
Showcasing Foods Of Yesteryear With Farms Of Today
 Capriole Farms, Greenville, IN Miller Farms, Orland, IN
 Gunthorp Farms, LaGrange, IN Fischer Farms, Jasper, IN
 Fair Oaks Farm, Fair Oaks, IN Smoking Goose, Indianapolis, IN
 Trader’s Point Creamery, Zionsville, IN The Best Chocolate in Town, Indianapolis, IN
 Tulip Tree Creamery, Zionsville, IN Local Folks Foods, Indianapolis, IN

Just Pop in Gourmet Popcorn, Broad Ripple, IN

Indiana Board
With Beer Jam & Chef’s Pickled Vegetables

Select (3) for 16 or (5) for 24
Meats

Tasso • Smoked Pork Flat Iron
Smoked Duck Breast • Organic Spice Brined,

Applewood Smoked
Pig & Fig Terrine  • Dried Figs, Red Wine

South Cider Salame • Goose, Pork,  
Persimmon, Apple Cider

Stagberry Salame • Elk, Blueberries, Mead

Small
Cage-Free Deviled Eggs

Herb Mayo  Bacon  9

Classic Shrimp Cocktail
Cocktail Sauce  15

Cast Iron Baked Cheese
Toasted Bread  10

Indiana Onion Pie
Caramelized Onion  Egg Custard  Green Tomato Relish • Fennel • Radish  10

Filet of Beef Tips & Toast
Pearl Onions • Roasted Mushrooms  14

Braised Meatballs
Tomato Sauce • Garlic Toast  11

Indiana Greens & Soup
Add Chicken  5 • Salmon  7 • Grilled Shrimp  7 • Steak  8

Local Greens
Candied Nuts  Goat Cheese  Bourbon Dressing  11

1913 Wedge
Bacon • Riverbend Blue • Tomatoes • Creamy Blue Cheese  11

Roasted Beet & Petite Greens Salad
Walnut Dressing  10

Classic Caesar
Romaine Hearts • Grana Padano • House Croutons • Caesar Dressing  10

Tomato Soup
Lavosh Flatbread  7

Roasted Corn Chowder
Cilantro Corn Relish  8

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

Cheese
Foxglove • Cows Milk, Double Cream,

Washed Rind
O’Banon • Goats Milk, Wrapped 

in Bourbon Soaked Chestnut Leaves
Butterkase • Cows Milk, Semi-Soft, Salt Washed

Boone County Bloomy • Cows Milk, Semi-Soft, Ash Rind
Five Year Aged Cheddar•Cows Milk, Semi-Firm



Supper Table
Just as done in 1913, Chef & Our Culinary Team have

Partnered with Numerous Local Farms to Deliver Supper To Your table.
Ingredients are Proudly Sourced from Our Indiana Fields,

Trees, Pastures & Streams whenever possible.

Just as in the Progressive Era, 1913 Begins Your Supper with a Nostalgic "Relish Tray"

Farmstead Filet
Cracked Pepper Crust • Red Wine Reduction • Roasted Shallots  39

Iron Roasted Strip Steak
Crispy Onions • Bacon & Caramelized Onion Demi  32

Cowboy Short Rib
Molasses Braised • Macaroni & Cheese  38

Roasted Lamb Chops
Rosemary Red Wine Sauce  35

Root Beer Cured Pork Chop
Brussels Sprouts • Bacon Marmalade  29

Herb Roasted Half Chicken
Indiana Succotash • Sweet Corn Milk  24

Turkey Pot Pie
Root Vegetable • Cornbread Crust  23

Seared Salmon
Farmers Market Vegetables • Citrus Glaze  27

Catch of the Day  MP

Supper Sides
All Selections  6

Farmer’s Market Vegetables    Brussels Sprouts    Macaroni & Cheese

Sautéed Mushrooms    Redskin Mashed Potatoes

Puddin’, Pies & Popcorn
Hoosier Sugar Cream Pie

Spiced Caramel • Whipped Cream  9

Chocolate Bread Puddin’
Milk Jam • Vanilla Bean Ice Cream  8

Stirred Barn Raiser
Vanilla Ice Cream • Butterscotch Pudding

Milk Chocolate Chip Cookie • Barn Raiser Crumble  8

Chef’s Daily Fruit Crisp  7

1913 Signature Popcorn
White Chocolate Peach Cobbler or Vintage Merlot Salted Dark Chocolate  6

Local Hand Crafted Chocolates & Berries  9

Blackberry Cabernet Sorbet
Blackberries • Lemon & Mint Syrup  7


