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KELTIES

110 S. Union St.
Westfield, IN 46074
317-867-3525
www.kelties.com

&

HOURS

Lunch: Tu-Sa: 11 am.-2 pm.
Dinner: W-Th: 5 pm.-8 pm.
F-Sa: 5 p.m.-9 pm.

Sunday Brunch: 10 am.-2 pm.

HOUSE SPECIALTIES
Beggar’s Purse and Bread Pudding
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Casual
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ENTERTAINMENT

CREDIT CARD ACCEPTED
BANQUET FACILITIES
CHILDREN WELCOME
CHILDREN’S MENU
CARRYOUT AVAILABLE
RESERVATIONS ACCEPTED

WHEELCHAIR ACCESS
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BAR SERVICE (Y)
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Direreer

Only the Start
Rock Shrimp

flash fried and tossed in our sweet chili sauce 13

Memphis Style Pork Drummetts
two jumbo, fall off the bone, pork drummetts tossed
in bbq sauce and flame kissed, served with house
cole slaw 9

Lump Crab Cakes

hand made, crusted with panko, and served with
cajun aioli 13

Baked Brie

wrapped in puff pastry accompanied by fresh fruit
and crostini 11

Spinach and Artichoke Dip

served with home fried tortillas and homemade salsa 8

Onion Rings
jumbo beer battered rings, deep friend till golden
brown and served with cajun aioli 7

Soups
made fresh daily
cup 4 bowl 6 baked french onion soup 7

From the Garden
our homemade dressings include: poppy seed,
raspberry and balsamic vinaigrette, 1,000 island,
honey mustard, orange honey, caesar, ranch, greek
and bleu cheese

House Salad
with shredded cheddar cheese and sliced strawberries,
tossed in our poppy seed dressing and topped with
toasted almonds 4

Bleu Cheese Wedge

iceberg wedge with chunky bleu cheese dressing,
crumbled pepper bacon and tomatoes 5

Caesar Salad

tender leaves of romaine tossed with our caesar
dressing, parmesan cheese and toasted croutons 5

Tossed Salad

gathered greens with your choice of dressing, shredded
cheddar and tomato with croutons 4

Entree Salads
Beef and Bleu

medallions of beef with bleu cheese crumbles, dried
cranberries, sliced apple, and candied pecans tossed in
our own raspberry vinaigrette 14

Crab Cake Salad
three crab cakes tucked in layers of greens with goat
cheese, mandarin oranges and fresh berries, with our
own orange and honey dressing 14

Pecan Crusted Chicken Salad
greens, shredded cheeses, and sliced strawberries
tossed in our sweet poppy seed vinaigrette, served with
a warm chicken breast, topped with sliced almonds 12

Greek Salad
tender leaves of romaine tossed in our homemade
Greed salad dressing presented with kalamata olives,
cucumber, feta, red onion and wedge tomato 11

Shrimp and Crab Salad
poached shrimp and tender crab meat folded into
our louie dressing and served with field greens and
fresh fruit 14

Entrees
Beggar’s Purse

a combination of classic chicken salad mixed with bleu
cheese, stuffed in a puff pastry purse and served on
a bed of cranberry compote, then drizzled with sweet
mustard chile sauce 17

Tilapia Milanese
pan seared filet with a lemon herb crust, served
with a green onion tarter sauce, hearty grains and
seasonal vegetables 18

Tenderloin of Pork
three two ounce medallions wrapped in our pepper
bacon, drizzled with balsamic glaze, and served with
garlic mashed potatoes and seasonal vegetables 19

Duet of Filet and Crab Cake
hand cut six ounce filet of beef tenderloin with one
of our delicious crab cakes served with a cabernet and
roasted garlic sauce accompanied by garlic mashed
potatoes and seasonal vegetables 28

Bourbon Rib Eye
12 ounce hand cut steak, marinated with bourbon and
brown sugar, charbroiled to perfection, topped with
onion straws and served with garlic mashed potatoes
and seasonal vegetables 27

Stuffed Airline Chicken
pan seared breast with savory apple and brie filling,
served with natural jus, garlic mashed potatoes and
seasonal vegetables 18

Linguini
sautéed in olive oil, sun dried tomatoes,
red onion, spinach, basil, pine nuts and grated
parmesan cheese 14
Add: grilled chicken 4.25  crispy rock shrimp 9

North Atlantic Salmon
charbroiled and accompanied with our creamy goat
cheese pesto sauce, served with hearty grains and
seasonal vegetables 25

Tequila Lime Chicken
two grilled chicken breasts brushed with tequila glaze,
served with santé fe black beans and jalapeno corn
bread muffin 18

Old Fashioned Meatloaf
charbroiled and drizzled with tangy barbecue sauce,
topped with onion straws and accompanied by garlic

mashed potatoes and seasonal vegetables 18

To complement your meal
add these sides

macaroni and cheese 4.00
garlic mashed potatoes 2.25
roasted red potatoes 2.25
crab cake 4.00
seasonal vegetables 2.25
french fries 2.25

Finish your meal with one of our
homemade desserts 6.50

Coke products, coffee, iced tea
or lemonade 2.50



