
Items on menu may change due to availability of product. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness. 

Starters
Traditional or Boneless Wings 
6 WINGS | $9        12 WINGS | $15 
Our jumbo wings served glazed in your choice of sauce: Hot, 
Medium, BBQ or Parmesan-Garlic.

Chicken Florentine Dip | $9 
Creamy parmesan and spinach-artichoke dip with chicken. Served 
with crispy fry bread. 

Indigo Nachos | $10 
Crispy chips with refried beans, shredded cheddar jack cheese, 
queso, seasoned ground beef, pico de gallo and sour cream. Served 
with salsa on the side.  
 • Add Jalapeños | $1 
 • Add Guacamole | $2 
 • Add Chicken or Steak | $3

Salads
Side Garden Salad | $6 
Crisp greens, onions, tomatoes, cucumbers and garlic toasties. 

Side Caesar Salad | $6 
Crisp romaine lettuce, parmesan cheese, Caesar dressing and 
garlic toasties. 

Layered Cobb Salad | $15 
Chunks of chicken breast, avocado, boiled egg, bacon, tomatoes, 
and cheddar jack and bleu cheeses layered over crisp greens with 
choice of dressing. 

Sides | $4 
Country Green Beans | Cup of Soup | Coleslaw  
Homestyle Whipped Potatoes and Gravy 
House-Fried Potato Chips | Fries 

Specialty Sides | $5 
Onion Rings | Steamed Broccoli | Fresh Seasonal Fruit 

Side Salads Add-On 
House Salad | Additional $3 with meal as a side 
Caesar Salad | Additional $4 with meal as a side

Sandwiches
All sandwiches served with a choice side.
Sweet and Spicy Chicken Sandwich | $11 
Breaded chicken breast topped with honey mustard, pepper jack 
cheese, bacon, lettuce, tomato, pickles and onion. 

Philly Cheesesteak | $11 
Thinly sliced beef with peppers, onions and provolone cheese on a 
grilled parmesan hoagie. 

Chicken Salad Croissant | $10 
Buttery croissant filled with homestyle chicken salad, lettuce 
and tomato. 

Chef’s Favorite Beefeater |$12 
Layers of tender beef piled high between grilled parmesan-crusted 
bread with melted white cheddar horseradish cheese. Served with 
a side of au jus. 

Indigo Club Sandwich | $12  
Layers of turkey, ham, bacon, American cheese and Swiss cheese 
dressed with lettuce, tomato and mayonnaise on organic seeded 
multigrain bread. 

Catfish Sandwich | $10 
Breaded to order with our special cornmeal-based house recipe. 
Served on a grilled hoagie roll with lettuce, tomato, onion and a 
side of tartar sauce. 

Build A Burger | $11 
House-made seasoned burger patty with lettuce, tomato, pickles 
and onion.  
 • Add Bacon | $2 
 •  Add Toppings | $1 Each: American Cheese, Swiss Cheese, 

Provolone, Pepper Jack, Cheddar Jack, Bleu Cheese, 
Mushrooms, Jalapeños

Lunch Specialties
Hot Roast Beef Sandwich | $11  
Roast beef served open-faced with whipped potatoes, brown gravy 
and choice of one side.

Chicken-Fried Steak or Chicken-Fried Chicken | $11  
Tender hand-breaded steak or crispy chicken breast fried to a 
golden-brown. Served with whipped potatoes and country-style 
gravy with choice of one side. Chicken also available broiled or 
BBQ grilled.

Indigo Breakfast | $10 
Two eggs any style, hash browns and toast with your choice of four 
bacon strips, two sausage patties, or half and half. 

Skylight Breakfast | $8 
One egg any style, toast, hash browns, and your choice of two 
bacon strips or one sausage patty. 

Buttermilk Pancakes | $7 
Two pancakes with butter and maple syrup. 

Biscuits and Gravy | $6 
Two large buttermilk biscuits with creamy country gravy. 

The Health Nut | $9 
Vanilla yogurt with a side of granola, fresh seasonal fruit and a 
banana-nut muffin. 

Ham Steak and Eggs | $11 
6 oz. grilled ham steak served with two eggs any style, hash browns 
and toast. 

Chicken-Fried Steak Breakfast | $11 
Topped with creamy country gravy and served with two eggs any 
style, hash browns and toast. 

Cheese Omelet | $8 
Served with hash browns and toast.  
Choose Your Cheese: American, Swiss, provolone, cheddar jack or 
pepper jack 
 • Add Meat | $2 Each: bacon, sausage, ham 
 •  Choose Veggies | $1 Each: bell peppers, onions, 

tomatoes, mushrooms 

Veggie Omelet | $10 
Tomatoes, bell peppers, onions and mushrooms topped with 
melted provolone cheese. Served with hash browns and toast. 

Meat Lovers Omelet | $11 
Bacon, sausage and ham topped with melted pepper jack cheese.
Served with hash browns and toast. 

Sides
One Egg | $2.25 
Two Eggs | $3.25 
Toast | $2.50 
Ham Steak | $6 
Hash Browns | $3

Four Bacon or Two Sausage | $5 
Biscuit | $2.75 
Gravy | $2.25 
Fresh Seasonal Fruit | $6

B R E A K F A S T S E RVE D O N SATU R DAYS AN D SU N DAYS 
F RO M 7AM TO 11AM . 

L U N C H S E RVE D O N SATU R DAYS AN D SU N DAYS 
F RO M 11AM TO 4 PM .



D I N N E R
Appetizers
Traditional or Boneless Wings 
6 WINGS | $9        12 WINGS | $15 
Our jumbo wings served glazed in your choice of sauce: 
Hot, Medium, BBQ or Parmesan-Garlic.

Chicken Florentine Dip | $9 
Creamy parmesan and spinach-artichoke dip with chicken. 
Served with crispy fry bread. 

Indigo Nachos | $10 
Crispy chips with refried beans, shredded cheddar jack cheese, 
queso, seasoned ground beef, pico de gallo and sour cream. 
Served with salsa on the side.  
 • Add Jalapeños | $1.50 
 • Add Guacamole | $2 
 • Add Chicken or Steak | $3

Salads & Pastas
Side Garden Salad | $6 
Crisp greens, onions, tomatoes, cucumbers and garlic toasties. 

Side Caesar Salad | $6  
Crisp romaine lettuce, parmesan cheese and Caesar dressing. 

Layered Cobb Salad | $15 
Chunks of chicken breast, avocado, boiled egg, bacon, tomatoes, 
and cheddar jack and bleu cheeses layered over crisp greens with 
choice of dressing. 

Chicken and Cheese Tortellini | $18 
Grilled chicken breast and tricolored cheese tortellini tossed with 
garlic, parmesan cheese and basil cream sauce. Served with 
garlic flatbread. 

Seafood Alfredo | $20 
A trio of seafood: shrimp, crab and scallops tossed with creamy 
garlic-parmesan sauce. Served with garlic flatbread. 

Dinner Sides
Choice Sides | $4 
Baked Potato | Homestyle Whipped | Mashed Potatoes and Gravy 
Coleslaw | Country Green Beans | House-Fried Potato Chips | Fries 

Specialty Sides | $5 
Bowl of Soup | Asparagus | Baked Sweet Potato 
Loaded Baked Potato | Onion Rings | Steamed Broccoli 

Side Salads Add-On
House Salad | Additional $3 with meal as a side 
Caesar Salad | Additional $4 with meal as a side

Signature Desserts
Caramel Cream-Snickers® Pie | $6 
A rich, creamy Snickers-caramel pie topped with candy pieces in a 
caramel sauce. 

Lemon-Raspberry Cheesecake | $7 
Layers of lemon cake, cheesecake and raspberries on a buttery 
graham cracker crust. 

Strawberry Fried Cheesecake | $8 
Frosted, cheesecake-filled flour tortilla served with strawberries 
and cream. 

Swiss Chocolate Chalet Cake | $8 
This three-layer cake starts with rich Guittard® Swiss chocolate and 
white chocolate mousse finished with moist dark chocolate cake. 
Topped with all-butter chocolate icing and drizzled with 
white chocolate. 

Turtle Cheesecake | $8 
Cheesecake with a thick layer of fudge covered in caramel, 
garnished with chopped pecans and wrapped up on a graham 
cracker crust. 

Poultry & Seafood 
All poultry and seafood entrées include two choice sides.

Chicken-Fried Chicken | $18 
8 oz. crispy, breaded chicken topped with creamy country gravy. 

Grilled Chicken Breast | $18 
Grilled chicken breast with your choice of blackened, 
Caribbean jerk, bourbon or citrus glaze. 

Catfish Dinner | $18 
Breaded to order with our special cornmeal-based house recipe. 
Served with tartar sauce and lemon. 

Fried Butterflied Shrimp | $21 
Butterflied large shrimp crispy-battered and served with 
cocktail sauce. 

Fillet of Salmon | $23 
Charbroiled North Atlantic fillet of salmon. 

Indigo Sky Choice Dinner Steaks And Beef 
All Indigo Sky Choice Dinners include two choice sides.

Top Sirloin | $25 
8 oz. charbroiled center-cut, top-choice sirloin steak. 

Charbroiled Ribeye | $34 
10 oz. seared over open flames. Naturally has more marbling, which 
enhances the steak’s juices and tenderness. 

Filet Mignon | $38 
8 oz. charbroiled center-cut. This steak is so thick that orders for 
medium-well and well-done must be butterflied to ensure speed 
of service. 

Chicken-Fried Steak | $20 
8 oz. hand-breaded, tenderized steak topped with country gravy. 

Hamburger Steak | $21 
Two 6 oz. hamburger steaks covered with brown gravy.

Hot Beef Dinner | $19 
Roast beef served open-faced and covered with brown gravy

Sandwiches
All sandwiches served with a choice side. 

Sweet and Spicy Chicken Sandwich  | $11 
Breaded chicken breast topped with honey mustard, pepper jack 
cheese, bacon, lettuce, tomato, pickles and onion. 

Philly Cheesesteak | $11 
Thinly sliced beef with peppers, onions and provolone cheese on a 
grilled parmesan hoagie. 

Chicken Salad Croissant | $10 
Buttery croissant filled with homestyle chicken salad, lettuce 
and tomato. 

Chef’s Favorite Beefeater | $12 
Layers of tender beef piled high between grilled parmesan-crusted 
bread with melted white cheddar horseradish cheese. Served with 
a side of au jus. 

Build A Burger | $11 
House-made seasoned burger patty with lettuce, tomato, pickles 
and onion.  
 • Add Bacon | $2 
 •  Add Toppings | $1 Each: American Cheese, Swiss Cheese, 

Provolone, Pepper Jack, Cheddar Jack, Bleu Cheese, 
Mushrooms, Jalapeños

Items on menu may change due to availability of product. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness. 


