
5380 N. College Avenue Indianapolis, IN 46220   Phone: 317-255-6376

WE CARE ABOUT YOUR HEALTH. Our Frying Oil is 100% canola oil with no hydrogenated oils and is zero trans fat.

Gift Cards Make Great Gifts

Breakfast served Saturday Morning from 7:00 am to 1:00 pm
Sunday Brunch Buffet 9:00 am to 1:00 pm

ROASTED HALF CHICKEN - $12.49
We start this savory entrée a whole day before we 

cook it.  We season it to perfection then bake it in our 
brick oven leaving it crispy on the outside and 

especially juicy on the inside.

DINNER ENTREES
Served with salad and choice of side 

ROASTED ATLANTIC SALMON- $14.99 
Our house Salmon is roasted and served in a light 

broth with spinach, lemon, white wine, 
dill and garlic.

HARVEST VEGETABLE SAUTÉ -  $7.99 
Carrots, onions, broccoli, mushrooms, red and 

green peppers sautéed to perfection with a luscious
 Asian style sauce and tossed with linguine. 

A great fusion dish.

BAKED MACARONI AND CHEESE -  $7.99
Our creamy homemade cheese sauce poured over 

penne pasta and fresh broccoli and topped off with 
more cheese. Served steaming and bubbling straight 

out of our fire brick oven.

PASTA SPECIALTIES
All pasta served with salad and breadstick

54th STREET STEAK - $14.99
Our tender house steak, flame grilled to your specification, 

and served with garlic and herb butter.  

Add chicken $2.99          Add steak $3.99          Add shrimp $4.99         Add salmon $4.99

CREAMY PENNE POMODORO - $8.49 
This Italian treat starts with a sun-dried tomato 
cream sauce cooked with fresh tomatoes, savory 
basil leaves, and a dash of feta cheese.  Then we 

pour it over penne pasta and top it off with 
fresh leaf basil. 

 MEDITERRANEAN  PASTA  - $7.99
Linguine pasta tossed in a light lemon butter 

sauce with fresh tomatoes, artichokes, and basil 
and topped with feta cheese. 

SPECIAL ENTREE Ask your server

CREAMY PENNE GORGONZOLA - $8.49 
This Italian style dish starts with creamy gorgonzola 

cheese sauce poured over penne pasta.  Then we top it 
with fresh steamed broccoli and fresh tomatoes.  


