OMNI#¥% HOTELS



your visit anticipated
with a host of personalized

guest services




WINE-%-THIEF

@

Guest Room Dining



rates and usage for

your room phone

and dialing instructions




reap the rewards of

our select guest
loyalty program




the fine art of

breakfast...

fresh and health-conscious
to enliven your day







BREAKFAST MENU

Served from 6:00 a.m. to 11:00 a.m. daily

Dial ext. O to order

Farmhouse Forks

Cage-Free Egg Omelet

Choice of: House Cured Ham, Blueberry Maple
Sausage, Applewood Smoked Bacon, Spinach,
Bell Pepper, Onion, Mushroom, Tomatoes,
Cheddar, American, Swiss, Provolone

Hoosier Breakfast
Cage-Free Eggs Any Style, Choice of Breakfast
Meat, Potato

Kale & Mushroom Hash
Cage-Free Soft Poached Eggs, Skillet Fried

New & Sweet Potatoes

1913 Eggs Benedict
House Cured Ham, Soft Poached Egg,
Lemon Hollandaise

Indiana Benedict
Shaved Root Beer Ham, Soft Poached Egg,

Local Greens, Roasted Corn

Steak and Eggs
Seared Flat Iron Steak, Two Eggs Any Style,
Roasted Country Potato, Roasted Tomato

Hoosier Fried Egg Sandwich
Cage-Free Fried Egg, Bacon, 5 year Cheddar,
Tomato Mayo, Toasted Bagel

Buttermilk Pancakes
Whipped Butter, Maple Syrup, Choice of
Plain, Blueberry, Strawberry, Banana

or Chocolate Chip

French Toast
Whipped Butter, Maple Syrup

Malted Waffle
Fresh Berries, Clotted Cream

Cheddar Biscuits & Sausage Gravy

Bagel & Lox
Cured Salmon, Capers, Onion, Egg,
Cream Cheese, Toasted Bagel

20

$4.50 delivery charge, tax and 21% service charge

will be added to each order.



Breads and Grains

Assorted Cereals 6
Seasonal Berries
Gluten-Free Options Available

Steel-Cut Oatmeal 9
House Granola Crumble, Dried Fruits & Nuts

Bagel 6

Plain, Wheat, Cinnamon-Raisin

Bread 6
White, Wheat, Rye, English Muffins, Gluten-Free
White, Gluten-Free English Muffins

Local Fruit and Yogurt
Market Fruit 8

Fresh Seasonal Melons and Berries

Market Berry 10

Selection of Seasonal Berries

Yogurt 6
Plain, Mixed Berry, Strawberry/Banana,
Greek Vanilla, Cherry

Yogurt Parfait 9

House Granola, Dried Fruits, Berries

Protein Shakes & Smoothies 9
Chocolate Berry, Orange Julius, Green
Superfood, Blueberry Beet or Chai Soy Banana

From The Ice Box

Freshly Squeezed Orange and Grapefruit Juice 6
V-8, Tomato, Apple and Cranberry Juice 5

Milk 4
Skim, Two Percent, Whole, Soy, Chocolate

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

Served from 6:00 a.m. to 11:00 a.m. daily

Dial ext.O to order

Tea Pots & Percolators
Medium Blend Shade Grown Coffee

Regular or Decaffeinated
Half Pot
Full Pot 10

Hot Tea

English Breakfast
Earl Grey
Bombai Chai
Chamomile

Blueberry Merlot

Jasmine Green

Chuao Hot Chocolate
Abuela
Spicy Mayan

$4.50 delivery charge, tax and 21% service charge
will be added to each order.




Breakfast




delectable options for

all-day dining

seasonal and savory temptations




All-day dining




ALL-DAY DINING MENU

Served from 11:00 a.m. to 11:00 p.m. Sunday-Thursday

and from 11:00 a.m. to 12:00 midnight Friday & Saturday

Dial ext. O to order
Starters

Chicken Wings
Half Dozen Wings with Choice of Sauce:
Bourbon-Maple, Backyard BBQ, Red Hot

Classic Shrimp Cocktail

Cocktail Sauce

Fischer Farms Beef Sliders
American Cheese, Lettuce, Tomato

Short Rib Quesadilla
Pickled Jalapefos

Braised Meatballs
Grassfed Beef Meatballs, Tomato Sauce

Buttermilk Fried Chicken & Funnel Fries
Spicy Maple Syrup

Cage-Free Deviled Eggs

Herb Mayo, Bacon

Fried Onions

Spicy Ranch Dip

Hummus

Toasted Pita, Crudites

Chips & Salsa

Chorizo Queso & Chips

Just Pop In Gourmet Popcorn

Signature Popcorn made exclusively for the
Omni Severin Hotel:

« Fresco Lime Salted Lemon + Maple BBQ

« Bread & Butter Pickle + Spicy Mustard

Brick Oven Flatbreads
Cheddar Flatbread

Tomato, Pepperoni

Piggy Flatbread

Bacon, Sausage, Tasso, Butterkase Cheese

BB® Chicken Flatbread

Roasted Tomato, Mozzarella, Basil

Tomato Flatbread

Roasted Tomato, Mozzarella, Pulled Basil

Build Your Own 12" Pizza

Includes tomato sauce and cheese

Additional Toppings $1

Cheese: Fresh Mozzarella, Provolone, Cheddar,
Goat Cheese, Butterkase, Gouda, Blue

Veggies: Peppers, Onions, Pickled Jalapefios, Tomato,
Mushroom, Spinach, Olives, Garlic, Basil

Additional Meat Toppings $2
Bacon, Sausage, Roast Chicken, Tasso,
Pepperoni, Chorizo, Buffalo Chicken

$4.50 delivery charge, tax and 21% service charge
will be added to each order.



ALL-DAY DINING MENU

Served from 11:00 a.m. to 11:00 p.m. Sunday-Thursday
and from 11:00 a.m. to 12:00 midnight Friday & Saturday

Dial ext. O to order

Indiana Soup and Greens
Add Chicken 5, Salmon 7, Shrimp 7, Steak 8

Local Green Salad i
Candied Nuts, Goat Cheese, Maple-Bourbon Dressing

Classic Caesar n
Romaine Hearts, House Croutons, Grana Padano
Cheese, Caesar Dressing

Farmhouse Chop Salad 1
Tomato, Bacon, Cheddar, Cage-Free Egg,
Buttermilk Dressing

Wedge Salad Ll
Preserved Tomato, Riverbend Blue, Applewood
Smoked Bacon, Creamy Blue Cheese

Tomato Soup 8

House Crackers

Burgers

Hand Formed, Beef Chuck & Brisket Burger,
with Local Potato Chips

Old School 15
Iceberg, Tomato, Ketchup & Mustard, Potato Roll,
Cheese - Cheddar, Mozzarella, American, Swiss

Apple Butta’ Backyard BBQ 15
Sun King Brewery Onion Ring, Slaw, Bacon,
Cheddar, Pretzel Roll

Turkey Burger 13
Butterkase Cheese, Spinach, Green Tomato
Relish, Potato Roll

Sandwiches
Served with Local Potato Chips

Quinoa Veggie Burger 13
Goat Cheese, Arugula, Roasted Tomato,
Stoneground Mustard, Potato Roll

Indy Steak Sandwich 16
Flat Iron Steak, Roasted Garlic, Provolone Cheese,

Dipping Jus

Chicken Salad Sandwich 13
Lettuce, Tomato, Dijon, Wheat Toast

Turkey B. L. T. 14
Bacon, Butter Lettuce, Tomato, Mayo

Mustard Ale Cheddar Melt 13

Bacon, Caramelized Onions, Beer Jam

Salmon Baguette 15
Arugula, Sliced Tomato, Avocado,
Lemon Caper Tartar Sauce
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JUST FOR KIDS

Breakfast
Served from 6:00 a.m. to 11:00 a.m. daily

Silver Dollar Pancakes
Three Mini Griddle Cakes, Maple Syrup

The Egghead Jr.

Two Farm Fresh Scrambled Eggs, Bacon and Potatoes

Fruit & Yogurt

Fresh Seasonal Fruit and Yummy Yogurt

Cereadl
Choice of Cereal and Whole or Skim Milk

All Day Munchables
Served from 11:00 a.m. to 11:00 p.m. daily
Choice of French Fries, Fruit, Chips or Crisp Veggies

Sammy Sliders
Two Mini Burgers with All American Cheese

Golden Chicken Dunkers
Fried Chicken Tenders with BBQ Dipping Sauce

Grilled Cheese
Butter Toasted White Bread & American Cheese

PB&J
Creamy Peanut Butter, Grape Jelly

Sauce and Noodles
Creamy Cheesy Macaroni and Cheese

Personal Pizza
Cheese or Pepperoni

Goody Basket

Colt Sundae
Vanilla Ice Cream, Butterscotch Pudding,
Barn Raiser Crumble

Milk and Cookies
House Made Chocolate Chip

Lickety Split
Bananas, Fresh Strawberries, Vanilla Ice Cream,
Whipped Cream and Chocolate Sauce

Apple Wedges
Butterscotch Pudding

$4.50 delivery charge, tax and 21% service charge
will be added to each order.




ALL-DAY DINING MENU

Served from 11:00 a.m. to 11:00 p.m. daily

Dial ext. O to order

Desserts
Hoosier Sugar Cream Pie 9

Spiced Caramel, Whipped Cream

Chocolate Bread Puddin’ 8

House Caramel, Vanilla Bean Ice Cream

Stirred Barn Raiser 8
Vanilla Ice Cream, Butterscotch Pudding,
Milk Chocolate Chip Cookie, Barn Raiser Crumble

Local Hand Crafted Chocolates & Berries 9

1913 Signature Popcorn 6
+ White Chocolate Peach Cobbler
+ Vintage Merlot Salted Dark Chocolate

NY Style Cheesecake 9

Berries

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

>
o
Q
~<
2
=
S5
Q@




imaginative selections turn

dinner

a feast for the senses






DINNER MENU

Served from 5:00 p.m. to 11:00 p.m. Sunday - Thursday
and from 5 p.m. to 12 midnight Friday and Saturday

Dial ext.O to order

Supper Table

JUST AS DONE IN 1913, CHEF & OUR CULINARY TEAM HAVE
PARTNERED WITH NUMEROUS LOCAL FARMS TO DELIVER
SUPPER TO YOUR TABLE. INGREDIENTS ARE PROUDLY
SOURCED FROM OUR INDIANA FIELDS, TREES,

PASTURES & STREAMS WHENEVER POSSIBLE.

Farmstead Filet 39
Cracked Pepper Crust, Red Wine Reduction,
Roasted Shallots

Flat Iron Steak 34

Crispy Onions, Bacon & Caramelized Onion

Root Beer Cured Pork Chop 26

Brussels Sprouts, Bacon Marmalade

Herb Roasted Half Chicken 23
Slow Roasted Chicken, Indiana Succotash,

Sweet Corn Milk

Roasted Lamb Chops 35
Rosemary Red Wine Sauce

Chef’s Daily Pasta market price
Fish and Chips 23
Tartar Sauce

Seared Salmon 27
Citrus Glaze

Catch of the Day market price

$4.50 delivery charge, tax and 21% service charge
will be added to each order.




DINNER MENU

Served from 5:00 p.m. to 11:00 p.m. Sunday - Thursday
and from 5 p.m. to 12 midnight Friday and Saturday

Dial ext.O to order

Supper Sides 6
Farmer’s Market Vegetables
Brussels Sprouts

Sautéed Mushrooms

Macaroni & Cheese
Redskin Mashed Potatoes

Desserts

Hoosier Sugar Cream Pie 9
Spiced Caramel, Whipped Cream

Chocolate Bread Puddin’ 8

House Caramel, Vanilla Bean Ice Cream

Stirred Barn Raiser 8
Vanilla Ice Cream, Butterscotch Pudding,
Milk Chocolate Chip Cookie, Barn Raiser Crumble

Local Hand Crafted Chocolates & Berries 9

1913 Signature Popcorn 6
+ White Chocolate Peach Cobbler
+ Vintage Merlot Salted Dark Chocolate

NY Style Cheesecake 9

Berries

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




LATE NIGHT AFFAIR

Served from 11:00 p.m. to 6:00 a.m. Sunday - Thursday
and from 12 midnight to 6:00 a.m. Friday and Saturday

Dial ext.O to order

Indiana Greens

Farmhouse Chop Salad
Grilled Chicken, Preserved Tomato, Bacon,
Cheddar, Cage-Free Egg, Buttermilk Dressing

Caesar Salad
Romaine Hearts, Grana Padano, House Croutons,
Caesar Dressing

Fruit & Yogurt

House Granola

Brick Oven Flatbreads
Cheddar Bread

Tomato, Pepperoni

Piggy Bread

Bacon, Sausage, Tasso, Butterkase Cheese

BBQ® Chicken Bread
Gouda, Pickled Onions & Peppers

Tomato Bread
Roasted Tomato, Mozzarella, Basil

Late Night Snacks
Turkey BLT

Bacon, Butter Lettuce, Tomato Mayo

Old School Burger
Iceburg, Tomato, Ketchup & Mustard, Potato Roll,
Local Chips, Cheese: Cheddar, Mozzarella, American, Swiss

Mustard Ale Cheddar Melt

Bacon, Caramelized Onions, Beer Jam

Crispy Chicken Tenders
French Fries, BBQ and Ranch Dipping Sauces

Hoosier Breakfast
Cage-Free Eggs Any Style,
Choice of Breakfast Meat, Potato

Desserts

Hoosier Sugar Cream Pie
Spiced Caramel, Whipped Cream

NY Style Cheesecake

Berries

10
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with tempting
cocktails and
wine list...

to suit any palette



Cocktails and Wine List




Served from 11 a.m. to 12 midnight daily

1913 Vintage Cocktails
Inspired by the quote “No mixed drink is perfect unless the

ingredients used are perfect” from Jacques Straub’s 1913 classic

‘Drinks’, Mixologist Adam Seger takes his signature fresh, seasonal,

locally sourced approach to the Pre-Prohibition style cocktails for

the Historic Omni Severin Hotel which was founded in 1913.
Seger brings to classic drinks a sense of balance and quality
that are a delight to enjoy.

Champagne Cocktail
Hennessy VS, Luxardo Maraschino, Yellow Chartreuse,
Bubbly, Pineapple

Perfect Manhattan

Backbone Bourbon, Dolin Blanc Appellation Vermouth,
Hum Botanical Spirit, Homemade Maraschinos,

Jerry Thomas Bitters

Sazerac
Backbone Bourbon, Absinthe, Lemon, Peychaud Bitters

Sherry Cobbler

Amontillado, Lemon, Gomme, Fruit of the Season

Rhum Hum Cobbler
Bacardi 8, Hum Botanical Spirit, Orgeat, Pineapple, Orange

Whiskey Daisy
Backbone Bourbon, Lemon, Wilks & Wilson Grenadine

Tequila Maple Sour

Tres Generaciones Afiejo Tequila, Maple, Lime, Apples

Tonic, Gin, Pepper
Wilks & Wilson Tonic, Indiana Prohibition Gin,
Cracked Pepper, Slapped Herbs

Rum Collins
Pyrat XO Rum, Raspberry Gomme, Soda, Mint

Ginger Ale Cup
Hennessy VS, Luxardo Maraschino, Benedictine,
Ginger Syrup, Pellegrino, Fruit

$4.50 delivery charge, tax and 21% service charge
will be added to each order.



Beers

Domestic 6
Budweiser

Bud Light

Miller Lite

Michelob ULTRA

Coors Light

Leinenkugel's Seasonal

Premium 7
Amstel Light

Stella Artois

Heineken

Corona Extra

Sierra Nevada

Sam Adams Boston Lager
New Belgium Fat Tire

St. Pauli Girl N/A

Local Indiana Beer 7
Sun King Osiris Pale Ale

Sun King Sun Light Cream Ale

Sun King Wee Mac Scottish Ale

Upland Wheat

Bell's Two Hearted Ale

Bell's Oberon

$4.50 delivery charge, tax and 21% service charge
will be added to each order.
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WINE MENU

Served from 11 a.m. to 12 midnight daily

Dial ext. O to order

Bubbles 60z. 9oz bottle
Cantine Maschio Prosecco Brut,

Treviso Veneto, Italy NV 187 ml 12

Le Grande Courtage Blanc de Blancs Brut

“Grande Cuvee”, France NV 187 ml 15

Chandon Rosé, California NV 187 ml 13

White

Santa Cristina Pinot Grigio,

Sicilia Sicily, Italy 12 18 48
Kris Pinot Grigio, “Artist Cuvee”

delle Venerzie, Italy 10 15 40
Joel Gott Sauvignon Blanc, California ¢} 14 36

Whitehaven Sauvignon Blanc, Marlborough,
New Zealand 1 17 48

Hidden Crush Chardonnay, Central Coast,
California 12 18 48

Kendall-Jackson Chardonnay, “Vintner's Reserve”,
California 1 17 48

$4.50 delivery charge, tax and 21% service charge
will be added to each order.
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Dial ext. O to order

Red
Elouan Pinot Noir, Oregon
Hahn Pinot Noir “Nicky Hahn”, California

Charles Smith Wines Merlot “The Velvet Devil”,
Columbia Valley, Washington

Genesis by Hogue Meritage,
Columbia Valley, Washington

Terrazas de los Andes Malbec “Altos del Plata”,
Mendoza, Argentina

Raymond Cabernet Sauvignon
“R. Collection, Lot No3", Napa Valley, California

Louis M. Martini Cabernet Sauvignon,
Sonoma County, California

6 oz.

9 oz.

bottle

52

44

40

52

36

44

52



WINE MENU

Served from 11 a.m. to 12 midnight daily

Dial ext. O to order

Half Bottles
Conundrum by Caymus White Blend, California 30
Hess Select Chardonnay, Monterey, California 28

Louis Jadot Blanc, Macon-Villages,

Burgundy, France 32
La Crema Pinot Noir, Sonoma Coast, California 40
Clos du Bois Merlot, North Coast, California 32

Kenwood Vineyards Cabernet Sauvignon,
Sonoma County, California 32

$4.50 delivery charge, tax and 21% service charge
will be added to each order.
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