
 
 

{HENDEL’S MARKET CAFÉ 
HISTORY} 

IN 1873 THIS BUILDING WAS ESTABLISHED AS A  
GROCERY AND GENERAL STORE UNTIL IT WAS 
PURCHASED BY THE HENDEL FAMILY IN 1915.   

THE STORE REMAINED AS A SPECIALTY  
GROCERY AND BUTCHER SHOP FOR 78 YEARS.  

HENDEL’S MARKET OFFERED QUALITY PRODUCTS  
AND SUPERIOR SERVICE UNTIL HENRY AND 

 MARGE HENDEL RETIRED IN AUGUST OF 1993. 
 

IN NOVEMBER OF 1994 ED BENNETT BOUGHT THE 
HISTORIC BUILDING AND TRANSFORMED  
IT INTO A RESTAURANT. SINCE THAT TIME,  

HENDEL’S HAS REMAINED  
A LANDMARK IN OLD TOWN FLORISSANT. 

 
IN FEBRUARY OF 2009, WE ADDED A NEW  
700-SQUARE-FOOT ROOM IN ORDER TO 

 EXPAND YOUR DINING EXPERIENCE. OUR NEW  
CUSTOM-MADE OAK BAR HAS ENABLED  

US TO OFFER YOU EXCITING NEW  
 SPECIALTY DRINKS, EXTENSIVE ESTATE  
WINE SELECTIONS, AND CRAFT BEERS. 

 
ED BENNETT PASSED AWAY IN AUGUST OF 2009.  

WHILE WE ALL MISS HIM DEARLY,  
HIS DREAMS LIVE ON THROUGH  

HIS FAMILY JULIE, JOSH, NATHAN & CHRISTINA.  
WE ARE HONORED TO DELIVER QUALITY  
SERVICE AND EXEMPLARY CUISINE TO  

THE COMMUNITY OF OLD TOWN FLORISSANT.   
 

THANK YOU FOR BEING OUR GUEST,  
THE BENNETT FAMILY 

{EVENTS} 
 

MONTHTLY BEER AND WINE DINNERS 
LIVE MUSIC - THURSDAY. FRIDAY. SATURDAY. 

 
CONTACT ALLISON FOR MORE DETAILS 

 
HENDEL’S IS THE PERFECT VENUE TO HOST: 
SHOWERS. PARTIES. REHEARSAL DINNERS. 

 
CONTACT CHRISTINA FOR MORE INFORMATION 

 
HENDEL’S MARKET CAFÉ 

 599 SAINT DENIS ST.  
FLORISSANT, MO 63031  

(314) 837-2304  
WWW.HENDELSRESTAURANT.COM 

{ BY THE GLASS } 

{WHITE} 
PINOT GRIGIO – LAGARIA, italy – ‘10      6 

SAUVIGNON BLANC – HONIG, napa – ‘10     7 

BLEND – PETER LEHMANN LAYERS, austrailia – ’10    8 

CHARDONNAY – A TO Z, oregon – ’09      7 

CHARDONNAY – SAINTSBURY, ca – ‘09     9 

RIESLING – SELBACH PIESPORTER, germany – ‘10    6 

GEWURTZTRAMINER – FORIS, oregon – ’09     7 

SPARKLING – GRUET BRUT, new mexico – N.V.     8 

 

{RED} 
PINOT NOIR – GERARD BERTRAND, france – ’09    7  

PINOT-NOIR – RAMSAY, ca – ‘09         9 

MERLOT – TOAD HOLLOW, ca – ‘07      8 

CABERNET – CASTLE ROCK, ca – ‘09       7 

CABERNET – BISHOP’S PEAK, ca – ‘08      9 

CABERNET FRANC – STEELE, ca – ’08      8 

PETITE SIRAH – WRITER’S BLOCK, ca – ’09     7 

MALBEC - ALTOS LAS HORMIGAS, argentina – ‘10    6 

RIOJA – GARDENOS, spain – ’09      7 

ZINFANDEL – HESS “ARTEZIN”, ca – ’09      8 

WINES ARE ORGANIZED LIGHTEST TO FULLEST 

WINE FLIGHT       10 
 3 – 3 OZ. POURS OF ANY OF THE WINES BY THE GLASS 

 



{MISSOURI WINES} 
{ADAM PUCHTA WINERY} 

CHARDONEL {DRY}   6 GLASS/22 BOTTLE 

VIGNOLES {SEMI-SWEET}      7 GLASS/26 BOTTLE 

 JAZZ BERRY {SWEET}                  6 GLASS/22 BOTTLE 

HUNTER’S RED {DRY}   7 GLASS/26 BOTTLE 

NORTON {DRY}        30 BOTTLE 

 

{SIGNATURE 
COCKTAILS} 

7 

SANGRIA BLANC 

360 LEMON. WHITE CRANBERRY.  
HONIG SAUVIGNON BLANC. 

PLUM MARGARITA 

PEARL PLUM. PAMA. TRIPLE SEC. 

ST. MARK’S COCKTAIL 

MAKERS MARK. ST. GERMAIN. LEMON 

HONEYDEW MARTINI 

MIDORI. 360 CITRUS. WHITE CRANBERRY. 

MANDARIN BELLINI 

360 ORANGE. PEACH SCHNAPPS. CIPRIANI BELLINI 

APPLE – POMEGRANATE MARTINI 

PAMA. 360 LEMON. APPLE. CRANBERRY. 

 

{NON-ALCOHOLIC} 
5 

PEACH PUNCH 

CIPRIANI. WHITE CRANBERRY. 

SEASONAL SPRITZER 

SEASONAL FRUITS. JUICE. PERRIER. 

{BEER} 

{DRAUGHT} 
SEASONAL BEERS FROM LOCAL BREWERIES  

ASK YOUR SERVER OR BARTENDER  
FOR THE CURRENT SELECTIONS 

DRAFT FLIGHT          10 
   4 – 3 OZ. POURS OF EACH OF THE CURRENT DRAFTS  

{BOTTLED} 
{LOCAL} 

O’DOULS            3 

BUDWEISER                  3.5 

BUD LIGHT       3.5 

BUD SELECT       3.5 

MICH ULTRA                3.5 

SCHLAFLY PALE ALE                3.5 

SCHLAFLY ESB               4 

KRÄFTIG LAGER        4.5 

RED BRIDGE {GLUTEN FREE}      4.5 

{DOMESTIC} 

O’DELL 90 SCHILLING           4 

ARCADIA LOCH DOWN SCOTCH ALE        4 

BLUE MOON            4 

STONE LEVITATION ALE        4.5 

NEW HOLLAND THE POET        4.5 

STONE PALE ALE           5 

ROGUE MOCHA PORTER           5 

GOOSE ISLAND PEPE NERO      5.5 

GOOSE ISLAND FLEUR {22 OZ.}      6.5 

AVERY CZAR IMPERIAL STOUT {22 OZ.}         7 

GREAT DIVIDE OAK AGED YETI {22 OZ}                 7.5 

{IMPORT} 

STELLA ARTOIS             4 

GUINESS              4 

LINDEMAN’S FRAMBOISE (22OZ)          7 



{BY THE BOTTLE} 

{RED} 
 

{CABERNET SAUVIGNON} 
CASTLE ROCK, ca – ’09     26 

BISHOP’S PEAK, ca – ‘08     32 

PAOLETTI BELLA NOVELLO, napa – ’07    38 

JOULLIAN, ca – ’06      46 

HONIG, napa – ’08      60 

NEAL, napa – ’07      78 

{PINOT NOIR} 
 GERARD BERTRAND, france – ’09     26 

 YEALANDS, new zealand – ‘10     28 

HAHN, ca – ’09     30 

 RAMSAY, ca – ’09       34 

REX HILL, oregon – ’09     44 

ROBERT SINSKEY, napa – ’08    66 

{MERLOT} 
TOAD HOLLOW, ca – ’09       30 

CLOVERDALE RANCH, sonoma – ’07    36 

ROMBAUER, napa – ’07     58 

{BLENDS} 
VINA ROBLES RED 4, ca – ’08      28 

 {SYRAH. PETITE SIRAH. GRENACHE. MOURVEDRE}  

 PAOLETTI PICCOLO CRU, napa – ’08        34 

 {MALBEC. CAB. PETITE VERDOT. MERLOT. CAB FRANC} 

MINER “AIA” RED, napa – ’07                          52 

{CAB. CAB FRANC. PETITE VERDOT. MALBEC} 

ROBERT SINSKEY “POV”, napa – ‘07   60 

 {MERLOT. CAB. CAB FRANC} 

{OTHER REDS} 
MALBEC – ALTOS LAS HORMIGAS, argentina – ’10  22 

CHIANTI – FARNETELLA, italy – ’08    24 

RIOJA – GARDENOS, spain – ’09    26 

PETITE SIRAH – WRITER’S BLOCK, ca – ’09   30 

CABERNET FRANC – STEELE, ca – ’08    34 

  ZINFANDEL – HESS “ARTEZIN”, ca – ’09     34 

ZINFANDEL – GREEN & RED, napa – ’08   44 

 
 

{BY THE BOTTLE} 

{WHITE} 
 

 

{CHARDONNAY} 
A TO Z, oregon – ’09     26 

DELOACH, ca – ’09     28 

FELINO “HOBBS”, argentina – ’09   30 

SAINTSBURY, ca – ’09     32 

DOMAINE CHAZELLES, WHITE BURGUNDY, fr – ’09        38 

DIERBERG, ca – ’08     48 

 

{PINOT GRIGIO/GRIS} 
LAGARIA, italy – ’10     22 

PONZI, oregon – ’10     28 

MONTESANTO, italy – ’10    34 

 

{SAUVIGNON BLANC} 
DASHWOOD, new zealand – ’10   24 

HONIG, napa – ’10     26 

CLIFF LEDE, napa – ’10     40 

 

{OTHER WHITES} 
RIESLING PIESPORTER – SELBACH, germany – ’10   22 

 GEWURTZTRAMINER – FORIS, oregon – ’09        26 

RIESLING – LEITZ “DRAGONSTONE”, germany – ’10  28    

CHENIN BLANC/VIOGNER – PINE RIDGE, ca – ’10  30 

BLEND - PETER LEHMANN LAYERS, austrailia – ’10  34 

 

{SPARKLING} 
MOSCATO D’ ASTI - SARACCO, italy – ’10 (375ML) 20 

PROSECCO - FLOR, italy- N.V.    28 

BRUT - GRUET, new mexico – N.V.   30 

CHAMPAGNE - VEUVE FOURNY, france – N.V. 64 

CHAMPAGNE BRUT - BILLECART – SALMON, fr – N.V. 80 

CHAMPAGNE - VEUVE CLIQUOT, france – N.V. 86 

 


