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SieNATURE (OCKTAILS Boureon TRAIL

ESPRESSO MARTINI 14 THE COACHMAN 16

fresh espresso shaken with van gogh double a cherrywood smoked old fashioned with
espresso vodka, kaluha vanilla & fee brother ~ Woodford reserve double oak bourbon, rivulet
aztec chocolate bitters pecan liqueur & fee brother’s aztec chocolate

add a shot of buffalo trace bourbon cream for $7 bitters
THE IRONWORKER 14
LOCOMOSA 18 a kentucky mule with buffalo trace bourbon,

HNP’s house moscato d’asti, orange juice & a reagan’s no.6 orange bitters, lime juice & fresh
freshly expressed orange twist ginger beer

BUFFALO GOLD RUSH 15

AVI,A“ON MAR:T ll}ll L . a classic gold rush featuring buffalo trace
castle & key gin, lemon juice, maraschino bourbon, lemon juice & barenjager honey
liqueur & tempus fugit liqueur de violettes 1iqueur
with a freshly expressed lemon twist
THE MESSENGER 18

TRAINWRECK 14 a classic manhattan play with angel’s envy rye,
. i . reagan’s no.6 orange bitters and sweet
e&] cognac, barenjager honey liqueur & mango vermouth
nectar
SPIKE MAUL 16
COSMOPOLITAN 15 a rendition on the bourbon smash cocktail with
castle & key vodka, cranberry juice, lime juice four roses small batch, squeezed lemon, fresh
& cointreau mint and a housemade brown sugar simple syrup

RAPID TRANSIT 14
g Sl L ) ) buffalo trace bourbon cream, maple simple
castle & key vodka, angostura bitters, lime syrup, fresh brewed coffee, topped with house
Juice & fresh ginger beer made fresh pecan liqueur
whipped cream
FUEGO FRESCA MARGARITA 12
rock n’ roll tequila, agave nectar, triple sec,
lemon & lime juice, orange juice & muddled SANGRIA

jalapenos
choose between: mango or cristalinoc anejo . SA,NGRIA BlﬁANCA _12
tequila chablis table wine, apricot liqueur & orange
curacao infused with mint, fresh orange & lime
PRICKLY PEAR MARGARITA 13 with a housemade blood orange simple syrup &

reposado tequila, cointreau, lemon & lime Ereeskimecsicopbedii SRS

Jjuice, orange juice, prickly pear syrup
SANGRIA ROJO 12

THE FRANCES FARMER 13 red wine, e&j brandy, peach liqueur infused
diplomatico rum exclusiva, marie brizard with raspbe.rries and fresh lemon? a housemade
banana liqueur, orange juice & pineapple rosemary simple syrup & orange juice topped

Jjuice, topped with fresh ginger beer with club soda
VERONICA'S LAST DANCE 13
rock n’ roll mango tequila, marie brizard MDCU/AILS
apricot liqueur, lemon & 1ime juice, orange BERRY FRESCA 10
Juice & agave nectar refreshing & fruity blend of strawberry &

raspberry juice, topped with fresh lemonade

THE YOUNG & THE SPIRITLESS 10
spiritless bourbon, pineapple, cinnamon,

SEKY/ED ON lHIS I%IN lljDAY orgeat syrup, plum bitters & mint, topped with

fresh ginger beer
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WHITE WINE | by the glass

HOTEL NICKEL PLATE CHARDONNAY, CALIFORNIA
HOTEL NICKEL PLATE MOSCATO D’ ASTL ITALY
DE LOACH VINEYARD CHARDONNAY, CALIFORNIA HERITAGE RESERVE

Reo WiNE | by the glass

HOTEL NICKEL PLATE CABERNET SAUVIGNON, CALIFORNIA

DE LOACH VINEYARD CABERNET SAUVIGNON, CALIFORNIA, CALIFORNIA HERITAGE RESERVE
DE LOACH VINEYARD MERLOT, CALIFORNIA HERITAGE RESERVE

DE LOACH VINEYARD PINOT NOIR, CALIFORNIA HERITAGE RESERVE

DE LOACH VINEYARD ZINFANDEL, CALIFORNIA HERITAGE RESERVE

WHiTE WWINE | 375 m1 bottles [2 glasses]

chardonnay
WILLIAM HILL VINEYARD CHARDONNAY, NAPA VALLEY, CALIFORNIA

sauvignon blanc
HONIG VINEYARD AND CELLARS SAUVIGNON BLANC, RUTHERFORD, CALIFORNIA
WHITEHAVEN SAUVIGNON BLANC, MALBOROUGH, NEW ZEALAND

pinot grigio
DUE TORRI PINOT GRIGIO, VENEZIE, ITALY
SANTA MARGHERITA PINOT GRIGIO, VENETO, ITALY

riesling
ZELLER SCHWARZE KATZE, MOSELAND, GERMANY [CAT SHAPED BOTTLE], 500 ML
[SEMI SWEET] COLLECTABLE CAT SHAPED WINE BOTTLE

Rep WiNE | 375 m1 bottles [2 glasses]

cabernet sauvignon
BERINGER KNIGHTS VALLEY VINEYARD CABERNET, NAPA VALLEY, CALIFORNIA

JOEL GOTT 816 VINEYARD CABERNET, NAPA VALLEY, CALIFORNIA

malbec
DOMAINE BOUSQUET MALBEC, ARGENTINA

pinot noir
1 VINEYARDS PINOT NOIR, RUSSIAN RIVER VALLEY, CALIFORNIA

italy
CARPINETO CHIANTI CLASSICO, TUSCANY, ITALY

SERYED oN Jnis JRAIN JoDAY
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WHITE WWINE | 750 ml wine bottles

sparkling wines

CHANDON BRUT [VINTNERS OF DOM PERIGNON], CALIFORNIA

JOSH CELLARS PROSECCO, CALIFORNIA

MUMM NAPA CUVEE M, CALIFORNIA [SLIGHTLY SWEET SPARKLING]

chardonnay

CALLAWAY CHARDONNAY CELLAR SELECTION, CALIFORNIA
WOODBRIDGE BY MONDAVI CHARDONNAY, CALIFORNIA
MERIDIAN VINEYARDS CHARDONNAY, CALIFORNIA

BV COASTAL ESTATES CHARDONNAY, CALIFORNIA

pinot grigio
CAVIT PINOT GRIGIO DELLE VENEZIE, ITALY

LUNA DI LUNA PINOT GRIGIO PRIVATE COLLECTION VIGNETI DELLE DOLOMITIL ITALY

blend

CHATEAU ST. MICHELLE ELEMENTS PEACH GINGER WHITE BLEND, WASHINGTON

ROSCATO TROPICAL FLAVORED WINE WHITE, ITALY

RE:D WINE | 750 ml bottles

cabernet sauvignon

RODNEY STRONG CABERNET SAUVIGNON SONOMA COUNTY 2020
CASTLE ROCK CABERNET SAUVIGNON COLUMBIA VALLEY
BERINGER FOUNDERS’ ESTATE CABERNET SAUVIGNON, CALIFORNIA
WOODBRIDGE BY MONDAVI, CABERNET SAUVIGNON, CALIFORNIA

merlot
KENDALL JACKSON MERLOT VINTNER'’S RESERVE SELECT, CALIFORNIA 2020
MURPHY GOODE MERLOT, CALIFORNIA 2021

pinot noir
ROBERT MONDAVI PRIVATE SELECTION PINOT NOIR, CALIFORNIA
BV COASTAL ESTATES PINOT NOIR, CALIFORNIA

blend

RAYMOND VINEYARDS FIELD BLEND RED TABLE “R” COLLECTION, CALIFORNIA

BEAUTY IN CHAOS RED BLEND COLUMBIA VALLEY, WASHINGTON
14 HANDS RED BLEND HOT TO TROT, COLUMBIA VALLEY, WASHINGTON

WOODBRIDGE BY MONDAYVIL, RED BLEND SESSIONS LOW CALORIES & CARBS, CALIFORNIA

SERYED oN Jnis JRAIN JoDAY
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DRrar BEeER JisT

3 FLOYDS ZOMBIE DUST - Munster, Indiana

3 FLOYDS GUMBALLHEAD - Munster, Indiana

UPLAND HOOSIER GAMEDAY LAGER - Bloomington, Indiana
METAZOA HOPPOPOTAMUS IPA - Indianapolis, Indiana
SUN KING PACHANGA - Indianapolis, Indiana

MICHELOB ULTRA - St. Louis...who knew?!

DI I3 3 O ©

BOTTLES | CANS

ORaFT

BELL’S TWO HEARTED - Kalamazoo, Michigan

BELL’S OBERON ECLIPSE - Kalamazoo, Michigan

LEINENKUGEL SUMMER SHANDY - Chippewa Falls, Wisconsin
QUAFF ON! SIX FOOT BLONDE - Nashville, Indiana

QUAFF ON! SIX FOOT STRAWBERRY BLONDE - Nashville, Indiana
18TH STREET HERE COMES THE REAPER - Hammond, Indiana
18TH STREET SEX AND CANDY - Hammond, Indiana

SUN KING SUNLIGHT CREAM ALE - Indianapolis, Indiana
UPLAND CHAMPAGNE VELVET - Bloomington, Indiana

UPLAND DRAGONFLY IPA - Bloomington, Indiana

(o2 TN o> I > B e ) B ¢ o I ¢ o BENN 0 BN 0 ) N LK ) B 0]

UPLAND PETAL TO THE KETTLE SOUR - Bloomington, Indiana

oMESTIC & |MPORTS
D JMPORTS

BLUE MOON BELGIAN WHITE

CORONA EXTRA

YUENGLING FLIGHT [95 CALORIES, 2.6G CARBS]
GUINNESS DRAUGHT | CAN [19.9 0Z]
BUDWEISER

BUDLIGHT

COORS

() BN BENGL IO N SRV B o) B o))

HEINEKEN 0.0 NON ALCOHOLIC

Cmer_

ASH & ELM CIDER WAYFINDER - Indianapolis, Indiana

=]

ASH & ELM CIDER FLEETING YOUTH - Indianapolis, Indiana 7

ELTZERS
S RS

TRULY HARD SELTZER, STRAWBERRY LEMONADE 6
'WHITE CLAW BLACK CHERRY 6
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Breakfast Menu

HOOSIER BREAKFAST 14
local brown eggs (becker farms), choice of
bacon, sage sausage patties or turkey
sausage links, seared hash browns,
served with toast

BISCUITS & GRAVY 14
buttermilk biscuits, chorizo gravy,
eggs (your choice), served with fresh

fruit

CHICKEN & WAFFLE 17
belgian waffle, chicken tenders,
hot honey, warm maple syrup

EGGS BENEDICT 19
english muffin, canadian bacon,
scallions, poached eggs, creamy
hollandaise, served with fresh fruit

SHRIMP & GRITS 20
blackened shrimp, cheesy grits,
crumbled chorizo

AVOCADO TOAST 12
avocado, roasted corn, cotija cheese,
grape tomatoes, pickled red onion,
shaved radish, served with fresh fruit

CROISSANT BREAKFAST SANDWICH 18
eggs of your choice, smoked bacon,
avocado, gruyere cheese, chipotle aioli,
served with fresh fruit

A 12 Cares

bacon 4 | sausage patties 3 | gluten free bread or english muffin 2.50

turkey sausage 3 | hash browns 2.50 | cheese grits 6
SERYED oN [hIs [RAIN JoDAY

BYO OMELET 18
add up to four ingredients: bacon, ham,
sage sausage, turkey sausage, onion,
bell pepper, mushroom, tomato, spinach,
cheese (cheddar, cotija, gorgonzola,
gruyere, provolone, swiss)
seared hash browns, served with fresh
fruit

PANCAKE FLIGHT 16
mix—and-match three of your favorites:
blueberry, chocolate chip, strawberry,

banana nut, pineapple upside down,
plain

BANANAS FOSTER FRENCH TOAST 15
house—made banana bread, custard mix
caramelized banana, confectioners
sugar

BEeveEracEs

orange juice 5
apple juice 5
milk [whole or 2%] 3
coca cola products 4
iced tea 4
breakfast blend coffee [julian coffee
roasters, zionsville, indianal 4
espresso 4
cappuccino 5
americano 5
latte b
mocha 6
hot tea b
hot chocolate 4
smoothie 8

W _‘:3"-.-“_ - : ; - _H_.'_
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J PPETIZERS

CONFIT BUFFALO CHICKEN WINGS 19

five whole jumbo chicken wings prepared in a confit of
duck fat, rolled in corn masa & fried to order with
your choice of: original buffalo sauce, bourbon
infused bbq or sweet heat dry rub
served with house—made ranch dressing & celery sticks

FRIEDRAVIOLI 11

breaded pasta filled with mozzarella, parmesan and
ricotta cheese, roasted garlic, & parsley
served over a spicy marinara sauce, topped with shaved
parmesan

SHRIMP COCKTAIL 14

five jumbo shrimp, served with house cocktail sauce,
and lemon wedge

EGGPLANT PARMESAN 16

three breaded & fried eggplant slices, layered with
fresh mozzarella & basil
topped with our house—-made marinara

ANTIPASTO 25 [serves2]|35[serves4]
a selection of gourmet artisan meats & cheeses,
pickled vegetables, marinated olives & crostini

RATATOUILLE SKEWERS 12

eggplant, zucchini, squash & grape tomatoes grilled &
served with a red pepper coulis

TRUFFLEFRIES 10

parmesan herb, truffle fries served with a rosemary
kalamata aioli & ketchup

SWEET POTATO CASSEROLE LOADED FRIES 13

crispy sweet potato fries tossed in cinnamon sugar,
topped with marshmallow fluff brilée and toasted
pecans

BAKED CAMEMBERT 13

served with house—-made tart cherry jam, toasted
pecans, and honey

Soups

SOUP DU JOUR [ASK YOUR SERVER FOR DETAILS]
cup 6 | bowl 8

FRENCH ONION SOUP 10
classically prepared & topped with melted gruyere

SaLans

‘WEDGE SALAD 13

artisan romaine, bacon, gorgonzola crumbles, red
onions, grape tomatoes, with our
house—made blue cheese dressing

CAPRESE SALAD 12

heirloom and roma tomatoes, fresh mozzarella cheese,
& basil, drizzled with evoo & aged balsamic glaze,
served with parmesan crisp

CAESAR SALAD 12

artisan romaine, house—made caesar dressing,
housemade croutons, topped with shaved parmesan

SALMON CHOP SALAD 20
4 oz farce island salmon, cranberries, toasted
pepitas, avocado, grape tomatoes, pickled red onion
bibb lettuce, cilantro lime vinaigrette

POKEPOWERBOWL 22 *

raw marinated ahi tuna, pickled red onion, shaved
radish, wakame sticky rice, avocado, creamy honey
ginger sriracha sauce

CHICKEN TEX-MEX SALAD 20
grilled chicken, roasted corn, black beans, cotija
cheese, avocado, grape tomatoes, pickled red onion,
bibb lettuce, crispy tortilla strips, roasted poblano
vinaigrette

J oo (s

6 oz chicken breast 7

. - 4 oz faroce island salmon 10
serred THE R 8 oz faroe island salmon 13
BLACK & BLEUBITES 19 five jumbo shrimp 9
blackened ribeye bites, crumbled gorgonzola cheese,
and a bourbon sauce SEW/ED ON IHIS I%)N IUDAY
- b

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may :'tncrease your risk of foodborne illness
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LAMB CHOPS 28 *

grilled chops, sauteed spinach & onion, crumbled
goat cheese, blood orange balsamic

GRILLED CHICKEN BREAST 19

camembert cheese, raspberry coulis, julienne
vegetables

MEATLOAF SLIDERS 13

three meatloaf sliders, pretzel buns, smoky glaze, and
fried onions

MUSHROOMRAVIOLI 20

ravioli, cremini mushrooms, pecans, porcini
cream sauce

Bureers.

ALL BURGERS HAVE TWO 1/4 POUND CERTIFIED ANGUS
BEEF SMASHED PATTIES ON A TOASTED BRIOCHE BUN
SERVED WITH FRIES OR HOUSE SALAD
NICKEL PLATE BBQ BLEUBURGER 20

bacon, gorgonzola cheese crumbles, bourbon bbqg
crispy fried onions

BLACK BEANBURGER 18

house—made black bean burger, goat cheese [may
substitutel, roasted red pepper coulis, pesto aioli

BYOBURGER 17
standard order L.T.0.P. & includes two standard
toppings

cheese: american | cheddar | provolone | swiss | pepperjack
blue cheese | feta | cotija | goat cheese | mozzarella

standard toppings: caramelized onions | sautéed mushrooms
sautéed jalapeno | grilled pineapple
fried onion | sautéed peppers

protein & such: 3 pieces of bacon 3
fried egg 2 | avocado 1.50

sauce: truffle aioli | bbq | red pepper coulis | pesto aioli
buffalo sauce | marinara

[JEraiLED AT HoTEL NIcKEL [RATE

Lunch & Dinner Menu

SANDWICHES

SERVED WITH FRIES OR HOUSE SALAD

CORNED BEEF RUBEN 18

corned beef, sauerkraut, swiss cheese, 1000 island

dressing, marble rye bread

PHILLY CHEESESTEAK 15

shaved ribeye, grilled onions, provolone cheese
toasted hoagie roll

BLT 18

smoked bacon, tomato, lettuce, house aioli
toasted bread
add avocado +2

INDIANA TENDERLON 15
grilled or breaded, toasted brioche roll, lettuce
tomato, onion, pickles

AHITUNA SANDWICH[SERVED MEDIUM] 16 *

ahi tuna, mixed greens, grilled pineapple, citrus

avocado sauce, toasted brioche bun

MOZZARELLA & TOMATO CAPRESE 12

buffalo mozzarella, spinach leaves, vine—ripened

tomatoes, toasted baguette, parmesan crisp
prosciutto +4

ITALIANCLUB 15
prosciutto, capricola, crisp pancetta, provolone
basil, pesto aioli, spinach, red onion
served on a toasted baguette

szs

french fries 5
fresh fruit 5
mixed vegetables 7
sautéed mushrooms 5
fresh seasonal berries 7
derailed half wedge salad 8

sweet potato waffle fries w/ marshmallow fluff 7

SERYED 0N JHIS JRAIN JoDAY

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

SERVED AFTER 4:00PM

RIBEYE 49*

herb marrow butter, whipped potatoes, served with seasonal
vegetable
with choice of: au jus, béarnaise, hollandaise

BLACKENED SALMON 38 *
8 oz faroe island salmon, citrus beurre blanc, whipped potatoes,
served with seasonal vegetables

LINGUINIFRUTTIDIMARE 44

shrimp, scallops, clams, mussels, white wine tomato sauce, grape
tomatoes parsley, lemon zest

VEALPICCATA 38[GLUTENFREE]

veal cutlets sauteed with: shallots, capers, chicken stock, white
wine fresh lemon juice, served with seasonal vegetables
choice of whipped potato or house—made linguini

[JEsserTs BEeveraces

BREAD PUDDING 12 coca cola products 4
served with créme anglaise and fresh whipped cream jced tea 4
add vanilla gelato 3
- hot tea b
INDIANA SUGAR CREAMPIE 8 hot chocolate 4
an indiana staple, th:Ls butter':yr, rich, creamy sugar smoothie 8
cream pie is made in—house .
milk [whole or 2%] 3
CHOCOLATE SMORES CHEESECAKE 12 french press coffee 6
triple chocolate cheesecake topped with espresso 4
marshmallow fluff brilée and graham crackers cappuccino 5
CANNOLI 7 americano 5
a sweet, creamy ricotta filled pastry with latte b
chocolate chips and crusted pistachio mocha 6
SEASONAL FRESHBERRIES 8
served with creme anglaise sauce
GELATO|SORBET
CHECK WITH YOUR SERVER FOR AVAILABLE FLAVORS SE@ED ON lHlS I&AJN [UDAY
small 5 | large 8
& e
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may %ncrease your risk of foodborne illness ; h
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BREAKFAST

THE CABOOSE BREAKFAST 10

belgian waffle, chocolate chips, house made
whipped cream, sprinkled with glitter

FRENCH TOAST STICKS 10

french toast sticks, maple syrup, peanut
butter + jelly

CHOCOLATE SYRUP + NUTELLA
PANCAKES 12

chocolate drizzle, nutella spread, sliced
bananas, chocolate chips, powdered
sugar, with whipped cream

LUNCH + DINNER

GRILLED CHEESE 10

cheddar cheese toasted served with french
fries

BUTTERED NOODLES 10

linguine pasta sprinkled with glitter
*marinara substitution available

MACARONI + CHEESE 10

melted american cheese, macaroni noodles
topped with shredded cheese

CHICKEN TENDERS 10

home style chicken tenders served with
french fries

CHEESEBURGER SLIDERS 10
ground beef burgers, toasted pretzel bun,
cheddar cheese, lettuce, tomato, pickles,
served with french fries

AGES 10 + UNDER
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S651 . 116TH STREET, FIsHERS, [N 4603S
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