
Bacon Picks
or

Chicken Wings
Half Dozen • 8
Full Dozen • 14

select one of our signature sauces

Bourbon-Maple

Apple Butta BBQ 

Red Hot

Indiana Greens
add chicken 5 • salmon 7 • grilled shrimp 7 • steak 8

Local Greens
Candied Nuts • Goat Cheese 
Maple Bourbon Dressing  11

Classic Caesar
Romaine Hearts • House Croutons
Grated Parmesan • Caesar Dressing  10

Big Bites
With Local Potato Chips

Old School Burger
Ground Chuck & Brisket • Iceberg  Tomato  
Potato RolL  14
Indiana Cheese (select one)
Cheddar  Mozzarella  American  Swiss

Turkey Burger
Butterkase Cheese • Spinach 
Green Tomato Marmalade • Potato Roll  13

Portobello Burger
Pimento Cheese • Sprouts   
Roasted Garlic Spread • Potato Roll  13

Walleye Sandwich
Lettuce • Red Onion • Tomato • Malt Vinegar Aioli  
Choice: Grilled or Beer Battered  14

Indy Steak Sandwich
Flat Iron Steak • Roasted Garlic   
onions • Mushrooms • Provolone Cheese 
Natural Dipping Jus  16

Chicken Salad Sandwich
Lettuce • Tomato • Dijon • Mayo 
Wheat Toast  13

Turkey B.L.T.
Tomato • Bacon • Iceberg Lettuce   
Tomato Mayo • Toasted White Bread  13

Three Cheese Melt
Aged Cheddar • Provolone • American  12

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

The first professional baseball game was played in
Fort Wayne on May 4, 1871

Indianapolis grocer Gilbert Van Camp opened up a canning company and
Van Camp’s Pork and Beans became an American staple.

Indianapolis trolley car at the turn of the century  -  courtesy of The Indianapolis Public Library Postcard Collection Indianapolis Traffic Director of 1918  -  courtesy of The Indianapolis Public Library Postcard Collection

Jules Goux, 1913 winner - photo courtesy of Indianapolis Motor Speedway

The Wedge
Bacon • Local Blue Cheese • Tomato
Creamy Blue Cheese Dressing  11

Farmhouse Chop
Tomato • Bacon • Cheddar • Cage-Free Egg  
Buttermilk Dressing  11

Brick Oven Flatbreads
Cheddar Bread
Roasted Tomato • Pepperoni  13

Buttermilk Chicken Bread
Aged Cheddar • Bacon • Tomato 
Buttermilk Ranch • Shredded Chicken 14

Small Bites
Fischer Farm Beef Sliders
American Cheese • Lettuce • Tomato  12

Mini Fried Pork Tenderloin Sandwiches
Grain Mustard Aioli • Lettuce • Tomato • Onion  13

Bison Meatloaf Sliders
Tomato Jam  14

Crispy Fish Tacos
Flour Tortillas • Slaw • Spicy Mayo  12

Steak Tacos
Flank Steak • Salsa Roja • Queso Fresco 
Jalapeños  12

Bourbon Caramelized Onion Dip
Local Chips  8

Piggy Bread
Bacon • Whole Hog Smoked Sausage  
Country Ham • Butterkase Cheese  14

Tomato Bread
Roasted Tomato • Fresh Mozzarella • Basil  11

Beer Battered Onion Rings
BBQ Sauce  8

Cage-Free Deviled Eggs
Herb Mayo • Bacon  9

Cage-Free Deviled Eggs
herb mayo, bacon  9

Crispy Corn Fritters
spicy honey dip  9

Indiana Popcorn
Flavors: Fresco Lime Salted Lemon • Maple BBQ 
Bread And Butter Pickle • Spicy Mustard  5



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.

	 – APERITIF –
	 Champagne Cocktail
	 Hennessy VS, Luxardo Maraschino,
	 Yellow Charteuse, Bubbly and Pineapple  13

	 – BROWN & STIRRED –
	 Perfect Manhattan
	 Starlight Carl T Bourbon, Dolin Blanc 
	 Appellation Vermouth, Hum Botanical Spirit, 
	 Homemade Maraschinos and 
	 Jerry Thomas Bitters  14

	 Sazerac
	 Starlight Rock & Rye, Absinthe, 
	 Lemon and Peychaud’s Bitters  14

	 – COBBLERS –
	 Sherry Cobbler
	 Amontillado, Lemon, Gomme and
	 Fruit of the Season  9

	 Rhum Hum Cobbler
	 Bacardí 8, Hum Botanical, Orgeat,
	 Pineapple and Orange  10

COCKTAILS 
	 ULTIMATE MARTINI  14
	 The Original Martini created in the 1860’s was
	 crafted with equal parts of gin and
	 Sweet Vermouth, Belvedere Unfiltered,
	 made with Dankowskie Diamond Rye is 
	 combined with Dry Vermouth to create one
	 of our most popular cocktails.

	 BOTANICAL CRUSH  14
	 A Classic Smash, Hendrick’s Gin Muddled with
	 Fresh Lemon, Mint and a Touch of Sugar.

	 COSMOPOLITAN 25  14
	 In Honor of the Cosmopolitan’s 25th Anniversary, 
	 Celebrate with Grey Goose Vodka Shaken  
	 with Muddled Limes, Cointreau and a Splash of  
	 Chandon Rosé

	 RYE MANHATTAN  14
	 Bulleit Rye has notes of Cherry, Tobacco and 
	 Cinnamon and is paired with Carpano Antica 
	 Sweet Vermouth. Stirred with
	 Fee Brothers Cherry Bitters.

Wine	 6 oz.	 9 oz.

Cantine Maschio, Prosecco Brut, Treviso Veneto, Italy NV	 12
Marquis de La Tour, Brut, Loire, France NV	 15
Chandon Rosé, California NV	 13
Kris Pinot Grigio, “Artist Cuvée”, delle Venezie, Italy	 10	 15
Joel Gott, Sauvignon Blanc, California	 10	 15
Whitehaven, Sauvignon Blanc, Marlborough, New Zealand	 13	 19
Sacha Lichine, Rosé, “Single Blend”, Languedoc, France	 9	 14
Wente Vineyards, Chardonnay, “Estate Grown”, Livermore Valley, California	 11	 17
Kendall-Jackson,Chardonnay, “Vintner’s Reserve”, California	 13	 19
Parker Station, Pinot Noir, Central Coast, California	 11	 17
Meiomi, Pinot Noir, Monterey, Sonoma, Santa Barbara California	 13	 19
Charles Smith Wines, Merlot, “The Velvet Devil”, Columbia Valley, Washington	 11	 17
Terrazas de los Andes, Malbec “Altos del Plata” Mendoza, Argentina	 10	 15
Genesis by Hogue, Meritage, Columbia Valley, Washington	 14	 20
Louis M. Martini, Cabernet Sauvignon, California	 12	 18
Beringer, Cabernet Sauvignon, Knights Valley, California	 15	 21

– SOURS –
Whiskey Daisy

Town Branch Bourbon, Lemon and
Wilks & Wilson Grenadine  13

Tequila Maple Sour
Ocho Blanco Tequila, Maple, 

Lime and Apples  13

– LONG DRINKS –
Tonic, Gin, Pepper

Wilks & Wilson Tonic, Starlight Gin,
Cracked Pepper and Slapped Herbs  10

Rum Collins
Hotel Tango Rum, Raspberry Gomme, 

Soda, Mint  12

Ginger Ale Cup
	 Hennessy VS, Luxardo Maraschino,
	 Benedictine,
	 Ginger Syrup,
	 Fruit  13

	 CRAFT MANHATTAN  14
	 Woodford Reserve Bourbon has a bouquet of 
	 Banana Bread, Orange and Vanilla and is paired 
	 with Dolin Rouge, a lighter Sweet Vermouth. 
	 Stirred with Orange Bitters. 

ELEVATED ORGANIC MARGARITA  12
Casa Noble Crystal Organic Tequila  

from the Lowlands of Mexico has Notes of 
Earthiness and Tropical Fruit. Shaken with 

Cointreau and Agave Nectar.

AÑEJO HONEY MARGARITA  12
Patrón Añejo has a Bouquet of Vanilla,  

Caramel and Oak with Subtle Ocean Salt Notes. 
Shaken with Grand Marnier,  

Fresh Lime and Honey.

MOSCOW MULE  11
Ketel One Vodka and Ginger Beer.

HONEY LEMON POPPY GIMLET  11
Absolut Citron Vodka, Lemon, 
Honey Water and Poppy Seeds.

BOTANIST’S COLLINS  9
The Botanist Gin and Fresh 
Lemon Topped with Maschio 

Prosecco and  
Served on the Rocks

Crisp
Amstel Light, Holland, 3.5%    7
Bud Light, USA, 4.2%     6
Coors Light, USA, 4.2%    6
Miller Lite, USA, 4.2%    6
Corona “Extra”, Mexico, 4.6%    7
Budweiser, USA, 5%    6
Michelob “Original”, Lager, USA, 5%    6

Heineken, Holland, 5%    7
Fountain Square, “Workingman’s”, 
Pilsner, Indianapolis, Indiana, 5%    7
Stella Artois, Lager, Belgium, 5%    7
Sun King, “Sunlight”, Cream Ale, 
Indianapolis, Indiana 16oz 5.3%    7.50
St. Pauli Girl, Bremen, Germany, 
N/A .5%    6

Balance
Samuel Adams, “Boston Lager”, 
USA, 4.9%    7

Sierra Nevada Brewing Company, 
Pale Ale, Chico, California, 5.6%    7

Fountain Square, 
“Preacher’s Daughter”, Amber Ale, 
Indianapolis, Indiana, 6%    7

Sun King, “Wee Mac”, Scottish Ale, 
Indianapolis, Indiana, 16oz, 5.3%    7.50

Sun King, “Osiris”, Pale Ale, 
Indianapolis, Indiana 16oz, 5.6%    7.50

New Belgium, “Fat Tire”, Amber Ale, 
Fort Collins, Colorado, 5.2%    7

Hoppy
Upland Brewing Co, “Dragonfly”, 
IPA, Bloomington, Indiana, 6.7%    7

Bell’s, “Two Hearted Ale”, IPA, 
Comstock, Michigan, 7%    7

Stone Brewing, IPA, Escondido, 
California, 6.9%    8

Flat 12 Bierwerks, “Half Cycle”, 
IPA, Indianapolis, Indiana, 6%    7

Roasty
Guinness, “Draught”, Ireland, 
11.2oz, 4%    7

Quaff On, “Busted Knuckle”, 
Porter, Nashville, Indiana, 7.2%    7

Left Hand, Milk Stout, Longmont, 
Colorado, 6%    7

Fruity, Spicy, Yeasty
Hoegaarden, Witbier, Hoegaarden,
Belgium, 4.9%    7

Taxman Brewing Company, 
“Gold Standard”, Abbey Blonde 
Ale, Bargersville, Indiana, 6.2%    7

The Indianapolis 500 was inaugurated in 1911


