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For parties of 8 or more, a 15% gratuity and applicable taxes will be added to your check.

-  All items marked are prepared as gluten free. GF 
-

Appetizers
Colossal Shrimp Cocktail  20 GF

Poached White Tiger Shrimp with Fresh Grated Horseradish 
and Lemon Chili Sauce.

Artisan Cheese Board  22
Selection of Artisan Cheeses, Nuts, Olives, Fruits and Spreads 

served with House-Made Crackers and Bread.

Asian Wings  16 GF
Chicken Wings tossed in a Honey Sriracha Sauce 

with Picked Cilantro and Kimchi.

Smoked Chicken Quesadilla  15
Cherrywood Smoked Chicken and Aged Cheddar Blend grilled in a Black Bean 

Tortilla with Grilled Avocado, Roasted Piquillo Pepper Salsa and Sour Cream.

Roasted Garlic Hummus  14
Smooth Puree of Chickpeas and Lemon Tahini, Toasted Pine Nuts,  

Olive and Artichoke Heart Tapenade served with Pita Bread and Fresh Crudité.

Spinach Artichoke Dip  13
With Warm Red, White and Blue Tortilla Chips.

French Onion Soup  13
Mélange of Caramelized Onions slow simmered in Veal Stock 

and Sherry, topped with Gruyere Cheese Crostini.

Soup du Jour  13
Ask about Today’s Selection.

Beverage Selection
Selection of Juices  6

Orange, Cranberry, Tomato, Grapefruit, Apple, V8 

Soft Drinks  5
Freshly Brewed Starbucks® Coffee or Espresso  6

Selection of Tea Forté Hot Teas  5
Caffè Latte or Cappuccino  6

Ice Cold Milk or Chocolate Milk  4
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Salads
Black & Blue Steak  28

Sliced Cajun Spiced Club Cut New York Strip Steak with Iceberg Romaine Blend, 
Gorgonzola Cheese Crumbles, Roasted Tomatoes, Crispy Tobacco Onions and

 House-Made Blue Cheese Dressing.

Chicken Caesar  21
Chopped Hearts of Romaine, Shaved Pecorino Cheese and Garlic Croutons 

tossed in a Traditional Caesar Dressing and topped with Grilled Chicken Breast. 
Also available as a wrap.

Substitute Salmon  24

Small Caesar  10
Chopped Hearts of Romaine, Shaved Pecorino Cheese and 

Garlic Croutons tossed in a Traditional Caesar Dressing.

Ballard’s House  10
Mixed Greens and Chopped Iceberg Lettuce, Cherry Tomatoes,  

Fresh Croutons, Cucumbers and Shaved Red Onion.

Artisan Pizzas
Rustic Four Cheese  15

House-Made Crushed Italian Roasted Tomato Sauce, 
Manchego, Pecorino, Mozzarella, Provolone and Sweet Basil.

Add Pepperoni  2  

Chorizo  17
Sliced Chorizo, Caramelized Onions, Piquillo Peppers,  

Spanish Blend Olives, Roasted Tomato Sauce  
and Manchego-Mozzarella Blend.

Margherita  17
Roasted Tomato Sauce, Fresh Mozzarella and Basil. 
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Sandwiches
Served with Your Choice of Fries, House-Made Chips or Fresh Fruit Cup.

Substitute Udi’s Gluten Free Bread on Any Sandwich - 2.

Signature Ballard’s Burger  24
8 oz. Wagyu Beef Patty or Beyond Burger with Frizzled Leeks,  

Gorgonzola Cheese and Chive Aioli on a Brioche Bun.
Add Bacon  2

Classic Wagyu Beef Burger  22
8 oz. Wagyu Beef Patty or Beyond Burger with Lettuce, Tomato, Onion, House 
Pickles and Choice of American, Cheddar or Swiss Cheese on a Brioche Bun.

Add Bacon  2

Ballard’s Club  18
Sliced Turkey, Ham, Crisp Bacon, Cheddar Cheese, Lettuce,  
Tomato and Basil Aioli on Toasted House-Made Focaccia.

West Baden Chicken Salad Croissant  17
House-Made White Meat Chicken Salad with Grapes  

and Toasted Pecans on a Flaky, Buttery Croissant. 

Soup & Half Sandwich  18
Choice of Soup and Half of a Chicken or Tuna Salad Croissant or Ballard’s Club.

Dinner Entrées
Available 5pm - 9pm 

Steak & Frites  47 GF
Grilled 6 oz. Filet with Truffle Fries, Herb Butter and Cabernet Demi-Glace.

Chicken Penne Vodka  35
Grilled Chicken, Penne Pasta and Italian Tomatoes 

sautéed in Creamy Vodka Sauce and topped with Parmesan Cheese. 

Pan-Seared Salmon  38  GF
Antarctic Salmon with Sweet Corn and Fingerling Potato Succotash. 

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

products, dairy and eggs are used in this kitchen.
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Children’s Selection
For children 12 years and younger.

Served with Your Choice of Fries, House-Made Chips,  
Fresh Fruit Cup or Applesauce.

Grilled Cheese Sandwich  9
American Cheese on Toasted White Bread.

Chicken Tenders  9
Three Crispy Chicken Tenders with Your Choice of Dipping Sauce.

Cheeseburger  9
Mini Corn Dogs  9
Mac & Cheese  9

Desserts
West Baden Signature Chocolate Dome  15

Rich Chocolate Mousse and Spongy Chocolate Cake 
cloaked in a Soft Ganache Shell.

Old Fashioned Cheesecake  13
With Seasonal Fruit Compote and Fresh Whipped Cream.

Brownie Sundae  10
With Chocolate Sauce and Vanilla Bean Ice Cream. 


