
Dinner 
 

Small Plates 
 
 

Fresh Vegetable Crudités  $10.95 
Served with smoked cheese and bacon dip. 

 
 
 

Indiana Tempura Battered Pork Tenderloin Fingers  $10.95 
Served with Spicy BBQ sauce. 

 
 
 

Pablano Quesadillas  $8.95 
Grilled chicken, jalapeños, onions, housemade salsa, Monterey Jack cheese, 

sour cream, and guacamole. 
 
 
 

Jumbo Shrimp Cocktail  $12.95 
Served with tangy cocktail sauce. 

 
 
 

Chicken Satay  $10.95 
Marinated chicken breast on skewers with sliced onions, cucumbers  

and peanut sauce. 
 
 
 

Daily Soup  $5.00 
Ask your server for our soup of the day. 

 
 
 

Baked French Onion Soup  $5.75 
Rich, sweet onion broth. 

 
 
 

Baby Hearts of Romaine  $5.00 
Creamy Caesar dressing, parmesan cheese, and crispy croutons. 

 
 
 

Alexander’s Salad   $5.00 
Mixed greens, tomatoes, cucumbers, onions, and Balsamic Vinaigrette. 

 
 
 

Spinach Waldorf Salad  $7.00 
Fresh baby spinach with Julienne apples, dried cherries, and walnuts.   

Served with Passion Fruit Vinaigrette. 
 

Hearty Sandwiches and Salads 
 
 

Sirloin Burger  $11.25 
Grilled Sirloin burger with tomatoes, onion, choice of Cheddar, Swiss, Provolone,  

or American cheese.  Served with fries. 
 
 
 

Vegetarian Stir Fry  $15.00 
Crispy Vermicelli noodles, stir fry vegetables, sugar snap peas, carrots, zucchini, 

mushrooms, julienne peppers and onions, scallions, cilantro, and ginger on a 
ginger soy reduction. 

 
 
 

Grilled Chicken Bruschetta  $10.95 
Italian marinated chicken breast on Ciabatta with tomatoes, fresh basil,  

Boursin cheese, and spicy Pesto Aioli. 
 
 
 

Big Caesar Salad  $12.00 
With grilled chicken, parmesan, and crispy croutons. 

 
 
 

Salmon Salad  $14.00 
Mixed greens, tomatoes, cucumber, onions, housemade Passion Fruit Vinaigrette. 



Dinner 
 

Entrées 
 

Blackened Mojo Chicken  $17.95 
Blackened chicken breast, Chef’s specialty marinade, julienne relish  

with Basmati Rice. 

 
Honey Crusted Chicken  $17.95 

Honey roasted chicken with julienne vegetables, Basmati rice,  
 and Applewood smoked bacon. 

 
Jack Daniel Salmon  $21.95 

Pan seared salmon with roasted vegetables and parsley potatoes. 

 
Hoosier Chili Style Pork Rib Chop  $18.95 

Served over white rice. 

 
Austin Blue BBQ Ribs  $19.95 

¾ pound slab of barbeque ribs with fried onion straws. 

 
New York Strip  $28.95 

12 oz. New York Strip with Jack Daniels glaze, spinach, mushrooms,  
onions, and parsley potatoes. 

 
Rib Eye Steak  $27.95 

10 oz. rib eye, garlic herb smear, and blue cheese melted crust.  Served with  
spinach, mushrooms, onions, and parsley potatoes. 

 
Mediterranean Pasta  $16.95 

Penne pasta tossed with tomatoes, Kalamanta olives, spinach, capers, artichoke,  
feta cheese, garlic, and balsamic reduction.  

 
Rigatoni Pomodoro  $17.95 

Rigatoni pasta, prosciutto, onion, plum tomatoes, crushed pepper, Romano cheese,  
oregano, garlic, and fresh basil leaves. 

Add Grilled Chicken for $2.00. 
 
 

Three Cheese Egg Omelet available upon request     $13.00  
 
 
 

Desserts 
 
 

Brownie Fudge Sundae  $6.00 
Warm brownie covered with vanilla ice cream and drizzled chocolate sauce.  

 
Vanilla Bread Pudding  $6.00 

Comforting and warm cinnamon bread accompanied by vanilla sauce and seasonal berries.   

 
A Slice of Mama’s Apple Pie  $6.00 

Hot apple pie served with vanilla bean ice cream and caramel drizzle.  

 
Colossal Chocolate Cake  $7.00 

3 large layers of rich chocolate cake, covered with milk chocolate.   

 
Vanilla Bean Ice Cream  $5.00 

Classic premium vanilla bean ice cream with whipped cream, fresh strawberries, and chocolate sauce.   
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