
The Lounge Menu

SMALL PLATES

CANDIED BACON  15

Nueske’s Cajun Dusted Candied Bacon

COMPRESSED WATERMELON SALAD  17

Watermelon radish, feta, arugula,
blackberry, Marcona almond,
blackberry vinaigrette 

FOIE GRAS MACARON  18

Vanilla scented foie gras mousse,
blackberry jam

SMOKED SALMON CAVIAR CONE 

Scottish smoked salmon, lemon crème
fraiche, black sturgeon caviar, black
sesame cone 
$4 each 

CORNED BEEF SLIDER 

House-made corned beef, sauerkraut,
Havarti cheese, sriracha aioli, pretzel bun 
$7 each 

DINNER
SERVED FROM 4 - 9 PM

LOUNGE BURGER  25

Hickory smoked organic airline chicken
breast, parsnip puree, Amarena cherry
jus, blackberry gastrique, baby carrots,
toasted almonds

SALMON SALAD  34

Half pound angus beef, fig jam, goat
cheese, pickled onions, lettuce, tomato,
local artisan bun, truffle fries

LOUNGE BACON BURGER  25

Seared Atlantic salmon, endive, radicchio,
radish, mango, local berries, honey citrus
vinaigrette, blueberry infused balsamic glaze

GRILLED SHRIMP  34

Corn and sweet pea risotto, baby carrots,
crispy prosciutto, shaved parmesan,
vincotto

Half pound angus beef, crispy pork belly,
caramelized onions, smoked gouda,
roasted tomatoes, lettuce, chipotle ranch,
local artisan bun, Cajun fries 

SMOKED CHICKEN  28 

SHAREABLES

CHEESE & CHARCUTERIE BOARD
PICK TWO - 20 | PICK THREE - 27 

Charcuterie Selection: House Smoked
Duck Pastrami, Smoking Goose
Stagberry Elk Salame, Smoking Goose
Pork Chorizo

Cheese Selection: Tulip Tree Snap Drag,
Risin’ Creek Herbs de Provence Goat
Cheese, Steckler Grassfed Bright
Meadow Organic Cheddar Cheese

HOMEMADE PICKLES & OLIVES BOARD

Seasonal Pickled Vegetables 6
Pickled Indiana Baby Corn 6
English Malted Onions 7
Olives, Garlic & Herbs 8
Spicy Quail Eggs 10
Imported Tinned Seafood 17

VEGETABLE CRUDITÉ  22

Local goat cheese, mozzarella, black
truffle honey, house-smoked duck
prosciutto, aged balsamic,
baby arugula

MARGARITA FLATBREAD  22 

Mozzarella asiago blend, oven-roasted
tomatoes, fresh mozzarella, micro basil,
extra virgin olive oil

DESSERT

INDIANA CORN MOUSSE  14

LOCALLY-SOURCED GLUTEN-FREE

Roasted garlic hummus, sundried
tomato tapenade, fresh & pickled local
vegetables, naan 

BLANCO FLATBREAD  23

Parmesan Romano, ricotta, mozzarella
asiago blend, smoked pork belly,
micro basil

FIG & PROSCIUTTO FLATBREAD  24

Bourbon-soaked cake encased in local
vanilla bean corn mousse

BOOZY ICE CREAM & WINE SORBET

$7 per scoop



COCKTAILS

STATE FAIR SHAKE UP  16

Ketel One Vodka, Limoncello, Lemon

LIME ON THE CIRCLE  17

Libelula Blanco Tequila, Elderflower,
Pineapple, Lime, Prosecco

INDY OLD FASHIONED  17

Maker's 46 Bourbon & Salted
Cantaloupe

ARTSGARDEN GIMLET 18

Hendrick's Gin, Tarragon, Lime,  
White Pepper

CANAL DIVER  18

Don Q Spiced & Hamilton 86 Rums,
Nixta Licor de Elote, Honey Butter

MONROE-HATTAN  16

Hard Truth Double Oaked Rye, 
La Boite American Amaro

WHITE RIVER RAMBLE  19

Maestro Dobel Diamante Tequila,
Blackberry, Violet, Lemon

CROSSROADS SOUR  18

Bulleit Bourbon, Heirloom 
Pineapple Amaro, Amaretto, Lemon

LIFE IN THE FAST LANE  18

Hennessy VS, Orange & Dark 
Chocolate Liqueurs, Lemon

ZERO-PROOF 

CIRCLE CITY COBBLER  12

Black Tea, NA Aperitif,
Peach, Lemon

MONUMENTAL MELON  12 

Seedlip Agave, Watermelon Juice,
Lime Juice, Agave Nectar

DESSERT COCKTAILS

PIE & COFFEE  20

Belvedere Vodka, Licor 43,
Vanilla Cream, Espresso

STRAWBERRY PRETZEL PARFAIT  17

Aviation Gin, Strawberry,
Pretzel Reduction, Cream

BEER

DOMESTIC  6

Miller Lite | Michelob Ultra |
Blue Moon | Coors Lite |
Sam Adams Boston Lager

IMPORTED  7

Corona | Heineken |
Guinness | Stella Artois | Golden
Road Mango Cart | Lagunitas IPA 

CRAFT  9

Inquire with your server for
our local and domestic
selection 

WINE
GLASS BOTTLE

SPARKLING
Jeio, Prosecco, Santo Stefano, Italy.............................................................................................................................................. 12 48

Risata, Moscato D’Asti, Italy........................................................................................................................................................ 13 58

Lanson, Pere & Fils Brut, France.................................................................................................................................................. 18 72

Ruinart Blanc de Blancs, Reims, France..................................................................................................................................... 38 152

Vueve Clicquot Yellow Label, Reims, France............................................................................................................................ 112

Krug Grand Cuvee, Reims, France.............................................................................................................................................. 297

Möet & Chandon Imerial Brut, Eperany, France...................................................................................................................... 98

Veuve Clicquot, NV Rosé, Reims, France................................................................................................................................... 110

Ruinart Rosé, Reims, France......................................................................................................................................................... 138

Dom Perignon, Champagne, France........................................................................................................................................... 395

WHITE & ROSÉ
Pinot Grigio, Terlato Family, Colli Orientali del Friuli, DOC, Italy...................................................................................... 13 52

Sauvignon Blanc, Pascal Jolivet, “Attitude,” Loire Valley, France......................................................................................... 14 56
Rosé, Château d’Esclans “Whispering Angel,” Côtes de Provence, France........................................................................ 13 52
Riesling, Weingut Robert Weil, Eltville, Germany................................................................................................................... 15 60
Chardonnay, Stag’s Leap Wine Cellars “Karia,” Napa Valley, California........................................................................... 17 68

Chardonnay, Iconoclast, Russian River Valley, California.................................................................................................... 15 60

Rosé, Château d‘Esclans “Rock Angel,” Côtes de Provence, France.................................................................................... 72

Sauvignon Blanc, Cloudy Bay, Marlborough, New Zealand.................................................................................................. 68

Chablis, Domaine de Vaudon, Joseph Drouhin, France......................................................................................................... 58

Chardonnay, Sanford Estate, Sta. Rita Hills, California......................................................................................................... 80

RED
Pinot Noir, Ponzi Vineyards Tavola, Willamette Valley, Oregon.......................................................................................... 16 64
Cabernet Sauvignon, DAOU, Paso Robles, California............................................................................................................. 13 52
Cabernet Sauvignon, Swanson, Napa Valley, California........................................................................................................ 14 55
Cabernet Sauvignon, CrossBarn by Paul Hobbs, Napa Valley, California.......................................................................... 27 108
Malbec, Bodega Norton Reserva, Mendoza, Argentina........................................................................................................... 12 48
Pinot Noir, Sanford Estate, Sta. Rita Hills, California.............................................................................................................. 82
Red Burgundy, Joseph Drouhin, Gevrey-Chambertin, Côtes de Nuits, France.................................................................. 183
Sangiovese Blend, Antinori, Tignanello, Toscana, Italy........................................................................................................... 275

Cabernet Sauvignon, Iconoclast, Napa Valley, California...................................................................................................... 71
Bordeaux Blend, Ornellaia, Bolgheri, Italy................................................................................................................................. 415
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