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MESH ON MASS
725 Massachusetts Ave.

Indianapolis, IN 46204
317-955-9600

www.meshonmass.com

HOURS

M-Th: 11 a.m.-Midnight;
F-Sa: 11 a.m.-1 a.m.;
Su: 10 a.m.-11 p.m.

HOUSE SPECIALTIES

Fischer Farms Pork Belly,
Short Ribs, Pork Tenderloin,

Pan Roasted Sea Bass, Scallops 

DRESS

Casual

COST $$$
ENTERTAINMENT  Y

CREDIT CARD ACCEPTED  Y

BANQUET FACILITIES  Y

CHILDREN WELCOME  Y

CHILDREN’S MENU  N

CARRYOUT AVAILABLE  Y

RESERVATIONS ACCEPTED  Y

WHEELCHAIR ACCESS  Y

BAR SERVICE  Y
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american innovative | menus A P P E T I Z E R S

Fischer Farms Pork Belly 10                            
Spiced Squash / Pear Chutney / 
Brown County Maple Glaze   
 
Pommes Frites   7
Black Pepper Mayo / Chipotle Lime Mayo /
House Ketchup  
 
Fish Tacos  14
Pico de Gallo / Red Cabbage / 
Cilantro Cream / Roasted Tomato Salsa  

Charcuterie Plate 14
Fig and Pig Terrine / Pork Belly Pie / 
Duck, Pear and Port Sausage / Daily Salami 

Crab Cake 12
Lemon Caper Aioli / Tomato Chutney / Arugula        

Wild Mushroom Strudel 9
Tomato Beurre Blanc  
  
Tuna Bites 14
Coriander Crusted / Pickled Cucumber
Wakame Salad / Edamame / Wasabi Aioli 

Calamari  9
Tempura Battered / Sesame / 
Apricot Mustard / Asian Slaw  
 

S O U P

French Onion and Wild Mushroom 6

Lobster Bisque 6 
  
  

S A N D W I C H E S
Served with Sweet Potato Chips / Fries or Fruit Add 1

The Cajun Cubano 11
Smoking Goose Andouille Sausage / 
City Ham / Caramelized Onion / 
Creole Mustard / Pickle

Chicken and Taleggio 11
Tomato Jam / Lettuce / Mayo 
 
Short Rib Slow Cooker 13
Roasted Tomato / Onion Jam /
Provolone / Horseradish Mayo   
 
White Cheddar-Bacon Burger 12
Onion / Lettuce / Tomato / 
Chipotle Lime Mayo

T H E  C H E E S E  B O A R D
Served with Cornichon, Pear Chutney, 

Local Honey and Grilled Baguette
3 for 12
6 for 20

English Stilton
Fairoaks Farm Habanero 

Traders Point Herb Fromage
Smoked Salmon Spread

Griddled Taleggio 
Capriole Farms St. Francis

Goat Cheese Fritter
Manchego

Crave Brothers Les Freres
St. Andre Triple Cream

S A L A D S

Smoking Goose Scotch Egg 7
Spring Greens / Radish / Potato Gaufrette / 
Grape Tomato / Preserved Lemon Dressing  
 
Mesh 7
Arugula / Spinach / Radicchio /   
Granny Smith Apple / Candied Walnut / 
Tarragon Mustard Vinaigrette 

Caesar 6
Romaine / Parmesan / Crouton  
 
Wedge 6
Iceberg / Bleu Cheese / Bacon / Tomato /  
Cucumber / French Vinaigrette

Seven 25 6
Spring Greens / Onion / Gorgonzola /
Spiced Pecans / Blackberry Vinaigrette  
 

D I N N E R  S A L A D S

Applewood Chicken 13
Spring Greens / Bacon / Bleu Cheese / Spiced 
Pecans / Cranberry Poppyseed Dressing
  
Grilled Salmon Caesar 14
Sun - Dried Tomato Tapenade / Garlic Crouton  

Pork Tenderloin 13
Spinach / Arugula / Apple / Onion / 
Walnuts / Pistachio Pesto / White Cheddar / 
Tarragon Mustard Vinaigrette 

Steak 14
Spring Greens / Risotto Croutons / 
Asparagus / Onion / Grilled Portabella / 
Pine Nut / Blackberry Vinaigrette

F R O M  T H E  L A N D

Pork Tenderloin  18
Curried Pear Chutney / Basmati Rice / Almond / Radish – Onion Salad

Creekstone Farms Filet Mignon 6 oz. 25
Lyonnaise Potatoes / Broccoli Rabe / Beurre Rouge    10 oz. 35

Millers Farm Chicken Scaloppini 17
Bleu Cheese Mashed Potatoes / Prosciutto / Mushroom / Asparagus / Sherry Cream

Creekstone Farms New York Strip 24
Buttered Mushrooms / Fried Onion / Demi

Grilled Tofu 14
Mushroom Strudel / Asparagus / Portabella Mushroom / Onion Straws / Tomato Beurre Blanc

Steak Frites 18
Pepper Crusted 10 oz. Sirloin / Herb Butter / Parmesan Fries / Citrus Pepper Mayo

Grilled Colorado Lamb  28
Eggplant Puree / Sun Dried Tomato / Kalamata Olives / Roasted Potato / Garlic Butter 

Gunthorp Farms Roasted Half Chicken 18
Braised Winter Greens / Fried Potato / Wild Berry Gastrique 

Short Ribs 21
Horseradish Polenta / Tomato Jam / English Stilton / Creamed Brussel Sprouts   

  

F R O M  T H E  S E A

Pan Roasted Sea Bass 29
Roasted Squash Puree / Zucchini / French Green Beans / Fried Beet / Balsamic Glaze

Spicy Garlic Shrimp Fettuccini 18
Roasted Tomato / Smoking Goose Andouille Sausage / Green Onion / Crostini 

Scottish Salmon 20
Herb Chive Mashed Potatoes / Garlic Green Beans / Tomato Basil Beurre Blanc

Scallops 25
Fisher Farms Pork Belly / Sweet Potato / Red Cabbage / 
Granny Smith Apple / Shagbark Pan Sauce

Jumbo Lump Crab Cakes 23
Lemon Caper Aioli / Tomato Chutney / Arugula Salad

Grilled Shrimp 17
Poblano – Mushroom Risotto / Onion Quesadilla / Roasted Tomato Salsa  
  
Mahi - Mahi 21
Herb Crusted / Tuscan Bean Ragu / Shaved Parmesan / Rapini / Charred Romesco


