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RICHARD CHENG, SEAN KIM, JUSTIN GUILAK, AND
JaCOB LAGESSE GET THE SCOOP ON THE BEST
BRUNCH SPOTS IN TOWN
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MICHAEL MELINGER

PASTARIA
7734 FORSYTH BLVD, Clayton
Pastaria has the most unique options of any brunch place we
visited, and it became one of our top picks.
The oven-baked eggs are poured over a layer of toast, then
baked with tomato sauce and cheese. It was a unique and flavorful dish.
Pastaria’s breakfast pizza combines egg and bacon with tomato
sauce and cheese to capture the Italian theme of the restaurant’s
other menus. The runny egg at the center makes the first bite too
rich to enjoy, but the rest of the pizza provides a well-balanced
savory taste. The only sweet dish on the menu is the semolina
waffle, a crispy, walnut-covered waffle with powdered sugar and
maple syrup. Despite this seemingly-excessive sugar, the waffle
has the perfect amount of sweetness, especially when paired with
some melted butter.
The biggest concern with Pastaria, however, is the price. Especially for high school students, dishes costing upwards of $15
each, without any sides, can be financially draining. Regardless,
we agreed that the cost fits the quality of the food; while it was
expensive, Pastaria’s brunch was definitely a cut above the rest.

HALF & HALF

8135 MARYLAND AVE, ClaYTON

Located on Maryland Ave within walking distance from CHS,
Half & Half offers a wide variety of traditional brunch items. We
visited at around 10:30 on a Wednesday, and because we came at
peak brunch hours we had to wait around 20 minutes for a table.
We began the meal with a great french toast.The portion size
was just big enough to provide a satisfying meal without leaving
me desiring much more.
The next item we tried was the stack of pancakes. Like the
french toast, we found the pancakes to be very filling. While they
were good, they were not anything special.
As we moved from the sweet side of the menu to the savory,
we started with the classic eggs benedict. While initially tasty, the
dish became extremely rich and almost nauseating to eat.
We had an overall pleasant experience at Half & Half. If you’re
looking for a nice place for a traditional brunch, this location
would be a good choice, especially due to its close proximity to
CHS and downtown Clayton.
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WHITEBOx
176 Carondelet Plaza, CLAYTON
Despite being located near prestige restaurants such as 801
Fish and 801 Chophouse, Whitebox does not live up to the quality
one would expect out of the restaurants in Carondelet Plaza.
We started with the berry french toast, a dish boasting berry
compote, whipped cream and pecans. Starting from the fact that
the restaurant did not offer the berry compote anymore and substituted it with fruit and regular syrup, we were presented with a
strangely warm fruit and rather soggy bread.
The next item we tried was the biscuits and gravy that were
topped with scallions for garnish. Again, the dish was nothing out
of the ordinary other than a mild spice that came with the gravy.
Whitebox’s dishes were banal and absolutely not worth the price.

WINSLOW'S HOME
7213 DELMAR BLVD, ST. LOUIS
Winslow’s Home was the final stop of the brunch taste test
across Clayton. Immediately, we were greeted by a fifteen minute wait to order and a further five minutes to eat, so we expected
quality dishes. Instead, we were greeted by somewhat average,
but adequate dishes that left you full but a little disappointed.
On the basic breakfast plates, while not severely overcooked,
the eggs were dry and could have used more better and less time
in the skillet. The bacon was fairly dry as well; the saving grace of
the dish was the delicious potatoes. The breakfast burrito, while
boasting interesting flavors, was overwhelmed by pork and fairly monotonous. The Winslow’s Home experience, while decent,
was too diminished by a long wait time, average food, and overpriced dishes to warrant a recommendation.
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