
“The INDY” Burger  9
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Truffle Fries  5
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INDY Wings  6
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Green Chile Mac  8
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Pulled pork sliders  7
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Filet Mignon Skewers  6
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avocado toast  6

������������� ���
������������������

��

Chopped Kale salad  5
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Poached egg + Bacon Salad  6
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blistered shishito peppers  3
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 Down n’ Dirty Fries  7
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Arancini 6
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FISH + cHIPS  10
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house cocktails, draft beers,
and house wine just $6
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INDY Bloody Mary
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Moscow mule
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h o u s e  c o c k t a i l s

d r a f t  b e e r s

h o u s e  w i n e s

f r o m  t h e  k i t c h e n

everyday  3 - 6 pM
!

Smog City, 
Sabre-Toothed Squirrel 7%
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Made West, 
Standard Pilsner 5.6% 

��
��������

*Items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of a foodborne illness.*
**20% service charge will be added to parties of six or more**

: theindependencesmstay in touch!

Executive Chef Damoriae Graham


