fountainonlocust.com

3:30 p.m. Head west out of the city, but stop at 
the Trader Joe’s at 48 Brentwood Promenade 

Court on the way. The food selection is great, and it’s 
gourmet food that doesn’t strain the grocery budget. Pick up 
essentials such as mandarin chicken and veggie sticks that 
won’t go bad in the car on the way back, and don’t forget a 
bottle of cheap wine. Bring a cooler for perishable items.

4:30 p.m. Leave Trader Joe’s, and head toward 
Holts Summit.

6:30 p.m. Arrive at Summit Lake Winery for an 
early dinner. The bistro and patio tables are so 

popular that the restaurant doesn’t take reservations. Go on 
a Sunday to get buy-one-get-one-half-off on foodie-approved 
appetizers such as baked Brie with blackberry habanero or 
raspberry-jalapeno jelly. If it’s a Friday or Saturday night, 
enjoy a few glasses of wine, relax for a while, and enjoy a 
crab-leg feast, available from 5:30 to 10 p.m. 
 
WHERE: Summit Lake Winery, 1707 S. Summit Drive 
WHEN: Tuesday and Wednesday, 11 a.m. to 8 p.m.; 
Thursday, 11 a.m. to 9 p.m.; Friday and Saturday,
11 a.m. to 10 p.m.; Sunday, 11 a.m. to 7 p.m. 
CALL: 896-9966 
ONLINE: summitlakewinery.com

8 p.m. Leave the restaurant, and drive back to 
Columbia. Arrive home in 40 minutes to unpack the 

goods from Trader Joe’s and collapse into a food coma.

Food

The restaurant, located in downtown St. Louis, serves fair-
trade organic coffee and espresso drinks from Kaldis.
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St. Louis’ Rooster offers savory breakfast and sweet crepes. The milk used in the crepes is pasteurized locally, and all the crepes 
can be made vegan or gluten-free and range in price from $5.95 to $9.95.

It’s a good thing the Food Network 
is on 24 hours a day: Drool-inducing 
cooking shows can satiate the 
most fervent gourmet — at least 
for a little while. But for actual 
sustenance, a trip outside Columbia 
to various establishments provides 
a day of eating adventures that will 
keep your wallet and stomach full. 

  TAYLOR COMBS


