
M AI N S

D E SS E RTS

SM AL L  PL AT E S

Gluten
Free Vegetarian Vegan

Pan Seared Salmon* 
Wild-caught salmon, roasted red potatoes, green
beans, mushrooms, roasted red peppers,
caramelized onions, herb butter

$26

Mediterranean Shrimp Pasta
Jumbo shrimp, bowtie pasta, spinach, mushrooms,
tomatoes, light pesto cream

$24

Roasted Herb Chicken 
Herbed French-breast chicken, roasted red
potatoes, natural jus, green beans, mushrooms,
roasted red peppers, caramelized onions

$24

16 oz Ribeye Steak
choice of topping: Sriracha glaze, melted blue
cheese or bourbon demi-glace, roasted red
potatoes, green beans, mushrooms, roasted red
peppers, caramelized onions

$38

Bourbon Brined Pork Chop
Grilled pork chops, garlic Bourbon butter, corn
pudding, green beans

$24

Cheesecake 
Classic New York-style cheesecake

$10

Chocolate Cake 
Chocolate cake with chocolate frosting

$10

Carrot Cake
Carrot cake with creamed cheese icing

$10

Springtime Berry Salad
Spring mix, fresh strawberries, raspberries, and

$14

Soup Du Jour
Ask your server for today's offering

$8

House Chicken Salad
House-made chicken salad, seasonal fresh fruit,
fresh berries, toasted naan

$12

Caesar
Crisp romaine, shaved parmesan, croutons, Caesar
dressing
add chicken +$4 | shrimp +$6 | salmon* +$8

$10

Cobb Salad
Romaine, grilled chicken breast, hardboiled egg,
avocado, bacon, blue cheese, tomato, and house
made creamy Italian

$14

Grilled�Chicken�Caesar�Wrap
Grilled chicken, crisp lettuce, tangy Caesar dressing and
parmesan cheese, wrapped up in a tortilla

$15

Cuban
Sliced mojo pork, ham, dill pickles, Swiss cheese,
mustard, pressed Cuban roll

$16

Turkey Club
Oven-roasted turkey, avocado, lettuce, tomato,
bacon, cheddar cheese, mayo

$16

BBQ Bacon Jack Burger*
Grilled 8 oz. burger, Monterey Jack cheese, bacon,
caramelized onions, bbq sauce, brioche bun

$17

House Burger*
Grilled 8 oz. burger, choice of cheese, house burger
sauce, brioche bun

$16

Southwest Veggie Burger 
Veggie burger, pico de gallo, pepper jack cheese,
cilantro-lime crema, brioche bun

$16

Pork Tenderloin $16

Grilled Shrimp Tacos
Grilled shrimp, fresh pico de gallo, cabbage,
cilantro-lime crema, flour tortillas

$15

Tuscan Chicken Flatbread
Grilled Tuscan chicken, pesto, roasted red peppers,
caramelized onions, fresh mozzarella, balsamic
reduction, alfredo, naan

$15

Chicken Wings
Choice of sauce: Sriracha, roasted garlic or Buffalo,
blue cheese, veggies

$15

Loaded Fries 
House seasoned fries topped with smoked
bacon bits, shredded cheese blend, chives,
& sour cream

$10

White Cheddar Mac & Cheese 
Aged cheddar, roasted garlic, panko

$12

Chicken Quesadilla
Mojo seasoned chicken, blended cheese, green
chili, fresh pico de gallo, salsa, cilantro-lime crema
sub steak +$6

$15

House Salad
Lettuce, grape tomatoes ,red onion, choice of dressing
add chicken +$4 | shrimp +$6 | salmon* +$8

$8

HANDHELDS
All handhelds are served with choice of fries or housemade chips

blueberries, feta cheese, pecans, sunflower seeds
Served with a berry vinaigrette dressing
add chicken +$4 | shrimp +$6 | salmon* +$8

SALADS & SOUP

Flourless Chocolate Torte   $10
Soft flourless chocolate torte blended from 4 
types of chocolate with smooth ginache topping

For parties of 8 or more, a 20% service charge will be automatically added to bill.

*   NOTICE: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD SHELLFISH, OR EGGS MAY 
INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

TH E  OUTER  M AR KER

An Indiana favorite! House made pork cuttlets, 
breaded and fried. Served on a brioche bun with 
lettuce, tomato, onion, and pickle



COCK TAILS ZE RO  PRO O F

Certified 
Sustainable VeganHighly

RatedOrganic Female
Winemaker

WI N E S

B E E R S  &  B E YO N D

Crowned Jewel Mule
Ketel One vodka, ginger beer, cranberry juice,
blood orange bitters, fresh lime juice

$12

Margarita
Corazón Blanco tequila, Cointreau, fresh lime juice,
housemade simple syrup

$12

Espresso Martini
Tito's handmade vodka, coffee liqueur, espresso,
housemade simple syrup, optional creamer

$14

Knob Creek Rye Old Fashioned
Knob Creek Rye, housemade simple syrup, orange
bitters

$13

Crowne Rose Manhattan
Four Roses bourbon, Martini & Rossi sweet
vermouth, Angostura bitters

$13

Boulvardier
Four Roses bourbon, Campari, Martini & Rossi
sweet vermouth

$13

Storm's Brewing
Myers's dark rum, Cointreau, fresh lime juice,
Fever-Tree ginger beer

$13

Bloody Mary - Classic
Hanson of Sonoma Organic vodka, housemade
bloody mary mix

$12

PaNOma (non-alcoholic)
Seedlip Grove 42, fresh grapefruit juice, fresh lime juice, simple
syrup, Sea salt, Fever-Tree mediterranean tonic

$9

Light & Breezy (non-alcoholic)
Seedlip Grove 42, Fever-Tree ginger beer, lime

$9

WHITES
 
S.A. Prum Essence Riesling    
Mosel, Germany

$11 | $42

Centine Toscana Pinot Grigio  
Tuscany, Italy

$9 | $34

Emmolo Sauvigon Blanc  
Napa/Solano, California

$13 | $50

Kim Crawford Sauvignon Blanc 
Marlborough, New Zealand

$11 | $42

30 Degrees Chardonnay   
Monterey, California

$7 | $26

Sea Sun Chardonnay by Wagner 
California

$11 | $42

BUBBLES & ROSÉS
 
LaMarca Prosecco 
Prosecco, Italy

$9 | $34

Piper Sonoma Brut NV 
Sonoma County, California

$12 | $46

Faustino Art Collection Rosé
Rioja, Spain

$8 | $30

Hampton Water Rosé
Languedoc, France

$14 | $54

REDS
 
Meiomi Pinot Noir
California

$11 | $42

Murphy-Goode Red Blend
California

$9 | $34

Decoy by Duckhorn Merlot  
California

$10 | $38

30 Degrees Cabernet Sauvignon   
Paso Robles, California

$10 | $38

Liberty School Cabernet Sauvignon
Paso Robles, California

$11 | $42

Decoy Limited Cabernet Sauvignon  
Napa Valley, California

$16 | $62

D R A F T
Stella Artois ABV 5.2% | BEL $7
Yuengling ABV 4.5% | PA $7
Bells Two Hearted Ale ABV 7.1% | MI $9
New Belgium Fat Tire ABV 5.2% | CO $7

B OT T L E D
Bud Light ABV 4.2% | MI $6.5
Coors Light ABV 4.2% | CO $6.5
Heineken ABV 5.0% | AMS $7
Modelo Especial ABV 4.6% | MEX $7
Lagunitas IPA ABV 5.7% | CA $7
Guinness ABV 4.3% | IRE $7
Michelob Ultra ABV 4.2% | MO $6.5
Corona Extra ABV 4.5% | MEX $7
Miller Lite ABV 4.2% | MI $6.5
Samuel Adams Boston Lager ABV 4.9% | MA $7
Heineken 0.0 ABV 0% | AMS $7
 
B E YO N D B E E R
Angry Orchard Hard Cider ABV 5.0% | NY $7
High Noon Sun Sips Hard
Seltzer

ABV 4.5% | CA $7

Truly Hard Seltzer ABV 5.0% | OH $7

6 oz. | Bottle
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