
SPRING MENU—Dinner  
 

starters 
 
B.Y.O.B. (Build Your Own Bruschetta)      12  
Flame-roasted red peppers, black and green olive tapenades, capers,  
herbed goat cheese, artichoke relish and marinated tomatoes,  
served with toast points.   
 
Smoked Salmon          8 
Norwegian smoked salmon with lemon dill cream cheese and toast points   
 
Indigo Chips & Cheese         8 
Peruvian blue corn chips with warm bleu cheese dip and salsa   
  
Roasted Red Pepper Hummus        9 
With flatbread & marinated olives        
 
Fresh Popped Corn         4 
Lightly seasoned with ancho chili powder & kosher salt     
 
 

salads & soup 
Served with flatbread 
 
Balsamic Steak & Spinach Salad      13 
Baby spinach tossed with Gorgonzola bleu cheese, pine nuts,  
Bermuda onions, roasted red peppers & a light balsamic vinaigrette 
topped with sliced marinated sirloin steak. 
 
Indigo Grilled Salmon Salad       14 
Mixed baby greens tossed with julienne veggies, sun-dried cranberries,  
a lemon basil vinaigrette topped with grilled salmon. 
 
Mediterranean Chicken Caesar Salad      12 
Classic Caesar salad topped with herb-roasted chicken breast and 
artichoke relish. 
 
Small Indigo Salad or Small Mediterranean Caesar     6 
 
Seasonal Soup:  Bisque of tomato and basil with a      5 
crushed-red-pepper attitude     
 
 
 
 



pizzettas 
 
3 Cheese Pizzetta          11 
A blend of provolone, buffalo mozzarella & Pecorino Romano cheeses with a 
hint of basil pesto. 
 
BBQ Pizzetta         12 
A blend of provolone and Pecorino Romano cheeses with a tangy BBQ sauce 
topped with herb-roasted chicken 
 
Tuscan Pizzetta          11 
A blend of provolone, Pecorino Romano and buffalo mozzarella cheeses with 
a light olive oil base topped with roasted red peppers, sun-dried 
tomatoes and artichoke hearts. 
 
Steak Pizzetta         13 
A blend of provolone, parmesan and Gorgonzola blue cheese with a creamy 
alfredo sauce, mushrooms, flame-roasted onions topped with sirloin steak.  
 
 
 

paninis 
Served with Parmesan Pommes Frites & Celery Sticks.   
 
Seared Steak & Mushroom       10 
Sirloin steak with flame-roasted onions, mushrooms, provolone cheese, 
Romaine lettuce and an herbed butter spread on sourdough bread 
 
Greco Chicken         10 
Marinated chicken with provolone cheese, roasted red pepper hummus, 
Artichoke hearts, olives, roasted red peppers & baby spinach on 
sourdough bread. 
 
Uptown Beef Burger        11 
Angus Burger topped with watercress, tomatoes, sliced Portobello 
mushrooms and Munster cheese on a multi-grain wheat bun. 
 
Veggie Panini available upon request. 
 
 
 
 
 
 
 
 



entrees 
 
Roasted Sirloin Steak        15 
Boneless sirloin steak served with a steamed vegetable medley,  
accompanied by rosemary roasted red potatoes. 
 
Grilled Salmon Filet        15 
Grilled salmon served with a steamed vegetable medley, accompanied 
by rosemary roasted red potatoes. 
 
Breast of Chicken         13 
Herb-encrusted oven roasted breast of chicken topped with a 
demi-glace, served with a steamed vegetable medley  
and rosemary roasted red potatoes. 
 

 
seasonal In.spiration 
 
Braised Lamb with Rosemary Mint Reduction    16 
Tender cut of lamp topped with a rosemary mint reduction and served  
with mashed potatoes and steamed asparagus. 
 

 
dessert 
 
Hot Fudge Cake          $7 
(topped with Haagen-Dazs Vanilla Ice Cream for  $1 additional) 
 
Baked Apple Tart         $7 
(topped with Haagen-Dazs Vanilla Ice Cream for  $1 additional) 
 
Classic Cheesecake with seasonal fruit topping    $7 
 
 
 
We proudly brew STARBUCKS® coffee and espresso drinks. 
 
 
To order, please press the Golden Bean button on your phone. 
 
 
 
 
 
 


