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~dining out~ 
 

 
 

Located in the Chesterfield Commons shopping center 

1725 8  Chesterfield Airport Road 

 

Hello Missouri! Yes, Tahoe Joe has jumped the Sierra Nevada Mountains and The 

Rockies and has taken his restaurant to the “Show Me” State. The Chesterfield 

location is our first restaurant outside of California and we are excited to bring Sierra 

Mountain Dining to the Midwest. O ur steaks, chops and seafood are grilled over a 

real almond wood fire.  We offer an open fireplace, full bar, an outdoor patio, 6  flat 

screen televisions, and space for large parties.  

 

Step into a Tahoe Joe‟s Famous Steakhouse restaurant , and it‟s like taking a trip to 

Lake Tahoe. The atmosphere is reminiscent of a warm, friendly, lodge with  pine log 

beams stretched throughout spacious ceilings and hand painted teepee lamps.   Turn 

of the century photos and authentic artifacts take guests back to a day gone by.  The 

rich glow of the roaring fire beckons you from within a stone draped fireplace.   The 

dining room‟s alluring ambiance draws you in to bask in the relaxing atmosphere that 

allows you to escape from everyday life.  

 

At Tahoe Joe's, Steaks Are Our Claim to Fame Ultimately, it is the food at Tahoe Joe‟s Famous Steakhouse that turns 

first-time restaurant visitors into long term guests.   O ur steaks are USDA, Midwest corn fed beef, cut thick and charbroiled 

over a cracklin‟ hard wood fire .  O ur signature items, such as slow-roasted Joe’s Steak™, the Railroad Camp Shrimp™ and 

the to-die-for homemade Nevada Cheesecake™ are favorites our guests crave and are only available at Tahoe Joe‟s Famous 

Steakhouse.  O ur food is made from scratch using the finest ingredients to create an experience we call Sierra Mountain 

Dining.  O ur passion for quality food is the foundation for Tahoe Joe‟s success.    

 

Legendary Restaurant Hospitality O ur outstanding service is a tribute to the legendary Tahoe Joe,   a larger-than-life chef 

who dazzled the culinary taste buds of 1 9 th century Sierra Mountain diners.   Tahoe Joe was known for his friendliness and 

gregarious personality.  He personally attended to every guest and called this attention to detail “Enlightene d 

Hospitality.”   It is treating guests like you would treat a friend in your own home.   Every member of the Tahoe Joe‟s 

Famous Steakhouse team strives to create an experience our guests will tell stories about to friends and family.    The 

Enlightened Hospitality guests receive at our restaurants today, brings the legend of Tahoe Joe to life.  
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Teas to Please 

Chamomile 
 

Feeling crummy can make it hard to sleep just when 

you need rest the most. Some medications can make 

you jumpy, others might be upsetting your stomach. 

Enter chamomile. This little floral herb soothes the 

stomach, and relaxes both mind and body. Because 

it has mild muscle-relaxing properties, it may help 

alleviate aches and pains, too. Try a cup of 

chamomile tea before bedtime, and get the healing 

rest you need. 

 

Can you guess what herbal tea is drunk more than 

any other in countries around the world? The answer 

is chamomile tea, and over a million cups a day are consumed by people of all ages to relax, calm nerves, reduce 

anxiety, ease digestive disorders and enjoy a full night‟s sleep. Chamomile is listed as a drug in the herbal 

pharmacopeia of 26  countries, and its beneficial effects have been enjoyed since ancient times in all corners of 

the globe.  

 
The national flower of Russia with daisy-like white and yellow flowers and a unique, apple-like fragrance have 

given the plant its botanical name Chamaemelum, from the Greek chamaimelon meaning „earth apple.‟ In 

Spanish it is called „manzanilla‟ or „little apple‟ and is used to flavor Manzanilla sherry. In Italy, chamomile tea is 

used to ease colic and spasms in babies, and is a staple at bedtime. The Irish lay claim to being the first 

cultivators of Roman chamomile, and it has been a major part of English herbal tradition for centuries. Roman 

chamomile is often named „lawn chamomile‟ and Shakespeare wrote “the camomile, the more it is trodden on, 

the faster it grows.” Today, it is widely cultivated in Germany, France, England and Morocco.  

 
There are primarily two chamomiles, Roman and German.  While both members of the aster flower family and 

similar in appearance, Roman chamomile (Anthemis nobilis or Chamaemelum nobile) and German chamomile 

(Matricaria recutita or chamomilla) are actually different genera and species. There are also „wild chamomiles‟ 

including Moroccan chamomile (O rmenis multicaulis or mixta) which are different aromatically and 

therapeutically than either Roman or German chamomile.  
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HEALTH MATTERS 
 

Pack Your Diet With Powerful Proteins 
 

You may have seen ads for protein powders and shakes that say their products contain amino acids that your 

body can‟t make. Although this is true, most people can get all the protein they need from food and don‟t need 

protein supplements 

 

There‟s so much good information about the importance of the essential amino acids we get from protein that 

you should try to eat it at most every meal.. O pting for fruits, vegetables, and whole grains can also provide 

good nutrition — if you have the knowledge and know how to carefully balance your diet with alternate sources 

of protein. While fruits and veggies get a lot of good press for being nutrient dense, some protein -rich foods can 

be just as nutritionally potent as produce, such as these superfoods:  

Salmon. This excellent cold-water fish is packed 

with omega-3  fatty acids, which can help keep 

your hormone levels stable and protect your 

health. The monounsaturated fats it contains 

can also help lower your cholesterol and your 

risk of heart disease.  

Eggs. O rganic eggs fortified with omega-3  and 

DHA are the way to go — and fortunately, 

they‟re also one of the cheapest forms of 

organic protein you can buy. 

Nuts. Nuts are one of the best sources of 

protein (and healthy fats and carbs) out there. 

They‟re loaded with nutrients, including omega-

3s, manganese, copper and ellagic acid (which 

supports the immune system and helps with 

cancer protection). 

Quinoa. Consider this a protein in disguise — it looks, acts, and tastes like grain, but it‟s actually a relative of 

leafy greens, and it contains all the eight essential amino acids, making it a complete protein source. It‟s 

packed with numerous other nutrients as well: lysine, which helps with tissue repair, along with manganese, 

magnesium, iron, copper and phosphorus. Studies have shown that this superfood may help fight migraines, 

diabetes and atherosclerosis.  
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