
2/9/24 For all food and beverage service, 15% gratuity and applicable taxes and a $5 delivery fee will be added to your check. 

In-Room Dining
Enjoy a fine dining experience within the comfort 
and convenience of your room or suite. 

Dial 7777 for our in-room dining professionals.

$20 minimum for all in-room dining orders.

Lunch & Dinner
Served daily from 11am - 10pm 

The All American Smash Burger  21
Two Seasoned Quarter-Pound Certified Angus Beef Patties smashed 
and quick seared, topped with American Cheese, Lettuce, Tomato, 
Red Onion and Pickles on a Bun. Served with choice of Fries, House 
Chips or Side Salad.  Add Bacon - 2

Mushroom Swiss Burger  23
Two Seasoned Quarter-Pound Certified Angus Beef Patties smashed and 
quick seared, with Sauteed Mushrooms and Onions and Creamy Swiss 
Cheese on a Bun. Served with choice of Fries, House Chips or Side Salad.

The Impossible Burger  26  V  
5 oz. Seared Beef Alternative Burger grilled to perfection and topped 
with Cheddar Cheese, Lettuce, Tomato, Red Onion and Pickles on a Bun. 
Served with choice of Fries, House Chips or Side Salad.

Cuban Pork  23 
Slow-Cooked Cuban Style Pork, Ham, and Swiss Cheese with Mustard, 
Mayonnaise and Pickles on a Hoagie Roll. Served with choice of Fries, 
House Chips or Side Salad.

Indiana Breaded Pork Tenderloin  21
Breaded, Fried Pork Tenderloin on a Bun with Lettuce, Tomato, Red 
Onion and Pickles. Served with choice of Fries, House Chips or Side 
Salad. (Order it grilled and minus the bun for a gluten-free alternative.)

Club  21
Sliced Boar’s Head Turkey, Beechwood Smoked Ham and Applewood 
Smoked Bacon layered with Swiss and Cheddar Cheese, Lettuce and 
Tomato with Mayonnaise on Grilled Sourdough. Served with choice of 
Fries, House Chips or Side Salad.

Hoosier Reuben  21 
Sliced Boar’s Head Corned Beef, Oven-Roasted Turkey, Swiss Cheese, 
Sauerkraut and Thousand Island Dressing on Grilled Sourdough. Served 
with choice of Fries, House Chips or Side Salad.

Buffalo Chicken Sandwich  21
Hand-Breaded Chicken fried to perfection and tossed in Buffalo Sauce. 
Topped with Blue Cheese Sauce, Swiss Cheese, Lettuce, Tomato and 
Onion on a Bun. Served with choice of Fries, House Chips or Side Salad.

Chicken Wings  19
Eight Traditional Wings tossed in Your Choice of House-Made BBQ, 
Sweet & Spicy Korean, Buffalo or Garlic Parmesan.
 
Pimento BLT  18
Applewood Smoked Bacon, Lettuce, Beefsteak Tomato and Creamy 
Pimento Cheese on Grilled Sourdough. Served with choice of Fries, 
House Chips or Side Salad.

Spinach Artichoke Dip  14 
Creamy Spinach and Artichoke Dip with Broiled Parmesan Cheese, 
served with Tri-Colored Tortilla Chips.

Quesadilla  13  V 
Chihuahua Cheese, Pepper Jack Cheese, and Roasted Corn, Bell Pepper 
and Black Bean Salsa in a Grilled Flour Tortilla with Pico de Gallo and Sour 
Cream.  Add Birria Beef, Pulled Pork or Grilled Chicken - 10

Hearty Soups  13 
Choose from Beef & Bean Chili, Hearty Chicken Pot Pie or 
Our Soup of the Day.

Gluten-free, vegetarian or vegan options available for 
other items as noted. 

GF - Gluten-Free V - Vegetarian VE - Vegan

Breakfast
Served daily from 7am - 11am 

Pluto Breakfast Classic  13
Two Eggs, Hash Browns and Your Choice of Bacon or Sausage Links, 
served with a Buttermilk Biscuit. 

Three Egg Omelet  13 
Build it with Your Choice of Ham, Sausage, Bacon, Onions, 
Bell Peppers, Mushrooms, Cheddar Jack and Swiss Cheese. 
Served with Hash Browns and a Buttermilk Biscuit. 

French Toast  13 
Three Thick Slices of Texas Toast, battered and fried to golden brown 
perfection. Served with Butter and Maple Flavored Syrup, plus Your 
Choice of Bacon or Sausage Links. (Sugar-Free Syrup available upon 
request.)

Country Biscuits & Gravy  13 
Two Freshly Baked Southern-Style Biscuits with Sausage Gravy. 

Breakfast Burrito  13
Fresh Scrambled Eggs blended with Cheddar Cheese, Hash 
Browned Potatoes, Chorizo, Diced Onions, Bell Peppers and Diced 
Tomatoes, all wrapped in a Warm Flour Tortilla. 

Hot Oatmeal with Fresh Berries  10  V - VE
Steel-Cut Oats served with an Assortment of Fresh Berries. 

Kid’s Breakfast
French Toast  12 
Two Slices of Texas Toast, battered and fried, served with Bacon or 
Sausage Links. 

Kid’s Breakfast Classic  7 
One Egg, Hash Browns and Your Choice of Bacon or Sausage Links, 
served with a Buttermilk Biscuit. 

Cheese Omelet  7  V 
Two-Egg Omelet with Shredded Cheese and a Flaky Buttermilk 
Biscuit.
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Salads
Fiesta Salad  15  V
Mixed Greens with Roasted Corn, Bell Pepper and Black Bean Salsa, 
Avocado, Chihuahua Cheese, Crispy Tortilla Strips and House-Made 
Cilantro Lime Vinaigrette.

Classic Caesar Salad  15  V 
Crisp Romaine Lettuce, Parmesan Cheese and Croutons tossed in 
Creamy Caesar Dressing. (GF or VE upon request)  Add chicken - 4 

Kid’s Meals
Cheese Quesadilla  10  V 
Flour Tortilla with Shredded Cheddar Jack Cheese, served with 
Salsa and Sour Cream.  Add Chicken - 2 

Cheeseburger and Fries  10 

Sides
French Fries  5

House-Made Chips  4

Side Salad  6

Beer, Wine & Cocktails
Domestic Beer  4.75 
Budweiser, Bud Light, Michelob Ultra, Miller Lite, 
Coors Light 

Imported & Specialty Beer  
Heineken  6
Sam Adams  6
Guinness Stout  8
Newcastle  6

House Wine  10 Glass/36 Bottle
Cabernet Sauvignon, Merlot, Pinot Noir, 
Chardonnay, Moscato, Pinot Grigio, White 
Zinfandel

Wine                                            Glass  Bottle
LaLuca Prosecco                                     11        40
Cupcake Moscato                                   10        36
French Lick Table Red                             10        36
(served chilled)
Santa Margherita Pinot Grigio                          49
DeLoach Heritage Reserve Chardonnay        40
Bouchard Pinot Noir                                           40
Raymond “R” Collection                                     38
Cabernet Sauvignon
Greg Norman Estates Sauvignon Blanc         38	
Charles & Charles Red Blend                            37
Napa Cellars Merlot                                           37
Douglass Hill White Zinfandel                         36

Cocktails
Manhattan  14
House Bourbon, Sweet Vermouth and Bitters.
Lemon Drop  14
Absolut Citron, Limoncello and 
Sweet-and-Sour Blend.
Lucky Charm  12
Malibu Coconut Rum and Peach Schnapps with 
Pineapple and Orange Juice.
Moscow Mule  8
House Vodka, House-Made Ginger Beer and a 
Burst of Sprite.

Desserts
Triple Chocolate Cake  11
Garnished with Whipped Cream and a ChocolateDrizzle.

Bourbon Butter Cake  11
Three Tiers of Buttery Cake layered with Bourbon Ganache, studded 
with Chocolate and Pecans and frosted with Bourbon Icing.

Seasonal Cheesecake  11
Ask your server about our current selection.

Beverages
Fresh-Brewed Coffee Pot  20
Regular or Decaf

Tevana Hot Tea  12
Please ask about the current selection. Honey, lemon and milk 
available upon request. 

Juice  6
Orange, Grapefruit or Tomato

Pint of Milk  5 
2% or Chocolate

Bottled Iced Tea  5

Canned Soda with a Glass of Ice  5
Coke, Diet Coke, Coke Zero, Sprite, Sprite Zero

Ginger Ale  5


