WINNER’S CIRCLE DINNER

20 N. PENNSYLVANIA ST « DOWNTOWN INDIANAPOLIS

Appetizers

tStuffed Portabella Mushroom $8 | Roasted and filled with a blend of vegetables

tJerk Chicken $7.50 | Spicy chicken tenderloins, raspberry sauce, sweet potato chips

tAsian Beef Kabobs $10.50 | Marinated tenderloin, fried leeks

*Ahi Tuna $10.50 | Seared and sesame crusted, wasabi, toast points P U B ¢ G RI I— I— E ® OT B
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t*Carpaccio of Beef $11.50 | Sliced tenderloin, field greens, parmesan, balsamic drizzle

tHouse-Smoked Salmon $9.50 | Hickory-smoked in house, pears, red wine reduction

o Sides $5.50
tShishito $5.00 | Fire-roasted, sea salt, spicy ginger

Herb Mashed Potatoes
Jumbo Chicken Wings $8.50 | Mild or spicy, celery sticks, gorgonzola dressing
French Green Beans
Potato Leek & Smoked Sausage Soup Cup $5 Bowl $6
Creamy Cole Slaw

Chef’s Daily Soup Cup $5 Bowl $6
Baked Mac & Cheese

Grilled Asparagus
Salads parag

French Fries
House Salad $7.50 | Field greens, roma tomatoes, selection of dressing
House-made Sweet Potato Chips

Caesar Salad $9.50 | Hearts of romaine, parmesan cheese, caesar vinaigrette
Sliced Sautéed Portabella

Chopped Salad $12 | Prime rib, field greens, gorgonzola cheese, celery root, fennel,
smoked tomatoes, bacon, cherry vinaigrette

Panzanella $12 Tuscan bread salad, seasonal vegetables, balsamic vinaigrette R
| Flatbread Pizzas

*Steak or Tuna Salad $13 | Field greens, ahi tuna or steak kabob )
Four Cheese Margarita $10

Seafood & Andouille Sausage $11

Entrées Classic Pepperoni $10

tFilet Mignon $29 | 10-ounce center cut filet, herb mashed potatoes Vegetarian $10

tBroiled Salmon Filet $20 | Rosemary and red wine reduction, steamed broccoli
Pork Tenderloin Medallions $19.50 | Two grilled medallions, corn cakes, greens
Desserts

tNew York Strip Steak $27.50 | Hand-cut 14-ounce New York steak, herb mashed potatoes
Banana Cream Pie $5.50

Shrimp and Grits $18 | Grilled gulf shrimp, corn grits, greens Vanilla Ice Cream $4

Southern Fried Chicken $15.50 | Fried half chicken, baked mac & cheese Double Chocolate Ice Cream $4

House-Smoked Salmon Cakes $19 | Smoked tomatoes, asparagus, dill sauce
Gelato $4

Seasonal Fresh Fish Market Price Créme Brulee $6

Roasted Prime Rib of Beef | Fresh herbs, cracked peppercorns, herb mashed potatoes Chocolate Peanut Butter Lava Cake $6

18-ounce Win Cut $29
14-ounce Place Cut $27
12-ounce Show Cut $23.50

Chicken Pot Pie $14.50 | Gorgonzola cheese, celery, apple, cream sauce, phyllo crust

Shrimp & Sausage Pasta $15.50 | Penne, andouille sausage, shrimp, tomato sauce

Chicken Fettuccine Alfredo $13.50 | Roma tomatoes, garlic, cream

Spaghetti and Red Sauce $14.50 | Meatballs or Italian sausage

*Wedge Burger $12.50 | 8-ounce choice burger, iceberg lettuce, blue cheese, smoked bacon
and roma tomatoes. Choice of french fries, cole slaw or house-made sweet potato chips
'|' Gluten-free Items

*Consuming raw or undercooked meats, poultry, seafood or shellfish may increase your risk of food borne illness.
18% gratuity will be added for parties of eight or more. Banquet and private dining rooms available. We serve responsibly.



WINNER’S CIRCLE BEVERAGES & COCKTAILS

Champagne & Sparkling Wines Glass Bottle 14-Ounce Draft Beers $4
Fat Tire

Dom Perignon, Champagne, France $250 Blue Moon

Taittinger, Brut, La Francais, Champagne, France $65 Oaken Barrel Indiana Amber

Sofia Sparkling, Sonoma $6 $26 Stella Artois

Umberto Fiore, Moscato d’ Asti, Italy $5 $20 Su.n King Wee. Mac

’ ' Triton’s Magnificent Amber

San Guilio, Moscato d’ Asti, Piedmonte, IT $25 Barley Island Dirty Brown Ale
Goose Island

White & Rose Wines Glass Bottle ?hﬁfenglz\;z(:at

Cakebread, Chardonnay, Napa $65 Sun King Cream Ale

Stags Leap, Chardonnay, Napa $6 $27 Triton’s Deadeye Stout

J Lohr, Arroyo Vista, Chardonnay, Monterey $20 Select Bottled Beers

Franciscan, Chardonnay, Napa $26 Budweiser $5

Sonoma Cutrer, Chardonnay “Russian River” Ranches, Sonoma $7 $32 Bud Light $5

Chateau St. Jean, “Robert Young” Chardonnay, Sonoma $29 Coors Light $5

Toasted Head, Chardonnay, California $6 $24 Miller Lite $5

Sanford, Chardonnay, Santa Barbara $35 Pabst Blue Ribbon $5
Michelob Ultra $5

Ruffino, Libaio, Chardonnay, Italy $5 $18 Heinekin $6

Cakebread, Sauvignon Blanc, Napa $8 $36 Molsen $6

Hanna, Sauvignon Blanc, Sonoma County $25 Sam Adams $6

Cecchi, Litoral Vermentino, Italy $6 $27 Corona $6 .

Santa Margherita, Pinot Grigio, Alto Adige, IT $35 BGeulihnaevsinStS(i?tm;Z Ale 36

San Angelo, Pinot Grigio, Italy $25 Odoul’s NA $4

Quick Fire, Pinot Gris, Russian River $26

Chateau St. Jean, Gewurztraminer, Sonoma $23 Select Bottled Waters $4

Jekel, Dry Riesling, Monterey $24 San Pellegrino
Panna

Red Wines Glass Bottle House Liquors

Silver Oak, Cabernet Sauvignon, Napa $140 Bacardi

Silver Oak, Cabernet Sauvignon, Alexander Valley $90 Begfeaters

Merryvale Profile, Napa $190 E;‘::;nToi];ies

Cakebread, Cabernet Sauvignon, Napa $135 Seagrams 7

Burges Cellars, Cabernet Sauvignon, Napa $12 $55 J&B

Duckhorn, Cabernet Sauvignon, Napa $95

Robert Mondavi, “Oakville” Cabernet Sauvignon, Napa $47 Signature Martinis

Coppola, Directors Cut, Cabernet Sauvignon, Alexander Valley $8 $39 Pink $9

Simi, “Landslide” Cabernet Sauvignon, Alexander Valley $39 Stoli Lemon Vodka, grenadine,

Meeker, 12th Rack Zinfandel, Sonoma $27 lemonade

The Federalist, Zinfandel, Paso Robles $38 Cosmopolitan $10

Ravenswood, “Lodi” Zinfandel, Central Coast $6 $22 (.]rey'G.oose Vodka, tr.ip.le sec,

Coppola, Directors Merlot, Napa $34 lime juice, cranberry juice

Stags’ Leap Winery, Merlot, Napa $44 Blue $9

St. Francis, Merlot, Sonoma $6 $23 Bombay Gin, blue curacao

Gloria Ferrer, Pinot Noir, Carneros $29 Neopolitan $10

Foley Estate, Pinot Noir, Santa Barbara $11 $54 Stoli Vanilla Vodka, Stoli Orange

Bogle, Petite Sirah, Clarksburg $19 Vodka, Grand Marnier, lime juice
Chocolate $11
Ketle One Vodka, Godiva Dark

Half Bottle Selections Bottle Liqueur, Creme de Cocao

Sonoma Cutrer, Chardonnay “Russian River” Ranches, Sonoma $19 Angel $8

Clos Du Bois, Chardonnay, North Coast $14 Stoli Vanilla Vodka, amaretto,

Kenwood, Sauvignon Blanc, Sonoma $13 whipped cream

Conundrum, White Blend, Napa $25 Goldtini $10

Estancia, Meritage, Paso Robles $22 Absolut Vodka, Cointreau, Grand

Clos Du Bois, Merlot, Sonoma $16 Marnier, lime juice

St. Supery, Cabernet Sauvignon, Napa $29

Wild Horse, Pinot Noir, Sonoma $19 Energy Drinks

Banfi Belagio, Chianti DOCG, ltaly $16 Red Bull $5

Sugar Free Red Bull $5

We feature Coke® products.



