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TAVERN ON
SOUTH

423 W. South Street
Indianapolis, IN 46225
317-602-3115
www.tavernonsouth.com

HOURS
M-F: 11 a.m.-close; Sa: 12 noon-close;
Su: 3 pm.-close (closed in winter)

DRESS
Casual

cost $$$

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

RESERVATIONS ACCEPTED

QOEOIRREE

WHEELCHAIR ACCESS

BAR SERVICE (Y)

TAVERN B SOUTH
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Dinner Menu

STARTERS

INDIANA “SALSA” - Hurst’s beans / asparagus / sweet corn / tomato / green onion / corn tortillas & wheat crisps
*INDIANA “SHAGGED” AHI - seared coriander crusted tuna / Indiana shagbark hickory-soy syrup / kim chee slaw
CHILLED SHRIMP MARTINI - duo of horseradish pesto and cocktail sauces

CRISPY MAPLE LEAF FARMS DUCK WINGS - choice of: salt & vinegar / garlic buffalo / shagbark hickory teriyaki
LUMP CRAB CAKES - lump blue crab / yogurt / Indiana Salsa / smoked onion remoulade / lemon aioli

SMOKED CHICKEN & BRIE QUESADILLA - wheat tortilla / smoked chicken / roasted red pepper / Indiana “salsa”
KETTLE CHIPS or HERB SEASONED FRIES - roasted garlic aioli and roasted red pepper bbqg dipping sauces 4 chips

HEARTLAND PIZZA - 12” crispy, light wheat tortilla crust / asparagus & smoked tomato sauce / grilled chicken
seasonal vegetables / mozzarella / Indiana goat cheese

SALADS

All entrée salads may be enhanced with your choice of the following grilled meats and seafoods
Marinated Shrimp - 6  Atlantic Salmon - 6  Beef Tenderloin - 7  Chicken - 4

TAVERN - candied asparagus / sweet and spicy walnuts / cucumber / dried cherries / Indiana 6 side
goat cheese granny smith apple vinaigrette

CAESAR - fresh herb crostini / grated parmesan / roasted garlic house made dressing 5 side

TUSCAN - Greek olives / pepperoncini / red onion / roasted red pepper / cucumber / tomato / 5 side
feta / red wine vinaigrette

SPINACH - Mariah’s peppered bacon / red onion / honeycrisp apples / bleu cheese / shagbark 6 side
hickory vinaigrette

House Made Dressings: Ranch, Blue Cheese, Balsamic Vinaigrette, Indiana Shagbark Hickory
Vinaigrette, Granny Smith Apple Vinaigrette, Red Wine Vinaigrette

ENTREES

“TAVERN SMOKED” PRIME RIB - roasted garlic potato puree / horseradish mousse / smoked natural jus
*In order to preserve the quality of this entree, we are unable to serve it “well done”.
DEATH BY BLEU CHEESE - crusted filet mignon / bleu cheese potato puree / bleu cheese cream
FILET MIGNON MEAT LOAF - pistachio / white cheddar / charred tomato bbq glaze / brown butter green beans
CHARGRILLED CHICKEN “PARMESAN?” - buttered spaghetti squash / cheddar / balsamic syrup
BROILED ATLANTIC SALMON - pistachio vinaigrette / sweet potato puree
POTATO CRUSTED FRESH WALLEYE - Idaho potato / smoked cherry remoulade / corn potato puree

PAN SEARED FRESH SEA SCALLOPS - Indiana peppered bacon wrapped / corn potato puree
apple & white bean nage

MILANO PASTA - wheat penne / broccoli florets / sundried tomatoes / garlic / fresh herbs / olive oil
add grilled chicken - 4  add grilled shrimp - 6

SIDES

GRILLED ASPARAGUS

VEGETABLES - sautéed spinach / worcestershire glazed portabellas / brown butter green beans
WHIPPED POTATO - roasted garlic potato puree or sweet potato puree

LYONNAISE POTATOES - sautéed potatoes / caramelized onions

BAKED POTATO - sour cream / green onion / Indiana peppered bacon / white cheddar

SANDWICHES & MORE

Served with kettle chips. Substitute herb-dusted french fries for $2.00.

“TAVERN SMOKED” BISON BURGER - charred tomato bbq glaze / Mariah’s Indiana peppered bacon
lettuce / tomato / onion / pickle / fresh brioche roll

CLASSIC CHEESEBURGER - choice of cheese / lettuce / tomato / onion / pickle / fresh brioche roll

TAVERN TENDERLOIN SLIDERS - two hand cut pork tenderloin minis / panko crusted / mustard aioli
lettuce / pickle / shaved red onion / fresh pretzel rolls

SPICY BLACK BEAN PATTY MELT - caramelized onion / swiss cheese / roasted red pepper bbqg / wheat berry bread

*Consuming raw or undercooked fish or meat may increase your risk of foodborne illness.
*20% gratuity automatically added to tables of 8 people or more.
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