First Quarter

Indiana Corn Chowder
Andouville Sausage | Rock Shrimp
Crispy Leeks
6

Soup of the Day
Collection of Seasonal Ingredients
5

"Grid-Iron" Wings
Celery | Carrots | Ranch or
Blue Cheese Dressing
Your Choice of Sauce: Sweet and Spicy BBQ
or Classic Spice Buffalo
12 pack-10 / Case of 24-18

Crispy Shrimp
Tempura Battered | Lo Mein Noodle Salad
Sweet Chili Dipping Sauce
9

Flat Bread Pizza
Grilled Nun Bread | Smoked Bacon
Grilled Chicken | Roasted Red Peppers
Cheddar Cheese | Goat Cheese
Fresh Herlbs
7

Fingers & Fries
Crispy Chicken Fingers | French Fries
Sun King Mustard Sauce
7

Potato Skins
Jack Cheese | Cheddar | Bacon
Green Onion Sour Cream
7 Add Chicken 2

Blackened Chicken Quesadillas
Sweet Peppers | Onions | Jack Cheese
Salsa Verde | Black Bean Corn Relish
9

Second Quarter

Caesar
Crisp Romaine | Herb Croutons | Teardrop
Tomatoes | Creamy Caesar Dressing
9 Add Chicken 2

Crispy Shrimp Salad
Romaine | Grape Tomatoes | Red Onion
Roasted Red Pepper | Toasted Pecans
Parmesan Cheese | Basil Dill Dressing
12

Chicken Tostado Salad
Spice Rubbed Grilled Chicken | Black Beans
Roasted Corn | Red Pepper | Green Onion
Jicama | Mixed Greens | Crispy Corn Tortilla

Avocado Cream | Cilantro Lime Vinaigrette
10

Chopped Cobb
Romaine | Grilled Chicken | Smoked Bacon
Gorgonzola Cheese | Cucumber | Tomato
Avocado | Hard Cooked Egg
Peppercorn Dressing
10

First Quarter

Indiana Corn Chowder
Andouille Sausage | Rock Shrimp
Crispy Leeks
6

Soup of the Day
Collection of Seasonal Ingredients
5

"Grid-Iron" Wings
Celery | Carrots | Ranch or
Blue Cheese Dressing
Your Choice of Sauce: Sweet and Spicy BBQ
or Classic Spice Buffalo
12 pack-10 / Case of 24-18

Crispy Shrimp
Tempura Battered | Lo Mein Noodle Salad
Sweet Chili Dipping Sauce
9

Flat Bread Pizza
Grilled Nun Bread | Smoked Bacon
Grilled Chicken | Roasted Red Peppers
Cheddar Cheese | Goat Cheese
Fresh Herbs
7

Fingers & Fries
Crispy Chicken Fingers | French Fries
Sun King Mustard Sauce
7

Potato Skins
Jack Cheese | Cheddar | Bacon
Green Onion Sour Cream
7 Add Chicken 2

Blackened Chicken Quesadillas
Sweet Peppers | Onions | Jack Cheese
Salsa Verde | Black Bean Corn Relish
9

Second Quarter

Caesar
Crisp Romaine | Herb Croutons | Teardrop
Tomatoes | Creamy Caesar Dressing
9 Add Chicken 2

Crispy Shrimp Salad
Romaine | Grape Tomatoes | Red Onion
Roasted Red Pepper | Toasted Pecans
Parmesan Cheese | Basil Dill Dressing
12

Chicken Tostado Salad
Spice Rubbed Grilled Chicken | Black Beans
Roasted Corn | Red Pepper | Green Onion
Jicama | Mixed Greens | Crispy Corn Torfilla

Avocado Cream | Cilantro Lime Vinaigrette
10

Chopped Cobb
Romaine | Grilled Chicken | Smoked Bacon
Gorgonzola Cheese | Cucumber | Tomato
Avocado | Hard Cooked Egg
Peppercorn Dressing
10



Third Quarter

Chicken Salad Croissant
Grilled Chicken | Dried Cranberries | Toasted
Walnuts | Buttered Croissant | Fresh Fruit
9

Meatball Sub
House Made Meatballs | Tomato Basil Marinara

Fresh Mozzarella | Asiago Baguette | Steak Fries
1

Viethamese Banh MI
Pork Loin | Pickled Dikon and Carrot Relish
Cucumber | Cilantro | Crusty Baguette
Lo Mein Noodles
10

Smoked Turkey Sandwich
Sliced Smoked Turkey Breast | Claus’ Smoked
Bacon | Tomatoes | Fair Oaks Swiss Cheese
Toasted Sourdough Bread | Sundried Tomato Pesto
11

Angus Burger
2 Pound Burger | Sharp Cheddar Cheese
Applewood Smoked Bacon | Crispy Onions
Toasted Brioche Bun | Steak Fries
9.5

Patty Melt
Turkey Burger | Sautéed Onions
Sweet Swiss Cheese | Marble Rye Bread

Sweet Potato Fries
10

Breaded Tenderloin
Cheddar Cheese | Crispy Onion Rings
Cajun Mayo | Steak Fries
9

Fourth Quarter

Papardella
Sautéed Wild Mushrooms | Spinach | Red Pepper
Capriole Goat Cheese | Garlic Herb Butter
9

Cajun Chicken Pasta
Blackened Chicken | Spinach
Roasted Red Peppers | Cajun Cream
10

Fourth Quarter

Fish n’ Chips
Guinness Battered New England Cod

Steak Fries | Tartar Sauce | Cole Slaw
11

6oz Ribeye
Char Grilled | Chimichurri Roasted Potatoes
Petite Carrots | Crispy Onions
12

Atlantic Salmon
Pan Seared | Tomato Fennel Fondue | Butternut
Squash Risotto | Red Chili Oil | Crispy Leeks
11

Presented by:
Executive Chef Dan Noble & Sous Chef Brian Wright

Third Quarter

Chicken Salad Croissant
Grilled Chicken | Dried Cranberries | Toasted
Walnuts | Buttered Croissant | Fresh Fruit
9

Meatball Sub
House Made Meatballs | Tomato Basil Marinara

Fresh Mozzarella | Asiago Baguette | Steak Fries
1

Vietnamese Banh MI
Pork Loin | Pickled Dikon and Carrot Relish
Cucumber | Cilantro | Crusty Baguette
Lo Mein Noodles
10

Smoked Turkey Sandwich
Sliced Smoked Turkey Breast | Claus’ Smoked
Bacon | Tomatoes | Fair Oaks Swiss Cheese
Toasted Sourdough Bread | Sundried Tomato Pesto
11

Angus Burger
2 Pound Burger | Sharp Cheddar Cheese
Applewood Smoked Bacon | Crispy Onions
Toasted Brioche Bun | Steak Fries
9.5

Patty Melt
Turkey Burger | Sautéed Onions
Sweet Swiss Cheese | Marble Rye Bread

Sweet Potato Fries
10

Breaded Tenderloin
Cheddar Cheese | Crispy Onion Rings
Cajun Mayo | Steak Fries
9

Fourth Quarter

Papardella
Sautéed Wild Mushrooms | Spinach | Red Pepper
Capriole Goat Cheese | Garlic Herb Butter
9

Cajun Chicken Pasta
Blackened Chicken | Spinach
Roasted Red Peppers | Cajun Cream
10

Fourth Quarter

Fish n’ Chips
Guinness Battered New England Cod

Steak Fries | Tartar Sauce | Cole Slaw
11

éoz Ribeye
Char Grilled | Chimichurri Roasted Potatoes
Petite Carrotfs | Crispy Onions
12

Atlantic Salmon
Pan Seared | Tomato Fennel Fondue | Butternut
Squash Risotto | Red Chili Oil | Crispy Leeks
11

Presented by:
Executive Chef Dan Noble & Sous Chef Brian Wright



