
Spring 2025 Menu

For The Table
Chef’s Curation Board | 

 | 

 | 

 | 

 | 

 | 

 | 

 | 

 | 

 | 

Genoa Salami | Prosciutto | Soppressata | Smoked Cheddar | Manchego | Sage Derby 
Grain Mustard | Fig Jam | Grilled Focaccia | 28

Tapas Platter Fried Cheese Curds | Southwest Egg Rolls | Popcorn Shrimp | Comeback Sauce | Salsa Verde | Chipotle Ranch | 32

La Hacienda Tostada Marinated Beef | Cotija Cheese | Jalapeño | Lime Crema | Pickled Onions | Cilantro | Avocado | 18

Fried Chicken Sliders Fried Chicken | Slaw | Nashville Hot Sauce | Pickle | Buns | 18

Housemade Warm Crisp Potato Chips      | Spinach Dip | Sriracha Mayo | 17

Fried Cheese Curds  Cheese Curds | Comeback Sauce | 16

Small Bites
French Onion Soup Caramelized Onions | Sweet Onion Broth | Croutons | Provolone | 12

Chicken Noodle Soup Chicken | Avocado | Noodles | Italian Parsley | Lime | 14

Crispy Chicken Wings  Buffalo, Jamaican Jerk, Asian Zing or BBQ | Ranch | Blue Cheese | Celery | Carrots | 21

Crispy-Bottom Pork Potstickers Pork | Wonton Paper | Slaw | Ginger Soy Sauce | 18

Dirty Tots Pulled Pork | Crispy Fried Onions | Chipotle Aioli | 17

Market Garden ADD Chicken 7 | Salmon 9 | Shrimp 9

Whole-Leaf Caesar Salad     | 

     | 
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Romaine | Crisp Bread | Parmesan Cheese | Caesar Dressing | 17

California Cobb Salad | Romaine Lettuce | Smoked Bacon | Cage-Free Egg | Avocado | Bermuda Onion | Swiss Cheese 
Honey-Roasted Ham | Pumpkin Seeds | Blue Cheese Dressing | 21

Caprese Salad Cherokee Tomatoes | Fresh Soft Mozzarella | Basil Oil | Balsamic Glaze | Fried Basil | Cracked Pepper | 19

Steak House Salad | 

     | 

Marinated Steak | Romaine Lettuce | Cherry Tomatoes | Red Onion | Honey Dijon Mustard Dressing | 22

Greenhouse Garden Salad Mixed Salad Greens | Freshly Picked Vegetable Selection | Balsamic or Ranch Dressing | 14

Pen, Pasture & Sea
Seared New York Strip Asparagus | Grilled Broccolini | Crushed Fingerling Potatoes | Caramelized Shallot Butter | 51

Crispy-Skin Half Chicken Crushed Fingerling Potatoes | Burnt Brussels | Wild Mushroom Cream Sauce | 40

Pan-Seared Sustainable Salmon Cajun | Kale Rice Pilaf | Shaved Brussels | Beurre Blanc | 36

Tiger Shrimp & Fettuccine Fettuccine | Garden Peas | Parsley | Garlic | Shallots | Parmesan | Butter | White Wine Sauce | 34

Roasted Free-Range Statler Chicken Breast Roasted Broccolini | Asparagus | Fingerling Potatoes | Gremolata Demi-Glace | 34

Cheese Tortellini Burnt Butter | Garden Peas | Fried Oregano | Shaved Parmesan | 30

Plant-Based Steak Pan-Roasted Plant-Based Steak | Crushed Fingerling Potatoes | Roasted Broccolini 
Asparagus | Smoked Tomato Sauce | 36

Handhelds
Black Angus Smash Burger | 

 | 

| 

 | 

 | 

 | 

Lettuce | Tomato | Spanish Onion | White American | Potato Roll | 22
Add Bacon 4

Toasted Reuben Sandwich Pastrami | Monterey Jack Cheese | Sauerkraut | Pickles | Thousand Island Dressing | 19

Blackened Chicken “BLAT” Lemon Aioli | Double-Smoked Bacon | Romaine | Tomato | Avocado | Toasted French Roll | 22

Baja Shrimp Tacos Fried Shrimp | Napa Cabbage Slaw | Pico de Gallo | Cotija Cheese | Bang Bang Sauce | Cilantro 
White Corn Tortillas | 21

Sourdough Grilled Cheese & Chicken Noodle Soup Cloth-Aged Cheddar | Greenhouse Salad | 19

Santa Fe Quesadilla Seasoned Chicken Breast | Corn & Black Bean Salsa | Pepper Jack Cheese | Guacamole 
Sour Cream | Pico de Gallo |  18

Gourmet Pizza
Margherita     | 19

Double Pepperoni | 21

Heavy-Hitter Meatballs | Roasted Red Pepper 
Cheese | Basil | Marinara | 22

Etc. 8
Greenhouse Mixed Salad  

Crisp French Fries  

Local Hand-Selected Seasonal Vegetables  

Mini Caesar Salad

Onion Rings  

Indulge 12
Chocolate Crunch Mousse Whipped Cream | Berry Sauce

Strawberry Shortcake Stack Strawberries | Pound Cake 
Whipped Cream | Strawberry Drizzle

NY-Style Cheesecake Seasonal Fruit Compote 
Whipped Cream

Gelato White Chocolate, Raspberry, 
Sea Salt Caramel or Chocolate

  Gluten-Free

Vegan

Vegetarian

  

  

Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness.



Cocktails
Old Fashioned | 

 | 

 | 

 | 

 | 

 | 

 | 

 | 

 | 
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 | 

 | 

 | 

 | 

Knob Creek Bourbon | Amaro Montenegro | Demerara Syrup | Bitters | Orange Peel | 20

Classic Margarita Casa Noble Blanco Tequila | Cointreau | Fresh Lime | 16

Espresso Martini Tito’s Handmade Vodka | Fever-Tree Espresso | Caffe Borghetti | 17

Raspberry Lemon Drop Skyy Citrus Vodka | Chambord | Triple Sec | Citrus Sour | Sugar Rim | 15

Jamaican Sunset Captain Morgan Original Spiced Rum | Myers’s Dark Rum | Orange Juice | Pineapple Juice I Grenadine | 14

Ghost Loma Ghost Tequila Blanco | Rosemary Syrup | Fever-Tree Sparkling Pink Grapefruit | 15

Tito’s Highball Tito’s Handmade Vodka | Fever-Tree Club Soda | Lime | Pineapple or Blood Orange | 15

Noble Spritz Casa Noble Blanco Tequila | Fresh Lime | Aperol | Watermelon Syrup | La Marca Prosecco | 18

Castaway Mount Gay Eclipse Rum | Fresh Lime | Pineapple | Cinnamon | Demerara Syrup | Bitters | 14

Secret Garden Hendrick’s Gin | Fiorente Elderflower | Fresh Lemon | Hibiscus Syrup | 16

Black-Eyed Rye High West Rye Whiskey | Blackberry-Mint Syrup | Fresh Lime | Mint | Fever-Tree Ginger Beer | 16

Negroni Hendrick’s Gin | Campari | Carpano Antica Formula Vermouth | Orange Peel | 20

Zero Proof
Tropic Thunder Lemonade | Mango | Passion Fruit | Vanilla Cream | 14

Ginger Citrus Refresher Pallini Limonzero | Liber & Co Fiery Ginger Syrup | Fever-Tree Club Soda | 14

Agua Fresca Peach, Strawberry or Lemon | 14

Wines
GL BTLSparkling 

La Marca Prosecco, ITA 15 52

Lucien Albrecht Sparkling Rosé, Alsace, FRA 15 52

Wycliff Sparkling Brut, CA 10 36

Piper-Heidsieck Cuvée 1785, Champagne, FRA 85

White

Kris Pinot Grigio, Delle Venezie, ITA 12 44

Kim Crawford Sauvignon Blanc, Marlborough, NZL 16 56

Josh Cellars Seaswept White Blend, Napa Valley, CA 14 50

Mer Soleil Reserve Chardonnay,  
Santa Lucia Highlands, CA 17 56

Rodney Strong Special Select Chardonnay, CA 14 50

Robert Mondavi Private Selection Chardonnay, CA 12 44

DAOU Rosé, Paso Robles, CA 18 64

Red

Sea Sun Pinot Noir, CA 15 52

The Four Graces Pinot Noir, Willamette Valley, OR 18 64

The Walking Fool by Caymus Red Blend, CA 18 64

Caymus Cabernet Sauvignon, CA 22 86

DAOU Cabernet Sauvignon, Paso Robles, CA 18 64

Josh Cellars Craftsman’s Collection  
Cabernet Sauvignon, CA 14 50

Robert Mondavi Private Selection  
Cabernet Sauvignon, CA 12 44

Beers
Domestic 8
Bud Light

Budweiser

Michelob Ultra

Craft 10
Samuel Adams American Light

Daredevil Lift Off IPA

Yuengling Original Lager

Samuel Adams Boston Lager

Samuel Adams Seasonal

Imported 10
Corona Extra

Modelo Especial

Stella Artois

Cider & Seltzer 10
Angry Orchard Crisp Apple Cider

High Noon Pineapple Hard Seltzer

Truly Wild Berry Hard Seltzer

Non-Alcoholic 8
Michelob Ultra Zero

Athletic Brewing N/A

43163

Sheraton Indianapolis City Centre Hotel
317-635-2000

31 W. Ohio St. Indianapolis, IN 46204
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