
A P P E T I Z E R
FRIED GREEN TOMATOES vg� 15
herbed ricotta | bacon-onion jam | heirloom grape tomato | dill

BUTTERMILK BISCUITS� 12
candied bacon | pork gravy | whipped butter | 
seasonal preserves | honey

DEVILED EGGS gf� 12
giardiniera | beef bresaola

BURRATA vg� 22
arugula | grilled plum | orange-pistachio vinaigrette

S O U P
LOBSTER BISQUE� 10
lobster meat | oyster crackers

SOUP OF THE DAY � 8

S A L A D
MESH SALAD vg gf� 12
mixed greens | walnut | quinoa | golden beet | goat cheese |  
tarragon vinaigrette

APPLEWOOD CHICKEN gf� 20
mixed greens | applewood bacon | bleu cheese | spiced pecan |  
dried cranberry | cranberry poppyseed dressing

CAESAR*� 12
baby romaine | white anchovy | parmesan frico | brioche crouton

AHI TUNI NIÇOISE* gf� 22
fennel and coriander crusted tuna, asparagus, jammy egg,  
peruvian pepper, niçoise olive, shaved red onion,  
baby gem lettuce, caper, shallot-mustard vinaigrette

E N T R É E
FRIED CHICKEN & WAFFLES� 20
honey butter | local maple syrup | berries

SMOKED SALMON*� 18
everything bagel | herbed cream cheese |  
pickled red onion | hardboiled egg | capers | tomato

FRENCH TOAST vg� 16
brioche | berries | honeycomb | pecan butter | peach-maple syrup

CRAB CAKE BENEDICT*� 30
english muffin | eggs | ham | crab cake | spinach |  
tabasco hollandaise | dill | house potatoes

STEAK & EGGS* gf� 38
6oz filet mignon | cherry demi-glace | potato-bacon hash

STRATA vg� 22
brioche | asparagus | gruyère fondue | roasted garlic |  
piquillo pepper | wild mushroom | fines herbes

HUEVOS RANCHEROS* vg� 18
corn tostada | salsa roja | avocado | radish | eggs |  
black bean | fresno chile | cotija cheese

M E S H  I N D I A N A P O L I S

MOTHER’S DAY

BRUNCH
SUNDAY, MAY 11

B RU N C H  C O C K TA IL S
BLOODY MARY� 14
absolut peppar | hangar one lime |  
cornichon | olive | cheese | salami 
+$2 premium vodka

MIMOSA� 12
bubbles | orange | pineapple | raspberry |  
peach-lavender | grapefruit

PB&J*� 14
stoli vanilla | nocello | crème de cassis |  
jelly | egg white

BANANA SPLIT� 13
tito’s handmade vodka | giffard banane du brésil |  
averna | pineapple | cranberry

SPICE UP THE MORNING� 16
woodford reserve | kahlúa |  
st. george chili vodka | espresso | vanilla | 
scrappy’s firewater bitters

v  vegan  |  vg vegetarian  |  gf gluten free
*Consuming raw or undercooked foods increases chance of  

food-borne illness. Please inform us of any allergies or concerns

K ID S
EGGS, BACON, & WAFFLE� 8
scrambled eggs | applewood bacon |  
local maple syrup | whipped honey butter

BREAKFAST PIZZA� 8
flatbread | scrambled eggs | pork gravy | 
mozzarella & cheddar

*Contains raw egg.



W IN E  BY  T H E  G L A S S
SPARKLING AND ROSÉ

TINTERO SORI GRAMELLA MOSCATO D’ASTI� 11/43
Piedmont, Italy 2022

BISOL “JEIO” PROSECCO� 11/43
Veneto, Italy NV

PIERRE SPARR BRUT ROSÉ � 13/51
Crémant d’Alsace, France NV

TRIENNES ROSÉ� 13/51
Mediterranean, FR 2022

WHITE

LUCIEN ALBRIGHT RIESLING� 15/59
Marlborough, New Zealand 2023

AUNTSFIELD SAUVIGNON BLANC� 14/55
Marlborough, New Zealand 2023

LETH GRUNER VETLINER� 15/59
Steinagrund, Austria 2021

TERRA GAUDA ALBARIÑO� 12/47
riad biaxas, Spain 2022

VIGNERONS DE BUXY BUISSONNIER 
CHARDONNAY� 17/67
Napa Valley, California 2022

DE WETSHOF “LIMESTONE HILL”  
CHARDONNAY� 12/47
Robertson, South Africa 2022

RED

FONTANAFREDA BARBERA� 13/51
Piedmont, Italy 2021

DIVISION “MÉTHODE CARBONIQUE” 
PINOT NOIR� 17/67
Willamette Valley, California 2023

CHATEAU DE COULANE CHINON� 15/59
Loire Valley, France 2021

PEDRO PARRA CINSAULT “IMAGINADOR”� 14/55
Itata, Chile 2021

HOBO WINES FOLK MACHINE 
“PARTS AND LABOR” RED BLEND� 16/63
Mendocino, California 2022

REVELRY CABERNET SAUVIGNON� 14/55
Columbia Valley, Washington 2019

QUILT CABERNET SAUVIGNON� 19/75
Napa Valley, California 2021

C O C K TA IL S
THE BOY WHO LIVED� 16
casamigos blanco | branca menta | cinnamon | chipotle | 
coconut cream | pineapple | lemon

ONE DRINK TO RULE THEM ALL � 13
goat cheese and cranberry washed tito’s handmade vodka | 
honey | fig liqueur

BOYD, JAMES BOYD� 14
oak-aged absolut vodka | pamplemousse | 
chardonnay | truffle | pepper bitters | hibiscus water

WHERE’S MY SUPER SUIT? � 17
peach green tea-infused the botanist gin | ginger liqueur | china china

YOU HAVE TO CALL ME NIGHTHAWK� 16
branson vs | cocchi rosa | benedictine | lemon

GLACIAL PACE� 16
maestro reposado | soul cachaca | fernet | passion fruit liqueur | lime

FIRST RULE OF MESH CLUB� 15
woodford reserve | chai cinnamon syrup | anise | lemon

STAY CLASSY MASS AVE.� 16
knob creek rye | figenza vodka | tawny port | lemon | honey

SHE DOESN’T EVEN GO HERE� 15
hamilton pot still rum | curry | pineapple | mango puree | lemon | 
coconut 

THE USUAL� 14
compoveda reposado | soda | lime

B E E R  B O T T L E S  &  C A N S
WEIHENSTEPHANER HEFE WEISSBIER Germany� 9

PILSNER URQUELL Czech Republic� 8

BELL’S TWO HEARTED IPA Michigan� 8

BELL’S TWO HEARTED IPA Michigan� 8
GREAT LAKES BREWING CO. 
ELLIOT NESS AMBER LAGER Ohio� 8

SUN KING OSIRIS PALE ALE Indiana� 9

KENTUCKY BOURBON BARREL ALE Kentucky� 9

LAGUNITAS IPA California� 7

ASH & ELM DRY CIDER Indianapolis� 9
BUDWEISER� 6
BUD LIGHT� 6
COORS LIGHT� 6
MILLER LITE� 6

CORONA LIGHT� 7
GUINNESS� 8
STELLA ARTOIS� 8

D R A F T
EINSTÖK ICELANDIC WHITE ALE Iceland� 10
SAM ADAMS SEASONAL Massachusetts� 8
DOGFISH HEAD 60 MINUTE IPA Delaware� 9
NEW BELGIUM FAT TIRE Colorado� 8
DAREDEVIL INDY LAGER Indianapolis� 8


